ssx Oysters & Caviar sx»

V2 Dozen The Aubrey Caviar, Amur River 228/10g
Classic chili daikon & ponzu 528 Sturgeon Eggs
Signature Hokkaido uni & salmon roe 1068 Aristocrat Beluga 1488/30g
Accompanied by housemade shokupan, hard-
Per piece (min.2) boiled egg, chives, red onion
Irish 88
French 118
Japanese 118
sxx Snacks & Starters x»» sex Salads s
Edamame yuzu or chili salt (v) 78 Seaweed wakame, ao tosaka, aka tosaka, kaiso crystal 108
Dried Blowfish homemade mayo 118 Gomae baby spinach, sesame (v) 88
Shishito Peppers katsuobushi 108 Amela Tomato black garlic & shiso dressing (v) 108
Wagyu Gyoza 188 Smoked Tofu Salad mizuna, sesame pearls (v) 178
Mushroom Gyoza (v) 148 Tea-Smoked Salmon Salad whisky cured salmon, 218
Charcoal Chicken Karaage yuzu mayo 158 tkura, mixed greens
Crab Korokke tonyu bechamel, kani miso 138 Uzaku grilled eel, rosa vinegar jelly 268
Agedashi Tofu mushroom ankake 158 wxxx KAt xxx
A4 Kagoshima Wagyu Sando 678 . )
Wagyu Yukke daikon, mitsuba, bubu arare 378
Usuzukuri Daily White Fish ponzu 278
sex Sushi & Sashimi «vs sex Maki «vs
Nigiri Sashimi Red Prawn panko 388
Chef’s Selection 12 pieces 688 788 Saba mackerel 518
2pcs per order Nigiri Sashimi Unagi eel, calabash gourd 238
Akamutsu rosy seabass 228 238 Wagyu garlic, soy 388
Botan Ebi botan prawn 178 188 Kanpyo calabash gourd (v) 178
Hamachi yellowtail 78 88 T
‘ *xx Lempura xxx
Hirame flounder 88 98
Hotate scallop 138 148 Tempura Platter 6 pieces 448
Tkura salmon roe 128 Chef’s Selection of Prawn, Seafood, Vegetable
Kinmedai splendid alfonsino 178 188 fiel 128
Saba mackerel 118 128 Kuruma Prawn 378
Shima Aji striped jack 118 128 Soft Shell Crab 218
Uni sea urchin (per piece) MP MP Hiratake Mushroom (v) 118
Sweet Potato (v) 108
Eggplant (v) 118
s»x Robata s
A4 Kagoshima Tenderloin 688/125¢ Saikyo Miso Sablefish 418
A3 Kagoshima Striploin 868/180g Matoudai Ichiyabochi John Dory 388
Iberico Secreto Pork 378/150g Ika Yaki Squid 238
Market Fish MP Seasonal Mushrooms (v) 178
Pacific Lobster MP Miso Glazed Eggplant (v) 138
Hokkaido King Crab Leg kimuchi 448 Asparagus & Egg (v) 178
Hamachi Collar 278
»+x Rice & Noodles «sx sax Dessert was
Wagyu Oxtail & Bone Marrow Fried Rice 278 White Miso Souftle 128
Lobster & Hokkaido Uni Fried Rice 378 Warabi Mochi chocolate 88
Seafood Udon Noodle 278 Adzuki Red Bean Parfait 98
Unagi Shirayaki Don 598 Ice Cream 68
Eggplant Fried Rice (1) 148 sesame, Hokkaido milk, yuzu sorbet
Free Flow Still and Sparkling Belu Water Plus 10% Surcharge oes Where available, our ingredients are from

$30 per head. *xx

sustainable sources and ethical farms




