
CHOICE OF ONE
MAIN COURSE
SALMON TERIYAKI
Salmon Fillet, Pickled Cucumber

WAKADORI MISO YAKI
Charcoal-grilled Chicken Thighs, Leek, Miso Sauce

SUZUKI YAKI
Seabass Fillet, Pickled Cucumber, Ponzu Sauce

YAKI MORIAWASE
Pork Belly Yaki, Tori Negima, Asparagus

YASAI MORIAWASE
Asparagus, Shiitake Mushrooms, Eryngi Mushroom

CHIRASHI SASHIMI
Chef’s Selection, Tamago Yaki, Spicy Mayo, Soya 
Grape

OYAKO DON
Savory Soft Egg, Chicken Thighs, Onion, Mush-
room

BUTA KAKUNI DON
Stewed Pork Belly, Sweet Sauce 

TOKYO TONKOTSU RAMEN | SOY 
Egg Noodle, Creamy Pork Broth, Chashu Pork 
Belly, Sweet Corn, Ajitsuke Egg, Shoyu Soup

NINNIKU RAMEN | GARLIC SOY 
Egg Noodle, Creamy Pork Broth, Garlic Oil, 
Chashu Pork Belly, Sweet Corn, Ajitsuke Egg,  
Garlic Soup

KARA MISO RAMEN | SPICY MISO 
Egg Noodle, Creamy Pork Broth, Minced Pork, 
Sweet Corn,  
Ajitsuke Egg, Spicy Miso Soup

ZARU SOBA  
Cold Buckwheat Noodle, 
Spring Onion, Wasabi, Dipping Sauce

LUNCH SET
TWO-COURSE LUNCH SET 23
One choice of appetizer and one choice of main

THREE-COURSE LUNCH SET 35
Two choices of appetizers and one choice of main 

All sets come with garden salad, miso soup and 
seasonal fruit plate

Add 8 for a Glass of Wine



SASHIMI FOUR KINDS
Chef’s Selection

NIGIRI FOUR KINDS
Chef’s Selection

TOFU KAISO SALAD
Premium Tofu, Seaweed, Salmon Roe,
Komi Dressing

HAMACHI WASABI
Sliced Yellowtail, Wasabi Salsa, Ponzu Sauce

TUNA TATAKI
Seared Tuna, Garlic Chips, Yuzu Ponzu Dressing

CALIFORNIA MAKI
Crab Meat, Avocado, Cucumber, Orange Tobiko, 
Mayonnaise

ABURI SALMON
Charred Salmon, Salmon Roe, Cucumber

SPICY TUNA MAKI
Spicy Tuna, Sweet Spicy Aioli

COLD
APPETIZERS

EDAMAME
Poached Green Beans, Sea Salt

TEMPURA MORIAWASE
Deep-fried Tiger Prawn, Vegetables,
Radish Soy Sauce

TORI KARAAGE
Deep-fried Ginger Chicken, Oroshi Ponzu

NASU DENGAKU
Miso-glazed Eggplant, Sesame Seed,
Microgreens

CRISPY SHRIMP POP
Crispy-fried White Shrimp, La-Yu Oil,
Mayonnaise, Lime Zest

JYAGA GYOZA
Crispy Potato Dumplings, Corn,
Spicy Miso Mayonnaise

HOT

Vegetarian
If you have food allergies or intolerance, please inform your server upon placing your order.

Prices in USD excluding applicable taxes and % service charge.

ADDITIONAL
GINDARA ZUKE  20
Miso-marinated Black Cod

RIB EYE | 150G  25
Charcoal-grilled Australian 
Black Angu

WAGYU SIRLOIN | 150G  50
Charcoal-grilled Wagyu Sirloin


