
ALLERGEN NOTE: Please inform your server if you have any food allergies or dietary restrictions.

J A P A N E S E  M E N U

FANTASY ROLL

MAKI SUSHI

CONTEMPORARY SUSHI

NIGIRI

SASHIMI

SALMON

CHASING TRUFFLE

UNAGI

TUNA

HAMACHI

MAGURO FOIE GRAS

GYU MAKI ROLL

SOFT SHELL CRAB ABURI MAKI

SURF AND TURF ROLL

TURORI ABURI MAKI

Hamachi - Salmon - Mango - Shrimp tempura

Beef slice - Spring Onion - Avocado - Cream Cheese Mayo

Fried Crabs - Japanese Cucumber - Cream Cheese Miso - Iberian turf

Prawns & Wagyu Beef - Bell Peppers -Caramelized Onion - Sautéed
Japanese Mushrooms - Yakitori reduction

Salmon - Chutoro  - Cream cheese - Teriyaki sauce - Sesame

800

700

700

HAMACHI 1,200

650

700

600

1,100

800

FUNAMORI BOX 1,500

800

800

800

(Allergen: Shrimp Egg)

(Allergen: Crab, Shrimp Egg)



APPETIZERS

MAINS

BAR BITES

SOUPSALAD

ROASTED IRON BRIE WITH BUTTER BREAD

FRENCH ONION SOUP

GRILLED MUSHROOM

HAMACHI COLLAR

TRUFFLE MUSHROOM SOUP

SOFT SHELL CRAB SALAD

HAMACHI CARPACCIO

GRUYERE HONEY PHYLLO BITES

TORI KARAAGE

GRILLED SALMON

CABBAGE PANGRATTATO
Brie Cheese - Red Grapes - Honey - Walnuts - Butter Bread
(Allergens: Dairy, Tree Nuts, Gluten/Wheat)

Tazmanian Salmon, Teriyaki Sauce

Caramelized Onion Gruyere Cheese

Mix Mushroom - Truffle Aioli - Poached Egg
(Allergens: Mushroom, Egg)

Hamachi - Tomato Salsa

Hamachi - Salmon - Onion - Tahini Sauce

(Allergen: Mushroom)

Deep-fried soft shell crabs - Organic romaine lettuce -
Fresh garden fruits & vegetables

Hamachi - Green Olive - Ponzu Sauce - Olive Oil - Orange
- Red Onion, Garlic - Caviar
(Allergens: Fish, Soy, Gluten/Wheat)

Gruyere - Phyllo Pastry - Caramelized Onion Espuma
(Allergen: Cheese)

Chicken Thigh - Tamari - Sake - Mirin - Garlic - Ginger - Flour
(Allergens: Soy, Gluten/Wheat)

Grilled cabbage - Crumbled bread - Parmesan cheese

1,000

700

600

1,500

700

600

2,300

500

HAMACHI SALMON GRAVLAX 1,000

500

800

600

ALLERGEN NOTE: Please inform your server if you have any food allergies or dietary restrictions.

CAESAR SALAD
Classic

900

EDAMAME CHICKPEAS HUMMUS

SPICY SALMON AND TUNA FLAMBADO

SCALLOPS IN ESCARGOT BUTTER
500

600

700

Edamame - Chickpeas - Tahini - Lemon - Garlic - Olive Oil
- Walnut Wheat Bread
(Allergens: Soy, Sesame, Tree Nuts, Gluten, Wheat)

Mix Salmon - Tuna - Gochujang sauce

Hokkaido scallop - Almond sauce

Truffle Aioli
TRUFFLE FRENCH FRIES 400

Shitake Mushroom Truffle Oil

FRITO MISTO
Calamari - Shrimp Aligue Sambal Aioli
(Allergen: Crustacean)

700

TOMATO HEIRLOOM SALAD
Pesto Pistachio - Citrus Vinaigrette - Cherry Tomato - Mozzarella
(Allergens: Dairy, Tree Nuts)

1,000

CRISPY CHICKEN WITH CHILLI CHICKPEA

MISO GLAZED SALMON

HONEY GLAZED CHICKEN

FURIKAKE CRUSTED SEABASS

RIB EYE DONBURI

Seared chicken - Tahini potato - Spicy tomato sauce
(Allergen: Cheese)

Miso glazed Salmon - Sauce pistou - Carrot velouté -
Seasonal buttered vegetables

Half Chicken Fermented Chili Aioli

Furikake Crust - Seabass - Mashed potato - Miso Garlic
Emulsion
(Allergens: Nuts, Seafood)

Rib eye - Chahan rice - Poached Egg
(Allergen: Egg )

900

1,200

1,200

1,800

3,500

SALMON WELLINGTON
Salmon - Shiitake - Teriyaki Sauce - Puff Pastry - Garlic - Dashi
(Allergens: Fish, Gluten/Wheat, Egg, Soy)

1,200

COD AND CLAMS
Black Cod - Clams - Cream - Fennel - Baguette
(Allergens: Fish, Shellfish, Dairy, Gluten/Wheat )

1,600

800CHICKEN PARMEGIANA
Chicken Thigh - Cheese Blanket - Pomodoro Sauce -
Bread Crumbs
(Allergens: Glute/Wheat, Egg, Dairy)

2,000GRILLED MACKEREL
Fresh Mackerel - Gochujang - Green Herb Sauce - Dill Oil -
Lemon - Olive Oil
(Allergens: Fish, Soy, Gluten/Wheat, Mustard)

PULPO WITH SWEET POTATO 900
Octopus, Sweet Potato, Fermented Honey Chilli

ANKIMO PÂTÉ
Monkfish Liver - Tamari - Cream - Milk Bread
(Allergens: Fish, Soy, Dairy, Gluten/Wheat)

500

SMOKED SALMON WITH CANTALOUPE 1000
Smoked Salmon - Almond - White Bread - Garlic - Sherry
Vinegar - Olive oil
(Allergens: Fish, Tree Nuts, Gluten/Wheat)



OYSTERS
BAKED LOCAL OYSTER (per piece)

FRESH OYSTER

OYSTER ROCKEFELLER100

1,500

1,500

ALLERGEN NOTE: Please inform your server if you have any food allergies or dietary restrictions.

STEAKS

LAMB CHOPS

RIB EYE 400G

PORTER HOUSE 700G

PORK IBERICO TOMAHAWK

RIB EYE 650G

TOMAHAWK 1.5KG

FILET MIGNON AND FOIE GRAS

Herb Crust - Mint Sauce - Mint Jelly
(Allergen:  Nuts)

Caramelized Aus Jus - Potato Wedges

3,200

4,700

6,700

3,000

7,500

13,000

2,600

PASTA AND RISOTTO
BIRRIA RAMEN

SQUID INK PASTA LOBSTER PASTA

LAMB SHANK RISOTTOCARAMELIZED ONION PASTA

Ramen - Beef chuck eye roll - Birria Broth

Squid Ink Aglio - Olio pasta - Pulpo Creamy Tomato Sauce
(Allergens: Seafood, Dairy)

Lamb Shank - Cheese Risotto
Allergen: Cheese

Spaghetti pasta - Parmesan cheese - Garlic bread

1,200

900 2,500

1,900600

DESSERT

CHOCOLATE MILLE-FEUILLE

THE NECTAR

S’MORES

Puff Pastry - Chocolate Mousse
(Allergens: Dairy, Wheat/Gluten, Egg, Soy)

Mango Jackfruit Compote - Vanilla Panna cotta

Marshmallows - White Chocolate
(Allergens: Dairy, Wheat/Gluten, Soy)

500

500

500

SIDES

TRUFFLE MAC N CHEESE

GRILLED BROCCOLINI WITH MORNAY

BAKED POTATO

Truffle Mornay Sauce

Fermented Chili - Mornay Sauce
(Allergen: Nuts)

Baked Mashed Potato - Bacon Chips

400

400

600

STEAK FRIED RICE
Jasmine Rice - Beef Tallow

400

Mornay Sauce

Irish Gallagher

Irish Gallagher - Mornay - Mozzarella

Choice of : Peppercorn Sauce, Aji Verde and Hollandaise
Add Ons : Peppercorn Sauce 100.00 Aji Verde 100.00 Hollandaise 100.00

Choice of : Peppercorn Sauce, Aji Verde and Hollandaise
Add Ons : Peppercorn Sauce 100.00 Aji Verde 100.00 Hollandaise 100.00

Choice of : Peppercorn Sauce, Aji Verde and Hollandaise
Add Ons : Peppercorn Sauce 100.00 Aji Verde 100.00 Hollandaise 100.00

Choice of : Peppercorn Sauce, Aji Verde and Hollandaise
Add Ons : Peppercorn Sauce 100.00 Aji Verde 100.00 Hollandaise 100.00

Choice of : Peppercorn Sauce, Aji Verde and Hollandaise
Add Ons : Peppercorn Sauce 100.00 Aji Verde 100.00 Hollandaise 100.00

OYSTER AND BONE MARROW 1,700
Sourdough - Pepper Butter

A5 WAGYU RIB EYE 300G 5,000
Choice of : Peppercorn Sauce, Aji Verde and Hollandaise
Add Ons : Peppercorn Sauce 100.00 Aji Verde 100.00 Hollandaise 100.00

SEAFOOD RISOTTO
Arborio Rice - Cuttle Fish Ink - Shrimp - Squid

900

SURF AND TURF WITH SCAMPI SAUCE 4,700

6,000

Choice of : Peppercorn Sauce, Aji Verde and Hollandaise
Add Ons : Peppercorn Sauce 100.00 Aji Verde 100.00 Hollandaise 100.00

FILLET MIGNON WITH SHRIMP SCAMPI

RIB EYE PINWHEEL

3,000

Ribeye - Shiitake - Provolone - Bone Marrow
(Allergen: Diary

MISO UDON CARBONARA
Udon Noodles - Butter - Garlic - Miso - Cream - Tobiko -
Pancetta - Egg - Furikake - Spring Onion
(Allergens: Gluten/Wheat, Soy, Dairy, Fish/Shellfish, Egg)

500
MUSHROOM LEEK RISOTTO WITH SCALLOPS
Shiitake Mushroom - Leeks - Arborio - Parmesan - Butter - Scallops
(Allergens: Fish/Shellfish, Dairy)

500

Fillet Mignon - Shrimp - Garlic - White Wine - Butter -Lemon
(Allergens: Shellfish, Dairy)


