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DINNER MENU
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KAISEKI

AN GHEE B0 2)

Seasonal Omakase Kaiseki

FEO/NEE ZEOFIFR FEHOMELSY FEOER
FEIOBY FEOAEY LM

HEE FMDOKET

Amuse Bouche, Appetiser, Sashimi, Clear Soup,
Grilled Dish, Simmered Dish, Tomezara,
Noodles and Dessert

BREFEMOARRRICEYABH LR ERGRHBAENTEVET,
Omakase Kaiseki may change contents and serving order
subject to the seasonal availability.

R

Sushi Kaiseki

VR BT fEEY) LB EBERY Bt BRIET KEF
Amuse Bouche, Appetiser, Sashimi, Tomezara,
Assorted Sushi, Miso Soup and Dessert

il 23 &

Kiri Kaiseki

IR I fhEY i EREERY BERYS4
MFER HRE KEF

Amuse Bouche, Appetiser, Sashimi, Clear Soup,
Grilled Lobster, Tofu Salad, Grilled Wagyu Beef,
Noodles and Dessert

190

170

200

Guests with known food allergies or intolerances may contact our service associates for assistance.

Prices are quoted in Singapore dollars and are subject to 10% service charge

and prevailing Goods and Services Tax.



v pha—A
PRIX FIXE

i=p.i3 100
Vegetarian

EEEARNA MFEE EROIVE BBAT—F

FERHDEFIT XI2)7UEEIT B KEF

Boiled Spinach with Sesame Sauce, Grilled Eggplant

with Sweet Miso, Grilled Mushrooms in Foil, Pan-fried

Tofu with Mushrooms and topped with Grated Mountain

Yam, Deep fried Sweet Corn, Vegetarian Faux Abalone

Soup, Sushi and Fruit

A-FE Gile) A7 —* 160
Seared Wagyu Beef on Hot Stones

IR RBNIIKIEE FXMmEEY M4ak ik bRETt

FEDY) KEF

Amuse Bouche, Choice of Chef Selection Sashimi

or Assorted Tempura, Simmered Vegetables,

Thinly-sliced Wagyu Beef Seared on a Hot Stone,

Rice, Miso Soup, Pickles and Fruit

KOAIFEAT—% 160
Grilled Wagyu Beef

IR RIBXIIKIEE Y542 MELEEE HEk BRiEHT

BEDY) XEF

Amuse Bouche, Choice of Chef Selection Sashimi

or Assorted Tempura, House Salad, Grilled Wagyu Beef

with Japanese Green Pepper Sauce, Rice, Miso Soup,

Pickles and Fruit

TEBEZa—R US Beef 110
Sukiyaki Wagyu Beef 160
N RIBNIEKIEE FKBiAL TEREH

HERXIESEA KRBT FDY KEF

Amuse Bouche, Choice of Chef Selection Sashimi

or Assorted Tempura, Steamed Egg Custard, Sukiyaki,

Choice of Steamed Rice or Udon, Miso Soup,

Pickles and Fruit

Guests with known food allergies or intolerances may contact our service associates for assistance.
Prices are quoted in Singapore dollars and are subject to 10% service charge
and prevailing Goods and Services Tax.

PipEE 2y Fa—A
TEPPANYAKI PRIX FIXE

J&,  Kaze 150
Tt 9542 FEiEL USHEY—O/UXIET7q0L BO=

(EeE NiIIB & BER) EFX Bk WKET 0

=~y b

Amuse Bouche, House Salad, Steamed Egg Custard,

US Beef Sirloin or Fillet, Seafood (Prawn, Scallop,

Salmon and White Fish), Sautéed Vegetables,

Fried Rice, Miso Soup, Pickles and Dessert

H Tsuki 160
et 2R B USHEY—O40 X700 FREEE

BEXE BER BRET 'O v—Avb

Amuse Bouche, House Salad, Appetiser, Choice of

Beef Sirloin or Fillet, Lobster, Sautéed Vegetables,

Fried Rice, Miso Soup, Pickles and Dessert

ft. Hana 170
T Y54 FiRE FREE BOXE (EBE NiIB

B HBR) BEFX R KRET FOW v—Avh

Amuse Bouche, House Salad, Appetiser, Lobster,

Seafood (Prawn, Scallop, Salmon and White Fish),

Sautéed Vegetables, Fried Rice, Miso Soup, Pickles

and Dessert

2  Hoshi 190
it U572 RBEXIKRER FFA BOx (BHEE

MNiIE # BER) BEX Btk KE+T 50 KEF

Amuse Bouche, House Salad, Choice of Chef Selection
Sashimi or Assorted Tempura, Wagyu Beef Sirloin,

Seafood (Prawn, Scallop, Salmon and White Fish),

Sautéed Vegetables, Fried Rice, Miso Soup, Pickles

and Dessert

K Ten 200
K T4 RBFEEKRER TR FREE BHEX

e BRIt B0 KEF

Amuse Bouche, Japanese Salad, Choice of Chef

Selection Sashimi or Assorted Tempura, Wagyu Beef

Sirloin, Lobster, Sautéed Vegetables, Fried Rice,

Miso Soup, Pickles and Dessert

Guests with known food allergies or intolerances may contact our service associates for assistance.
Prices are quoted in Singapore dollars and are subject to 10% service charge
and prevailing Goods and Services Tax.
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A LA CARTETEPPANYAKI

A Meat

427/ (US) 100g (TfTE US Beef Tongue (per 100g) 30
HFRt—04> (US) 150g IcfFE  US Beef Sirloin (per 150g) 38
W71 L (US) 1509 IcfdE US Beef Fillet (per 1509 40
£%82009 IfFE Chicken Thigh (per 200g) 28
AN JBA 1509 [fHE Iberico Pork (per 1509) 30
74795 (Z8) Foie Gras (2 pieces) 45

FOFAHS—0O4 > 1509 (&

i

REIEE 1009 ITE
4148

BB

/A=

iReZ

LB
HE

L&l
BARE
Jov3al)
s )
TAINTGHA

BEE R

A=) IS4
V—T—RZ14 R
E—751&

Wagyu Beef Sirloin (per 15099 128

Seafood

Whole Lobster (per 100g) 26
Oyster 25
Prawn 26
Scallop 25
Salmon 24
Cod 30
Vegetable

Shitake Mushroom 12
Shimeji Mushroom 13
Enoki Mushroom 12
Broccoli 13
Melange of Vegetables 15
Asparagus 15
Fried Rice

Garlic Fried Rice 9
Seafood Fried Rice 13
Beef Fried Rice 13

Guests with known food allergies or intolerances may contact our service associates for assistance.
Prices are quoted in Singapore dollars and are subject to 10% service charge
and prevailing Goods and Services Tax.

TR TOE

SASHIMI
RBERSERER Five Varieties of Seasonal 70
Sashimi
RBRSELRER Seven Varieties of Seasonal 110
Sashimi
FRBELZEY 100g [fFE Whole Lobster Sashimi er 1009 26
FRRIE (US) US Beef Sashimi 35
MRS Wagyu Beef Sashimi 88
KBRS A Omakase 230
ol L H
A LA CARTE SASHIMI
it Salmon 6
3E5 Yellowtail 7
HeE Sweet Shrimp 8
1 Octopus 7
] Blue Fin Tuna 9
ANV~ 45 Amberjack 8
N8 Scallop 9
i Stripedjack 12
= Sole 12
i3 Sea Bream 12
W5 Salmon Roe 10
iN=| Ark Shell 15
£E/” Sea Urchin 19
EA Tuna Belly 19
FfehiBE Botan Shrimp 19

Guests with known food allergies or intolerances may contact our service associates for assistance.
Prices are quoted in Singapore dollars and are subject to 10% service charge

and prevailing Goods and Services Tax.
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P
APPETISER

EEETARAA
Horenso Goma Ae
Boiled Spinach with Sesame Sauce

:3=)
Edamame
Soy Beans

=i
Tatami Iwashi
Grilled Sheets of Baby Sardines

BT AINTHR
Yaki Asparagus
Grilled Asparagus and topped with Homemade Miso

SATRRRERT L
Fugu Mirinboshi
Puffer Fish Seasoned with Sweet Sake

Y75
SALAD

BREYS2
Keyaki Goshiki Salad
Classic Keyaki Salad

MEFXTSZ
Wafu Salad
Japanese Salad

FELREEY A
Karami Maguro Salad
Tuna Salad with Mustard Dressing

BEYI4
Tofu Salad
Tofu Salad with Homemade Sesame Sauce

10

12

14

18

25

15

22

16

Guests with known food allergies or intolerances may contact our service associates for assistance.

Prices are quoted in Singapore dollars and are subject to 10% service charge

and prevailing Goods and Services Tax.

Y
ENTREE

Chawanmushi
Steamed Egg Custard

TRz
Dobin Mushi
Clear Soup Steamed in an Earthen Pot

BBAT—F

Tofu Steak

Pan-fried Tofu with Mushrooms and topped
with Grated Mountain Yam

REE
Nikudoufu
Simmered Tofu with Thinly Sliced US Beef

AR
Buta Kaku Ni
Simmered Pork Belly

12

18

18

US Beef 35
Wagyu Beef 75

25

Guests with known food allergies or intolerances may contact our service associates for assistance.
Prices are quoted in Singapore dollars and are subject to 10% service charge

and prevailing Goods and Services Tax.



BEV)
GRILLED DISHES

ERAIVIE 20
Kinoko Foilyaki
Grilled Assorted Mushroom in Foil

Bkt 18
Tori Tsukuneyaki
Grilled Minced Chicken Ball with Teriyaki Sauce

B 30
Gyutan Kushiyaki

Grilled Beef Tongue

#REE (BRME. RIEIELE) 30

Gindara (Teriyaki, Misozuke yaki)
Grilled Marinated Cod in Miso
OR Japanese Sweet Soy Sauce

igsakt (EE) Half Piece 56
Unagi Kabayaki Whole Piece 110
Grilled Freshwater Eel in Sweet Soy Sauce

gy 16
Saba Shioyaki
Grilled Mackerel with Salt

FRIENRE 12
Tebasaki Shioyaki
Grilled Chicken Wing with Salt

SR 20
lka Sugatayaki
Grilled Whole Squid

BERYEY 2y M4 BEB B\S BAEN-IY) 58
Kushiyaki Moriawase

Grilled Skewers (Beef Tongue, Wagyu Beef, Chicken Skewer,

Pork Belly, Enoki Mushroom with Bacon)

FREBERANSE 1009 IfTE 26
Ise Ebi Mentaiyaki (per 100g)
Grilled Lobster with Spicy Cod Roe Sauce

IARVA=EE 20
Hotategai Motoyaki
Grilled Scallop with Egg Yolk Sauce

FoHEIRE 45
Kinki Shio Yaki (per 100g)
Grilled Red Rock Fish

Guests with known food allergies or intolerances may contact our service associates for assistance.
Prices are quoted in Singapore dollars and are subject to 10% service charge
and prevailing Goods and Services Tax.

747
TEMPURA AND
DEEP-FRIED DISHES

BRXBRE 22
Yasai Tempura
Vegetable Tempura

REBERIEE 33
Tempura Moriawase
Chef’s Selection of Tempura

BRI 35
Ebi Tempura
Prawn Tempura

S EHE 20
Ika Tastutaage
Deep-fried Squid

INFRImHE 20
Anago Tempura
Deep-fried Sea Eel

477"~ (1009) 90
Wagyu Katsu (100g)
Deep-fried Wagyu Beef Cutlet

BIFZITRYEhY 58
Kushi Age Moriawase

Oyster, Crab Claws, Iberico Pork and Onion,

Wagyu Beef, Asparagus with Bacon

MBEELEEIT 23
Sakura Ebi Kakiage
Deep-fried Sakura Shrimp

it
MEAT

EIERY b 26
Wakadori Teriyaki
Pan Fried Chicken with Japanese Sweet Soy Sauce

FRRETE 35
Gyuniku Hotatemaki
Grilled Scallop Wrapped with Thinly -Sliced US Beef

RIS 50
Gyuniku Foie Gras
Grilled US Beef with Foie Gras

Pkl US Beef 35
Gyuniku Amiyaki Wagyu Beef 90
Grilled Beef with Japanese Homemade Special Sauce

AN JBEK ) B 32
Iberico Buta Aburiyaki
Grilled Iberico Pork Secreto

S RBEE US Beef 35
Gyuniku Jibu Ni Wagyu Beef 90
Stewed Beef with Homemade Sauce

e 5 30
Kamo Nabe

Duck Breast and Minced Duck Meat Ball Mini Hot Pot

Guests with known food allergies or intolerances may contact our service associates for assistance.
Prices are quoted in Singapore dollars and are subject to 10% service charge
and prevailing Goods and Services Tax.



u
fii

SUSHI

Hifie o

Ran Sushi Moriawase

ICEVERBTE BUNA Kff RBiZk HFRINEEE HRET
Omakase Sushi Selection - Eight Nigiri Sushi

and One Sushi Roll, Amuse Bouche, Steamed Egg
Custard, Simmered Vegetables and Miso Soup

) el e

Kiku Sushi Moriawase

ICEVERTRE BYNA Kff RBiZE FRNEEE BRET
Omakase Sushi Selection - Seven Nigiri Sushi and
One Sushi Roll, Amuse Bouche, Steamed Egg Custard,
Simmered Vegetables and Miso Soup

FED 5 LHE

Tokusen Chirashi Sushi

B5LEE fofd FHiZA BREMESE WKWET

Sashimi on Sushi Rice, Amuse Bouche, Steamed
Egg Custard, Simmered Vegetables and Miso Soup

=t

FX R EFRAY7

Sanshoku Don

Negi-toro (Chopped Tuna Belly and Spring Onion),

Sea Urchin and Salmon Roe on Sushi Rice

T AL FRRESHDYE KET

Amuse Bouche, Steamed Egg Custard, Simmered
Vegetables and Miso Soup

IZF DL
A LA CARTE NIGIRI SUSHI

e Prawn

it Salmon

I$E5 Yellowtail

8H Octopus
HiBE Sweet Shrimp
HAIES Amberjack

fF Blue Fin Tuna
AVE=! Scallop

e Sea Bream
TH Sole

ek Stripedjack
INTF Sea Eel

W<5 Salmon Roe
iN=| Ark Shell

4 Freshwater Eel
+E/ Sea Urchin
EA Tuna Belly

110

90

110

110

Guests with known food allergies or intolerances may contact our service associates for assistance.

Prices are quoted in Singapore dollars and are subject to 10% service charge
and prevailing Goods and Services Tax.

BY | &
MAKIMONO ROLL
AND TEMAKI HAND ROLL

B
Maki
Roll
REAE 26
Negitoro Maki
Chopped Tuna Belly with Spring Onion
AV THIVZT%E 15
California Maki
Avocado, Crab, Cucumber and Flying Fish Roe
AINAE—% 18
Spider Maki
Deep-fried Soft Shell Crab and Fish Roe
BERE 17
Ebiten Maki
Prawn Tempura with Spicy Sauce
AINA S — 5 18
Spicy Tuna Roll
Blue Fin Tuna with Spicy Sauce
BEYDE 18
Unakyu Maki
Grilled Eel and Cucumber
Y—EVAFVE 12
Salmon Skin Roll
Salmon with Crispy Pan-fried Salmon Skin
T—EVE 22
Salmon Roll
Seared Salmon, Avocado, Crab and Salmon Roe
TYEE 25

Keyaki Roll
Deep Fried Prawn, Omelette, Cucumber,
Shiitake Mushroom

FE
Hand
Roll

24

12

15

14

15

15

10

Guests with known food allergies or intolerances may contact our service associates for assistance.

Prices are quoted in Singapore dollars and are subject to 10% service charge
and prevailing Goods and Services Tax.



B
RICE AND NOODLES

KIFEZIL/ DER 26
Tempura Soba / Udon
Soba or Udon Noodles with Assorted Tempura

RESEA 22
[naniwa Udon
Thin Udon Noodles from Akita Prefecture

7L 20
Cha Soba
Chilled Green Tea Buckwheat Noodles

a7 23
Echizen Zaru Soba
Chilled Echizen Buckwheat Noodles

MERSEA 68
Wagyu Niku Udon
Hot Udon Noodles with Sliced Wagyu Beef

i2E Half Piece 60
Unajyu Whole Piece 110
Grilled Eel on Rice with Miso Soup

FhEXH 58
Tokusen Tendon
Assorted Tempura on Rice with Miso Soup

EFFELCELOHA 25
Tamago Toji Kishimen
Kishimen Flat Noodles in Hot Soup with Beaten Egg

Guests with known food allergies or intolerances may contact our service associates for assistance.
Prices are quoted in Singapore dollars and are subject to 10% service charge
and prevailing Goods and Services Tax.

HW
DESSERT

BEF—RAT5—F
Tofu Cheese Cake
Silky Tofu Cheese Cake

TIV—=YHHD

Fruits Anmitsu

Macha Ice Cream, Fruits, Mochi and Red Bean Paste
served with Brown Sugar

NRATAAY

Musk Melon
Japanese Musk Melon from Shizuoka Prefecture

VAol —

Mango Ume Jelly

Fresh Mango, Mango Ice Cream and Homemade
Plum Wine Jelly

AEDMETF
Today’s Wagashi
Japanese Sweets

FGALY—NY
Lime Sherbet

BETART)—L1
Green Tea Ice Cream

AR A R —L
Sesame Ice Cream

WFT7A AT ) —L
Yuzu Ice Cream

12

16

30

28

16

Guests with known food allergies or intolerances may contact our service associates for assistance.

Prices are quoted in Singapore dollars and are subject to 10% service charge

and prevailing Goods and Services Tax.






