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Sashimi & Sushi

Basic Platter
SUSHI A medley of fresh seafood sushi nigiri
Ja SASHIMI Chef's selection of fresh raw seafood

Premium Platter

SUSHI A premium platter of seafood sushi nigiri
Ja SASHIMI Chef's selection of fresh Japanese seafood

Rock & Roll

AC/DC Dynamite
Deep-fried mixed seafood roll, raw seafood medley,
avocado, homemade sriracha sweet soy

Californication
California roll topped with fresh assorted sashimi

Dragon Chaser
Seared foie gras, unagi, breaded prawn,
cream cheese, cucumber, chives

Cowabunga
Seared a4 wagyu roll, cream cheese, cucumber,
tobiko, spicy mayo, potato crisp

Golden Age

Seared mentaiko salmon, cucumber, avocado, ikura

Welcome To The Jungle 2

Tempura enoki, asparagus, avocado, mizuna,
carrot, yuzu sesame

Tacos & Sticks

X Salmon Mango Salsa Tacos 16
Fresh salmon bits, mango salsa, crispy tortilla

Ahi Tuna Tacos 18

Japanese big eye tuna, watercress,
habanero, buffalo mozzarella, crispy tortilla

X Unagi Tamago Tacos 18
Grilled Japanese eel, house-made egg
omelette, spicy aioli, crispy tortilla
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Tori Kawa 5
Chicken skin skewer

Smalls

Salted Edamame 2
Steamed edamame beans, Maldon sea salt
+ Spicy miso 2

% Mikan Carpaccio
Thinly sliced orange cured market fish,
citrus liquor, ikura, sea kelp, mikan orange
+ Shaved truffles 12

Swordfish Ceviche

Swordfish, citrus, tomato, fig, salsa,
coriander, rice cracker

X Seafood Salad

Fresh seafood, sakura ebi, iceberg lettuce,
yuzu goma dressing

Pitan Tofu

Homemade egg tofu with century egg sauce,
topped with snow crab flakes, chives, tobiko

% Amela Tomatoes Miso Toast 2
Amela tomatoes, sakura mascarpone tofu,
yuzu sea salt, cajun miso toast

Sapporo Cauli

Deep-fried beer-battered cauliflower,
homemade sriracha mayo

Spicy Chicken Reaper
Deep-fried spicy chicken thigh, house-made
Carolina Reaper hot sauce

Laksa Ebi Gyoza

Homemade gyoza, laksa prawn filling

X Uzura Bacon
Quail egg-bacon skewer

Tori Momo 5 Truffle Fat Wings

Chicken thigh skewer

Stuffed chicken wings,
truffle rice, yakitori tare

Tori Tsukune

Chicken meatballs,

yakitori tare

On The Grill 9 ’ ENTERTAINER”

% Simple Wagyu Steak

Sanchoku Australian striploin, seasonal vegetables

& Okonomi-Rosti
Shredded potato okonomiyaki, cabbage, scallops,
bacon, bonito flakes, mentaiko

& A4 Wagyu Hamburg
A4 Wagyu Hamburg, crispy rice, burdock chips,
oba tempura, tamago, Ginkyo special sauce

+ Foie gras 15
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X Yakitori Partly

Chef's choice of five skewers

Miso Char Siew
Kurobuta pork, honey spicy miso, wasabi cabbage,
chimichurri, garlic chips

% Squirrel Fish
Deep-fried catch of the day, paprika garlic miso
+ Mantou buns 4

Saikoro Pepper Beel

Stir-fried USA tenderloin, shishito pepper,
Carolina Reaper butter, dengaku miso

Chicky Pesto

Grilled miso glazed chicken thigh, pesto pistachios

% Curry Miso Lamb

Marinated curry miso New Zealand coastal lamb rack,

cauliflower hummus, charred asparagus

Claypot & Bowls 9 | entESner-

Unagi Claypot 28
Japanese grilled eel,
caramelised Hokkaido rice

Wagyu Donburi
Sanchoku wagyu, onsen, kombu,
beef fat rice

+ Foie gras 15

Sambal Yaki Udon 22

Stir-fried udon, onion sambal,
tiger prawns

X High Roller Bowl 78
Sanchoku wagyu, Hokkaido uni,
ikura, black truffle, caviar,
beef fat rice

Kaisen Orzo
Seasonal seafood, shaved

48 Foie Gras Chawanmushi

Ginkyo’s Fat Rice

Wagyu beef fats, Japanese rice

X Best of Toyosu Market 58
Seafood from Toyosu market in
Tokyo, caviar, negitoro, truffle on
a bed of Niigata Koshi rice
+O0nsenegg4 | +Uni17

Asari Claypot

Japanese white clams,
peppery seafood broth

+ Zosui (rice with seafood broth) 6

26

parmesan, tomato orzo pasta

4 GINKYO SPECIALS %) VEGETARIAN

Prices are subject to 10% service charge and prevailing government taxes

Steam egg custard, seared duck liver
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