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WAGYU OMAKASE

$178 PER PERSON

AKUNE GOLD A5 WAGYU HANDROLL

Shredded Wagyu wrapped with Korean Seaweed, Chicory and Chives

SOUS VIDE AKUNE GOLD A5 WAGYU CARPACCIO

Served with Salmon Roe, Truffle Ponzu,
Chrysanthemum Flower and Japanese Mustard Leaf

WAGYU CHAWANMUSHI

Soft Simmered Wagyu, Bonito Gravy and Wasabi

KYOTO A4 WAGYU

Choice of preparation:
Shabu-shabu or Sukiyaki

Available daily for lunch at 12pm, and dinner at 6pm and 8pm.
Menu items are subject to change according to seasonality and availability.
Prior reservations are required.
All prices are subject to prevailing taxes and service charges.
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OHMI A4 WAGYU STEAK (506)

Upgrade to Kobe A4 Beef or Matsusaka A5 Wagyu (60g) for $80
Served with Donabe Truffle-flavoured Rice

DESSERT

Seasonal Nerikiri served with Matcha Ice Cream

Kaluga Hybrid Caviar (10gm) +42

Available daily for lunch at 12pm, and dinner at 6pm and 8pm.
Menu items are subject to change according to seasonality and availability.
Prior reservations are required.
All prices are subject to prevailing taxes and service charges.
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$238 PER PERSON

WAGYU TARTARE

Topped with Quail Egg, Kaluga Caviar,
Kombu-cured Mizuna, and Gold Leaf

SHABU-SHABU WAGYU SOUP

Served in a Lightly Thickened Broth
with Chrysanthemum Greens and Mushrooms

STRAW-SEARED WAGYU TATAKI

Served with Ponzu Sauce, Sudachi, Hanaho and Scallions

WAGYU TERIYAKI

Slow-cooked Wagyu with Bonito-flavoured Potato Purée,
Topped with Foie Gras, and Fresh Truffle Slices

Available daily for lunch at 12pm, and dinner at 6pom and 8pm
Menu items are subject to change according to seasonality and availability
Prior reservations are required
All prices are subject to 10% service charge and prevailing taxes
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CHARCOAL-GRILLED AKUNE GOLD A5 WAGYU

Served with Donabe Fat Rice

or
Upgrade to Sandai Wagyu Platter for $80
Served with Kobe, Matsusaka, and Omi Wagyu

HOUSEMADE WARABI MOCHI

Served with Seasonal Fruits and Ice Cream

Straw-smoked Tajima Wagyu Beef Tongue +30
Sukiyaki-style Miyazawa A5 Wagyu Chirashi Donburi +70

Available daily for lunch at 12pm, and dinner at 6pom and 8pm
Menu items are subject to change according to seasonality and availability
Prior reservations are required
All prices are subject to 10% service charge and prevailing taxes



