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Assorted Sashimi - 5 Pieces
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PREMIUM OMAKASE
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*PRICES ARE SUBJECT TO 10% SVC CHARGE & 9% GST*



ALL SET MEALS ARE SERVED WITH
APPETIZERS, SOUP, RICE, AND DESSERT

Kanpachi goma-Ae Don

CAINF SN N O C S SN
AMBERJACK SASHIMI WITH HOME MADE
SESAME SAUCE IN RICE BOWL

Negi Toro Don
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MINCED BLUE FIN TUNA BELLY WITH
SPRING ONION

ADD ON UNI $20
ADD ON IKURA $10

Premium Sushi
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10 PIECES ASSORTED SEASONAL SUSHI
NIGIRI AND 3 NEGI TORO MAKI

Sushi
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CHEF SELECTION OF 7 SUSHI
AND A MAKI

A5 Wagyu
Fo 4 3
JAPANESE A5 GRADE WAGYU WITH

TRUFFLE ,FOIE GRAS, YAKINIKU MISO
SAUCE AND FRIED EGG

Tontoro
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GRILLED PORK JOWL WITH ASSORTED
SASHIMI

Shake
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PAN-SEARED FRESH SALMON IN BUTTER
SAUCE WITH ASSORTED SASHIMI
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Salmon lkura
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FRESH SALMON SASHIMI WITH SALMON
ROE BOWL

Premium Sashimi
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10 TYPES OF ASSORTED SEASONAL
SASHIMI

Premium Chirashi
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13 TYPES OF ASSORTED SEASONAL
SASHIMI BOWL

Barachirashi
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SUSHI RICE TOPPED WITH FLAME SEARED
SOY MARINATED SASHIMI CUBES

A4 Wagyu
Fo

JAPANESE A4 GRADE WAGYU, HOKKAIDO
SCALLOPS FOIE GRAS AND ONSEN EGG

Unagi
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ORANGE INFUSED GRILLED UNAGI WITH
MUSHROOM RICE AND ONSEN EGG

Tori

26 th 5 M x

YUZU MARINATED FREE-RANGE CHICKEN
WITH ASSORTED SASHIMI

*PRICES ARE SUBJECT TO 10% SVC CHARGE & 9% GST*
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