AkieaBrack

THIS IS CHEF BACK

WITH EVERY MOMENT IN LIFE, ONE CREATES A MEMORY SO PROFOUND THAT
ONE MUST SHARE IT WITH THE REST OF THE WORLD. EITHER AS A FORMER
PROFESSIONAL SNOWBOARDER OR MICHELIN STAR CHEF, HIS BOUNDLESS

CREATIVITY AND GENIUS APPROACH TOOK HIM ALL OVER THE GLOBE.

THROUGH HIS LOVE FOR FOOD AND SENSE OF ADVENTURE, CHEF AKIRA
WAS ABLE TO BRING THESE VERY SAME PROFOUND MEMORIES TO HIS

NAMESAKE RESTAURANT, AKIRA BACK, A MODERN JAPANESE RESTAURANT.

AT AKIRA BACK, WE INVITE YOU TO EXPERIENCE THESE MOMENTS WITH US,

AND TOGETHER CREATE PROFOUND AND DELICIOUS MEMORIES.

LONDON °* PARIS ®* BEVERLY HILLS * DUBAI * ROME * LAS VEGAS °*
ORLANDO * SAN DIEGO * SAN FRANCISCO * SEOUL * SINGAPORE ®* TORONTO °
BANGKOK ®* DELRAY BEACH * FLORENCE °* ISTANBUL * MARRAKECH

(@CHEFAKIRABACK @QAKIRABACKSG | WWWAKIRABACK.COM


http://wwwakiraback.com

GREAT! ”

s298 " "FOR TWO

SHIMA-AJI GOMAGQG

YUZU GOMA, TROUT ROE, GREEN HERB OIL

YELLOWTAIL JALAPENO®
YUZU S0OY, MICRO CILANTRO

SUPPLEMENT
SASHIMI PLATTER $80

* Kk

LOBSTER THERMIDOR @@
DYNAMITE AIOLI, JALAPENO, PICKLED SHIMEJI

ROCK SHRIMP TEMPURA 66
SRI RACHA RANCH OR GOCHUJANG AlIOLI

* kK

MEDITERRANEAN SEABASS 8@
SAFFRON BEURRE BLANC, ROMANESCO BROCCOLI

MISO BLACK COD@6
DEN MIS0O, YUZU SAKE FOAM

*kk

48 HRS “SANCHOKU” SHORT RIB @@
BRAISING JUS

IBERICO PORK FRENCH RACK @@
BROWN BUTTER APPLE PUREE, MAPLE JUS

SUPPLEMENT

WAGYU FRIED RICE $25
KIMGCHI FRIED RICE $23

* k%

AB ODOLONG TIRAMISU

$|EEINTAINE ALCOHOL e |EEINTAIN5 GLUTEN e |EEINTAINE SHELLFISH

MENU MAY BE ADJUSTED ACCORDING TO MARKET AVAILABILITY TO ENSURE FRESHNESS AND QUALITY.
PRICES ARE SUBJECT TO 10% SERVICE CHARGE AND PREVAILING GOVERNMENT TAXES.
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