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(Choice of one)

Tuna “Tataki” Homemade Tempura Rolls
Spring onions * Garlic chips * Salmon « Cream cheese + Spring onion *
Ponzu sauce Spicy mayo

“Torched” Sliced Rib Eye Beef Cold Tomato

Gouda cheese ¢ Rocket * Pickles * Tomato jelly + Sesame dressing

Homemade sweet soy sauce

“Keiba” Sashimi

Red prawn * Snapper * Hokkigai * Yellow tail

(Additional charge $65)

(Choice of one)

Cream of Sweetcorn with Soup of the day

Hokkaido 3.6 Milk

(Choice of one)

Pork Fillet “Katsu” “Sizzling Platter”

Cabbage * Goma sauce * Pearl rice Grilled chicken leg steak * Japanese chicken bone sausages *
Purple sweet potatoes-chestnut croquettes *

Yuzu-miso sauce * Seasonal vegetables

“lapanese Style” Linguini “Tonyu Nabe”
Sea clams « Shiitake mushrooms + Garlic « Sliced pork » Leek » Tofu « Spring onions « Carrots *
Shiso ¢ Japanese dried chili Baby cabbage * Soya milk broth

Beef “Sukiyaki”

Onions « Enoki « Konnyaku * Leek » Onsen egg * Pearl rice

(Additional charge $80)

(Choice of one)

“Shibuya” Honey Toast (For 2 persons) Pancakes

Mango « Banana ice-cream * Greek yoghurt * Manuka honey *
Vanilla whipped cream Orange segments

Mandarin Mousse Sphere Seasonal Sliced Fresh Fruits
Black sesame crisp Yuzu sorbet

(Additional charge for scoop of Sorbet $30)

(Choice of one)

Freshly Brewed Coffee / Selection of Kissaten Fine Tea

$395 / Set

If you have any food allergies, please inform our staff. Vegetarian dish



