GRILL SKEWERS

PORK BELLY 16.8 cror

SASHIMI & SALAD yAKINIKu

all sashimi is GF DF, served as 7pc

SALMON 15.8 KINGFISH 16.8 JAPANESE BBQ
By —

SNAPPER 16.8 TUNA 23.8 - -
OYSTER half doz 36/0one doz 69 R == /

SCALLOP 18.8 SURF CLAM 20.8
SASHIMI PLATE 12pc 28.8/24pc 52.8 * g 3\ ( % FRI E D

CHICKEN THIGH 15.8 or
WAGYU BEEF 18.8 or (& ZUCCHINI 13.8 vcror

S

KING OYSTER BROWN MUSHROOM 15.8 vcror

) LOTUSROOT 6.8 or BURDOCK CHIPS 7.8 v oF
)\ CREAM CROQUETTE 10.8 oF COCONUT BALLS 11.8 v Gr 0F

.. AGEDASHITOFU12.8v0r  TAKOYAKI 12.8 o

; : ) , * PORK GYOZA 13.8 oF CHICKEN KARA-AGE 18.8 oF

ot N/ 7 ' y \ ‘ TAKO KARA-AGE 16.80F  FRIED OYSTER 18.8 oF (5

WAGYU YUKKE 26.8 GF DF\ N7 ) A - y
SEAWEED SALAD 13.8 v o SALMON CARPACCIO 15.8 o BUILD YOUR OWN LUNCH EXPRESS

TOFU SALAD 13.8 vDF WAGYU TATAKI 20.8 cr bF
ANGUS L.ARIBS 22.9 HARAMI 33.9 UDON DONBURI

SUSHI & NIGIRI OX TONGUE 24.9 TRITRIP 34.9 NOODLES \ AICE

DIAMOND CUT 28.9 CHUCKROLL 34.9 (&
ROLLS RUMP 29.9 ) FLAP 35.9 WAGYU BEEF 20.9 or
N s RIB FINGER 30.9 (=
TOKYO 16.80F (= SALMON TERIYAKI 18.8 or 32 RUMP CAP 32.9 OYSTER BLADE 36.9 DRY WAGYU 20.9 or
CALIFORNIA 16.8 oF EBI18.8 or i KARUBI 31.9 ' WAGYU TONGUE 45.9 p—
o= SHORTRIBS 46.9 (& . . - CHICKEN CURRY 20.
FUTOMAKI 16.8 vor RAINBOW 20.8 oF (2 FLANK STEAK 32.9 46.9 (S WAGYU CURRY 21.9 or , 9 oF

MONEY POCKET (4PC) 36 (&
wagyu tongue stuffed with shallot sauce CHICKEN CREAM 19.9

_*\:‘ PORK CURRY KATSU 20.9 or

INARI 1pc SALMON 22.9 cr o
BLAINz8vEs:  CRABSTICRSBET PORK SAUSAGE (8PC) 7.9 KING PRAWN (EA) 8.9 , CHIRASHI 23 905
CORN 3.8 v or LOBSTER 3.8 o (& PORK NECK 15.9 SQuID 16.9
SEAWEED 3.8 vor PORK BELLY 16.9 GARLIC PRAWN 17.9

PORK JOWL 17.9 SALMON BUTTER 18.9 ICE CREAM
CHICKEN THIGH 15.9 SCALLOP ROE FF 10.6/0N 208
289 (& 489
NIGIR] 2pC-rae DUCK BREAST 28 LOBSTER 48 GREEN TEA (MATCHA) 6 v LEMON 6 v
SALMON 7.6 KINGFISH 7.6
all vegetables 6.8
EBI7.6 SNAPPER 7.6 ZUCCHINI CORN BUTTER ROASTED TEA (HO JICHA) 6 v VANILLA 6 v
IKA 7.6 SCALLOP 7.6 PUMPKIN SHIITAKE MUSHROOM BLACK SESAME 6 v
TAMAGO 7.6 SURF CLAM 7.6 CAPSICUM ENOKI MUSHROOM
TUNA11.6 WAGYU o+ (1pc) 10.8 (5 ONION SHIMEJI MUSHROOM DIETARIES & ALLERGIES
LETTUCE (not for gril) KING BROWN MUSHROOM

Please inform your waiter of any allergies/dietary
requirements. Whist we take utmost care, we can not
guarantee that each individuals allergy requirements

PLATTERS can be met.

ASSORTED MUSHROOMS 26 *é
enoki, king oyster brown, shimeji and shiitake

UP & SIDES AN

MISO SOUP 4.8 vcrprF
SEAWEED EGG SOUP 4.8 vcrDF
ONSEN EGG 4.8 vGFDF

GF= GLUTEN FREE DF= DAIRY FREE V= VEGETARIAN

TAKI PLATTER 145
showcase of 4 wagyu cut Please note, a 10% service charge applies on Sunday and 15% on public holidays

SEAWEED 5.8 v Gr DF PREMIUM GYU SET 179 P73 ¥ ﬁ'
EDAMAME 6.8 v Gr DF 4 premium wagyu cut top with 5 pieces of money pocket g g ol
KIMCHI 7.8 v or WAGYU PARADISE 239 (& % & //
TAKO WASA 8.8 or «\1 chef recommendation premium wagyu cut top with sirloin steak L SN G \Y
ASSORTED PICKLED 9.8 v or STAIRWAY TO HEAVEN 299

CHAWANMUSHI 8.8 cr oF ‘T& a magnificent offer including 7 wagyu cut, fresh seafood




