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Soy beans with sea salt
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2pc salmon sashimi, 2pc tuna sashimi, 1pc scallop sashimi with white sesame sauce

2pc Umami oysters and 1 tuna tartare
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Raw oysters with red onions, citrus soy sauce and yuzu pearls

��������������������������
Salad with crab legs and a creamy mango dressing 
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Grilled fl ank steak with spinach and a homemade sesame dressing 
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Marinated tuna tartare with wasabi ice cream and soy pearls
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Crispy breaded prawn cakes with wasabi mayonaise and Thai yellow curry
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Crispy springrolls fi lled with chicken with a wrap of lettuce and mint
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Crispy triangles fi lled with lamb minced meat, with a yughurt-mint dipping sauce
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Crunchy chicken pieces with Korean hot sauce and honey
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Steamed pork- and shrimp dumlings with truffl e and crispy golden rice pops
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Steamed sea bass with green asparagus, ginger and soy
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Dumplings fi lled with minced meat, Chinese cabbage and Korean soy and sesame oil
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Little gems wraps with grilled Iberico Secreto, Korean miso paste, fl ambeed

with Hibiki whiskey
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Grilled oysters with kimchi and butter
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Grilled scallop with garlic and a broth made of sake and soy
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Grilled chicken thigh skewers with spicy herbs and coriander
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Scallop au gratin with yuzu and masago
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Grilled lamb chops with sake truffl e sauce 
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Grilled tenderloin skewers with homemade ketjap, fried onions and lime

Any allergies? Please let us know

������������

��� �	����������������

Pan with on charcoal grilled chicken thighs, spring onions and teriyaki sauce
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Grilled prawns in garlic oil, anise and spicy Sze Chuan peppers
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Grilled tenderloin on a mini grill with Korean marinade of garlic and pear
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Stirfried egg noodles with soy and vegetables
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Yellow pandan rice with omelette stripes and tempeh 
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Torched salmon with Japanese mayonaise

���
������	��������
Torched tuna with truffl e
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Torched salmon with mango, crunch of curry and gin-foam
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Torched yellowfi n tuna with miso mayonaise and black garlic
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Torched rib eye with duck liver, caramelized hazelnuts and teriyaki sauce
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Torched sea bass with ginger tapenade
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Salmon | shrimp | coconut | cornfl ower | green curry-mayo
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Tuna | vegetarian springroll | cucumber | kaitafi  | kimchi
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Scallop | shrimp | Philadelphia cream cheese | sesame | teriyaki
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Ribeye | shrimp | fried onion | red onion | teriyaki
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Avocado | vegetarian springroll | oshinko | cucumber | aioli | mayo  
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Tuna | tuna tartare | avocado | fried onion | ponzu
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Chicken | raddish | furikake | wasabi-mayo
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Salmon | surimi | avocado | masago | teriyaki
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Rib eye | vegetarian springroll | oshinko | truffl e | teriyaki
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Salmon | shrimp | avocado | rice crackers | spicy mayo
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Eel | shrimp | avocado | tempura | teriyaki

* Not suitable for takeaway
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