Hot Dishes #u %

Rock Shrimp Gyoza H s Bl B 1~ oo $120
Puffy dumplings filled with rock shrimp, berkshire porkloin and chives pan-fried
in traditional style and served with spicy balsamic vinegar

Uni Sea Bass M e it M 08 e $220

Grilled seabass with sea urchin sauce

Sea Bass MiSO FUMI B8 £ e $220
Grilled seabass with seaweed miso

Gindara Saikyo Yaki SR8 S P 5B $220

Oven baked silver cod in saikyo miso

Hotategai ImoO J& 7 728 B S 0 e $160
Grilled scallop on top of duo potatoes and bacon
served with Sriracha sea urchin sauce

TOrT SriraCha J& B 2 B e, $150
Grilled chicken served on vegetable roll served with Sriracha sauce

Tori Kara-Age H ol G e $125

Deep fried marinated chicken served with special spicy sauce

TOrT TeI Y aKE G B oo $150
Grilled chicken with teriyaki sauce

Beef Wasabi Mayo 4 A B 1 75 08 $230

Seared beef fillet with garlic and onion served with wasabi mayonnaise

Beef Sukiyaki 2 I $180

Sliced beef and assorted vegetables with pepper served in hot pot

M7 Wagyu Hitokuchi Yaki fIZE— 188 $498

Grilled diced prime sirloin with garlic soya sauce (180gm)

Lamb Yofu Yaki B0 i $220

Grilled baby lamb chops marinated in sake soya sauce

EZ(Q:L\: Signature Dish Prices are subject to 10% service charge
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