TEISHOUKU SET LUNCH MENU
FTHERES

Teishouku Set will be served with
Seasonal Rice, Chawanmushi, Macaroni Salad, Miso Soup & Mochi Ice Cream
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72HR Wagyu Beef Short Rib (+$18) Robatayaki Baby Chicken
Truffle Mayo | Tare | Chives Koji Marinated | Yuzu Kosho Chimichurri | Negi
T2/ NI EEIRZ BTG/ NHE RG]
EMEREIEREE KERFES | FERNEKEE | 2
KA-MON’s Bara Chirashi (+$10) Aji & Ebi Fry
Seasonal Seafood | Ikura | Tobiko Japanese Tartar Sauce | Cabbage Slaw | Lemon
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Una-Jyu (+$8) Katsu-Don @)
Freshwater Eel | Tamagoyaki | Sancho Peppers Japanese Pork Loin | Tamago | Tamanegi
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Grilled Seafood Miso “Bouvillabaisse” (+$16) Zuwaikani Futomaki
Tiger Prawn | Scallop | Grilled Seasonal Fish Snow Crab | Tobiko | Kewpie Mayo
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$39** per person &1

@ Pork Shellfish Gluten-Free Lactose Vegetarian Nuts Sustainably Sourced Produce
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All prices are subject to 10% service charge and prevailing goods and services tax.
Please inform us should you have any dietary requirements or allergies.
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