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Our 'New Japanese Cuisine' embodies a fusion of traditional Japanese culinary
techniques passed down through generations, enhanced with modern cooking
methods and the finest ingredients of our time. We have dedicated ourselves to
mastering this path.

In Japan, there exists a spirit of hospitality, 'omotenashi, where we prepare the
highest quality ingredients to delight our guests and create wonderful moments.

Enjoying the finest dishes in the most exquisite setting with impeccable service is
the pinnacle of hospitality.

Our New Japanese Cuisine originated about 30 years ago in Kobe, a city rich in
foreign influences and cultural exchange, historically frequented by foreign ships.

It is in this vibrant area, known as the legendary 'Country of Feasts' that supplied
ingredients to the emperor, where our New Japanese Cuisine was born.
Please savor our interpretation to your heart's content.
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APPETIZER
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Spicy Bluefin Tuna Tartare | Kizami Wasabi | Monaka Cracker 10/ pc
RIKIEEESICEHEE | FIRWLZE | BXBEHRRYE &)

Hot Chawanmushi | Foie Gras | Kinome 38
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Abalone | Satoimo Potage | Naga Negi 28
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Wagyu Tataki | Ponzu | Momiji Oroshi 42
HRA KGNS | #HiBE | AHRE ME @)

Hokkaido Scallop | Shishito Vinaigrette | Brussel Sprouts 24 [ pc %
EMAICEENIN | BASHGET | BFHE©

Tatami Iwashi - Dried Baby Sardines 18
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Ei-Hire - Stingray Fin 18
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Fugu Mirin — Dried Puffer Fish 24
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King Salmon | Crispy Skin | Dashi lkura | Shiro Miso Dressing 42
FEI=XE® | RiEERE | AKIEHE @)

Iberico Pork | Koji Marinate | Ice Lettuce | Green Chilli Dressing 48
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Gluten-free @ Lactose-free Shellfish Nuts Raw @ Vegetarian
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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.



TEMPURA
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Assorted Seasonal Seafood | Tentsuyu

NOBHRAT | KASH @)

Toriten | Lemon | Tartar Sauce
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Obsiblue Prawn
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Niigata Koshihikari Steamed Japanese Rice
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Miso Soup
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King Crab Fried Rice | Kinshi Tamago | Renkon -Zuke
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Gluten-free @ Lactose-free Shellfish Nuts
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FrAEMRIIRINRI0%ARS BMMTARRRSH . WREEEARAEERIIE, BEHEA].

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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SASHIMI / NIGIRI
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Seabream 30/5pcs A 7
EERANS
Flounder 40/ 5pes / Ll
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Amberjack 32/ 5pcs 8
HHE @
New Zealand King Salmon 30/ 5pcs B 7
MAE=FTE=X& @
Blue Fin Tuna 45/ Bpes / 12
BHEZLE @
Blue Fin Tuna Toro 98/ bpcs A 22
HEESIEN @
Scallop 22/ lpc B
RILN @@
Sea Urchin MP mtgth
BRE @) @)
Chef’s Selection of Assorted Sashimi 3/5/7 Kinds 58/78/98
ERHEERSHE (3/5/78) @~ @)
Chef’s Selection of Premium Nigiri Sushi 10/15 Pcs 58/138
IFHESFREIHE (10/158) @@
Russian Caviar Selection MP izt
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‘ Gluten free @ Lactose-free Shellfish fé Nuts ‘ Raw

REFRER NEFLHE aBRR% 2ERLE BEEN
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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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JAPANESE CASK IRON BRICK OVEN
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Baking over intense heat in custom-made brick oven
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Spiny Lobster | Charred Leeks | Sauce Dynamite 68 half X /108 whole 2R
TAF | BEAILE | MFEXTIEE

Whole Seasonal Fish Head 70
<8 sk
King Crab | Ninniku Butter | Negi Goma MP miizth
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Napa Cabbage | Shio Kombu Butter | Ponzu 18
REFE | RRHEM | BRL @0

Aubergine | Vegan Caramel Shiro Miso | Tofu Cream 22
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JAPANESE BINCHO-TAN GRILL
Ll

nvalea
R NI NE

Grilling over high and intense heat from Japanese Charcoal
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Seasonal Whole Japanese Fish MP iz
AARR<SKEE @
Satsuma A5 Wagyu Ribeye (Minimum Order of 100g) 1/1g %

TEEEASRFNENER (Z/M005%#21T) @)

Free-Range Chicken | Yuzu Kosho | Pickled Fennel 36
EMIS | BXMFEAME | BREEX

Iberico Pork Bone-in | Karashi Su Miso | Apple Jam 98
wEFLERMITER | FREIRIZE | FRE

Lumina Lamb | Koji Natsu | Garlic Crisps 68
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GIuten-free @ Lactose-free Shellfish Nuts Raw
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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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