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Autumn Taste « 8 Course Omakase Set Menu
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Kagoshima A5 Wagyu Beef rolled with Sea Urchin
and Oscietra Caviar
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Bonito Tataki, Tosazu Gele’e
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Hokkaido Scallop, Orange White Miso Mustard Dressing with

Japanese Cucumber and Myouga Ginger
teEBEN, BRAEMNEEEROKEBRTE T
M EEMN I AKE AL YR Ly r 7 N B[R R

Hairy Tail Fish New Style Braiser (French skill braised)
(2010 Singapore World Gourmet Summit Winner Dish)
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Charcoal-grilled Chilean Sea Bass marinated in anchovies

with Seasoned Burdock
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Charcoal Grilled Kagoshima A5 Wagyu, Red Miso Aubergine Sauce
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Chef’s Selection Nigiri Sushi (3pcs)
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Homemade Anko and Wasanbon Gele’e with Japanese Persimmon

BRI BEERB M
HREDAZEM =GR 2L &

$268

All prices are subject to service charge and prevailing Goods and Services Tax.
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