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JAPANESE RESTAURANT i

% Seasonal Premium Omakase
9 February - 3March 2026
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ZENSAI #i32
Aburi Swordfish Tsukudani
Snow Crab Kimizu
Hokkaido Hotate Kizami Wasabi
Uni Caviar
A5 Wagyu Tartare
Aji Nanbanzuke
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Chef's selection of Seasonal Sashimi and Sushi
ETEBERN SRS 55T

CHAWANMUSHI #BizE
Foie Gras | Kinome | Japanese Steamed Custard
HBAT | AZHF | HREE
SHIRUMONO 47
Abalone | SatoImo | Hojiso
i | BFIRG | ES
YAKIMONO #471
Satsuma Wagyu A5 Ribeye | Ankimo Miso | Braised Daikon
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Valrhona 55% Dark Chocolate Mousse Mandarin
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$288** per person iz

@ Nuts ‘ Gluten . Lactose @ Pork @ Shellfish . Vegetqnan ’ Sustainably Sourced
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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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