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Father's Day Menu
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FOIE GRAS CROQUETTE BR(E#SAFA] F i ©
Buttered Seared French Goose Liver | Momiji Oroshi | Bonito Aioli
HERUEAERAT | AHE ME | 828 KIRFRIKZE

48 / 4pc

SEAFOOD CEVICHE :8&ftli%% ©
Selected Japanese Premium Seafood | Red Onion | Onion Sesame Chips
EIXAABEE | LD¥R | FRZRER
42

ROBATAYAKI WHOLE KINKI ¥rimRxESER &)
Spiney Cheeks Rockfish | Japanese Salt | Ponzu
HASHR | BRX45EE | b7 EE
Market Price dif

180 GR JAPANESE A5 RIBEYE H#A5 Ff14-AhiR @
Charcoal Grilled Satsuma Wagyu Beef | Truffle Butter
Nikka Coffey Whiskey Teriyaki
RIBFEENSG | AT | —RAEM T RIBGEE

Market Price )
JAPANESE CASTELLA Bz EHfShi Sk @

Dulce De Leche Mascarpone Cream | Strawberries | Salted Caramel

SREDIRHRENE | E5 | BHhERE
18

O Gluten free O Lactose @ Pork @ Shellﬂsh . Vegetcnan C) Sustcunubly Sourced

SEEA SRR% FIRFREREROR @

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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