


NIGI5I Ǔ 2PCS � SAS+IMI Ǔ 3PCS

 Akami / Tuna                                                                    $17

 Chutoro / Semi Fatty Tuna $26

 Otoro / Fatty Tuna  $36

 Sake / Salmon                                                                  $16

 Sake Toro / Salmon  Belly                                              $18

 Hamachi / Yellowtail                                                        $17

 Botan Ebi / Jumbo Sweet Shrimp (S)  $24

 Unagi / Fresh Water Eel                                                  $17

 Tai / Japanese Red Sea Bream  $18

 Kinmedai / Alfonsino $18

 Hotate / Hokkaido Scallop (S)  $21

 Taraba / King Crab (S)  $32

 Anago / Salt-Water Eel  $27

 Ikura / Salmon Roe 30g  $18

 Uni / Sea Urchin (S) 30g  $42

 A5 Wagyu Foie Gras Nigiri $35

 Hon Wasabi / Fresh Wasabi Root MP

 Caviar - ��0   �   Ikura - ��   �   8ni - �20   �   TruƆe -  MP

MAKI ROLLS

 Salmon & Avocado, Mamenori, Ume Miso                   $21

 Unagi Foie Gras, Mustard Miso Sauce $32

 Spicy Tuna, Ninniku Miso, Crispy Nori  $32

 King Crab, Wasabi Mayo, Yuzu Crystal (S) $38

 Toro & Caviar, Yuzu Daikon, Yukari (GF) $60

 Spicy Salmon, Asparagus, Spicy Yuzu Miso    $25

 Yasai Mamenori, Assorted Vegetables (V) (GF)  $20

  

 

(V) Vegetarians - (N) Nuts - (S) Shellfish - (A) Alchohol - (GF) Gluten-free

Applicable taxes and a 20% service charge will be added to all checks.



(V) Vegetarians - (N) Nuts - (S) Shellfish - (A) Alchohol - (GF) Gluten-free

Applicable taxes and a 20% service charge will be added to all checks.

SALADS 
 King Crab, Avocado, Tobiko,  $80

 Yuzu Miso Mayo (S) 

 Assorted Seaweed, Nashi Pear,  $19

 Macadamia, Gomadare (GF) (V) (N) 

 Spinach, Spicy Black Sesame Sauce, $17 

 Lotus & Garlic Chips (V) 

 Iceberg Lettuce, Amazu Cucumber,  $16 
 Crispy Kombu, Wafu Sauce (V) 

GYOZAS 
 :agyu 	 Foie Gras, TruƆe Soy %utter ��2 

 %lack Cod 	 Tiger Prawns, Citrus Miso (S) �2�

 Assorted Vegetables, Chili Sour Dashi (V) $19



(V) Vegetarians - (N) Nuts - (S) Shellfish - (A) Alchohol - (GF) Gluten-free

Applicable taxes and a 20% service charge will be added to all checks.

SOUPS & RICE
 TruƆe Miso Shiru, Mi]una, Spring 2nion (V) ��2

 Steamed 5ice (V) ��

SMA// DIS+(S 
 Fresh Chilli, Shichimi Pepper, Chilli Sauce (V) ��

 Steamed (damame, Maldon Sea Salt (V)(GF) ��0 

 Grilled (damame, Spicy .ombu Sauce (V) ��2

 :hite .imchi, Daikon, Green %eans (V)  ���

 Miso Gla]ed (ggplant, Sweet Potato (GF)(V) �22

 %one Marrow, %eef Tartare, %uns ��2

C2/D DIS+(S 
 Tuna Tartare 	 Caviar, <u]u Avocado, ��2�

 Nori %read

 Tuna Tataki, Charred 2nion, /ime :afu ��2

 Smashed +amachi, <u]u Guacamole,  �2� 
 Garlic <u]u TruƆe Soy (N) 

 :agyu %eef Tataki, <u]u Daikon, Fresh TruƆe, ��2
 TruƆe Pon]u (S)

 



SEAFOOD

 Miso Black Cod, Citrus Miso Sauce (GF)  $52

 Baked Lobster, Miso Butter, Gari (S)   $105

MEATS & POULTRY 

 Spicy Umeboshi Glazed Baby Chicken                      $36

 Grilled Lamb Chops, Sweet Soy Glaze      $60 

 Wagyu Tenderloin, Chipotle Soy Glaze $62

 Wagyu Striploin, Chipotle Soy Glaze $110

 Japanese Wagyu Donabe, Tamago, Nori Butter $68

VEGETABLES 

 Grilled Asparagus, Lime Wafu, Sesame                        $17

 Japanese Sweet Corn, Chili Ponzu Butter, Shiso (V)    $16

 Baby Potato, Ume Butter, Shiro Dashi Espuma (V) $17

 Maitake Mushrooms, Creamy TruƆe Soy (V) ���

(V) Vegetarians - (N) Nuts - (S) Shellfish - (A) Alchohol - (GF) Gluten-free

Applicable taxes and a 20% service charge will be added to all checks.



 Hokkaido Cheesecake, Strawberry                                   $18
 Matcha Sauce  

 Chocolate Mi-Cuit, Peanut Butter (N)                                $18

 Ispahan Custard, Pickled Lychee, Raspberry                   $16
 
 Mochi Selection 3 Pieces                                                    $16

 Exotic Fruit Plate                                                                  $22
 Seasonal Selection of Fruits & Berries  

 Sweet Geisha Selection (N)                                               $68

(V) Vegetarians - (N) Nuts - (S) Shellfish - (A) Alchohol - (GF) Gluten-free

Menu DisclaimerMenu Disclaimer
Applicable taxes and a 20% service charge will be added to all checks.

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase the risk of foodborne illness, 

particularly for individuals with certain medical conditions. Several menu items may contain common allergens, including 

peanuts, tree nuts, fish, shellfish, eggs, milk, soy, and gluten. Please ensure that guests are encouraged to notify their 

server of any food allergies. There is a risk associated with consuming raw oysters. Individuals may be at greater risk of 

serious illness and are encouraged to consume oysters fully cooked. If guests are unsure of their personal risk, they should 

consult a physician.


