MENU

o



TO START

# HOKKAIDO MILK TOAST WITH HOUSE BUTTER 08
# CHARRED EDAMAME, CRISPY CHILLI & YAKISAN SECRET SEASONING 14
# “DEVILLED RAMEN EGG”, CURRIED MISO CREAM CHEESE, FRIED LEEK, YAKI NORI 16
# NORT TARTLET, DASHI BRAISED TOMATO, JAPANESE OMELETTE, PARMESAN 14
# 100 LAYER’ POTATO CAKE, WAGYU TARTARE, KATSUOBUSHI CREAM, KIZAMI NORT 19
# CRISPY SUSHI RICE, TUNA, BLACK & WHITE SESAME, PICKLED GREEN CHILLI 19
# DAILY SUSHI SANDO POA
COLD & RAW

# HIRAMASA KINGFISH, PONZU, GINGER, FINGERLIME, PICKLED SHALLOT, SHISO OIL 34
# ORA KING SALMON, SIZZLING SPRING ONION, CRISPY SALMON SKIN 33
# BLUEFIN TUNA, FERMENTED CHILLI, PICKLED CUCUMBER, SPRING ONION, SESAME 36
# WAGYU TATAKI, KAMPOT BLACK PEPPER, YOLK, GREEN TEA PICKLE 34
# PICKLED KOHLRABI, YOUNG RADISHES, KABU TURNIPS, ‘TOFU HUMMUS’ 26
# SILKEN TOFU, SMASHED CUCUMBER, CHILLI CRISP 28
HOT

# CHICKEN, GINGER, GYOZA, YAKI SOY, CHILLI OIL (8) 26
# KOREAN BRATSED VEGETABLE BEAN CURD ROLLS, SPRING ONION SALSA, HOT + SOUR (4) 24
# MILK BREAD PRAWN ‘ZINGER’, JAPANESE TARTARE, S+S SAUCE, LETTUCE, TOMATO 24
# TEMPURA EGGPLANT, MISO CARAMEL, SESAME, WATERMELON RADISH 24
YAKT

# 1 SPIT ROAST CHICKEN, TAIWANESE SPRING ONION RELISH, CHICKEN BONE SOY 47
# BBQ'D HISPI CABBAGE, SCORCHED NUTS, SMOKED SOY MILK, PERILLA ‘PESTO’ 32
# WOOD GRILLED MARKET FISH, SHIITAKE MUSHROOM BROTH, GAI LAN, SESAME OIL,

PICKLED ENOKI P0OA
YAKINTKU

SERVED W HOUSE MUSTARD, PICKLED ONIONS, UMAMI CREAM

# 2GR WAGYU 9+ INTERCOSTAL KUSHIYAKT 100g 29
# 0'CONNOR GRASS FED STRIPLOIN 300g8 59
# STR HARRY WAGYU 9+ RUMP CAP 300g 78
# SIR HARRY WAGYU 9+ RIBEYE 5008 190
PATRINGS

# STEAMED RICE 08
# NO.88 COMBINATION FRIED RICE 18
# SEASONAL LEAF SALAD, CHICKPEA MISO & SUDACHI DRESSING, ROASTED SESAME 18
# STIR FRIED SEASONAL 'HAPPY VEGATABLES' WAKAME, CRISPY CHILLI, SOY DRESSING 21





