
L U N C H  M E N U

飲み物
·
B e v e r a g e s

H O U S E  J A P A N E S E  T E A               $ 5  Refillable (Per Pax)

S E N J O  J U N M A I  D A I G I N J O  “ F U L L  M O O N ”         $ 5 2  (180ml pour)                                                                                                                        

S H I R A S A G I  N O  S H I R O  K I M O T O  J U N M A I  G I N J O      $ 5 2  (180ml pour)                                                                                                                         

I M AY O  T S U K A S A  J U N M A I                                          $ 5 6  (300ml pour)                                                                                                                        

T O K O  J U N M A I  G I N J O  G E N S H U                              $ 6 2  (300ml pour)                                                                                                                         

K I R I N  D R A U G H T                                                           $ 1 2  (Half Pint)                                                                                                                        

                                                                                                        $ 1 8  (Full Pint)

                                                                                                                         



All  prices  are s t i l l  subjected to 10% ser vice charge & prevai l ing government taxes.

前菜
·

S t a r t e r
(choose  1)  

メインコース
·

M a i n
(choose  1)  

YA S A I  ( V e g )            $ 5 5
Teppanyaki Assorted Vegetables

U N A G I                                 $ 6 5
Chargrilled Eel with Sweet Soy Sauce-Based Glaze

K O J I  C H I C K E N                                          $ 6 5
Free-Range Chicken with Koji Marinade

B U T A  K A S H I R A                               $ 7 0
Pork Jowl with Pineapple Marinade

G I N D A R A                                                     $ 8 5
Chargrilled Black Cod

WA G Y U  S H O R T  R I B                                                   $ 9 5
Miso Garlic Marinated Wagyu

M O M O T A R O  C H E E S E  ( V e g )
Japanese Fruit Tomato | Miso Cheese | Fennel | Nori Rice Puff

S H I M A  A J I  C R U D O
Ponzu | Shiso Infused Tomato | Flying Fish Roe

ランチセット
·
H i t s u m a b u s h i  S t y l e  S e t  L u n c h
I n c l u d e s  a  S t a r t e r ,  C h a w a n m u s h i ,  M a i n  a n d  J a p a n e s e  S w e e t

C h i r a s h i  S t y l e  S e t  L u n c h
I n c l u d e s  a  S t a r t e r ,  C h a w a n m u s h i ,  M a i n  a n d  J a p a n e s e  S w e e t

H i t s u m a b u s h i  S t y l e  S e t  L u n c h

H o w  T o
1. Divide the hitsumabushi in the bowl into four equal parts crosswise
2. Place the first quarter into a separate empty bowl and savour it with a light sprinkle of salt
3. Drizzle shoyu over the second quarter and mix it well
4. Mix the third quarter thoroughly with the selection of condiments
5. Finally, pour dashi over the fourth quarter and relish its distinctive taste


