
A  L A  C A R T E  M E N U



盛り合わせ
A S S O R T E D  S A S H I M I  
3 piece each

M A T S U   6 0
3 Kinds Chef ’s  Select ion

M O M I J I    9 0
5 Kinds Chef ’s  Select ion

H A S U      1 2 0
7 Kinds Chef ’s  Select ion

季節のシーフード
S E A S O N A L
N O S E  T O  T A I L

鮑  A WA B I         5 0
Abalone

Teppan-s tyle  Salt  Baked

伊勢海老  I S E  E B I  3 0 0
Aus tral ian Rock Lobs ter

Prepared Two Ways

LOBSTER SASHIMI

Wasabi ,  Shoy u

LOBSTER DONABE

Garden Komatsuna,  Tofu,

Shungiku,  Ches tnut,

Mitsuba,  Seafood Dashi

F R O M  T H E  S E A

寄せ鍋   Y O S E N A B E  8 0  f o r  2  p e r s o n s

Housemade Dashi  Broth,  Tofu,

Shungiku,  Komatsuna,  Awabitake,

Mitsuba,  Black Si lk ie  Chicken

Choice  o f  Add-ons:

Black Cod 30

Hokkaido Scal lop 20

Wagy u Niku (Braised Tender Wagy u) 30

Aus tral ian Wes tern King Prawn 20

T O R O  T A T A K I      4 0
Light  Gri l led Bluefin Tuna Bel ly,

Tosaka Seaweed,  Myoga,  Rosel le  Leaf

G I N D A R A  M I S O YA K I        4 5
Gril led Black Cod,  Aotogarashi

Miso,  Lemon Balm,

Geraldton Wax,  Onion

All  prices  are subjected to

10% ser vice charge & prevai l ing government taxes.

特撰
S P E C I A L S

O T O R O   4 0  f o r  3  p i e c e s

Extra-Fatty  Tuna

C H U T O R O  4 0  f o r  3  p i e c e s

Fatty  Tuna

水産  S U I S A N

F I S H E R I E S



畜産  C H I K U S A N
L I V E S T O C K  –  M E A T

small plate

G Y U T A N  YA K I    2 5
Aus tral ian Taj ima Tongue,  Shio Negi,  Fresh Wasabi ,  Citrus  Miso,  Bua Long Long

U K K O K E I  K A R A A G E   2 5
Fried Black Si lk ie  Chicken,  Geraldton Wax,  Kaffir Lime

F O I E  G R A S  M O N A K A    1 5  p e r  p i e c e

Crisp Wafers,  Foie  Gras  Ganache,  Salmon Roe,  Shiso,  Pick led Daikon

N O H A R A  YA K I   4 0
Gril led Wagy u A4 Sirloin ser ved with Sukiyaki  Style,

Onsen Egg Yolk,  Japanese Leek,  Mountain Pepper

mains

WA G Y U  T E P P A N YA K I  1 2 0 g     1 2 0
Satsuma A5 Striploin,  Aomori  Garl ic ,  Japanese Black Garl ic ,

Red Wine Yakiniku Sauce

K O H I T S U J I  YA K I     6 5
Gril led Aus tral ian Lamb,  Red Garl ic  Sauce,  Lemon Myr tle,

Lemon Balm, Calamansi ,  Satsumaimo

B U T A  K A K U N I      5 5
Braised Aus tral ian Pork Bel ly,  Fresh Yuzu,  Fame Flower,

Eringi i ,  Egg Yolk,  Mountain Caviar

S H I O  K O J I  T E P P A N  C H I C K E N      4 5
Free-Range Chicken ,  Sansho Koji ,  Society  Garl ic ,  Curr y Leaf

All  prices  are subjected to

10% ser vice charge & prevai l ing government taxes.



鮨
S U S H I  B O W L

C H I R A S H I   2 5
Sashimi Of The Day,  Dai ly  Produce From Our Food Fores t

WA G Y U   3 5
Gril led Wagy u A4 Sirloin,  Japanese Leek,  Onsen Yolk,  Lemon Balm 

U N I  I K U R A      7 0
Sea Urchin,  Salmon Roe,  Wasabina,  Yuzu

農産  NŌ S AN
A G R I C U L T U R A L  -  V E G E T A B L E S

M O M O T A R O  C H E E S E   2 0
Japanese Fruit  Tomato,  Miso Cheese,  Fennel  Flower,  Nori  Rice Puff

K A B O C H A  U N I  T O F U   3 0
House-made Tofu,  Aus tral ian Pumpkin,  Sea Urchin,  Shi i take Tsuy u

N A S U  D E N G A K U   2 0
Aus tral ian Eggplant,  Nori  Miso,  Golden Buckwheat,  Sakura Ebi

T E M P U R A  C R E P E   2 5  f o r  t w o  p i e c e s

Golden Trout Roe,  Avocado,  Sakura Ebi ,  Ao-Togarashi  Yoghur t

デザート
D E S S E R T

Y O G H U R T  L Y C H E E  S A K E  S O R B E T     2 0
Melon,  Osmanthus Warabi  Mochi,  Shiso Vei l

K Y O H O  S O R B E T     2 0
Sesame Crumble,  Black Sesame Pral ine

Y U Z U     2 0
Yuzu,  Opalys  33%, Yuzu Inspirat ion,  Wasabi-Yuzu 

Nama Chocolate,  Coconut Meringue,  Yuzu Curd

All  prices  are subjected to

10% ser vice charge & prevai l ing government taxes.


