
CHOICE OF ONE STARTER

TUNA TATAKI SALAD
Bluefin Tuna. Garden Greens. Cherry Tomato. Apple Yuzu Vinaigrette

GOMA TOFU & GARDEN SALAD
Cold Tofu with Sesame Sauce. Yuzu Apple Vinaigrette. Sesame. Nori 

********

CHOICE OF ONE MAIN COURSE
Served with a bowl of rice & onsen egg (exclude Bara Chirashi)

SANCHOKU WAGYU STRIPLOIN 100G
SANCHOKU WAGYU STRIPLOIN 150G (add $18)
A4 OHMI WAGYU RIBEYE 100G (add $38)
A5 KYUSHU WAGYU TENDERLOIN 100G (add $48)

SPICY MISO TORI MOMO
Chicken Thigh. Honey Miso Glaze. Layu Shironegi

GINDARA HOBAYAKI 
Black Cod. White Miso Marinade. Sweet Miso

MUSHROOM SUKIYAKI RICE BOWL
Mixed Mushroom. Sauteed Onions. Baby Corn. Onsen Egg

NZ COASTAL BABY LAMB TENDERLOIN (add $5)
Fried Garlic. Apple Curry Sauce

TANOKE BARA CHIRASHI RICE BOWL (add $8)
Tuna Akami. Hamachi. Fresh Uni. Hotate. Ikura. Premium Sushi Rice

********

CHOICE OF ONE DESSERT
Includes Coffee or Green Tea (add $1 for an iced option)

JAPANESE SORBET OF THE DAY
A light and refreshing sorbet to cleanse your palate

WARABI MOCHI
Matcha. Kinako. Kuromitsu Syrup

MATCHA PANNACOTTA (add $4)
Green Tea Pudding. Berries Compote. Toasted Pistachios

S’MORES TARTLET (add $5)
Dark Chocolate. Marshmallows. Raspberry Reduction. Vanilla Ice Cream

$38++ 2-COURSE  |  $48++ 3-COURSE

$28++ ALL-VEG 2-COURSE  |  $38++ ALL-VEG 3-COURSE

LUNCH SAKE FLIGHT / $16
Experience a curated trio of distinct sakes (40ml each) 

LUNCH SAKE GLASS / $12
Enjoy a 90ml glass of our selected sake

VEGETARIAN - May contain eggs and dairy

LUNCH SET
Festive

RED WINE / $18 GLASS / $80 BOTTLE
Les Hauts De Fontey Cabernet Sauvignon (France)

WHITE WINE / $18 GLASS / $80 BOTTLE
Les Hauts De Fontey Sauvignon Blanc (France)

Discounts, vouchers, and/or privileges are not applicable for set menus.
Prices are subject to service charge & prevailing government taxes












