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CNY OMAKASE MENU
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3 KINDS ASSORTED APPETISER =A%
Ohmi A5 Wagyu Beef with Uni and Oscietra Caviar
Prawn and Watershield, New Japanese Flan, with White Plum Flavor
Spicy Bluefin Tuna Tartare in the Monaka Cracker
ASIDTFIAHHEESEME T % @ ®)
URANZESE, FILAAEY, BENK @)
RIXEEZTRERBENTERT @ @

SASHIMI # &
Chef’s Selection of Seasonal Sashimi
FEBEN LR EHE &
SUSHI %3]

Hokkaido Uni and Bluefin Tuna Mini Donburi
8B BENEEEINEXRTER @®)

SEAFOOD FROM CHARCOAL GRILL B8
Char-Grilled Wakasa Tilefish with Shimonita Leeks, Hassaku Citrus
RIGHEEBE M_omIER. /\PHE

FROM CASK IRON BRICK OVEN $%AE

Grilled Half Spiny Lobster with White Miso Américaine Sauce
B RPE LI ARIEERN &

MAIN COURSE, FROM CHARCOAL GRILL iR %#

Kagoshima A5 Wagyu Sirloin Steak, Ginjyoshu, with Wasabi Kinzanii
BEJLSABMIG TR /R5HE, IDBRE, BolUZEE LISFIRIG

DESSERT &
Matcha Chocolate & Sake Kasu Yoghurt Sorbet
WRIT e hAE BRI A

$288++ per person S M &

Shellfish ‘ @ Lactose Free ‘ @ Raw
e TEIE |

All prices are subject to 10% service charge and prevailing goods and services tax. Please inform us should you have any dietary requirements or allergies.
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