_; ; S -’ CO NTEMPORARY

JAPANESE RESTAURANT Ml

A LA CARTE DINNER MENU
BRERRAXS



Traditional Japanese cuisine has been handed down
through the generations for long time.

Shin-Washoku or "New Japanese Cuisine", still retains the
importance of using the best ingredients and the passion
that was handed down.

And while ingredients, cooking methods, and presentation
have dramatically evolved across generations, these
changes are more subtle to the customer.

We seek out the best ingredients and provide the finest
service in our cooking. This is known as "omotenashi" - the
traditional Japanese way of dedicated hospitality.

"New Japanese Cuisine" sounds modern, but it still evokes
memories and the taste and feel of something familiar.
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HAL YAMASHITA Signature
HAL YAMASHITA 181535

Ohmi A5 Wagyu Beef with Uni and Oscietra Caviar
ASI TG EEBENE F&E LA\ N

Spicy Bluefin Tuna Tartare in Monaka Cracker
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Chawanmushi with Ikura
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Kagoshima A5 Wagyu Beef Salad, Ponzu Butter
BEILBASHRM AR, MBER @

Japanese Style Salad King Salmon, White Sesame and Miso Dressing
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TEMPURA
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King Salmon Tempura wrapped with Shiso Leaves,
Truffle and Seaweed Infused Salt
BFE=ZXBEAHRAEAT, WEMESRE O

Japanese Unagi Tempura, Cucumber and Sansho Pepper
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Abalone and White Shrimp Tempura
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38/ 2pcs

10/ pc 4
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¥ Gluten Free 7asti (@) Lactose free 7azlis WP shellfish st @D Nuts 22 Q) Raw 289 W Vegetarian E&

FREMRIRINRI0%ARS EMNMITARRRSH . WREEEAREERIIE, BEHEA].

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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Seabream 30/ 5pcs B
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Flounder 40/ 5pcs /B
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Amberjack 32/ 5pcs A
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New Zealand King Salmon 30/ 5pcs B
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New Zealand King Salmon Belly 35/ 5pcs A
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Blue Fin Tuna 45 [ Bpes B
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Blue Fin Tuna Toro 98/ 5pcs A
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lkura 28 /30g =%
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Scallop 22 /[ 1pc B
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Sea Urchin 52 /18g =%
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Chef's Selection of Assorted Sashimi 3 Kinds 58
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Chef’'s Selection of Assorted Sashimi 5 Kinds 958
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FrEMRIIRINRI0%RS BMMTERRRSH . WREEEARAEERIIS, BEHEA].
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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Seabream 7
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New Zealand King Salmon 6
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New Zealand King Salmon Belly 8
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Blue Fin Tuna 10
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Blue Fin Tuna Toro 22
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Salmon Roe 14
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Scallop 22
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Sea Urchin 42
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Chef's Selection of Premium Assorted Nigiri Sushi 10pcs 98
IRBEFEEFIHE (108) DO N

XGluten Free &R @ Lactose free TEILHE w Shellfish M Nuts R ‘& Raw &#) " Vegetarian £&

FEMRIIRINRI0%ARS EMMITARRRSH . WREEEARAEERIIE, BEHEA].
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.



JAPANESE CASK IRON BRICK OVEN
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Baking over intense heat in custom-made brick oven
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Silver Cod with Saikyo Yuzu Miso Sauce
IREZE AR EFE M FIRIEE

Japanese Eel with Wasabi Salsa

HAGg 6 EEILZETDDE @)

Australian Spiny Lobster with White Miso Sauce
BN RS AR B IRIEZE O

VEGETABLES & 3

Slow cooked Japanese Sweet Potato
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Cauliflower and Truffle Salt
MEBEBLREME V@) w
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MR MBI0%RS EMNMITARERSH . MREBEAREERIIE, BEHHEA].
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.



JAPANESE BINCHO-TAN GRILL
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Grilling over high and intense heat from Japanese Charcoal
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MEAT &

Kagoshima A5 Wagyu Beef, Ginjo Sake (Minimum Order of 100g)

BILSASRMG, BEREE (EM00%#1T) @)

Sake Marinated Free-Range Chicken, Yuzu Kosho

BEREH EHS, M EHRE @

Hokkaido Yumenodaichi Pork Belly, Seasonal Vegetables
EBETZAMERR, NLRR V@

SEAFOOD i fi¥

Grilled Fresh Tiger Prawns in Shell, Shishito Pepper
and Shiitake Mushroom
RIEERLF, BANEWNERE 7 ©

New Zealand King Salmon, Glazed Balsamic Teriyaki Sauce
MA=TEI=X&, RREHE

Seasonal Fish with Homemade Pickles
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Grilled Whole Seasonal Fish Head
mIERLEL ()

J Gluten Free Tatim (@) Lactose free Tazs WP shellish mx @D Nuts 22 Q) Raw &89

FREMRIRINRI0%MARS EMMITARRRSH . WREEEAREERIIE, BEHEA].

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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Niigata Koshihikari Steamed Japanese Rice 4
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Mini Bara Chirashi 26
RIREEBER @ ® 8

Miso Soup 5
R 185% ()
Saitomo Potage 6
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FrEMRIRINRI0%MARS EMMITARRRSH . WREEEAREERIIE, BEHEA].
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.



DESSERTS
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Sake Kasu Yogurt Sorbet, Raspberry and Almond 12
BEHNRNEE, BRETREC

Saikyo Miso Homemade Ganache (3pcs) 8
BHIERBWKIEXIRISR S (31) ¢ %W

Black Sesame Sasa-Shigure Mochi (2pcs) 8
EZRMOKME (27) ¥ v

Yuzu Sorbet 10
WMFEiE ¥ Y

Japanese Hojicha-Tea Cake 12
HRVERER v

Seasonal Fruit from Japan 35
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¥ Gluten Free 7astm (@) Lactose free 7asl WP Sheliish mzt @D Nuts 22\ Raw 19 W Vegetarian %

FREMRIIREINRI0%RS BMMTERKIRSH . WREEEARAERNIS, FEHFHA].
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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