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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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PREMIUM KAISEKI BENTO
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Ohmi A5 Wagyu Beef with Uni and Oscietra Caviar
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Assorted Sashimi and Sushi
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Chawanmushi
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Japanese Vegetables and Prawn Tempura
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Charcoal Grilled Kagoshima A5 Wagyu Beef
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Steamed Rice, Miso Soup
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Seasonal Japanese Fruit
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¥ Gluten Free 7aski (@) Lactose free 7az WP shellfish st @D Nuts 22 Q) Raw 89 W Vegetarian E&

FREMRIRINKI0%ARS EMNMITARRRSH . WREEEARAEBRIIE, 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.



SUSHI KAISEKI
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Ohmi A5 Wagyu Beef with Uni and Oscietra Caviar
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Assorted Sashimi
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Chawanmushi
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Chef’s Selection of Premium Assorted 5 kinds of Sushi and Miso Soup
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Seasonal Japanese Fruit
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¥ Gluten Free 7asti (@) Lactose free 7az WP shellfish st @D Nuts 22 Q) Raw 289 W Vegetarian E&

FrEMRIRINKI0%ARS EMNMITARRRSH . 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.



SET LUNCH
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Kaisen Bara Chirashi Jyu (Additional $52 for Sea Urchin/18g)
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Charcoal Grilled Japanese Unagi and Foie Gras Teriyaki Jyu
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Kagoshima A5 Wagyu Beef Sukiyaki Jyu
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Seasonal Seafood and Vegetables Tempura Jyu
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Hokkaido Yumenodaichi Pork Belly Marinated in Miso,
with Grilled Vegetables Jyu
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HAL YAMASHITA TOKYO Premium Wagyu Beef Curry
HAL YAMASHITA ZRR4SHIMIIES R E IR

39

Tempura Udon or Soba (Hot or Cold)
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Set lunch is served with Chawanmushi, Miso Soup and Dessert.
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Tempura Udon or Soba is served with Chawanmushi and Dessert.
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FREMBIIRIMBI0% RS EFMMITARERSH . 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.
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