
THE SESONAL MENU • 450
4 servings

Without dessert 375
3 glasses of wine with water 300

TOM YUM SOUP
Shrimps, kaffir lime, mushroom
MOO WAAN PORK 
Braised pork belly, sweet fishsauce, pickled chilli, sugersnaps
SALT AND PEPPER SQUID
Black garlic emulsion, lime

TUNA ROLL 
Bluefin tuna, avocado, fermented yuzu mayo
NEW STYLE SALMON NIGIRI 
Yuzu Jam, wasabi oil
NEW STYLE HAMACHI SASHIMI 
Yuzu truffle, ikura

THAI SYLE CHICHEN SUPREME 
Thai sweet chilli, pickles, coriander 
PAK CHOI 
Black pepper, garlic, cashew
CHEF‘S RICE
Jasmin rice, teriyaki, chili mayo, sesame, spring onions

MANGO STICKY RICE 
Mango, coconut, sesame

THE OMAKASE MENU • 675
5 servings

Served to the entire table
Wine menu with water 600

MISO SOUP
Miso stock, tofu, fish, seaweed
OYSTER 
Wasabi, Apple granite
SMOKED HAMACHI BELLY SALAD
Green apple, wasabi, mizuna

MOO WAAN PORK 
Braised pork belly, sweet fishsauce, pickled chilli, sugersnaps
GYOZA WAGYU  
Black vinegar, spring onions
BLACKENED COD 
Miso marinated black cod, yuzu miso, pickled daikon

TUNA ROLL 
Bluefin tuna, avocado, fermented yuzu mayo
NEW STYLE SALMON NIGIRI 
Yuzu Jam, wasabi oil
NEW STYLE HAMACHI SASHIMI 
Yuzu truffle, ikura
WAGYU TATAKI 
Wagyu fat, spring onions 

THE MARKET DUCK & PANCAKES 
Duck confit, pancakes, cucumber, 
leeks, crispy chili oil, hoisin sauce
BEEF STRIPLOIN 
Wasabi ponzu, grilled spring onions
GREEN BEENS
Sambal blachchan, shrimp paste 

COCONUT SORBET 
Toasted coconut, lime zest 

SUSHI OMAKASE • 495
24 pieces 

SALMON ROLL 
Cucumber, chive, kimchi mayo

SALMON NIGIRI 
Yuzu Jam, wasabi oil

HARASU NIGIRI 
Flamed salmon belly, yuzu-miso sauce

SALMON SASHIMI 
Green chili, sancho pepper

OCTOPUS NIGIRI 
XO sauce

HAMACHI SASHIMI 
Yuzu truffle sauce, trout roe

HAMACHI ROLL 
Radish, Kazami wasabi

TUNA SASHIMI 
Smoked soya, shiso 

TUNA ROLL
Bluefin tuna, avocado, fermented yuzu mayo

AKAME NIGIRI 
Smoked soya

SURF ´N TURF
Crispy shrimp and cucumber, wagyu tataki, kizami wasabi

WAGYU NIGIRI 
Wagyu fat, spring onion

WAGYU 
Spring onion


