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Our 'New Japanese Cuisine' embodies a fusion of traditional Japanese culinary
techniques passed down through generations, enhanced with modern cooking
methods and the finest ingredients of our time. We have dedicated ourselves to
mastering this path.

In Japan, there exists a spirit of hospitality, 'Omotenashi, where we prepare the
highest quality ingredients to delight our guests and create wonderful moments.

Enjoying the finest dishes in the most exquisite setting with impeccable service is
the pinnacle of hospitality.

Our New Japanese Cuisine originated about 30 years ago in Kobe, a city rich in
foreign influences and cultural exchange, historically frequented by foreign ships.

It is in this vibrant area, known as the legendary 'Country of Feasts' that supplied
ingredients to the emperor, where our New Japanese Cuisine was born.
Please savor our interpretation to your heart's content.
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PREMIUM CHUUSHOKU
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$98
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Tai Nanbanzuke & 55
Aburi Chutoro Nori Tsukudani X &0 & SR E
Obsiblue Prawn Kimizu 22 iz iF 2 B &
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Ebi | Seasonal Vegetable Tempura | Tentsuya
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Robatayaki Satsuma A5 Wagyu | Ribeye Rakkyo Zuke | Nama Shichimi
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Steamed Rice, Miso Soup
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Japanese Wasabon Cheesecake
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PREMIUM SUSHI LUNCH SET
BECERHER

Starting at $138 iz

GIuten Shellfish Nuts Sustainably Sourced @
E735
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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.

Vegetarian
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OHIRUGOHAN
X
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$45

BARA CHIRASHI t ¥ &4 &R
Assorted Japanese Sashimi | Tamagoyaki | Kyuri
HABREE | EF% | 81

SEAFOOD PAITAN BROTH 2B BE 5%
Tiger Prawn | Scallop | Cuttlefish | Seasonal Vegetables
BIF | HF | B | HQHEX

TEMPURA INANIWA XA Z f& E
New Caledonia Blue Prawns | Handmade Inaniwa Udon | Seasonal Vegetable
MEEZELEL | FHEESLH | NTRX

*Vegetarian option is available upon request
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ROBATAYAKI TORI #Fi /%38 A
Grilled Chicken | Pickled Fennel | Butter Balsamic Teriyaki
BH | BREEX | BiFERR RS

BUTADON 3 b F T BA P 55 TR
Koiji Iberico Pork Jowl | Yuzu Kosho Chimichurri | Ito Togarashi | Poached Egg
HEFPLEANLHEDA | BXBHMFSKRE | RUEFEF | KKRE

®@®®

SALISBURY STEAK CURRY Z/RZAE4AMINE (+$10)
Wagyu Burger | Fukuijinzuke | Fried Egg
BUNAIAINE | B8R | BRI

GYUDON H={F4F R (+$25)
Japanese A5 Wagyu | Sweet Onion | Poached Egg | Garlic Chips
HA A5 f4 | #1728 | KEE | EEFA

®®

FOIE GRAS UNAGI DON fEffiE & &R (+$25)
French Duck Liver | Charcoal-Grilled Eel | Teriyaki Sauce
EERSRT | mIBES | BIEE

All lunch sets are served with
Chawanmushi, Mesclun Salad, Miso Soup, Japanese Mochi, Sorbet
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FREMRIRINI0%RS BMNMITARRRSH . 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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