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Torched slow, Char grilled Braised!pork Chilled soba Simmered
(oYo] {=Ya |{(a|UTe X mackerel belly, noodle octopus
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Premium bento box
include miso soup + steamed rice
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1. Chicken teriyaki set

Chicken thigh cooked with teriyaki sauce and sesame lnfus'
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>. Tuna tataki set kol T B0 5k TEAE A RE

Seared miso marinated tuna tataki with a hint of mild chilli

3. Chargrilled salmon set

Smoke-salt marinated grilled salmon with ume plum

4. Hitsumabushi Set
Unagi Eel in Nagoya style

5. King fish teriyaki set

Yellow tail kingfish cooked with mandarin orange teriyaki sauce

6- Pork belly kakuni set
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ARRERE
Slow cooked pork belly in a soy dashi jus
,- Chicken kara-age set 25 | 0
Crispy deep fried chicken pieces and Tosazu lime
s. Vegetable tempura set ** TR
Assorted vegetable tempura with tentsuyu sauce - vegetarian option is also available
9. Prawn tempura set B DR IR TR
4 Pieces king size prawn tempura with tentsuyu sauce
10. Assorted tempura set IR ) SR
Assorted vegetable and 2 prawn tempura with tentsuyu sauce
1. Chirashi sushi set DEE S S LE B
A variety of fresh sashimi on a bed of sushi rice
15. Sashimi set 2B 0D 7R D
Sashimi of the day
13. Agedashi tofu set *% BT TE L S
Deep fried tofu served with a tentsuyu radish dashi sauce
14. Saba Set PASEHENS R

Char-grilled lightly salted mackerel serve with daikon radish and soy sauce

% % Vegetarian option available

Edamame beans
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Upgrade your lunch set by adding
a mini sashimi or mini tempura

a mini tuna tataki or mini wagyu tataki
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Chicken teriyaki premium set * . &8
Chicken thigh cooked with teriyaki sauce and sesame infusedibeans

2. Tuna tataki premium set
Seared miso marinated tuna tataki with a hint of mild chilli

3- Chargrilled salmon premium set

Smoke-salt marinated grilled salmon with ume plum

4. Hitsumabushi premium set
Unagi Eel in Nagoya style

5. King fish teriyaki premium set

Yellow tail kingfish cooked with mandarin orange teriyaki sauce

6. Pork belly kakuni premium set

Slow cooked pork belly in a soy dashi jus

7- Chicken kara-age premium set

Crispy deep fried chicken pieces and Tosazu lime
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Vegetable tempura premium set  **

Assorted vegetable tempura with tentsuyu sauce

9. Prawn tempura premium set

4 King size prawn tempura with tentsuyu sauce

10. Assorted tempura premium set

Assorted vegetable and 2 prawn tempura with tentsuyu sauce

11.Chirashi sushi premium set
A variety of fresh sashimi on a bed of sushi rice

12. Sashimi premium set
Sashimi of the day

13. Agedashi tofu premium set  **

Deep fried tofu served with a tentsuyu radish dashi sauce

14. Saba Set
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Char-grilled lightly salted mackerel serve with daikon radish and soy sauce

%% Vegetarian option available

a mini sashimi or mini tempura

Upgrade your lunch set by adding

a mini tuna tataki or mini wagyu tataki
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Salmon sashimi sz<=7v—=z>onsy 17.5 Teriyaki chicken smttmnmuszs 14
Assorted sashimi =s a5y 18 Pork belly kakuni moam= 16
Wagyu beef tataki rosaxetz 12 Aubergine agebitashi nFogrrore 14
Spicy tuna tataki keggrgEores 12
Z
Wasabi Edamame gz hsvmek 6.8 %‘g Deep £ried
. B Chicken Kara-age s.omsisir 14
e ¢alaa
Soft shell crab - mango miso sauce
BIFUTRE LB 2 T BokiEy—X 21
Tofu Salad >~ 14
Seafood salad & ginger tempura 16.8 @ cdashi tofu mreiom 108
SERE ST LA RIRTR
E ¢ide Atetee
Ramen noodle soup 8.5
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Sushi roll of the day #xaanszs7s 12
Assorted pickles awmmushy 8.8
Tempura battered tuna roll 10.5 o
skoZSEIT A ERE TR B EBIT steamed rice & 35
Miso soup sokesst 2.5
Q/ PDeceersr 0
Green tea ice cream sxr zo)-n 3.9
Black sesame ice cream zsm>1xo)-n 3.9
Roast tea cream caramel  axs). 7.5

Black sesame creamy tiramisu =-< 5= 9.5
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