
J BBQ

TO START

S E A S O N A L  J A P A N E S E  H O U S E  P I C K L E S
handcrafted pickles, vibrant flavors, a seasonal celebration.

S E A W E E D  C R I S P S
crispy seaweed, house kimchi sauce

O U R  E D A M A M E
your choice of rock salt or savory chili sauce

1 . 2

2 . 7

3 . 0

TO SHARE

C R I S P Y  A S I A N  S A L A D
romaine, crispy chicken, plum vinaigrette

M I S O  T R U F F L E  S A L A D
baby spinach, avocado, dry miso, citrus truffle vinaigrette

S E A W E E D  S A L A D
wakame, roasted sesame seeds, mirin

4 . 0

4 . 8

4 . 5

C H I C K E N  K A R A A G E
crackling chicken bites, gochujang, honey wasabi

S H R I M P  K A R A A G E
crispy shrimp bites, hot honey, spicy mayo 

M I S O  C O R N  R I B S
broiled corn ribs, miso glaze, sesame seeds 

6 . 0

6 . 6

3 . 9

M I S O  E G G P L A N T
charred aubergine, miso glaze, sesame seeds

J A P A N E S E  C H I C K E N  W I N G S
48 hrs marinated chicken, oyster sauce, togarashi

W A G Y U  P U F F S
wagyu beef, puff pastry, sesame seeds

4 . 8

5 . 0

5 . 0

T U N A  C R I S P Y  R I C E
yellow fin tuna, ponzu, honey wasabi, jalapeño 

C H I C K E N  G Y O Z A
chili-lime, garlic, hot honey

5 . 5

6 . 0

S H R I M P  G Y O Z A
gulf-prawns, sesame oil, ginger, yuzu

6 . 6

READY FOR YOU
Y A B A N Y  K A T S U
panko chicken, yabany katsu curry, steamed rice 

S C A L L I O N  B E E F
48 hrs marinated tenderloin, savory scallion sauce, steamed rice 

T O R I N I K O  T O  N E G I  
48 hrs marinated chicken, savory scallion sauce, steamed rice 

6 . 0

8 . 5

6 . 0

BAOS
Y A K I N I K U  B A O
yabany yaki shabu, scallions, seared bao buns 

K A T S U  B A O
crispy chicken, yabany katsu sauce, seared bao buns 

5 . 5

4 . 8

TO GRILL

M A R I N A T E D  O X  T O N G U E
thinly sliced ox tongue, sweet apple marinade, 150 g

U C H I  M O M O
thinly sliced, silverside, kiwi marinade, 150 g

R I B  R O S U  S H I N
thinly sliced ribeye, 150 g

4 . 2

4 . 2

5 . 5

T E N D E R L O I N
fresh cut tenderloin, 150 g

B E E F  B R I S K E T
thinly sliced beef brisket, 100 g

W A G Y U  Y A K I  S H A B U
marinated thinly sliced striploin, marbling 4 to 5, 120 g

6 . 0

7 . 2

8 . 5

P R I M E  S H O R T  R I B S
boneless wagyu beef short ribs, 100 g

W A G Y U  H A R A M I  S K I R T  S T E A K
marinated fresh cut boneless skirt, marbling 4 to 5, 100 g

K A L B I  S H O R T  R I B S
marinated boneless short ribs, 100 g

1 3 . 3

1 3 . 3

1 3 . 3

P R E M I U M  W A G Y U  S T R I P L O I N
premium boneless beef striploin, marbling 4 to 5, 150 g

W A G Y U  S T R I P L O I N  7 +
marbling 7 to 8, 120 g

1 8 . 8

2 9

SEASONAL VEGETABLES
M U S H R O O M  A S S O R T M E N T
king, enoki, shemeji, button

Z U C C H I N I

W H I T E  O N I O N S

4 . 2

1 . 2

1 . 2

C A R R O T S

S W E E T  P O T A T O

P O T A T O

1 . 2

1 . 2

1 . 2

L O L L O  B I O N D A
lettuce

1 . 2

ADD ONS
S T E A M E D  R I C E
sushi rice

G A R L I C  R I C E
crispy fried garlic, steamed rice

K I M C H I  R I C E
homemade napa cabbage kimchi, steamed rice 

2 . 2

2 . 4

3 . 4

G A R L I C  N O O D L E S
fried garlic, dark sauce, udon noodles 

4 . 7

K I M C H I  N O O D L E S
udon noodles, homemade napa cabbage kimchi 

6 . 6

TO FINISH
Y U Z U  C R A C K  P I E
crumble oat pie, yuzu cream

S ’ M O R E S
dark chocolate, marshmallow, honey crackers

4 . 2

4 . O

*ALL PRICES ARE INCLUSIVE OF VAT, SERVICE CHARGE
& GOVT LEVY.

G L U T E N  -  F R E E

N U T S

S P I C Y

V E G E T A R I A N

O X  T O N G U E
thinly sliced ox tongue, 150 g

3 . 6

A S S O R T E D  M O C H I
assortment of japanese rice cake ice cream

P A S S I O N  B E R R Y  P A V L O V A
light and airy meringue topped with passion fruit and blueberries

3 . 5

4 . 2

W A G Y U  G Y O Z A
wagyu meat, scallions, mirin, sesame 

6 . 6

C H E F ’ S  T A S T E R  S E L E C T I O N
overwhelmed with what to order?
try our chef’s selection of 6 premium cuts of meats (60 g per cut)

4 5

B E L L  P E P P E R S 1 . 2

M U S H R O O M  G Y O Z A
shiitake mushrooms, miso, panko

6 . 0


