“OMAKASE PLATTER

RAW BAR"

€D Fresh Shucked Oysters <% 28

7 Grain Mignonette, Lemon, Tabasco (Half Dozen)

@D Fresh Oysters lkura #s<c==xs% 32

Salmon Roe, Ponzu Sauce (Half Dozen)

O TunaTataki < z#£5 5 28
Seared Tuna, Marinated Kombu, Chemy Tomato,

D Nigiri Sushi Omakase =zf== 28
Chef's Selection of Nigiri (5 pos)

B Mixed Sashimi & Nigiri Sushi s s===s22z 42
Chef's Selection Nigiri and Sashimi
(3 kinds of Migiri & 3 pcs Sashimi)

B SashimiOmakase s s== 36 Sweet Garlic Sauce
Chef's Seledtion of Sashimi [ Kanpachi Carpaccio =2 726
L . . - B R 5 AP Thinly Sliced Amberjack, Yuzu Ponzu, Caviar

L - _ RERCE Y 5 B) Salmon Crude =-=x% 24

Thinly Sliced Salman, Salmon Roe,
Karashi Dressing, Calamansi

Martini Royal Sushi z#zzs=9 34
Sushi Rice with Chopped Tuna Belly, Seared Scallop,
Sea Urchin, 5almon Roe

E3 Seafood Platter =#== 68
Fresh Shudked Oysters (6 pes), Aka Ebi (3 pes),
Sashimi Salmon (3 pes), Maguro (3 pes), Hotate Ceviche

_SASHIMI 4l 5

dpes
ED Maguro &% 14

Bluetin Tuna -

B ChuToro &rs=2: 22

Medium Fatty Tuna B MadaiTruffle =g 24
Sea Bream, Truffle Qil, Black Garlic Sauce
© @ Aburi Madai, Aka Ebi i L © Zenbu- Happy Chirashi 3= 32
ABLHE F8ETE . Sushi Rice Topped with Sashimi, Sea Urchin,
Sea Bream, Prawn with Yuzu Creme A Salmon =+= 12 Salmon Roe, Grilled Eel, Beef Steak, Chopped Tuna Belly

© [ AburiWagyu #z+=

=xanE 16
Lightly Grilled Wagyu Sushi € ToroSalmon =5 %

Salmon Belly
(o4 19) g"ﬂ“[“;‘:;"* !;?jﬂ o E) Madai o2 16
n = i ra 9 E|"IUT|'I:E:I, Sal_rﬁb'l':ﬁﬁe,'ﬁé Urchin e
amame Shio ==7% i
) Salmon =4 @ Kanpachi == 14
Maldon Sea Salt (20 Eis Great Amberjadk
B lkuraNachos =s2Ezzx+~ 14 ToroSalmon =z 22z -
Nachos Topped with Salmen and Ll E totate 1544+ L

Hying Fish Roe, Taramasalata and Herbs Bl Poks Salnom % 36 = 5 & Hokkaido Scallops

) UniButterCorn s=<z3x 14 Torched Spicy Salmon SalmonMori =ss== 36
Japanese Sweet Corn, Sea Urchin Butter @ Usi #p ga:mnn IEE ﬂﬁ.'[:ls ond
) ! == alman Belly (5 pes) an
O Agedashi Tofu =zz#=z=g= 10 Sea Urchin Salmon Roe (Small Spoon)
Deep-fried Bean Curd in Japanese Sweet Stock m Madai =s2 = : - .
© B DuckFatChips ~zx= 15 Red Sea Bream SALAD & ;}:I
i B Maguro 2= © B Avocado Cream Cheese Salad 52 % +:2
“Bo" EHHET 15 Bluefin Tuna Bluefin Tuna, Mixed Leaves,
Pan-fried Pork Dumplings, Chilli Smoked Shoyu ChuToro & & = & Avocado Cream Cheese and Bread Crisps
EbiTempura =25 19 Medium Fatty Tuna 2 Charred CaesarSalad &%+
Fried Tempura Prawn R Grilled Romaine Lettuce, Mentaiko Crouton,
- m !kluﬁ R =*XE=E Cherry Tomato, Grated Parmesan &
B3 UniCloud (2ps) 5% (25) 18 bl Caesar Dressing
e e Hotate =z == @ Sashimi KaiSouSalad # 53+
I L o oe Hokkaido Scallops Pssorted Diced Sashimi, Mixed Greens,
) Okonomiyaki Fries ==zx4s 14 B Unagi s Spicy Radish, Butternut, Goma, Tofu_Seaweed
French Fries, Japanese Spice Mix, Bonito Flakes Grilled Eel

Japanese Green Pepper, Yuzu Butter

Flying Fish Reoe
Brussels Sprouts ==+ 1 -
With Bacon and Parmesan Cheese Kinpathl_ HE 1 |
Great Amberjack .

&
@@ lkuraUni Chawanmushi 14 ' % ]
EXEBSEERE ' . ED AkaEbi ==
Salman Roe and Sea Urchin Stzamed Egg ~r 4}? w‘ Red Shrimp

Ebi Chawanmushi s=z== 8 ED Volcano Chicken z=== 10 ELR®E ) sienatures
Steamed Egg with Prawn i 1 Fried Chidken, Spicy Mayo, Cheese .
a :iim'ng brand DfKﬂj‘rj'm iz roup Prices are In Singapore Dollars and are sublact to 103 sarvice dharge end preveiling government taxes. Plctures shown ane for llustretion purposes onky.
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@ B TororoRoll sx2s=s=s
Aburi Chu Toro, Tempura Prawn, Avocada,
Gobo, Japanese Mayonnaise

E) Vegan California =#z#zsz=
Braised Beets, Shiitake_ Avocado, Shiso, Kampyo,
Cucumber, Yamagobao, Truffle Aioli

O SpicyTuna ss4nss
Tobiko, 5esame 0il, Sriracha, Cucumber, Sumo
E) UnagiAvocado =#s:=zs=

Grilled Freshwater Eel_ Avocado, Cream Cheese,
Toasted Sesame, Sweet Soy Sauce

Ebiten Avo Dragon :52<s
Tempura Prawn, Avocado, Japanese Mayonnaise
) Lobster Avocado ==

Lobster 5alad Flavoured with Wasahi,
Lobster Bisque, Tempura Flakes

YAKIT@RI H &U?%L$

rFer "ﬂn:L rnlnlrnum ﬂd!l' ef . ::I-:L]

B KushiMorissins =s£:
Assoried Premium Platter

P Tsukune =mz
Chicken Meatballs, Teriyaki Sauce

(2 Nankotsu s #=z2
Chidken Cartilage

& Shiitake =2

Mushroom, Shio

€D EnokiBacon =#&s%
Bacon Wrapped Enoki Mushroom, Aioli

AsparaMaki =sz=#%
Park Belly Wrapped Asparagus

Hotate Bacon =#:isa=F

Scallop wrapped in Bacon, Yuzu Kosho

I.lnag
Grilled Eel, Sanshu Pepper

B Gyu =2=x

Shio Striploin Beef

Beef Sando =:<m
Marbled Beef Sando

€ KurobutaHamber ==
Minced Pork, Sweet Soy Sauce

Tiger Prawn = =7
Ponzu Sauce

Umami Sweet Corn &&=
Japanese Sauce

€D Pork Belly CherryTomate Zz==%x
Shio Pork Belly

‘MAKI

22

22

26

24

B4t % 3

@ Salmon Unagi Mentai Mayo =xs#s=

Aburi 5almon, Grilled Eel and Spicy Cod Roe Mayo

& B Tomo Wagyu Roll Temo =z %
Grilled Beaf, Cream Cheese, Avocado, Crispy Shallot

£ B KanpachiGoma #zxz%
Amberjack, Tempura Prawn, Kanikama Salad,
Avorado, Goma Tare

@ Tempura Rainbow = =&7
Fried Tempura Maguro, Kanpachi, Salmon, Madai,
Cream Cheese, Avocado & Eel Tare

(3 AlaskaRoll ==
3 types of Sashimi, Kanikama, Avocado, Caviar

3 SpicySalmonRoll E==x£%

Salmon Poke, Cream Cheese, Avocado

G Nankotsu = #=z=

Crispy Deep-fried Chicken Cartilage, Sansho Pepper Aioli

Tori w2z
Deep-fried Chicken, Yuzu-Kombu Aioli

Ebi =siszs
Deep-fried Soft Shell Prawns, Yum Yum Mayonnaise

26

29

26

28

28

22

KARAAGE /&4

a dining brand of Katrina Group

FROM THE KITCHEN ER

€ Niniku Garlic Fried Rice 24 12
With Crispy Shirasu and Butter

3 ButaKimchiFriedRice =zxiezod 14
Garlic Fried Rice with Kimchi and Chasu Pork Belly =
€D Buta Soki Nitsuke :i =g 18
Braised Pork Soft Bone with Onsen Eqgg
@ SalmonTeriyaki =z=xs 16
Grilled Salmon with Teriyaki Sauce
€ Grilled Mekajiki === 20
Grilled Swordfish, Mentai Mayo
£ @ Smoked Wagyu Tongue s& == 26
With Kisame Wasabi
£ ) KanpachiKama #s#ss 32
Grilled Amberjack Fish Collar, Marinated with 'ﬁ]’ -ﬁ
Saikyo Miso ) j ' e . ol
o LT )
OB Surumelka Ezss 24 fi!{! —
- < 1 I/
Grilled Japanese Squid A 3
l. J £
© (3 Marbled US Beef Steak =<z 38 q
Grilled Striploin Steak
Red Wine & Garlic Sauce [250g) Add Fries &
@ Tokyo Burger =z=m72 28
Aged Wagyu Beef Patty, Applewood Bacon,
Spanish Onign, Cos Lettuce, Tomata,
Black Garlic Aioli, Kombu Brioche Bun Add Cheszs 2

B PiriKaraRamen 3 <#xss#F 22
Signature Ramen, Spicy Pork Soup Base
Tender Chashu, House Ramen Noodle

© B TruffleCold Udon « g% % 24

Cold Udon Noodle, Truffle, Scallops, Ikura,
Ebi, Tobika, Ponzu Jelly Add Uni 18

ED Tonkotsu Chashu Ramen > &#% 20
Pork Soup Base, Home-made Tender Chashu,
Charred Scallion Qil, House Ramen Noodle

@ SokiUdon =3:4% 18
Tender Braised Pork Soft Bone

 YakiVdon 2 zs3 16
Japanese Stir-fried Noodle with
Pork and Vegetables

DESSERT ™ #f &

& Home Made Maccha lce Cream =z sss 8
Green Tea lce Cream, Red Beans and Shiratama

@ Paris-Brest =z—=gx=ias 16
Hazelnut Créme, Raspbemy Butterscotch,
Caramelised Almond

£ sicnaTURES

Prices are In SIngapare Dollers snd ere sublect to 103 service charge end prevelling government texes. Pictures shown ene for lllustredion purpases only



