
Marinade soy sauce 

Yuzu koshu

Ama ebi, lemon, ikura

Caviar 

Aburi 

Salted spring onions 

Premium jap nori with tuna belly 

Kosho glazed, chives, micro coriander 

Premium jap nori

Char seasonal sashimi with caviar 

Clear fish broth miso soup

O M A K A S E                                 E X P E R I E N C E  B 

Pickled wasabi

Chefs seasonal dessert 

FRESH OYSTER
一

CHAR SASHIMI

二

AUS MB9 WAGYU TATAKI

三

KING FISH NIGIRI

四

KING FISH BELLY NIGIRI

五

八
TUNA NIGIRI

九
JAP TUNA BELLY NIGIRI

十
FISH BROTH MISO SOUP

十㆒
JAP ANAGO HAND-ROLL

十㆓
JAP SCALLOP HAND-ROLL

十㆔
SEASONAL DESSERT

SALMON NIGIRI

七

SEASONS FISH NIGIRI

六

PREMIUM ADD-ON

CHAWANMUSHI

Japanese style egg with anago, scallop, ikura

20



Premium jap nori 

Chefs seasonal dessert 

Caviar 

Kosho glazed, chives, micro coriander 

Clear fish broth miso

Premium jap nori with tuna belly 

Aburi 
Yuzu koshu
Salted spring onions

O M A K A S E                                 E X P E R I E N C E  A 

Marinade soy sauce

SEASONS FISH NIGIRI

三 八
JAP ANAGO HAND-ROLL

SALMON NIGIRI

四 九
JAP SCALLOP HAND-ROLL

TUNA NIGIRI

五 十
SEASONAL DESSERT

KING FISH NIGIRI

二
FISH BROTH MISO SOUP

七

AUS MB9 WAGYU TATAKI
一

JAP TUNA BELLY NIGIRI

六

PREMIUM ADD-ON

CHAWANMUSHI

Japanese style egg with anago, scallop, ikura

20


