Omakase

Let us choose & grill your beef!

Indulge your taste buds with our Omakase Course which is composed of various cuts of our carefully
selected Wagyu beef. All you need to do is just sit back and enjoy your meal while our skilled staff grills
your beef to perfection.

*Please order courses for all guests. (Not applicable for kids.)

*The menu is subject to change from day to day.

*Guest(s) who do not take Raw Meat, Raw Egg, Tongue, or Uni, do kindly inform our staff beforehand.

*All Prices are subject to GST and 10% service charge.
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Limited Course “Complete Wagyu Organ Omakase” $128++

* Additional Harami Block (40g) +$28++

24"~ 30" April 2023 / Available for dinner

We celebrate Wagyu beef with the return of the highly anticipated “Complete Wagyu Organ Course”. The perfection of gastronomy
is fully displayed with all-star ingredients, featuring the most popular Tongue & Mino(Mountain Chain Tripe). Not forgetting Heart,
Giara(Abomasum), Hachinosu(Honeycomb Tripe), Shocho(Small intestine) & Tail and some kinds.

*Menu details are subject to change. Do look out for our news.

- Starter Jeft

- Sashimi k=g

- Comparison of the 3 portions of Tongue PR §= 3N s N

- Vegetable By

- Assorted 6 different portions of Organs FEY 6HEY AbE

- Palate Cleanser BHOEL

- Giara (Abomasum)with Kujo-Negi Teppan Style ¥FT INFEAF

- Harami Block Steak *Optional NTIRT—F MEINA—X—
- Closer Dish ~<HD

- Dessert 7Y =t

*Terms & Conditions apply;
- Minimum 2 guests per table.
- I-day advance reservation required.
- Guests would be required to order the same course/pax for the table.
- In the event that you wish to change to another course, please inform us at least one day before the booking date. Please note
that we do not accept on-the-spot / same-day changes.

- To add-on extra “Harami Block” (1 block 40g $28++) to your course, kindly request in advance during your reservation.



LUNCH OMAKASE “CHIC” $88++

- Starter Jeft

- Japanese Salad MRS 7 X

- Grill Beef 6 Cuts BEA 6 1

- Cold Noodle DKIfRIEE S & A
- Dessert 7%=}

LUNCH OMAKASE “APPETITE” $128++

- Starter Jeft

- Japanese Salad MRS 7 X

- Wagyu Goma Shabu MFEZTEL e &

- Grill Beef 7 Cuts BEA 7 Tl

(incl. Signature “YAKISUKI” & Wagyu Aburi Sushi ~ (BEZ 3" &, fI4Rk 0 HFrlx &)
- Beef Curry Rice or Noodle Cold Noodle MR L —F 2 3DKIFRE S & A
- Dessert THF— b

DINNER OMAKASE “CLASSIC” $138++

- Starter Jeft

- 3 kinds of Wagyu Appetizer SHOHFIKEY Abt

- Signature “Beef Noodle”-Niku Somen- WZ 5D A

- Grill Beef 7 Premium Cuts BEN 7

(incl. Signature “YAKISUKI”) BEZ2TEE2ET)

- Japanese Salad MRS 7 X

- Beef Curry Rice or Noodle Cold Noodle MR L —F 2 DKIFRE S EA
- Dessert THF— b

DINNER OMAKASE “QUEST” $188++

- Starter Jeft

- 3 kinds of Seasonal Wagyu Appetizer with Uni ZHio 3FATEE Y Gbe (5 iCiHD)

- Wagyu Goma Shabu MFTEL &

- Signature “Beef Noodle”-Niku Somen- WZ 5D A

- Grill Beef 7 Supreme Cuts ¥ RJEPY 8 il

(incl. Premium Tongue Steak, Signature “Yakisuki”) ~— (EUJb Ex v FFX Y HR, T2 2E5)
- Japanese Salad MJEY 7 X

- Wagyu Chazuke or Tongue Stew with Rice MFLCNERETEZZ L2 vy Fa—L TR

- Dessert FH—F



DINNER “THE OMAKASE” $280++~

We can arrange “unlisted” course upon your budget.

*From $280 up /min. 2pax /need reservation a week in advance.
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*We recommend booking your OMAKASE courses ahead of your visit as the number of courses available are limited each
day.
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