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BUFEET-MENU



EN DINING
Buffet

(Applicable for children
5-10 years old)

Available Mon-Fri 6pm onwards | Sat ITam-3pm & 5.30pm onwards.
Min. 2 pax to order, every guest at the table is required to take up the buffet.
No takeaways allowed. Leftovers are chargeable.

Pricing stated is not applicable for eve of PH, PH and special occasions.

Prices are subject to I0% service charge and prevailing GST.




JAPAN MUROTSU BAY OYSTER

Fresh premium oysters on ice
Limited to 6pcs per pax

$2 7 HAKKE

SCALLOP MENTAIKO YAKI

Scallops with mentaiko sauce
Served Ipc per order

PRICES ARE SUBJECTED TO SERVICE CHARGE AND PREVAILING GST. PHOTOS ARE FOR ILLUSTRATION ONLY. CROCKERY MAY VARY.



SASHIMI

bt AhvE B E

SALMON MEKA]JIKI TAKO
Salmon sashimi Swordfish sashimi Octopus sashimi
v7na 7 NV F
MAGURO SHIME SABA HAMACHI
Tuna sashimi Soused (vinegared) mackerel sashimi Amberjack sashimi

All sashimi will be served 3pcs per order

PRICES ARE SUBJECTED TO SERVICE CHARGE AND PREVAILING GST. PHOTOS ARE FOR ILLUSTRATION ONLY. CROCKERY MAY VARY.



Y~ 58
SALMON AVOGADG

Crabstick, egg andict

topped with




L7274 4a—)
EBI FRY

Breaded prawn & cucumber with
mayonaise, topped with flying fish roe

ANA A —a—) ANty —7 ak
SPIDER SPICY TUNA
Soft shell crab & flying fish roe with homemade spicy sauce Crabstick, egg and cucumber roll with flying fish roe,

topped with tuna tartare in homemade spicy sauce

£YVhrYVarre—72%

UNAGI  eole. ABURI TRUFFLE BEEF

Crabstick, egg and cucumber roll with flying fish roe, Crabstick, egg and cucumber roll with flying fish roe, topped with lightly
topped with unagi and shredded egg torched thin-sliced sirloin beef, truffle sauce, caviar and mayo teriyaki sauce
y—EIARTRY AE R7RZ—4 4%

SALMON MENTAIKO LOBSTER SALAD

Lightly torched salmon & flying fish roe Crabstick, egg and cucumber roll with seaweed flakes and

with mentaiko cheese sauce roasted sesame seeds, topped with lobster salad and flying fish roe

PRICES ARE SUBJECTED TO SERVICE CHARGE AND PREVAILING GST. PHOTOS ARE FOR ILLUSTRATION ONLY. CROCKERY MAY VARY.



IEE® YRS
EBI KYURI TEMPURA

Tempura prawn, salad greens, roasted sesame seeds and mayo

HANDROLL
ANA 7=V 727757
SPICY SOFT SHELL CRAB
Deep-fried Japanese soft shell crab, salad greens, flying fish roe and mayo
hY 2+)I=7 Y s

CALIFORNIA

Crabstick, egg, cucumber, flying fish roe and mayo

SALMON AV

'rabstick, egg

ucumber and roasted sesame seeds

ANA Y —9—E /A% 7
SPICY SALMON SKIN

Salmon skin with homemade spicy sauce

ANA y—2Hn
SPICY TUNA

Spicy tuna tartare with cucumber

All handrolls will be served Ipc per order




< T 7
SALMON

Salmon sushi

JE &
EBI

Prawn sushi

By
TAMAGO
Egg sushi

W

MAGURO

Tuna sushi

i
UNAGI 7%

Grilled eel sushi

23
TAKO

Octopus sushi

FhT R o -
MEKA]JIKI
Swordfish sushi

%Y v rey
ABURI SHIME SABA

Lightly torched soused (vinegared)
mackerel top with grated ginger and spring onion

MRFLE
MENTAIKO EBI

Lightly torched cooked prawn
with mentaiko sauce

All sushi will be served 2pcs per order

PRICES ARE SUBJECTED TO SERVICE CHARGE AND PREVAILING GST. PHOTOS ARE FOR ILLUSTRATION ONLY. CROCKERY MAY VARY.



CHRYY—EZT AN
INARI SALMON AVOCADO
Sweet beancurd pouch sushi

stuffed with salmon mayo and
avocado, topped with

Jlying fish roe

WY I BEER
INARI UNATAMA

Sweet beancurd pouch sushi
stuffed with unagi and
shredded egg

CEYARFI—7
INARI CORN

Sweet beancurd pouch sushi
stuffed with lightly torched

corn with mentaiko sauce
and seaweed flakes

WEYa g AR —4 54
INARI LOBSTER SALAD

Sweet beancurd pouch sushi stuffed with lightly torched
lobster salad, mayo, flying fish roe and seaweed flakes

All sushi will be served 2pcs per order




APPETISER

N
KAWAEBI

Deep-fried river shrimps

= g ES R yalyy
3 KINDS CHUKA CHINMI MAGURO YUKKE RENKON CHIPS
Seasoned Korean style raw tuna Deep-fried lotus root chips

Seasoned baby octopus, jellyfish and

chuka wakame with quail egg

% : -
PN A A AN =278
CHAWANMUSHI AGEDASHI TOFU PITAN TOFU
Japanese steamed egg Deep-fried tofu in tempura broth Cold tofu with homemade century
egg sauce

A—Y Y 7E PR TY %, FY27272351 AFAR—% 54
GARLIC EDAMAME BUTTER CORN TRUFFLE FRIES LOBSTER SALAD
Truffle flavoured french fries Japanese lobster salad

Stir-fried Japanese soybeans Sweet corn with butter
with crispy garlic

PRICES ARE SUBJECTED TO SERVICE CHARGE AND PREVAILING GST. PHOTOS ARE FOR ILLUSTRATION ONLY. CROCKERY MAY VARY.



— T /7R
SALMON SALAD .

Salmon sashimi, mixed greens and wasabi dressing

BIEYI4
TOFU SALAD SALMON SKIN SALAD
Silken tofu, mixed greens Salmon skin, mixed greens and
and goma dressing wasabi yuzu dressing

YAKIMONO

W‘éEU_ SAIKORO (4.POS) gt

Pan-fried sirloin beef cubes with Japanese sauce

THY ANAL T v —7 A5 —% EOTNR - E
ASARI SPICY ITAME BEEF STEAK KINOKO BUTTER YAKI

Stir-fried spicy clams with mushrooms Pan-fried sirloin beef in wafu sauce Stir-fried mixed mushrooms in rich butter



1 hxeE RA
SALMON FIN (5PCS) gones IKA YAKI SABA YAKI
Sliced grilled squid Grilled mackerel

Grilled salmon fin

y—T 7214 /%€

ARF T —ARF
MENTAIKO CHEESE GYOZA

Pan-fried chicken dumplings with mentaiko cheese

LY 77514 BERII V2bv 2257
EBI FRY (3prcs) EBI TEMPURA (3rcs) SOFT SHELL CRAB
Prawn tempura Deep-fried Japanese soft shell crab

Deep-fried breaded prawns

yyvemar N ZZxeE +aakEG
TAKO BALL (5prcs) TEBASAKI KARAAGE (3pcs)
Japanese style deep-fried chicken wings

SHISHAMO KARAAGE (3rcs)
Deep-fried smelt fish fritters Deep-fried balls stuffed with octopus

PRICES ARE SUBJECTED TO SERVICE CHARGE AND PREVAILING GST. PHOTOS ARE FOR ILLUSTRATION ONLY. CROCKERY MAY VARY.



b bR -7 717 EHY |
CHIKUWA ISOBE AGE (spcs) SALMON FIN KARAAGE (5pcs) oo

Fried fishcakes coated with nori tempura batter Deep-fried salmon fin

i

b—EsAX 7 EH A=V EHT
SALMON SKIN KARAAGE GOYA KAKIAGE

Deep-fried salmon skin Deep-fried bittergourd, corn and spam

RICE

SRR B BN BV EFRVE—N
MINI BEEF GARLIC FRIED RICE
Fried rice with beef & garlic

ST v —ny
MINI UNAG’I FRIED RICE *Bones
Fried rice with unagi and shredded egg
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ISHIUSUBIKI SOBA

Cold soba noodles with dipping sauce

EORIER / ZK ®e2 Eh
KITSUNE UDON / SOBA YAKI UDON

Sweet beancurd with udon / soba Stir-fried udon with pork and assorted vegetables

PRICES ARE SUBJECTED TO SERVICE CHARGE AND PREVAILING GST. PHOTOS ARE FOR ILLUSTRATION ONLY. CROCKERY MAY VARY.



- - ‘ /  HOTPOT
AN AIRL < S L

"0 RK SHABU SHABU
fberico pork belly slices (100g)

=

YV IV IRFE
ASSORTED SHABU
SHABU VEGETABLES

1 set of assorted
shabu shabu vegetables

ZLIT7AHLE—72L 3L XN
BEEF SHABU SHABU
Premium beef slices (100g)



575 —
RAFUTE

Traditional Okinawan-style
braised pork belly

Savour a taste of
Okinawa with signature
Okinawan classics!

ERLFVYIIIN—
MOYASHI CHAMPURU

Traditional Okinawan-style pan-fried
beansprouts with pork

2¥FVv—72—
NEGI CHASHU
Traditional Okinawan-style
braised cha shu with leek

& spring onion

E—7 ALY 3
BEEF CARPACCIO

Thinly-sliced sirloin beef
drizzled with citrus
s0y sauce

I—-VFvs7)—
GOYA CHAMPURU
Traditional Okinawan-style
pan-fried bitter gourd
with pork




y—749F— S
KUBU IRICHI MINI TACO RICE '«

Traditional Okinawan seaweed with pork Ground beef, lettuce, cheese and tomatoes served with Japanese rice

£FLH 7R
MOZUKU SU UMIBUDO
Okinawan seaweed drizzled with Japanese sweet vinegar Sea grapes served with ponzu sauce

DESSERT

BTN, i

N—=R 7 BIVYHERERT LA N=BJHAIIYN=ZFT 1A
MATCHA ICE CREAM VANILLA ICE CREAM



Highballs

CLASSIC JIM BEAM HIGHBALL
$12 (U.P. $24)

CLASSIC SUNTORY

KAKUBIN HIGHBALL
$1ﬁ. 28)

SENTHERY mmm

Bll

ﬁ APPY HOI\
1-for-1

HIGHBALL
NA K=

MADE WITH JIM BEAM

JIM BEAM HIGHBALL $12
TLHE—L NAFh—)L
Whisky with soda

FRUITY HIGHBALL $13
ZN—FT 1 —"n4Kk—-)
Whisky with soda and fruit flavour

YUZU
PEACH

(500ML) $15

SAPPORO PREMIUM LAGER

(300ML) $9

SAPPORO PREMIUM BLACK

(s00ML) $15 (300ML) $9

h ”2 57 )L JAPANESE COCKTAIL

—a g
OOLONG HAI $13
Shochu, oolong tea

25 AN — )+
CRANBERRY SOUR $13
Shochu, cranberry juice, soda water

74 L97)—

LIME SOUR $13
Shochu, lime juice, soda water

24 E Y T
YUZUMITSU SOUR $13
Shochu, citrus honey, soda water

AN RAST)—

CALPIS SOUR $13
Shochu, calpis, soda water

E—F ) —

PEACH SOUR $13
Shochu, peach syrup, soda water

PRICES ARE SUBJECTED TO SERVICE CHARGE AND PREVAILING GST. PHOTOS ARE FOR ILLUSTRATION ONLY. CROCKERY MAY VARY.



NT)AT) 4 7 HOUSEPOUR WINE

YYILER R
PIERRE JEAN MERLOT

Beautifully balanced with hints
of black & red fruit

YYIERR

PIERRE JEAN

COLOMBARD CHARDONNAY
Aroma of light apple and pear with

a hint of tropical fruit

GLASS $12 GLASS $12

BOTTLE $60 BOTTLE $60

PIERRE JEAN

NT") AVE HOUSEPOUR SAKE

TOMIOH GIN NO TSUKASA IMAYO TSUKASA JUNMAI HAKUSHIKA NADAJIKOMI
JUNMAI DAIGINJYO ARA sk agErizZLZah
f,g 5»5 #‘E* }‘\D’%‘Eﬁ Refreshing aroma and clean taste Slightly dry with a refreshing aftertaste
Brewed with high-quality rice, fragrant 100ML $13 180ML (HOT/COLD) $20
with light rice taste
180ML $24 300ML (HOT/COLD) $30
100ML 18
3 300ML $38
180ML $30
300ML $45
-
/J 77)LA—)lL NON-ALCOHOLIC

P/7A—ANEART 4 -5 — fo%

MANGO CALPIS SODA $9 NATSU NO YUKI $9

Mango juice, Calpis, soda water Lime juice, blue curacao, Sprite

ALs7727v 72 273 /7NY—LER—F

ORANGE CRUSH $9 CRANBERRY LEMONADE $9

Orange juice, Sprite Lime juice, cranberry juice, Sprite

vrY—577) A F N —

SHIRLEY TEMPLE $9 YUZU HONEY $9

Lime juice, grenadine syrup, ginger ale Citrus honey, soda water
A —3 I—78n A7 714F
COKE $4 COKE ZERO $4 SPRITE
o e S ] Vet B an~p e DR
GINGER ALE $4 SODA WATER $4 OOLONG TEA
AIILE R ALrs772—-2A 727 /NY—721—2A
CALPIS $5 ORANGE JUICE $5 CRANBERRY JUICE
TALT2—R 3 dA—7 2 A TYIINT2—R
LIME JUICE $5 MANGO JUICE $5  APPLE JUICE
ALY+ —2— TRER (A8
BOTTLED WATER $2 GENMAI COLD/HOT $2

Refillable Japanese roasted
brown rice cold/hot tea

$4

$3

$5

$5
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