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V E G E TA B L E S  

S H I S H I T O  P E P P E R S  
den miso, furikake, crispy garlic 
 
C A R A M E L I Z E D  B R U S S E L S  S P R O U T S  
kombu vinegar, furikake 

S M O K E D  E G G P L A N T  
soy mirin, jalapeño salsa 

C O R N  R I B S
creamy jalapeño, parmigiano cheese, miso 

S H O J I N  T E M P U R A
sweet potato, kabocha, lotus root 

C A B B A G E  S T E A K
black truffle, soy, mirin

RO B ATA  G R I L L

G R I L L E D  T S U K U N E   
minced chicken meatball, egg yolk, tare 

G R I L L E D  S A L M O N  
yuzu kosho ponzu, cherry tomato, coriander 

S M O K E D  D U R O C  P O R K  R I B S
miso mustard bbq sauce 

C H I L E A N  S E A B A S S  
yuzu, truffle, dry miso 

G R I L L E D  D O V E R  S O L E
yuzu, capers, butter 

B O N E  I N  I B E R I C O  P O R K  C H O P
japanese sweet and sour sauce 

A 5  M I Y A Z A K I  B E E F  S I R L O I N  
sesame ponzu, pickles

L A RG E  S H A R I N G  P L AT E S
- served with sides and banchan

B O - S S A M
kurobuta pork collar, lettuce wraps
 
GA L B I - J J I M
A5 wagyu short-rib, steamed buns 

R I C E / N O O D L E
T R U F F L E  M U S H R O O M  R I C E
porcini, king oyster, egg yolk

B A C O N  A N D  K I M C H I  Y A K I  U D O N
egg yolk, cheese

F O I E  G R A S  S T O N E  R I C E
foie gras, caramelized onion

21
  

16

18

18

18

30

 22 

    24  

40

36

70

68
  

    98

PER 100G  |  25

PER 100G  |  32

24

48 

30

S A S H I M I  &  M A K I
T A I
ankake, red shiso

A K A M I  S H O Y U  Z U K E
yuzu, ginger, oba

S A L M O N  T A T A K I
ume dressing, chives, garlic chip

S A L M O N  M E N T A I  R O L L  
cream cheese,cucumber 

R A I N B O W  R O L L
tuna, tai, ebi, hotate, spicy mayo 

T E M P U R A  P R A W N  R O L L  
avocado, ikura, tenkasu 

B I T E S
T S A R S K A Y A  OYST E R
shiso vinegar, ginger, shallot

C R I S P Y  D U C K  L E G
ponzu, mizuna, onion 

K F C  B AO
karaage chicken, soy glaze, gochujang

B I R D F E E D
T O K Y O  H U M M U S
edamame, curry chips

T U N A  T A T A K I  T O A S T
avocado, sesame dressing, chive

G R I L L E D  S C A L L O P  
yuzu miso butter

C H I C K E N  W I N G  K A R A A G E
togarashi, sansho, citrus 

D U C K  G Y O Z A  
foie gras, orange ginger ponzu 

W A G Y U  S L I D E R  
devil ketchup, mustard miso 

K U R O B U T A  K A T S U  S A N D O  
mustard, katsu sauce, brioche  

U N I  A N D  B O N E  M A R R O W  
spring onion, crispy garlic 

G R I L L E D  O C T O P U S  
teriyaki, potato chips 
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M O R I A W A S E
chef selection of maki & sashimi 
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D E S S E RT

A P P L E  P I E  G Y O Z A
apples, cinnamon, miso caramel 

B R E A K F A S T  F O R  D E S S E R T  
soy and oat milk, panna cotta, miso granola,
strawberries 

G R E E N  T E A  I C E  C R E A M  S A N D W I C H
yuzu strawberry ice cream 
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