
BUSINESS LUNCH

Minumum 2 people  

$48 PER PERSON

Green Tea Soba Noodle

Slow-Cooked Pork Belly
Cucumber Salsa, Walnut, Mustard Miso

Grapefruit, Radicchio Salad
Almond, Sweet Pepper Soy, Wasabi Mascarpone

Japanese Style Soy Braised Beef Oyster Blade

Sake Lees Marinated Grilled Chicken
Kyoto Style Pickle Sauce, Tarragon

Rare Cheesecake
Sakura Gel, Dried Cherry

$65 PER PERSON
Rice Koji Cured Kingfish Sashimi

Mushroom Wasabi Soy

Tuna Crunchy Sushi
Sea Urchin Egg Sauce

Slow-Cooked Pork Belly
Cucumber Salsa, Walnut, Mustard Miso

Green Tea Soba Noodle

Poached Ocean Trout
Radicchio, Grapefruit, Almond, Wasabi Mascarpone

Sake Lees Marinated Grilled Chicken
Kyoto Style Pickle Sauce, Tarragon

Chargrilled Scotch Fillet
Spicy Dried Plum, Herb Miso, Japanese 7 Spices

Rare Cheesecake
Sakura Gel, Dried Cherry



Braised Beef Oyster Blade, Roasted Carrot Bento Box [GF]    19.5

Japanese Croquette, Creamy Mushroom Sauce Bento Box 19.5

Chicken Katsu, Japanese Curry Bento Box 19.5

Agedashi Tofu, Seaweed Bento Box [VG] [GF OP] 19.5

Sashimi Poke Bowl, Sushi Rice, Nori, Pickled Ginger and Salad Mix [GF OP] 19.5

Beef Tataki Poke Bowl, Yuzu Kosho Ponzu and Salad Mix [GF] 19.5

Prawn Tempura Udon Noodle, Seaweed 19.5

Add Miso Soup for $3.8

SPECIAL LUNCH

       
      A-LA-CARTE

SMALL 
DESIGNED TO SHARE

Rice Koji Cured Kingfish Sashimi, Mushroom Wasabi Soy 18.5

Poached Ocean Trout, Radicchio, Almond, Sweet Pepper Soy & Wasabi Mascarpone [GF OP] 18.5

Slow-cooked Pork Belly, Walnut, Cucumber Salsa & Japanese Mustard Miso [3pcs] [GF OP] 15.5

Green Vegetables, Kombu Onion Broth, Pine Nut [GF] 14.5

MAIN 
DESIGNED TO SHARE

Grilled Daily Fish, Yuzu Rice Malt & Yuzu Kosho Apple [3pcs] [GF] 37.5

Vegetable Sukiyaki, Slow-cooked Egg [GF OP] 30

Sake Lees Marinated Chicken, Kyoto Style Pickled Sauce, Tarragon [GF] 32.5

Chargrilled Scotch Fillet Herb Miso, Spicy Dried Plum & Japanese Spices [GF OP] 39

Steam Rice 4

Miso Soup 7


