SMALL BITES $§§ﬁ

ERNg BE

Edamame

ENMENG

Edamame with Truffle Salt
BIERERET BEEMOE (—ARID

Onsen Egg with Uni (single serve)

AARTER \DOEU

Octopus in Wasabi Sauce

[ NisEE &9 <HE
Mozuku Seaweed

AAEEm ALEXE

Chilled Japanese Tomato

EmELHR (F WDV AT

Soy-marinated Neon Squids

20 ) A BN LEDEHZT
Sardine Fish Cake

9B El- ety
Tofu Salad

EBEMGBELE  MFAETSH
Slow Cooked Wagyu Chuck Roll Salad

MFE=3a ZZAT—FHURAvF
Mini Steak Sandwich (2 pcs)
WETER BISZV

Crab Gratin

MEgEEits  bAFO—REE

Akimo wrapped in Wagyu Beef (2 pcs)
moORbERARF BARF I E—3

Mentaiko in Olive 0il

FrKEBREE  ToBASLA
Suppon (Turtle Soup) Udon

* 3k

Available on Wednesdays Only

$48

$58

$148

$48

$48

$85

$78

$88

$78

$148

$320

$128

$128

$88

$188

YAKITORI % fl:%

ZH K7 B
Chicken Skin
ZHEN S BEAID

Chicken Cartilage
2 FSHORT

Chicken Gizzard

ZH T B /N\—

Chicken Liver
i R

/B HE

Chicken Wing with Salt/Shoyu (each)

ZEMEA %BHE
Chicken Thigh Meat

NEZHR REX
Chicken & White Scallion

ZL)RaHAAA <t
Chicken Meat Balls (with Cheese)
*served with egg dip

MR EIRRF BARFIHEE

Mentaiko wrapped in Pork Loin

ERF BN MF/NTS
Harami (Skirt Steak)

AR (et BN\Z
Pork Belly

B ELR/OE FAEXFHES
Pork Belly Wrapped Soft Boiled Egg

EHAMGSE  MFEH

Japanese Wagyu Beef Skewer

MEFE MFERY
Wagyu OX Tongue

>(_

COAL

-

JTO

MOOR
WA

FP SRR E/EREE

per skewer

$38
$38
$45
$42 c:’
$48
$45
$48

s70/($72) ©

$55

$70

$58

o
$58

o

$80

$80

@ Chef’s recommendations

Price subject to a 10% service

K=
GRILLED VEGETABLES 'ﬁiﬁl’ﬂé

Ry ME
Shiitake Mushroom

HARNSH MFRE¥F
Shishito Peppers

JELL BF
Japanese Yam

HEZE  EET
Sweet Potato

FKEX FIZ

Okra

Corn

Ea 7 AINT

Asparagus

iRE  IREEREE
Ginko Nuts

EERE  HEEBITEE

Grilled Tofu

DEEP FRIED DELICACIES 'I/EEF%

YEUR S BEDHZAT ARG
Shrimp Kadaifu Rolls (2 pc)

ERYE/NE IR HBEREHT
Baby White Shrimps

BIBIBNTE  WEEDEHIF

Sakura Shrimp Popcorn

MEESE LEERETSA

Hiroshima Oyster Fritters

$40

$40

$40

$48

$38

$48

$42

$42

$48

$100

$88

$78

$128



[
CHARCOAL GRILLED [ Kﬁ

Abalone $320
wF IECT
Scallop $200

fEEmEmE F<AIXIF
Tuna Cheek $220

MR ME/N\T=
Harami (Skirt Steak) $280

REAARE HEEATHRS
Miso-marinated White Cod $280

RIS RTERE R/ \TORMEJRE
Miso-marinated Pork Belly $220

@ BAREERAER BHAXRKOLGIHES

Japanese Wild Eel $480
BEEKE BREHE

Japanese Oyster (each) $75
B ZARASFI 441 FHASEL

Wagyu Tenderloin (100g) $400

() BARASHI4TE SR  MFASY—O1>
Wagyu Sirloin (120g) $420

Available on Wednesdays Only

o
o

RICE & NOODLES ﬁ&ﬁ

figmiEtRE fBlrEhIcEY
Unagi Onigiri (20 min prep time) $100
BEERE ZEREEHICEY

Sea Urchin Onigiri (20 min prep time) $110

BAFLERERE BARASILGEH

Natural Unaju Don $450
RIFBESERFE 5T IRENERDOE
Mini Sukiyaki R1ce w1th Uni $240

BEX /BEEE DISEA/DIFTRE

Hot Udon / Soba in Kombu Broth $90
SEL / GELE APLO2EA/PLZR
Cold Udon / Cold Soba $90
*RemiphiE  BEES— AT
Chicken Ramen $88
FREUFABAE  AEES— A
Spanish Red Prawn Ramen $118
IRFEXRFESE C5/8)  DHEBITFOEA
Kakiage Udon (Hot/Cold) $168
IR RRIGESEE G5/8) HEHBTZR
Kakiage Soba (Hot/Cold) $168
BRXFEL BIOFSEA
Japanese Wagyu Udon $380

KOJI

CHARCOAL

GRILL

®E RS

Q Chef’s recommendations

Price subject to a 10% service

CLAYPOT RICE iﬁl@jﬁ&

(for 2 to 4 persons, 30 - 40 min. prep time)
AT HOULHREIAHKTER
Abalone Claypot Rice $500

@E}”Eﬁaﬁ'\iﬁ@lﬁ& IR ELMINEAHTER
Natural Eel Claypot Rice $550

BT LR B0TMRNEAHTER
Claypot Rice w/ Seasonal Ingredients $400

@iﬁﬂg¢%iﬁ%ﬁ& ENLHIREAHTER
Uni & Burdock Claypot Rice $600

@ﬁﬁﬁﬁiﬁﬁﬁ& EBEHEDOTIINEAHTER
Alfonsino Claypot Rice $480

o M4 LRk  AFLEHRREIAHTER
Wagyu Claypot Rice $600

ImRANRAERIE



