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SCALLOP WITH THAI BEURRE BLANC - 1 PC 
�&�R�T�X�L�O�O�H���P�H�W���7�K�D�L�V�H���E�H�X�U�U�H���E�O�D�Q�F

HOME MADE SPRINGROLLS - 4 PC
�0�H�W���N�L�S���H�Q���J�U�R�H�Q�W�H�Q

CARAMELIZED PRAWNS - 3 PC    
�*�H�N�D�U�D�P�H�O�O�L�V�H�H�U�G�H���J�D�P�E�D�¦�V

BREADED BEEF SALAD 
�*�H�S�D�Q�H�H�U�G�H���R�V�V�H�Q�K�D�D�V���P�H�W���+�R�Q�L�Q�J���0�R�V�W�H�U�G���V�D�X�V

RASPBERRY DUCK SALAD
�(�H�Q�G�V�D�O�D�G�H���P�H�W���I�U�D�P�E�R�]�H�Q�G�U�H�V�V�L�Q�J

SOFTSHELL CRAB WITH 5 SPICES
�6�R�I�W�V�K�H�O�O���F�U�D�E���P�H�W�������N�U�X�L�G�H�Q

LOBSTER SOUP
�.�U�H�H�I�W�H�Q�V�R�H�S

MISO SOUP
�7�U�D�G�L�W�L�R�Q�D�O�H���-�D�S�D�Q�V�H���V�R�H�S���R�S���E�D�V�L�V���Y�D�Q���P�L�V�R���H�Q���G�D�V�K�L

TOM KA KAI
�7�K�D�L�V�H���N�R�N�R�V���V�R�H�S���P�H�W���N�L�S���H�Q���O�L�P�R�H�Q��

TOMATO SOUP
�7�R�P�D�W�H�Q�V�R�H�S

THAI MANGO SALAD
�6�D�O�D�G�H���P�H�W���P�D�Q�J�R�����D�Y�R�F�D�G�R�����J�H�S�R�I�W�H���T�X�L�Q�R�^���P�H�W���H�H�Q���7�K�D�L�V�H���G�U�H�V�V�L�Q�J

VEGETABLE TEMPURA    
�*�U�R�H�Q�W�H�Q���W�H�P�S�X�U�^

IKIGAI VEGGIE SUSHIROLL 
�.�R�P�N�R�P�P�H�U�����D�Y�R�F�D�G�R�����F�K�L�S�R�W�O�H�����]�R�H�W�H���D�D�U�G�D�S�S�H�O

MIXED SEASONAL VEGETABLES 
�*�H�P�H�Q�J�G�H���V�H�L�]�R�H�Q�V�J�U�R�H�Q�W�H�Q

VEGGIE SPINGROLLS
�9�H�J�H�W�D�U�L�V�F�K�H���P�L�Q�L���O�R�H�P�S�L�D�¦�V
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TAKOYAKI - 4 PC
�2�F�W�R�S�X�V���J�H�E�D�N�N�H�Q���L�Q���W�D�U�Z�H�E�O�R�H�P�E�H�V�O�D�J���P�H�W���R�N�R�Q�R�P�L�\�D�N�L���V�D�X�V

TEMPURA SHRIMP - 3 PC
�*�H�I�U�L�W�X�X�U�G�H���E�O�D�F�N���W�L�J�H�U���J�D�U�Q�D�O�H�Q���L�Q���W�H�P�S�X�U�D�E�H�V�O�D�J

UMAMI TACO TUNA - 2 PC
�.�U�R�N�D�Q�W�H���W�D�F�R�¦�V���J�H�Y�X�O�G���P�H�W���W�R�Q�L�M�Q���H�Q���Z�D�V�D�E�L���P�D�\�R�Q�D�L�V�H

UMAMI TACO SALMON - 2 PC
�.�U�R�N�D�Q�W�H���W�D�F�R�¦�V���J�H�Y�X�O�G���P�H�W���]�D�O�P���H�Q���Z�D�V�D�E�L���P�D�\�R�Q�D�L�V�H

SALMON TATAKI - 6 PC
�*�H�I�O�D�P�E�H�H�U�G�H���]�D�O�P���P�H�W���6�H�V�D�P

TUNA TATAKI - 6 PC
�*�H�I�O�D�P�E�H�H�U�G�H���W�R�Q�L�M�Q���P�H�W���K�X�L�V�J�H�P�D�D�N�W�H���S�R�Q�]�X���2�)���6�U�L�U�D�F�K�^

CHICKEN SATAY– 3 PC 
�6�S�L�H�V�M�H�V���Y�D�Q���N�L�S���P�H�W���S�L�Q�G�D�V�D�X�V

SHRIMP YAKITORI  - 3 PC
�6�S�L�H�V�M�H�V���Y�D�Q���J�D�U�Q�D�O�H�Q���P�H�W���N�Q�R�I�O�R�R�N���V�D�X�V

CHICKEN YAKITORI - 3 PC
�6�S�L�H�V�M�H�V���Y�D�Q���N�L�S�G�L�M���O�H�W���P�H�W���W�H�U�L�\�D�N�L���V�D�X�V

LAMB YAKITORI - 3 PC
�6�S�L�H�V�M�H�V���Y�D�Q���O�D�P�V���O�H�W���0�R�Q�J�R�O�L�D�Q���V�W�\�O�H

BEEF YAKITORI - 3 PC
�6�S�L�H�V�M�H�V���Y�D�Q���R�V�V�H�Q�K�D�D�V���.�R�U�H�D�Q���V�W�\�O�H

GYOZA - 3 PC
�*�\�R�]�D�¦�V���J�H�Y�X�O�G���P�H�W���N�L�S�G�L�M���O�H�W���H�Q���J�U�R�H�Q�W�H�Q

CHICKEN KARA-AGE & OKRA
�.�U�R�N�D�Q�W�H���N�L�S�V�W�X�N�M�H�V���H�Q���W�H�P�S�X�U�^���Y�D�Q���R�N�U�^

CHICKEN KARA-AGE KOREAN STYLE
�.�U�R�N�D�Q�W�H���N�L�S�V�W�X�N�M�H�V���P�H�W���.�R�U�H�D�D�Q�V�H���E�E�T���V�D�X�V

OYSTERS IKIGAI - 2 PC 
�2�H�V�W�H�U�V���P�H�W���S�R�Q�]�X���	���V�H�V�D�P

OYSTERS AU GRATIN - 2 PC
�*�H�J�U�D�W�L�Q�H�H�U�G�H���R�H�V�W�H�U���P�H�W���V�S�L�Q�D�]�L�H

STEAMED SCALLOP - 1 PC 
�*�H�V�W�R�R�P�G�H���F�R�T�X�L�O�O�H���P�H�W���Y�H�U�P�L�F�H�O�O�L�����N�Q�R�I�O�R�R�N���H�Q���V�R�M�^
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