MEDEENE oL E-2HAITT,
HEU VRS TIEDOREELIELALEZIWY,

ENJOY THICK TASTE OF
"WAGYU" WITH THIN SLICES.

> R O 35 i

USUYAKIMORI 180G 32

TOP ROUND, SHOULDER, BRISKET

O = EFHEN S R DIRDWANRWERALZ o
DL DH A & ADRHDWE BIEL AL TEE W,
WAGYU BRISKET TARTARE WITH

ABURIYA SAUCE.

YUKKE $20

MAFRGDORDWNE|ES DLy 7 TF
YUKKE MADE WITH LEAN MEAT WHICH
BRINGS OUT THE FULL TASTE OF WAGYU

NEGISHIOYUKKE 520

RO BEIZA AV T EBEOAZ - ZREEBG AN VET, TAEMIEEIV,

Kindly note that the photos shown are only images and may differ from the actual menu. Prices are subject to 10% service charge and prevailing taxes



ZOHDMEATVRIIC K D BHE L7z

“BREFAE" 4TEOBRD DY
SELECTIONS OF 4 TYPES OF
PREMIUM KUROGE WAGYU
BASED ON THE BEST CUTS OF
THE DAY

MORI 160G 360

. 18D FEIED S A
TOP QUALITY SHORT RIB WITH THE
A | BEST SHIMOFURI (MARBLING)
EENHBABD . Ya—v—1 24

iR D BV
THIS TENDER AND JUICY CUT OF
BEEF IS ALWAYS A FAVOURITE

KARUBI $30

$38

SIRLOIN

T

KHTTDOT—HIODOBENTL IEE L.

THINLY-SLICED SIRLOIN
OF A PREMIUM KUROGE WAGYU

$54

% < o !
HOTTE > & bELMNS ;i%’%%%‘\
A U BRSO B i T o

USUYAKI SIRLOIN
HIGH QUALITY TENDERLOIN OF

A PREMIUM WAGYU BEEF R E M I U
§52 S{
HIRE (TENDERLOIN) MG

BHROBEEIZA A—VT, EEDA =2 —RERZBENIIVET, ITEMIEIWV,
Kindly note that the images shown may differ from the actual product. Prices are subject to 10% service charge and prevailing taxes.




FRRFI RO TIXDOFEBEO AR EOr—2,
EROOBEIT2BELALIZED,

LOIN PARTS WITH SUBTLE MARBLING.

ENJOY MOUTH MELTING "WAGYU" FLAVOUR.

ROSU 530

ED_ZOD_‘%BO tg’ei%ﬁ)<\
EOMAWFERED AR
2, AN ELEGANT SERVING OF
JAPANESE BEEF WITH

LUXURIOUS UMAMLI
(CHUCK FLAP)

ZABUTON $36

Nyt

4\

—HHD 45600 ghE LA IV \ A A AL
—BEZONPKHEIVNESNBLLRADF D
EHIC—HREARIATY,

PRECIOUS PARTS WITHIN THE PREMIUM
TENDERLOIN PARTS. ONLY ABOUT 600G FROM
ONE CATTLE.

]
~

=

\

CHATEAUBRIAND 1206

598 \ =

TOKUSEN WAGYU 50G X3, TONTORO 60G,
WX KARUBI 60G, BUTA KARUBI 60G,
EBI 100G, HOTATE, 100G, CORN & ERINGI

KAZOKU PLATTER
$80

BEOEHIFIAA—Y T EBEOA_a—IZBRBIGANITIVET, TEBLIEE N,
Kindly note that the photos shown are only images and may differ from the actual menu.



~ KAZOKU
B BOATTER 652

c) BUTA SIRLOIN, BUTA KATA ROSU,
BUTA KARUBI, TONTORO,

PORK SAUSAGE, TIGER PRAWN,
SCALLOP ERINGI AND CORN

S WAGYU AKAMI
S NIOR] 160c 536

WAGYU LEAN MEAT PLATTER.
SHOULDER/ROUND/RUMP/
KNUCKLE

E.% Hebb BAWE S 2w &
0
|

¥ WAGYU KARUBI MORI
B 180G $32

J

FLAVBRERRPEEFIZER VS
EONTVWARIL- DS, EHROILDFETEHNET,
EBEOINEEDEDE T, 2ol BHLALLEI N,

Fat of "Wagyu" contains a lot of oleic acid.

It is good for health and key factor of the
taste of "Wagyu" beef. Please enjoy the

core of the taste with the combo of fatty parts.

-

WAGYU MORIAWASE $42

O — 3 EFHIN D W DRDUWDNRW AL Z -
MADIRDH A ERWDHRHD N2 LI L AL TEE W,
SELECTIONS OF 4 TYPES OF
4 WAGYU OF THE DAY




i TOKUTOKU
5= MORI 500G $85

ﬂ);‘.% 150G $30 250G $52 350G $64

‘) MEZELADOYITEL 2BV AL URZEB X
£ EFITHEE/L—MMTT,
A PLATTER WITH THE CUT-OFF ENDS OF
PREMIUM WAGYU BEEF (INCLUDES BOTH
FATTY AND LEAN CUTS)

»

BEOEBEEIZA A=V T, EBEOA =2 —LIFERSEENIIVET, IBMI LI,
Kindly note that the images shown may differ from the actual product.

SPICY SERIES spicy NEGIsHIO

D TONGUE
AINA Y — ZNA Y —hFER Y

TONGUE WITH SPICY
TADEGI PASTE

$23

SPIGY
KARUBI MORI

2N T —H Y- $33

WAGYU KARUBI PLATTER WITH
SPICY GREEN CHILLI PONZU MIX

SPICY TOKTOK
KARUBI

ANA V=BV Y

SPECIAL WAGYU KARUBI CUTS

WITH SPICY GREEN CHILLI
PONZU MIX

SPICY
AKAMI MORI

ANA Y —iRE B
WAGYU AKAMI PLATTER

WITH SPICY GREEN CHILLI
PONZU MIX

SPICY $37
GARLIC CHAHAN I3
ANAY=H=V Y TF X —=\V
BEEF FRIED RICE WITH BEEF, MIXED
WITH SPICY TADEGI PASTE

BEOBEEIZA A—TVT, EBEDOA=a—LRZELZIEENIIVET, TEMI LIV, 5
Kindly note that the images shown may differ from the actual product. Prices are subject to 10% service charge and prevailing taxes.



AGYU BEEF

. 4 JOROSU
o PRIME LOIN ]O KARUBI
| $22 PRIME SHORT RIB
- E 518
77
)
|
KARUBI 516
< A4 F VY SHORT RIB

40— R sirLOIN

KATA-SANKAKU $22
A F 2> 712 cHuck RiB

NAKA KARUBI $18
FEFED 1)V E FINGER RIB

AKAMI FOIE GRAS $20
MERET 4T T Z

I

TOKTOK &
KARUBI %
180G )

% OTHER MEAT

TORI mee cricken THIGH $8
g SPICY CHICKEN zs1v—me s 9

4 !: FOIE GRAS 717275 $20



TONGUE WITHJAPANESE-LEEK

$22

SEAFOOID

BEOEEFAA—Y T REDOA= 2 — L FRRBG AN ITETVET, THEMEE W, IV AF
Kindly note that the photos shown are only images and may differ from the actual menu.

=1

gy

i~ ATSUGIRI TONGUE 528
X

>

RUTLIEG B RIZEYDIZ U3 5.
AURHEDEI A RO WEBELALZI N,

TEXTURE AND RICH FLAVOURS - AN EXQUISITE EXPERIENCE!

2
;% NEGI SHIO TONGUE
A
Y

‘ PREMIUM CUT OF BEEF TONGUE. DO ENJOY THE DISTINCTIVE

TONGUE %> $22
HARAMI N3 $16
OUTSIDE SKIRT
MINO 37 $l4
TRIPE
BUTA SIRLOIN 518
7 By—na1 >
/ BUTA KARUBI §12
BRAhre
SPICY BUTA KARUBI $12
ANA Y —FE e
BUTA KATA-ROSU $12
/Fo— A
TONTORO $12
[ NVZ
SPICY TONTORO $12
ANAY—hrv b
SAUSAGE $10
V—t—Y

BUTA MORI 200G 528

ASSORTED PORK PLATTER

HOTATE BUTTER-YAKT  s17

AR T N — I

SCALLOPS WITH BUTTER IN FOIL

HOTATE SPICY MISO $17

RRAT AT
EBI BUTTER-YAKI

$17

IV NX—BE  TIGER PRAWNS WITH BUTTER IN FOIL

EBI SPICY MISO

$17




VEGETABLES %% 3 w3/ SALAD %75

ERINGI $7
YASAI MORI U
¢ i KING OYSTER MUSHROOM
B 0 NINNIKU 7
ASSORTED VEGETABLES FOR GRILL WZ AR A I AEE
$14 GARLIC WITH BUTTER IN FOIL
CORN $7
ryEBDOY

TAMANEGI $7
EhRE

ONION

CABBAGE $7
e FyRY

PORTOBELLO $9
HA—hREg—

NAGANEGI $7
Rh&

JAPANESE LEEK

WAGYU SUJI NEGI
LAY 3 % 59

BEEF TENDON AND JAPANESE LEEK
SALAD TOSSED IN SPICY SAUCE

ABURIYA SALAD
HSIYRY T X $10

ROMAINE LETTUCE & JAPANESE LEEK
TOSSED IN A FRIED PEANUT DRESSING

HORENSO SALAD
ESNAEY I L $10
MIZUNA SALAD

JAPANESE SPINACH WITH ONION SALAD == 5
TOSSED IN SESAME & GARLIC DRESSING KY 7 4 $lo

JAPANESE ROQUETTE AND ONION
SALAD WITH SWEET & SOUR CARROT
DRESSING

SANCHU
HrFaty s 9

LEAFY VEGETABLE FOR
WRAPPING GRILLED MEAT

POTATO SALAD
Rl $8
JAPANESE-STYLE POTATO

SALAD WITH BACON, ONION
& MAYONNAISE

YAKUMI / CONDIMENTS

SUKIYAKI RAW EGG $2 YASAI MISO SAUCE $2 OROSHI NINNIKU $2
I EREE A POy — X 5 LicAlc <

GARLIC BUTTER $2 LEMON SLICE $2 YUZU KOSHO $2
= 7 INE= LEVATARA i RTis

GARLIC SLICE $2 GOCHUJANG $2 WASABI $2
H—UvIRFAR dFadv bEU

TADEGI $2 NEGISHIO $2 PONZU $2
2FF RE AR

SPICY GREEN SAUCE  §$2 SPICY RED SAUCE $2

8 ARAY =T =2VF VY =R AIA Y=Ly FFUY =R



[PPIN /A LA CARTE

HAKUSAI KIMCHI $8
Eﬁ%”i\} CHINESE CABBAGE KIMCHI
DAIKON KIMCHI $8
I<IMCHI KIRF LA F  RADISH KIMCHI
KYURI KIMCHI 8
MORI éﬂ}R#L\} CUCUMBER KIMCHI $
FLFED
ASSORTED KIMCHI NAMURU MOYASHI NAMURU $8
MORI HEX LT LIV BEANSPROUTS TOSSED IN LIGHT SEASONING
" F LIVEED GOBO NAMURU $8
rsol TESF LI SEASONED BURDOCK
$10 HORENSO NAMURU $8
1ES5 3 A B L)L SEASONED SPINACH
NORI $4
HEDD KOREAN SEAWEED
HOKKAIDO EDAMAME $8

:”32@5\%_ E SOY BEAN FROM HOKKAIDO

SEAFOOD CHIJIMI
=57 F 3

SEAFOOD AND CHIVES PANCAKE

$14

MINCED WAGYU TORO ON JAPANESE RICE

TOPPED WITH PASTEURISED EGG YOLK: WITH A
SIDE OF TARE SAUCE TO POUR

RICE $3/5 (L)

FLUFFY WHITE JAPANESE RICE

TAMAGO KUPPA sl
RICE IN EGG SOUP WITH
VEGETABLES

BIBINBA 13 GARLIC CHAHAN - 312

VEGETABLES, MINCED BEEF & RICE SERVED FRIED RICE WITH GARLIC & BEEF
IN HOT STONE BOWL



TAMAGO SOUP

EGG SOUP WITH VEGETABLES

$8
TOFU CHIGE $13 BUTA KIMCHI
SPICY MISO-BASED SOUP WITH CHIGE
VEGETABLES AND TOFU

SPICY MISO BASED SOUP WITH
KIMCHI, PORK AND TOFU

815

NOODLE
f

REIMEN

KOREAN NOODLES WITH
KIMCHI & CHASHU
IN COLD, TANGY SOUP

$14

TAMAGO UDON 1l

UDON WITH VEGETABLES IN
EGG SOUP

BIBINMEN

SPICY DRY-TOSSED
NOODLESWITH KIMCHI
AND CHASHU (CHILLED)

$14



DRAFT BEER

MUG ASAHI SUPER DRY (39

2 THER— SR

EARGE ' ASARNESVPEREIDRN $14

5—Y FHERA——RS1

BOTTLE SAPPORO gy RoRRL,  $9.5
BUCKET SAPPORO FyRanyy  $39
W [ w CALPIS BEER leze—L 95
% 'ﬁeu 0.594, »?y
‘
COCKTAIL
HIGHBALL g R—L 310 UME SOUR wyu—  $l0
LEMON SOUR L a0 UME ON THE ROCKS wlowy s $10
CALPIS SOUR AIERGT— " 310 GREHQTEAHI gFEN1 $9.5
YUZU CHUHAT MFENT 310 APPLE CHUHAI 7y IVENT 10
 PEACH CHUHAI e—FEr 310



AKE

DASSAI 45 DASSAI 23
JUNMAI DAIGINJO JUNMAI DAIGINJO
YAMAGUCHI | SMV +4 YAMAGUCHI | SMV +4
FRUITY TYPE MATURED TYPE

A GENTLE BREEZE OF
PEACHES, STRAWBERRIES,

APPLE, PEACH, AND
NASHI PEAR, SPARKLING

GINGER AND WHITE WITH HONEY.
BLOSSOMS. % POLISHED TOTTHE LIMIT.
300ML: $50 99 . 300ML: $100
720ML: $100 £ s 770ML: $480
HAKKAISAN HAKKAISAN
JUNMAI DAIGINJO FUTSUSHU
NIIGATA | SMV +4 NIIGATA | SMV +5
ERUBFYATYPE LIGHT &SMOOTH

BREWED FROM THE SPRING
WATERS OF MT HAKAI, THIS
CRISP-AND ELEGANT

A CLASSIC LIGHT TASTING
AND REFRESHING
SAKE THAT GOES WITH

g DAIGINJO IS AMAZING ANY CUISINE.

§ ON A HOT DAY. PERFECT FOR ANY DAY.

S 300ML: $55 300ML: $43 720ML: $70
720ML: $128 1.8L: $200

DASSAI 45
JOZEN
MIZUNOGOTOSHI KUBOTA SENJYU
JUNMAI GINJO GINJO
NIIGATA | SMV +5 NIIGATA | SMV +5
LIGHT &SMOOTH TYPE ERUTYIDPE
FERMENTED FOR LONGER CLEAN AND REFRESHING WITH
PERIODS AT LOW TEMPERATURES ‘. A GENTLE AROMA.
TO ENHANCE THE BEAUTIFUL ; A LITTLE SOMETHING SPECIAL
AROMA AND PURE TASTE. \ ; FOR A NORMAL DAY.
4

300ML: $39 A% 300ML: $47 720ML: §72

&
720ML: $79 L 15220

Sake Meaning:

C

Ginjo

Sake that is made up of rice, water, koji mold,
yeast and a portion of added distilled alcohol,
and rice is milled 40% with 60% of each grain
remaining.

Bunma SAKE BY AI'EIE GLASS

Sake made up of water, koji mold, yeast and
rice.

Junmai Daiginjo

Sake that is made up of water, koji mold, yeast
and rice milled 50% with 50% of each grain of
rice remaining.

MOKKIRI GLASS $8.5

Junmai Ginjo

Sake that is made up of water, koji mold, yeast
and rice milled 40% with 60% of each grain
remaining.



WINE

WHITE OYSTER BAY SAUVIGNON BLANC =& == 7)) RED  OYSTER BAY MERLOT =@ = $/2
WHITE HOUSE WINE —@= ¢39 RED  PICCINI CHIANTIDOCG 14 =#= 3§08
= ESQUIROTS
WHITE OYSTER BAY SAUVIGNON BLANC e G RED  MERLOT-CABERNET SAUVIGNON =& =  $55
yl ﬁ? RED  HOUSE WINE e 30
WHITE HOUSE WINE L esl2
RED  OYSTER BAY MERLOT ¥ l6
RED HOUSE WINE ? 512
s
SHOCHU Jhf
RS > 7 SHOCHUIMOSINGLE § 95 ERERT & T SHOCHU IMO DOUBLE $15
A#GE) 900ml  KOBIKI =@ (76 INEHMEE 720ml  KOMASA UMESHU =< 67
WHISKY / KOREAN SOJU
A A% —I V)L WHISKYSINGLE & 510 INA R— HIGHBALL g $9
VA AF—KT I WHISKY DOUBLE & $18 H$2 bV —# 700ml SUNTORY KAKU === 120
SODA / COKE / COKE ZERO / SPRITE $4 GREEN TEA (HOT/COLD) $4
CALPIS WATER / CALPIS SODA $5 DISTILLED WATER 500ML $2
WARM WATER sl
CORKAGE
WINE/SAKE (BELOW 750ML)...oo $50 LIQUORS (BELOW 750ML) $100
WINE/SAKE (ABOVE 750ML)...ccooov $120 LIQUORS (ABOVE 750ML) $150




