
Japanese A4 Wagyu sirloin *                                                                                                                                          

Kobe                                                                                                           
(Supplement 25pp) *

Tenderstem broccoli, goma dressing  (VG)

 Sweet BBQ’d napa cabbage  (V)

D i n n e r  S e t  M e n uD i n n e r  S e t  M e n u

8 58 5

( m i n i m u m  2  p e o p l e )( m i n i m u m  2  p e o p l e )  

t o  s t a r tt o  s t a r t
Shokupan, yuzu butter  (V)

Vegetable crudités, tofu dressing  (VG)

Miso soup, hijiki, tofu  (VG)

s u s h i  &  s a s h i m is u s h i  &  s a s h i m i
Chef’s selection of NIJŪ style sushi & sashimi *

m a i nm a i n

Milk chocolate delice, hazelnut ganache, miso caramel ice-cream

d e s s e r td e s s e r t

w i n e  f l i g h t   3 9 w i n e  f l i g h t   3 9 

k a t e i  r yk a t e i  r y ōō r ir i
Wild mushroom & black truffle gohan  (V)

Please let us know if you have any allergies or dietary requirements. 
A discretionary 15% service charge will be added to your bill.

(GF) - gluten free                    (V) - vegetarian                    (VG) - vegan

* dishes can be adjusted to be gluten free

Av a i l a b l e  M o n d a y  -  S a t u r d a y  1 7 : 3 0  -  2 1 : 0 0Av a i l a b l e  M o n d a y  -  S a t u r d a y  1 7 : 3 0  -  2 1 : 0 0


