YAKITORI (@%-‘Sf)

TORINIKU YAKITORI (CHICKEN) N

Grilled chicken skewers glazed with a sweet and savory 525
Japanese tare sauce

172 CALORIES | 30GMS CARBS | 8GMS FAT | 19GMS PROTEIN

GYUNIKU YAKITORI (BEEF)N s

Grilled beef skewers brushed with savory Japanese shio sauce 525
367 CALORIES | 30GMS CARBS | 205GMS FAT | 27GMS PROTEIN

EBI YAKITORI (SHRIMP)NCS
Grilled shrimp glazed with zesty Japanese yuzu kosho sauce 825

84 CALORIES | 10GMS CARBS | 1GMS FAT| 7GMS PROTEIN

VEGETABLE YAKITORI (VEG OPTION) N s
Grilled exotic vegetables drizzled with tangy Japanese karashi 425

150 CALORIES | 12GMS CARBS | 7GMS FAT | 10GMS PROTEIN

*NOTICE: CONSUMING RAW OR UNDER COOKED MEATS, POULTRY, SEAFOOD, SHELL FISH OR EGGS
MAY INCREASE YOUR RISK OF FOOD-BORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.
ADULTS NEED AROUND 2,000 KCAL A DAY

C CRUSTACEANS | D DAIRY | E EGGS | G GLUTEN | N NUTS | S SOYA | A ALCOHOL | P PORK INDICATES DIETARY AND RELIGIOUS DETAILS



TEMPURA (X.55)

CHICKEN TEMPURA NG

172 CALORIES | 30GMS CARBS | 8GMS FAT | 19GMS PROTEIN 525
SEA FOOD TEMPURA (3 nos shrimps & squid rings) NG
367 CALORIES | 39GMS CARBS | 37GMS FAT | 27GMS PROTEIN 825

VEGETABLE TEMPURA (MIX VEG) NGC

Carrot, broccoli, tofu, lotus root and okra 425
367 CALORIES | 39GMS CARBS | 37GMS FAT | 27GMS PROTEIN

| SUSHI (5EA) |

SALMON AVOCADO SUSHI (8 nos) CE
Fresh salmon and creamy avocado wrapped in sushi rice and 950

nori, served with soya sauce
304 CALORIES | 42GMS CARBS | 8.7GMS FAT | 13GMS PROTEIN

SHRIMP TEMPURA SUSHI (8 nos) c e
Crispy shrimp wrapped in nori and sticky rice, served with

SOya sauce
525 CALORIES | 64GMS CARBS | 21GMS FAT | 20GMS PROTEIN

*NOTICE: CONSUMING RAW OR UNDER COOKED MEATS, POULTRY, SEAFOOD, SHELL FISH OR EGGS
MAY INCREASE YOUR RISK OF FOOD-BORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.
ADULTS NEED AROUND 2,000 KCAL A DAY

C CRUSTACEANS | D DAIRY | E EGGS | G GLUTEN | N NUTS | S SOYA | A ALCOHOL | P PORK INDICATES DIETARY AND RELIGIOUS DETAILS



VEG SUSHII (8 nos) sN
Carrot, tofu and cucumber wrapped in nori and sticky rice, 475
served with soya sauce

349 CALORIES | 45GMS CARBS | 17GMS FAT | 9GMS PROTEIN

WASABI CRUNCH ROLL (8 nos) s~
Crispy fried vegetable sushi coated with panko crumbs, served

with soya sauce
349CALORIES | 45GMS CARBS | 17GMS FAT | 9GMS PROTEIN

475

RAMEN (Hi7ZE) - SOUP

THE CLASSIC TONKOUTSU PGENS

A rich, creamy noodle soup with pork broth, tender chashu, a 950
marinated egg, and fresh seasonal vegetables

600 CALORIES | 70GMS CARBS | 25GMS FAT | 30GMS PROTEIN

KAISEN TONKOUTSU (SEA FOOD) CGENS

Broth seasoned with secret shrimp sauce, grilled shrimps, 950
mussels, marinated egg and seasonal vegetables

477 CALORIES | 75GMS CARBS | 12GMS FAT | 20GMS PROTEIN

*NOTICE: CONSUMING RAW OR UNDER COOKED MEATS, POULTRY, SEAFOOD, SHELL FISH OR EGGS
MAY INCREASE YOUR RISK OF FOOD-BORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.
ADULTS NEED AROUND 2,000 KCAL A DAY

C CRUSTACEANS | D DAIRY | E EGGS | G GLUTEN | N NUTS | S SOYA | A ALCOHOL | P PORK INDICATES DIETARY AND RELIGIOUS DETAILS



TORINIKU TONKOUTSU(CHICKEN) GEN $

Creamy chicken ramen with a spicy paste, topped with grilled 650

spicy chicken, a marinated egg and seasonal vegetables
GOOCALORIES | 70GMS CARBS | 25GMS FAT | 30GMS PROTEIN

VEGAN RAMEN (KOMBU BROTH) GENS

Clear kombu broth, topped with grilled tofu, okra, sesame oil, 550
coriander, and corn

556 CALORIES | 69GMS CARBS | 19GMS FAT | 22GMS PROTEIN

YAKI UDON (5EA)

UDON TORINIKU (Chicken) GN s

Grilled vegetables and chicken tossed with udon noodles in a 650
spiced flavorful sauce.

749 CALORIES|103GMS CARBS|22.88GMS FAT[20GMS PROTEIN

UDON GYUNIKU (Beef) GN's

Grilled vegetables and beef tossed with udon noodles in a 650
spiced flavorful sauce.

638 CALORIES|87GMS CARBS|11GMS FAT|49GMS PROTEIN

*NOTICE: CONSUMING RAW OR UNDER COOKED MEATS, POULTRY, SEAFOOD, SHELL FISH OR EGGS
MAY INCREASE YOUR RISK OF FOOD-BORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.
ADULTS NEED AROUND 2,000 KCAL A DAY

C CRUSTACEANS | D DAIRY | E EGGS | G GLUTEN | N NUTS | S SOYA | A ALCOHOL | P PORK INDICATES DIETARY AND RELIGIOUS DETAILS



UDON EBI (Shrimp) cG N
Grilled vegetables and shrimp tossed with udon noodles in a 850

flavorful sauce
600 CALORIES|70GMS CARBS|20GMS FAT|30GMS PROTEIN

UDON YASAI (Veg) GN's
Grilled vegetables tossed with udon noodles in a spiced flavorful 450

sauce.
758 CALORIES|75GMS CARBS|12GMS FAT[14GMS PROTEIN

SALAD (Y 5%)

GOMA WAKAME (SEAWEED SALAD)

It's the kind of seaweed salad you would get in Japanese 650
Restaurant, it's packed with anti-oxidants as well as fiber and it is

low calories, great for you.

62CALORIES | 35.04GMS CARBS | 12.04GMS FAT | 14.72GMS PROTEIN

KYURI KOI KOI (CUCUMBER SALAD)
Thinly sliced cucumbers in a spicy and tangy ponzu dressing 450
52 CALORIES | 11GMS CARBS | 0.13GMS FAT | 0.8GMS PROTEIN

*NOTICE: CONSUMING RAW OR UNDER COOKED MEATS, POULTRY, SEAFOOD, SHELL FISH OR EGGS
MAY INCREASE YOUR RISK OF FOOD-BORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.
ADULTS NEED AROUND 2,000 KCAL A DAY

C CRUSTACEANS | D DAIRY | E EGGS | G GLUTEN | N NUTS | § SOYA | A ALCOHOL | P PORK INDICATES DIETARY AND RELIGIOUS DETAILS



.

DESSERTS (%)

MATCHA CHOCOLATE COOKIES DEG 450
Crunchy exterior and a soft center with rich chocolate that
melts in your mouth

PEANUT BUTTER COOKIES »

A fat, crunchy cookie made with peanut butter 450

STYLISH FROZEN TARTS N

Nuts and dates crust filledwith a rich cashew cream and seasonal 4950
flavorful

*NOTICE: CONSUMING RAW OR UNDER COOKED MEATS, POULTRY, SEAFOOD, SHELL FISH OR EGGS
MAY INCREASE YOUR RISK OF FOOD-BORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.
ADULTS NEED AROUND 2,000 KCAL A DAY

C CRUSTACEANS | D DAIRY | E EGGS | G GLUTEN | N NUTS | S SOYA | A ALCOHOL | P PORK INDICATES DIETARY AND RELIGIOUS DETAILS



.

COCKTAILS

MATCHA GIN FIZZ

Gin, cucumber juice, green tea and rosemary 650
DEWDROPS DIAMOND

Brandy, lime juice, almond syrup and angostura bitter 650
BASIL BLISS
Vodka, watermelon juice, basil leaves, lemongrass and ginger 650
syrup

SALTY SIREN

Tequila, orange juice, tamarind syrup and lime cordial 650
KAMIKAZE

Vodka, triple sec and lime juice 650
GOLDEN HOUR

Whiskey, coconut water, apple juice and elder flower syrup 650
HONEY EYED MYSTERY

Whiskey, lime juice, honey syrup, green tea and sparkling water 650
PHUKA PHUKA

White rum, pineapple juice, banana and coconut syrup 650

TOKYO PACKET
Vodka, cranberry juice, strawberry crush, lime juice, thai chilly, 650
galangal and lemon grass

1
*NOTICE: CONSUMING RAW OR UNDER COOKED MEATS, POULTRY, SEAFOOD, SHELL FISH OR EGGS
MAY INCREASE YOUR RISK OF FOOD-BORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.
ADULTS NEED AROUND 2,000 KCAL A DAY

C CRUSTACEANS | D DAIRY | E EGGS | G GLUTEN | N NUTS | S SOYA | A ALCOHOL | P PORK INDICATES DIETARY AND RELIGIOUS DETAILS



FUZZY NAVEL

Vodka, peach schnapps, orange juice and lime juice

650

JAPANESE SLIPPER

Cointreau, melon syrup and lime juice

650

il .
e

 MOCKTAILS | V)

MELON SODA

Green melon, ginger syrup, lime juice and soda 300

GREEN TEA COOLER
Fresh kiwi, fresh cucumber and green tea syrup 300

JAPANESE TWIST
Thyme, green apple, lime juice, elder flower syrup and 300
ginger ale

PASSION AT DISCO
Passion fruits syrup, lime juice and pineapple juice 300

SAKURA BLOSSOM
Orange juice, pineapple juice, coconut cream, lime juice 300
and cinnamon powder

-

E ¢

*NOTICE: CONSUMING RAW OR UNDER COOKED MEATS, POULTRY, SEAFOOD, SHELL FISH OR EGGS
MAY INCREASE YOUR RISK OF FOOD-BORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.
ADULTS NEED AROUND 2,000 KCAL A DAY

C CRUSTACEANS | D DAIRY | E EGGS | G GLUTEN | N NUTS | S SOYA | A ALCOHOL | P PORK INDICATES DIETARY AND RELIGIOUS DETAILS



| SOFT BEVERAGE |

TONIC WATER 207
GINGER ALE 267
RED BULL 325
CANNED JUICE 267
DIET COLA 150
HOT BEVERAGE

CHOICE OF HERBAL TEA 200
HIBISCUS TEA 200
BUTTERFLY PEA TEA 200
LEMONGRASS TEA 200
MINT TEA 200

GINGER TEA 200

*NOTICE: CONSUMING RAW OR UNDER COOKED MEATS, POULTRY, SEAFOOD, SHELL FISH OR EGGS
MAY INCREASE YOUR RISK OF FOOD-BORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.
ADULTS NEED AROUND 2,000 KCAL A DAY

C CRUSTACEANS | D DAIRY | E EGGS | G GLUTEN | N NUTS | S SOYA | A ALCOHOL | P PORK INDICATES DIETARY AND RELIGIOUS DETAILS

*Taxes as applicable



