
SAKURA EBI KAMAMESHI
FRAGRANT JAPANESE CLAYPOT RICE WITH DELICATE SAKURA SHRIMP

COLLAGEN MOREL SOUP
NOURISHING, SLOW-SIMMERED COLLAGEN BROTH WITH MOREL MUSHROOMS

DATE MAKI
TRADITIONAL JAPANESE SWEET OMELETTE WITH PREMIUM FISH PASTE

TAKO SU
TENDER OCTOPUS SERVED WITH A LIGHT, CRISP JAPANESE VINEGAR DRESSING

WAGASHI MOCHI
A SEASONAL JAPANESE CONFECTION TO COMPLETE THE JOURNEY

SELECTION OF MAIN COURSE
(SELECT ONE)

GINDARA
MISO-GLAZED BLACK COD, CHARCOAL-GRILLED TO PERFECTION

IBERICO PLUMA
SUCCULENT GRILLED IBERICO PORK WITH THE CHEF’S SIGNATURE SAUCE

A4 WAGYU
(+$18 SUPPLEMENT)

PREMIUM A4 WAGYU BEEF WITH REFINED JAPANESE SEASONING

Kindly inform us about your dietary restrictions and/or food allergies upon ordering. 
All prices are subject to 10% service charge & prevailing government taxes. 

MOTHER’S DAY MAZE GOHAN SET
$88++

WHERE MUM
TAKES THE

CENTER STAGE
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