
First Course
Tuna & Foie Gras Tartare

Tuna | Foie Gras | Ginger Flakes

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

KURISUMASU

24 & 25 December 2026

5-Course Festive Dinner
$168++ (Non-window Seat)

$198++ (Window Seat)

Second Course
Blue Mackerel Ceviche

Blue Mackerel | Mozzarella | Sugar Tomato | Yuzu Kosho | Banana Shallot

Third Course
Lobster & Scallop Bisque

Boston Lobster | Hokkaido Scallop | Gluten Crisp | Asparagus

Main Course
Select 1 Per Pax

Miso Cod
Saikyo Miso Cod | Ají Amarillo Miso | Ají Verde | Kakiage Tempura | Broccolini

New Zealand Lamb Rack
New Zealand Lamb Rack | Plum-Yakiniku Glaze | Vine Tomato | Broccolini

Japanese Wagyu 
Japanese Wagyu | Black Garlic Kombu Sauce | Potato Cube | Broccolini | Confit Vine Tomato

+$15 Supplement

Dessert
Christmas Yuzu Log Cake

Yuzu Log Cake | Mini Chocolate Raspberry | Mixed Berries


	KURISUMASU
	5-Course Festive Dinner
	$168++ (Non-window Seat)
	$198++ (Window Seat)
	First Course
	Tuna & Foie Gras Tartare
	Tuna | Foie Gras | Ginger Flakes
	Second Course
	Blue Mackerel Ceviche
	Blue Mackerel | Mozzarella | Sugar Tomato | Yuzu Kosho | Banana Shallot
	Third Course
	Lobster & Scallop Bisque
	Boston Lobster | Hokkaido Scallop | Gluten Crisp | Asparagus
	Main Course
	Select 1 Per Pax

	Miso Cod
	Saikyo Miso Cod | Ají Amarillo Miso | Ají Verde | Kakiage Tempura | Broccolini
	New Zealand Lamb Rack
	New Zealand Lamb Rack | Plum-Yakiniku Glaze | Vine Tomato | Broccolini
	Japanese Wagyu
	Japanese Wagyu | Black Garlic Kombu Sauce | Potato Cube | Broccolini | Confit Vine Tomato
	+$15 Supplement
	Dessert
	Christmas Yuzu Log Cake
	Yuzu Log Cake | Mini Chocolate Raspberry | Mixed Berries
	24 & 25 December 2026



