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Chef Akiba’s Lunch Course

Appetizer, soup, assorted sashimi,
main dish(choice of meat or fish), miso
soup, rice and pickles, dessert
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$120

Shokado Box

Appetizer, assorted sashimi, grilled
dish, steamed dish, miso soup, rice
and pickles, dessert
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$60

Vegetarian Course

Appetizer, assorted vegetable tempura,
grilled dish, steamed dish, miso soup, rice
and pickles, dessert
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$60

NAMI - Not To Be Missed €27

Pan-fried Tuna Head with
Chef Akiba's Sweet Soy Sauce
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$60

Sliced Raw Japanese Saga
Wagyu Beef Sirloin A4, Kyoto
Vegetables, Dashi Broth
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$80

Steamed Nami Abalone in Kimo
Sauce

fifUiF v — R ek
$100

Japanese Saga Wagyu Beef
Sirloin A4, Sea Urchin, Rice,
Chef Akiba's Special Sauce and
Seasonal Truffle
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$75

Miso Penshell Clam with
Sea Urchin and Salmon Roe
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$65

€ Recommended #: 5

All prices are subject to 10% service charge and 7% GST
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Sashimi
Appetizer, stewed dish, assorted

sashimi, rice, miso soup, pickles,
ice cream
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$60

Australian Angus
Beef Komiyaki (Chuck Eye 150¢g)
Appetizer, salad, pan-fried marinated

beef, rice, miso soup, pickles, ice cream
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$50

Katsu Don
Appetizer, stewed dish, deep-fried

pork cutlet on rice, miso soup, pickles,
ice cream
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$45

Australian Angus
Beef Steak-jyu (Chuck Eye 1506)
Appetizer, stewed dish, Australian Angus beef

steak, rice, miso soup, pickles, ice cream
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$55

Tempura
Appetizer, stewed dish, assorted tempura,

rice, miso soup, pickles, ice cream
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$50

Australian Angus
Beef Sukiyaki (Chuck Eye 150g)
Appetizer, stewed dish, Australian Angus beef

sukiyaki, rice, miso soup, pickles, ice cream
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$55

Una-jyu

Appetizer, stewed dish, braised eel
with sweet wine sauce, rice,

miso soup, pickles, ice cream
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Sushi

Appetizer, stewed dish, assorted sushi,
miso soup, pickles, ice cream
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$60
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Kaisen Don
Appetizer, stewed dish, assorted seafood

on rice, miso soup, pickles, ice cream
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$55

Ten-jyu

Appetizer, stewed dish, prawns, market fish
and vegetable tempura on rice, miso soup,

pickles, ice cream
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SALAD
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Seafood Salad
gy 7 &
$20

Crab Roe Salad
Bryox
$20

Chilled Japanese Tomato
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$15

Fresh Green Salad
with Crispy Squid
fMEAY AV YT X
$15

€ Recommended # 5

All prices are subject to 10% service charge and 7% GST
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A LA CARTE

Poached Hiroshima Oyster
Marinated with Sesame 0il
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$20

Poached Vegetables with
Bonito Sauce
FiokidL

$10

Soy Marinated Fried Chicken,
Lemon Confit

Kagoshima Fried Fish Cake
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$20

Soy Marinated Baby Squid
R I
$17

Boiled Green Soybean with
Salt

Assorted Pickles
HFoOYEEDLE
$15

Salmon Roe Marinated
in Soy Sauce
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$35

Deep-Fried White Fish in
Vinegar Sauce and Vegetables
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$18 $15 $18
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Assorted Sushi
6 pieces of sushi
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$70

Deluxe Assorted Sushi
8 pieces of sushi and 2 pieces of

Gunkan-maki
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$95

Assorted Sashimi
Serves 1 to 2 persons
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$80

Daily Market Sashimi

Serves 2 to 3 persons
5HikEDY
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$150

Deluxe Assorted Sashimi
Serves 3 to 4 persons
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$220

€ Recommended #: 5

All prices are subject to 10% service charge and 7% GST
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ROLLED SUSHI

Minced Prime Tuna and
Spring Onion Roll
hE¥L A&

$24

Cucumber
2o lXE
$6.5

Pickled Radish

Shrimp Tempura
Inside-Out
ERE

$21

Eel and Egg
Inside-Out
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$24

Simmered Gourd

Tuna
&
$15

Salmon
fit &
$12.50

Fermented Soybean
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$6.50 $6.50 $14

California Inside-Out Tuna Belly Barbecued Eel
PIPIVE S &A% ity &

$19 $22 $24
TEMPURA

Daily Market Assortment Prawn Assorted Vegetables
AHEEHRKR D KA FE&MERED PEREL KLY
$36 $50 $25

Soft Shell Crab Sea Urchin with Seaweed Abalone
VAANWEY e ESRYOY 3k 1vi RS

$25 $80 $90

€ Recommended # 5

All prices are subject to 10% service charge and 7% GST
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MAINS

Grilled Salmon
with Yuzu Pepper Sauce
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$30

Grilled Eel with
Sweet Soy Sauce
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$100

Miyazaki Wagyu Beef Sirloin A5
=l A5 IR T — ¥
$150

Grilled Halibut with
Miso Sauce and Yuzu
71U A filifE W E
$35

Grilled Blackthroat Sea Perch
with Salt

DELSAHHERER

$120

Japanese Saga Wagyu Beef
Sirloin A4
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$200

Grilled Silver Cod Marinated
in Saikyo Miso
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$35

Pan-Fried Sliced Miyazaki
Wagyu Beef Striploin A5,
Sweet Onion Soy Sauce
IR A5 R
$120

€ Recommended #: 5

All prices are subject to 10% service charge and 7% GST
FTARTOREIC10%DF — 2k L 7% GST M I E 5



