
 

BITES

    Spicy Steamed Edamame | 6 
With miso chili dressing

     Oyster (per piece) | 4 

     Oyster (per piece) | 5
With cucumber & ponzu 

     Steamed Dim Sum (4 pcs) | 9.5
Pork Siu Mai

      Kimchi Gyoza 
Shrimp Ha Kau +1

Tempura Ebi Shinjo  (5 pcs) | 8.5
Served with Bali crème 

Japanese Fried Chicken (6 pcs)  | 8.5
Served with hoisin mayo

Rendang Croquette (5 pcs) | 8.5
Served with spicy mayo

Chicken Yakitori (4 pcs) | 7 
Marinated in teriyaki sauce

     SUSHI (4/8 PCS)

Tuna Uramaki | 9 | 18
Cucumber & unagi

Spicy Salmon Uramaki | 9.5 | 19
Avocado, spicy mayo & togarashi

Torpedo Shrimp Uramaki | 10.5 | 21
Avocado, seared salmon & unagi wasabi mayo

Crispy Chicken Roll | 8 | 16
Cucumber & unagi wasabi mayo

     Veggie Uramaki | 7.5 | 15 
Cucumber, bell pepper, avocado, asparagus &  

pickled daikon

   SASHIMI (60gr) 

Salmon | 9
Tuna | 9

Seabass | 8

TO SHARE

COLD
Beef Tartare | 12.5

Spicy crème, kimchi & masago arare

Flamed Mackerel  | 14
Passionfruit coulis, lemongrass & microgreens

    Spicy Cucumber Salad | 8 
Pickled & crispy chili

   Asian Caeser | 10.5 
Little gem, wasabi mayo, parmesan & black rice

+ Japanese Fried Chicken 4

Tuna Tartare | 14.5
Ponzu, cucumber, pickled ginger & wasabi furikake 

WARM
Sichuan Beef | 17

Marinated tenderloin, bell pepper, onion & chili 

Seabream | 16
Miso hollandaise, bok choy & chives oil 

Pork Ribs | 15.5
Gochujang, pumpkin puree & bulgogi 

Soft Shell Crab Bun | 12.5
Coleslaw, wasabi dip & scallion 

    Grilled Chinese Cabbage | 9.5 
Kimchi marinade & pecorino cheese

Thai Chicken Curry | 14.5
Yellow curry, coconut crumble & mint

     Fried Eggplant | 10 
Goma dressing, sesame seeds & coriander

ACCOMPANIMENTS

      Steamed Jasmin Rice | 4 

      Fried Rice | 5 
+ Peking Duck 4

DESSERT

  Pandan Mousseline | 9
Coconut crumble & lychee gel

  Lychee Ice Cream | 7  
Yuzu & agave foam 

   Tropical Fruit Platter | 8 
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