Summer Menu a la carte 2025

> Appetiser

Sautéed Lobster and Hokkaido Scallop in Bisque Sauce $54
07 AR — LJCHRENLDOE R 7 Y — R

> Pasta
Spaghettini Aglio e Olio with Hanasaki Crab and Bottarga $46
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Spaghettini Aglio e Olio with Scampi and Vegetables $42
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> Main

Kagoshima Sea Bream and Scampi, Mediterranean Style $50
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Grilled Lamb Rump with Caper Sauce $46
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>Dessert

Shlzuoka Melon Panna cotta $22
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Prevailing GST of 9 % and service charge of 10% will be added to your bill



Summer Seasonal Menu

Summer Omakase 4 Course
-Appetizer, Pasta, Main, Dessert-

$148+ +fp£-‘:r person

Omi Wagyu Carpaccio, Kampachi with Caviar, Japanese Com Mousse with Sea Urchin
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Spaghettini Aglio e Olio with Hanasaki Crab and Bottarga
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Roasted Lamb Rump with Foie Gras, Caper Sauce
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Shizuoka Melon Panna cotta

PHIEIRE A 7 wiDatw o v &

#Main course upgrade: +$20 for A5 Wagyu Steak and Braised Beef Cheek in Red Wine

Summer Omakase 5 Course
-Appetizer, Hot appetizer, Pasta , Main, Dessert-

$1?8+ -I-fper person

Omi Wagyu Carpaccio, Kampachi with Caviar, Japanese Corn Mousse with Sea Urchin
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Kagoshima Sea Bream and Scampi, Mediterranean Style
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Spaghettini Aglio e Olio with Hanasaki Crab and Bottarga
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Roasted Lamb Rump with Foie Gras, Caper Sauce
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Shizuoka Melon Panna cotta
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#Main course upgrade: +520 for A5 Wagyu Steak and Braised Beef Cheek in Red Wine



