Sumiyaki & Sake Bar
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1. Oyako Tori Teriyaki Don $28
Pickles e Salad ® Miso Soup e Fruit

Grilled sakura chicken chop with egg, onion & honey soy
sauce in hot stone bowl.

2. Hokke Yaki Set $30

Pickles ¢ Chawanmushi ® Rice ® Miso Soup ® Fruit
Grilled Atka mackerel.

3. Unatama Ishi Bachi Don $32
Pickles ® Salad ® Miso Soup ® Fruit

Grilled freshwater eel with onsen egg, onion and honey
soy sauce, served over Japanese rice in a hot stone bowl.

4. Ishi Bachi Buta Bara Don $32
Pickles @ Salad ® Miso Soup ® Fruit

Grilled double decker pork belly with egg and
honey soy sauce.

5. Tempura Moriawase Set $32
Pickles ® Chawanmushi e Salad ¢ Rice ® Miso Soup ® Fruit

Assorted tempura of prawn, white fish and vegetables.

6. Afureru lkura Salmon Don $40

Pickles e Salad ® Miso Soup e Fruit

Aburi salmon mentaiko topped with salmon roe,
served on a bed of vinegared rice.

7. Gindara Mentaiyaki Set $42

Pickles e Salad ® Rice ® Miso Soup ® Fruit
Charcoal grilled cod fish with cured fish roe.

8. Ishi Bachi Wagyu Don $48

Pickles ® Salad ¢ Miso Soup ® Fruit
Wagyu beef sliced with egg and honey soy sauce.

9. Uni Bara Chirashi Don $52

Pickles e Salad ® Miso Soup e Fruit
Uni and assorted diced sashimi topped with ikura.

10. Inaniwa Udon Teishoku (Vegetarian) $24
Pickles ® Taro Gyoza ® Oyster Mushroom e Fruit

Silky rice noodle with cabbage, wakame and beancurd skin in
premium soy sauce sea kelp soup.

3% 3%
A LA CARTE
1. Nacho Cheese Okonomiyaki Kushi $8 7. Eihire $12
Japanese savoury pancake with nacho cheese and bonito. Grilled dried stingray fin
2. Edamame $8 8. Gyoza $8

Boiled edamame tossed with salt.

3. Tosa Tofu $10

Deep-fried tofu wrapped with bonito flakes in
homemade dashi broth.

4. 4 kinds of Sashimi $30

Akami, salmon, hamachi and fish of the day.

5. 5 kinds of Sashimi $38

Akami, salmon, hamachi, hotate and fish of the day.

6. Tatami Ilwashi $10

Charcoal-grilled crispy Japanese baby sardine cracker

Deep-fried chicken dumpling served with mayonnaise.

9. Aburi Mentai Tamago Sando $12

Breaded egg roll sandwich topped with
torched mentaiko and flying fish roe.

10. Azuki Monaka $10

Choice of yuzu, black sesame or matcha flavour

11. Tempura Ice Cream $12

Tempura ice cream with strawberry sauce and popping candy.

Choice of matcha or vanilla flavour.

All menu items are subject to change due to seasonality and availability of ingredients. All prices indicated are subject to 10% service charge and prevailing government tax.
Consuming raw or undercooked meat, seafood, shellfish, poultry or eggs may increase your risk of food-borne illnesses. Kindly inform our staff if you have any dietary restrictions.



