BY MIYOSHI

A Japanese—French culinary expression
where flame and smoke are delicately
orchestrated with exceptional meats and
refined craftsmanship, offering an immersive
gastronomic experience.



Gy
BaR

SMALL BITES

HOKKAIDO SHIRAOI 98

Japanese Wagyu Bresaola on Charcoal Puff with
Miso Cauliflower Purée & Toasted Sesame

SCALLOP TART 78

Smoked Scallop, Vanilla Seed, Spicy Mango Chutney in
Feuille De Brick

TAMAGO SANDO 58

Japanese Egg Salad with Black Truffle Mayo, Chives &
Truffle Moss

Signature Dish

Subject to 10% service charge



Gru
BaR

STARTERS

CHAR SHU BY MIYOSHI

Braised Japanese A5 Wagyu Brisket with Firewood
Lily Bulb & Arugula in Romesco Sauce

KAMPACHI TARTARE

Salmon Roe with Lemon Gel & Coriander Cress

CHARENTAIS MELON

French Melon, Wagyu Bresaola, Herbs Salad,
Toasted Hazelnuts with Champagne Vinaigrette

WAGYU TARTARE

Raw Beef with Classic French-style Condiments,
Cured Egg Yolk & Smoked Mayonnaise

WAGYU CONSOMME
Rich Clear Wagyu Beef Bouillon with Truffle Pearls

Signature Dish

Subject to 10% service charge

198

188

168

158

108



OFF THE GRILL

LOBSTER TAIL

Grilled Maine Lobster Tail, VVegetable Trio, Sorrel Leaf
with Lemon Beurre Blanc

WAGYU HIRE

Japanese A5 Tenderloin Steak, Pommes Fondantes &
Confit Shallots, Demi-glace

GYU TAN

Australian Wagyu Tongue with Mizuna Salad, Crispy
Shallots in Pickled Wasabi Dressing

i YAKI HAMADAI

Grilled Red Snapper, White Bean, Cherry Tomato Ragu
with Lemon Gel & Basil Oil

WAGYU HARAMI

Australian Skirt Steak with Charred Onion Purée &
Toasted Hazelnut Gremolata with Sticky Teriyaki Sauce

IBERICO PORK

Spanish Pork Pluma, Roasted Romesco, Black Pudding
Crumble with Akadama Port Wine Reduction

Signature Dish

Subject to 10% service charge

368

398

298

288

268

268



HOT KITCHEN

YELLOW CHICKEN

Wood Oven Shio Koji Chicken with Hen of the Woods,
Carrots Purée & Chicken Jus
(20mins preparation time)

HATCHO NABE

Dark Miso Wagyu Beef Stew, Braised Vegetables,
Mashed Potato & Oba Leaf Chiffonade

KAMAMESHI RICE %

Sauteed Seasonal Mushrooms with Shiitake Stock,
Shiso Chiffonade & Truffle Miso Butter
(20mins preparation time)

Signature Dish Wy Vegetarian Dish

Subject to 10% service charge

538

298

188



DESSERTS

CHARRED PAVLOVA

Italian Meringue with Passion Fruit Sorbet, Mango Coulis
& Toasted Marshmallow

0 TARTE FINE

BAR

Apple Tarte Au Four a Bois with Black Kuromitsu Sugar &
Homemade Smoked Vanilla ice Cream

CHOCOLATE CREMEUX

Dark Chocolate Ganache, Caramelized Hazelnuts,
Raspberry Crunch & Smoked Sea Salt

CARAMEL FLAN

Baked Vanilla & Carame/ Pudding with Crunchy
Honeycomb & Caramel Sauce

Signature Dish

Subject to 10% service charge

108

88

88



