WEEKEND BRUNCH rsharing
$548 / person

STARTERS FOR SHARING (choose 2)

Char Siu by Miyoshi (4pcs)
=FE BENFFr—a—(4H)

Wood-Fired Braised Japanese A5 Wagyu Brisket,
Lily Bulb, Arugula, Romesco

Wood-Fired Mussels
L=V FTa
Mont Saint-Michel Mussels, Sake, Parsley, Yuzu Pepper Oil

Truffle Okonomiyaki & Poached Egg
BIifABEZER—F FLo s

Okonomiyaki, Homemade Pork Bacon

Japanese Tuna Tartare
BAnFEdHrOI NIV

Medium Fatty Tuna Marinated with Konbu, Smoke Mayo,
Shallot, Egg Yolk Gem, Sago Cracker

Tomato & Burrata
P T S—F—

Heirloom Petite Tomato, Basil, Yuzu Pearls, Burrata Cheese

7

Paté de Campagne
NF-Fehu—=a
Wagyu Pété, Pistachio, Mix Salad, Pommery Mustard,
Homemade Jam, Créme Fraiche

MAINS (Choose 1)

Whole Sea Bass (for 2)
AXF
Wood-Fired Sea Bass, Petit Bell Pepper,
Shiso Pesto, Harissa, Crushed Potato

Truffle Wagyu Rump (for 2)
g7

Japanese A5 Wagyu Rump, Baby Spinach, Truffle Sauce

1/2 Three Yellow Chicken (for 2)

N—TATO—FF
Sake Lees Marinated Chicken, Maitake, Sagabiyori Rice

(25mins preparation time)

Tomahawk 1 Kg (for 2)
B EIT A +3560

Australian Wagyu Ribeye, Wedge Potatoes, Bearnaise

DESSERTS

Pain Perdu
NV ST a

Brioche French Toast, Black Sugar Syrup, Strawberry Sorbet

Japanese Clear Jelly Noodles
EIATA

Homemade Ginger Syrup, Shiratama Mochi, Lime

Subject to 10% service charge
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