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Somijit Kunkhunthod

Jose Dixter-Saludar

HAMACHI | Kaiso Salad, Yuzu Kosho 18 NIGIRI | SASHIMI
m . e
< Dressing »® 5 MAGURO »& 13
@ TORCHED BEEF | Chimichurri Salsa, 18 SAKE & 18
3 Rocoto, Ponzu, Sesame # HAMACHI = 18
<
@ | TUNA CEVICHE | Avocado, Chive, Tiger 18 | BEEF ABURI 18

Milk, Aji Amarillo, Sweet Potato Crisp @ & »@® ¥ FRESH CATCH & 18

SUSHI | MAKI ROLL

SPICY TUNA | Avocado, Chives, Sriracha Mayo, Crispy Fried Shallots »® 3 23
TAIRIKU UMI | Sirloin, Tempura Jumbo Shrimp, Coriander, Yakiniku »® & 24
EBI-KANI | Crab, Poached Shrimp, Avocado, Crispy Shallot, Aji Panca »@ 3 25
KIN CRAB | Tempura Soft Shell Crab, Avocado, Sweet Soy, Bulldog Sauce »® & 25

SALMON HONO ROLL | Oak Smoked Salmon, Cream Cheese, Dynamite Sauce, Chili Garlic »® & 25

SAKU SAKU TOFU | Asparagus, Avocado, Aji, Chili Garlic & 22
FIRST BITE
EDAMAME | Salt, Chilli & 12
KOREAN CHICKEN BAO | Gochujang Sauce, Garden Salad 15 ‘ H z
DYNAMITE SHRIMP | Jumbo Shrimp Tempura, Glass Noodles, Dynamite Sauce @ 3 17 '|'H3< m g
BALINESE SATE | Sambal, Sweet Soy, Peanut Sauce % 17 ‘ t §
THAI ISAN BEEF SALAD | Angus Beef, Mint, Cucumber, Cherry Tomato, 18 m
Fresh Lemon Dressing * &
ROBATAYAKI | Choice of Chicken Yakitori, Lacquered Pork, Tofu Satay 17
DIM SUM SOUP

CHILLI CRAB DIM SUM | Spicy Crab, 14 TOM YAM GOONG | Jumbo Shrimp, Straw 14
Cabbage, Ginger Soy Sauce * @ 3 Mushroom, Lemongrass Broth, Galangal,

Coriander ¥ @ &
DUCK SPRING ROLL | Plum Sauce 14

MISO | Tofu, Seaweed, Spring Onion & 12
ASIAN WONTON | Yellow Curry 12

Vegetables, Tamarind Chutney ¢

.
&GLUTEN FREE % Nuts ) poRk & DAIRY FREE )@ FISH / SHELLFISH \4 VEGETARIAN @ SUSTAINABLY SOURCED

Please inform one of our servers, should you have any food allergies or intolerance.
Prices are in US Dollars and subject to a 10% Service Charge and 17% Government Tax.
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CRISPY PORK BELLY | Bok Choy, Panang Sauce, Wasabi ¥ % 55
BEEF GALBI | Slow Cooked Short Ribs, Kimchi, Fried Rice, Bok Choy, Korean Sauce ® ¥ 55
CANTONESE STEAMED FISH | Ginger, Celery, Garlic, Tamarind Sauce »® 3 45
ROASTED DUCK | Scallion, Cucumber, Hoisin Sauce * & 50
GANG KIEW WANN | THAI GREEN CURRY @ ¢ &
Jumbo Shrimp 45
Chicken 40
Vegetable 35
KAENG PHET | THAI RED CURRY ® ¢ &
Jumbo Shrimp 45
Chicken 40
Vegetable 35

WOK
CHICKEN & CASHEW | Water Chestnut, Peppers, Chili, Oyster Sauce, Peanut % 45
WOK FRIED BEEF | Asparagus, Snow Peas, Sirloin, Thai Chimichurri 50 ’ H a
YAKI UDON NOODLES | Furikake, Udon Sauce * -|-Hﬂ< : ; ! §
Sirloin 55 | (’ g
Jumbo Shrimp »@ & 45 m &

PAD THAI | Flat Rice Noodles, Mixed Vegetables, Peanuts, Egg, Tofu, Tamarind Sauce & ¥ %
Chicken 40
Jumbo Shrimp @ 45

SAKE

JUNMAI DAIGINJO SOTO | GEKKEIKAN | Japan 12

SUZAKU GINJO | GEKKEIKAN | Fushimi | Japan ¥ 10
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Please inform one of our servers, should you have any food allergies or intolerance.
Prices are in US Dollars and subject to a 10% Service Charge and 17% Government Tax.




