
SMALL PLATES

Black Mussels    8
sautéed with tomato in miso-coconut broth and butter
番茄味增煮青口

Ika Geso Karaage	     4
fried squid head with sea salt
唐楊魷魚鬚

Asari  Sakamushi    8
little neck clams steamed in sweet bonito-sake broth
清酒煮花硯

Potato Croquette    4
mashed potato, corn, carrot and pea, breaded in panko and fried
法式薯仔可樂餅

Rankon    3
fried lotus root with sea salt
自家製蓮藕片

Tempura Avocado    3
served with lime
牛油果天婦羅

Zuke Salmon    5
marinated seared salmon with daikon oroshi
三文魚醃物

Yellon Fin Tuna    8
sashimi with avocado and blue cheese-citrus vinaigrette
藍司柚子醋伴吞拿

King Crab Motoyaki    8
grilled with shiitake-spinach mayonnaise
爐烤北極帝皇蟹腳

Beef Sashimi    5
served raw with truffle mayonnaise and chive
法式炙牛肉片

Lure Chicken Karaage    5
sake marinated and fried
唐楊雞塊

Sugar Snap    5
topped with sesame-miso sauce
辣味增甜豆
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Japanese Beef Tongue    5
cherry wood grilled with sautéed Tokyo scallion
櫻桃木東京蔥燒和牛舌

Asparagus Motoyaki    5
grilled with shiitake-spinach mayonnaise
爐烤蘆筍

Smoked Bacon Wrapped Scallop    5
with tea-honey-citrus marmalade
柚子蜜燒煙肉帶子卷

Pink Sea Salt Edamame    3
玫瑰岩鹽毛豆

Wasabi Wakame Salad    4
芥茉海藻沙拉

Braised Pork Belly    6
with golden beet and pickled bok choy
法式燴腩肉

Duck Breast    6
pan-seared and marinated in japapeno sweet mirin-soy sauce
法式鴨胸肉片

Baby Squid    4
apple wood-grilled
蘋果木燒墨魚仔

Iwashi    6
oak wood-grilled whole sardine
橡木燒全條沙甸

Madai Himono    10
overnight air-dried whole Japanese snapper, cherry wood grilled
櫻桃木燒全條赤鯛    

Aji Himono    8
overnight air-dried whole Japanese horse mackerel, cherry wood grilled
櫻桃木燒全條西班牙鯖魚

Lamb Chops    6
oak wood grilled, yuzu miso citrus
紐西蘭小羊排

Japanese Smoked Sausage    4
oak wood grilled

日本香腸

Shishito    2
apple wood-grilled Japanese sweet pepper
蘋果木燒唐辛子

Shishamo Himono    5
overnight air-dried whole capelin with roe, cherry wood-grilled
櫻桃木燒多春鱼

Ayu    5
whole Japanese river fish, apple wood-grilled
橡木燒全條日本香魚

Ika    7
apple wood-grilled whole squid
蘋果木燒原隻魷魚	

Gobo Saba    4
mackerel with daikon, poached in burdock root broth
牛蒡煮青花魚

Spicy Tofu    4
fried and served with peanut and pickled cabbage
酸辣炸豆腐 

Crispy Potato Salad   5
served warm with sautéed smoked bacon and onion
德国煙肉煮薯仔

Baby Spinach    6
brown butter-sake sauce cooked in foil over grill
清酒火山菠菜

Shrimp or Bacon Omurice 6
tomato fried rice wrapped in fried egg with tonkatsu sauce
日式蛋包飯 (蝦或煙肉)

Rock Shrimp Yamaimo    5
creamy japanese mountain potato purée with organic raw egg over rice
日式鮮山藥伴石蝦飯

Lobster Spaghetti    6
garlic marscapone sauce
龍蝦肉蒜香意粉

Yaki Soba – Shrimp or Smoked Bacon    6
Japanese pan-fried noodles with bonito and scallion
日式炒麵 (蝦或煙肉)
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DESSERTS

Yuzu Crème Brulée    5
法式柚子蜜焦糖布丁

Dark Chocolate Mousse    5
香濃朱古力慕絲

White Chocolate Matcha Mousse    5
白朱克力綠茶慕絲
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