=

- o { - --. - L - W & - A
- ! . 1 = ! " . | — ¥, . 7=\ i g L \
. . - iy sy f / I ||. ik . & i T/ 8 i S Al T | i _.: B )
- . L # g . : H - i - [ 2 A ! = , \ h
= . e F . 2 =" Sa e i 2N \ i R
] i B 7 \ - 'y,

. . i 3 & r ] v o - | L) - i 3 - i \

d F g - i L = 1 T =W b, a Al \ A _a ~3 } ’

gl e ! [ e TR + i L - KSE & < NN\ \

b W a: 1 o i Z & 1 1 /; OO\ ) 3
X + ., ol i ! - = AN e & | k5 A tA,.-. H : -
L i - = - LR % ! i Vi = . ’ = - . A\ L = & N\ \w ﬁu
- | i » W - / iwe -LF _ =N - B 1 i e < AL AN
3 F iy AN r y — Tl - " e et o \ Y o 5 i y A_“
-.- - 5 . 4 - - \ : 3 k d 1] ! e ! 3 1 -I - ¥ lln - .-1- L g \
B e o) A i R B AN 5 } i o B r o e 2
a o L} / - h / - o . . i O\ o V4 h ) l- - 1 I- - L Y -J“ i = 4 d - e I
- & ¥ < e i v | ! ) s W - L '
l : ¥ T ar o NG Dl TR T e T ke o f
e - o i S - S = A\ T e g% e . [
- L P . i gy N T L] '3

)

t’ 4I f H- %NNW—‘W%
\ h .r..._,‘. _.r.,.‘m.‘ wﬁ.nh

M.r—-
§ o
\

o\
i




VAIHONSL OYVLNA - 4TId04d 4d94HD

SN ET

Chef Yutaro Tsuchiya

Growing up by the ocean, Chef
Yutaro Tsuchiya dived into the
culinary world at the age of 15.
Working at his uncle's restaurant
at the Uoyatei Fish Market at
Yokosuka, Yokohama, Chef Yutaro
was immersed into a bustling
wholesale seafood market where the
freshest catch of the day is sold. He
quickly developed a good eye for
freshness and ingredients, and a
skilled hand for cutting and serving
some of the best, top-rated sashimi
and sushi.

Providence led him to America
as a regional chef for a renowned
Japanese chain restaurant. Chef
Yutaro brings his own interpretation
to Japanese cuisine, incorporating
the techniques and flavours that he
has discovered from his exploration
of different cultures into his culinary
creations while remaining rooted in
classic Japanese techniques to deliver
a perfect balance of Japanese cuisine
harmonised with international
influences.

All prices are subject to 10% service charge and 7% GST
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SMALL BITES

BOLH Lt

R \
Assorted Homemade Piékles
ARBFHDOER Y Hrbd %

Aomori Gobo Chips
TRRPE TR Y DFRBT

\\\ \

' Deep Fried River Shrimp with Himal\ayan Rock Salt

NHFEDRBF evIvrmy 7Yk ENY
Grilled Kamakura Sardine Sheet (2pes)
B2 wb L , el
Kagoshima Fish Cake (3pcs) o
SOEHY VTN
Maguro Yamakake )

AR~ 7 aollihF ws

Yokohama Baked Green Musséld (2pcs)
=a—Y—7 v FEL-NVHOREENER

Hokkaido Potato Salad \

upER T 7 X : 2

$12

$8

$8

$12

$12

$18

$12

$8

All prices are subject to 10% service charge and 7% GST
FTRCTOREIC10%DYF — 2R E T%D GST A s nE &
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SIGNATURES
EWRA=a—

Miyazaki Wagyu Seafood Rice
R

Crispy Seaweed with Hokkaido Sea Urchin
"EEPIO 2 2 A

Kagoshima Yellowtail Ceviche

JERBERA N~ F DR EF = /
Hokuou Salmon Avocado Salad //
BEEDTH A K7 X //

Foie Gras Daikon with Umami Terlyal/Sauce
AT 7OROPEE Y T — L BEKRM

Pan-fried Abalone with Liver Butter Sauce (One Piece)

T 7 € OBBEE N2 —Y —2R

All prices are subject to 10% service charge and 7% GST
FRTOREIC 10%DH — 2B E 7% D GST BMAE I T 5

$78
$48
548
s38
$28

$22
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(Air-flown from Toyosu fish market)
B

Premium Tuna from Ehime

FIRPEAR~ 7 0y

Medium Fatty Tuna from Ehime
BRpEA~ 7 ap b o

' Fatty Tanafrom Ehime

BIgEA>Z Ok E -

Yellowtéil from Kagoshiﬁla
REW B PEIG AN~ F

'/

Cured Hokuou Salmon

JeBKf:

Hokkaido Sea Urchin
REpERANT & = F}

Hokkaido Ikura
m%@473®gﬁﬁﬁ

Hokkaido Octopus
B PEI

Hokkaido Scallop
WEERZ2TH

All prices are subject to 10% service charge and 7% GST
FTRTOREIC 10%DY — v 2k e 7% D GST TN E
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SASHIMI MORIAWASE
SMEE BRI DY HbE
(Air-flown from Toyosu fish market)

“Miyabi”
Assorted Sashimi — 5 kinds, 10 pcs
e MLy 5

“Aoi”
Assorted Sashimi — 6 kinds + Uni
2 Bfiley 7R

All prices are subject to 10% service charge and 7% GST
FTRTORBIC10% DY — e 2k L 7% D GST BSMAE I N T 5

$88




SUSHI ROLL
E

California Roll
AV 7 F =T H—)L

Hokuou Salmon Roll
AWtk D 2

; ‘Shimanto\ River Unagi R‘bll
WHHNEY FE0hITEEr —L

N\

$18
= \\\\\
$26
1836
N\

All prices are subject to 10% service charge and 7% GST
FTRCTOREIC10%DYF — 2R E T%D GST A s nE &
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SLOW COOKED
SR

Braised Pork Belly from Kagoshima
JEW EPE IR D f

Foie Gras Egg Custard from Yokohama
B 7 + 7 77 Rizg L

Miyazaki Wagyu Curry
IR b —

Seasonal Dobin Mushi /

Zifio LIz L

All prices are subject to 10% service charge and 7% GST
FTRTORBIC10% DY — e 2k L 7% D GST BSMAE I N T 5

$16

$12

$65

$12



ROBATA GRILL
Jisiide & e

Hokuou Salmon Teriyaki

ALBRfED IR b BE &

Teriyaki Jidori Chicken
HBFGHE D e

; Angus Beef Yaki-Shabu
TYHRE =7 DHEE Lo &

Shimanto River Unagi Kébayaki

PURNIPE Y F F DFfIBER.

Kagoshima Pork Shougayaki
JFERES FIR D e %

Silver Cod in Yu-an Style -
RIEHAIERE %

$3?i

$32

\ \$22\

$3 8\

$88

$38-

All prices are subject to 10% service charge and 7% GST
FTRTOBEBIC10%DF — 2k e 7% GST 2SS E §
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RICE & SOUP
T HEE AT

Komachi Steamed Rice from Akita

K 2~ Zfik

Miso Soup from Inaka
&R

Seasonal Clear Soup

ZiiD BN

Rice Set

(steamed rice, pickles and miso soup)

Tk v b (BEY. W iR

All prices are subject to 10% service charge and 7% GST

FRT ORI
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$5

- $6

'38

$12



DESSERT
74— b ey

Seasonal Daifuku Mochix
FHiio K QU

Nagano White Wine Fruit Jelly

ERFERMNE 7L v o=z ) —

; ‘Kyoto UjiffMatcha Ice Cream with Hokkaido Re&i}gan Paste
SHETARYRT 4 A U — 220 N

N o

N

$15

$12

$10

All prices are subject to 10% service charge and 7% GST
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