
A Taste of Japan’s Springtime
15 APRIL - 30 JUNE 2026

Live Oysters from Japan

Karatomari Ebisu Oysters
Mignonette Sauce and Lemon Wrap 

6 pieces | $58
12 pieces | $115

Baked Oysters

Karatomari Ebisu Oysters Kilpatrick
6 pieces | $68

12 pieces | $133

Karatomari Ebisu Oysters Thermidor
6 pieces | $68

12 pieces | $133

Prices are subject to 10% service charge and prevailing government taxes



Prices are subject to 10% service charge and prevailing government taxes

From the Land

Ohmi A5 Japanese Wagyu Sirloin
$52 per 100g
(min. 200g)

Ohmi A5 Japanese Wagyu Ribeye
$42 per 100g
(min. 200g)

Served with 
Roasted Potatoes, Baked Tomato, Sautéed Vegetables and Red Wine Jus

Ohmi Japanese Wagyu Beef Shabu Shabu
Somen Noodles, Ajitsuke Ikura, Tonkatsu Broth

$32

From the Sea

Cured Hamachi Tartare
Yuzu Cucumber, Caviar, Ponzu Jelly

$38

Kinmedai Fillet
Charred Asparagus, Sea Urchin Cream Sauce 

$68

Binchotan Botan Ebi
Risotto, Sudachi, Noisette Miso Sauce 

$35


