




Filet mignon, broccoli, chimichurri, wasabi             5900         

Salmon, truffle miso sauce, grilled asparagus          5500

Tsume-glazed duck leg, spinach, potato cream      3900

Grilled sea bass, avocado salsa, laksa                        5500

Crab cake, sauce gribiche, scallion                            4100

Fried rice with smoked eel, egg, and spinach          3200

Fried rice with crispy chicken, egg, and kimchi      2800

Fried rice with duck, bok choy, peanuts                   3100

Grilled Japanese kebab, truffle-roasted                   3800 
onion, straw potato fries 

Black Angus burger, kimchi, smoked sulguni           3500 
cheese, straw potato fries

Salmon, tsume sauce

Tuna, spicy sauce

Eel, unagi sauce

Spicy scallop, tobiko caviar

Avocado, sesame seeds

1300

1300

1300

1300

1300

HAND ROLLS

RAW

CLASSIC ROLLS

Spicy scallop, tobiko caviar, tsume sauce

Salmon, tempura, avocado

Spicy tuna, green onion, tsume sauce, 
fried nori

Eel, tobiko caviar, spicy sauce, cucumber

Sea bass, crispy tempura,
tobiko wasabi caviar, truffle mayo

1400

1400

1400

1500

1400

OPEN-STYLE ROLLS

1100

1200

1300

1300

Salmon

Tuna

Eel

Sea bass

SUSHI

Beef tartare & truffle             2800 
cream

Yuzu crab, cucumber             4200
& tobiko

OSHIZUSHI

FIRST COURSE

Crispy prawns, sweet wasabi                                  3300

Singapore laksa soup with coconut milk,              2200 
rice noodles
Add crab                                                                               1500

Miso soup, tofu, edamame custard                        2200

New style sea bass sashimi with truffle sauce      3700

Edamame beans, shichimi spice,                             2900
maldon sea salt

Cucumbers with sesame dressing                         1500

Tuna ceviche, avocado, aji amarillo sauce             3500

Scallop tartare, spicy sauce, avocado mousse      3500

Beef tartare, kimchi cream, straw potatoes          3000

Shrimp salad, cucumber, avocado,                        3200
spinach, and ponzu

Salmon poke bowl                                                   4100 

Grilled broccoli, wasabi cream, pine nuts             2200

Mushroom pate, sake jelly, miso egg yolk             2300

SECOND COURSE

Please let us know if you have any food allergy.

Crab California                                                         4200

Dragon                                                                      4500

Truffle salmon c                                                      4000

Alaska                                                                       3900

Fried sea bass                                                           3000

New spicy tuna                                                               5100



DESSERT

LEMONADE

200/300 ml

TEA

SOFT FRESH JUICES

1500

1800

Orange
Grapefruit

COFFEE

600/700

800/900

800/900

Espresso/Americano
Cappuccino
Latte

2500
1900

Roku
Gordon’s Pink

Сalpis                                                                          1500
H/m yogurt, lemon cordial, soda water

Orange jasmine                                                          1500
Orange peel, orange juice, lemon juice, 
cold brewed jasmine tea

Oolong soda                                                                1500
Cold brewed milk oolong tea, sugar

1500

1500

1500

1500

Ku Qiao Cha 
Chinese buckwheat tea

Ziziphora 
Herbal tea from local mountains

Soursop 
Chinese green tea with custard apple – known 
as Annona muricata fruit

Darjeeling 
Himalayan black tea

Matcha cake, sorrel jelly,                                            2100  
white chocolate ganache 

White chocolate passionfruit mochi                        2100

Fried rice ice cream, yuzu                                          2100
marshmallow, raspberry

Ice cream:                                                                           700
Miso caramel
Fried rice
Coconut sorbet

0,25/500
0,5/1200
0,25/500
0,25/500
0,25/900

Turan
Turan Premium
Coca-Cola
Coca-Cola Zero
San Pellegrino

Сhoya Original. White
Сhoya Silver. Red

3800
3200
9000

VODKA

2500
0,050/2000

Ciroc
Ketel OneGIN

BEER

JAPANESE WHISKY

Akashi Red
Tenjaku
Kamiki 

SAKE/SOJU

0,250/8000

0,720/12500
0,05/1200

0,720/15000
0,05/1300

0,750/12000
0,05/1000

Dry. Sake Gekkeikan,
Sparkling Sake 
Kyoto, Japan

Dry. Sake Gekkeikan,
Traditional Sake 
Kyoto, Japan

Dry. Kome to Mizu 
no Sake Junmai
Kyoto, Japan

Soju 16%.
Jinro, Grapefruit
South Korea
       

PLUM WINE

2800
2800

COCKTAIL

Apricot Garden                         2500 
Apricot wine, oolong tea syrup,
peach, sparkling wine

Le Papillon                                 2500      
Two types of plum wine, sake

Shiso martini                             2500      
Sake, shiso infused dry
vermouth, blackcurrant liqueur,
orange water

Jasmine GT                             2800      
Gin, tonic, h/m jasmine bitter

Purple tonic                            2800      
Anchan blue tea infused gin, tonic

0,620/1600

0,330/2000

0,330/2500

Yichang
China

Tsingtao n/а
China

Asahi
Japan

Prices do not include VAT 12% 
Service 0%
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