Omakase Course

$228

Pickled Vegetables
Slow-cooked chicken broth
Chawanmushi
Charcoal-grilled chicken with Echire butter
Kashiwa - Thigh -
Sunagimo -Gizzard -

Kata - Shoulder -
Broccoli
Charcoal - grilled Tofu
Chicken and vegetables Tempura
Chef’s choice of grilled vegetables
Tebasaki -Wings-

Donabe rice

(Japanese earthenware pot)
3 kinds of rice accompaniments
Tsukimi tsukune - Chicken ball with egg yolk -

Dessert

The contents of the omakase course are subject to
change depending on the day's stocks.

Prices are subject to 10% service charge and 9% GST



