
 
EastEr 

DinnEr MEnu  

$200++/ PEr PErson

 
Flan 

Savoury Egg Custard  
with Aonari & Salmon Caviar 

 
Yuba 

Fresh Bean Curd Skin From Kyoto 
with Sea Urchin & Mountain Caviar 

 
Abalone Salad 

with Green Asparagus & Orange 
 

Sushi 
Chef’s Selection 

 
Marinated Chicken  

in Koji with Sansho, Caramelized 
Soya Sauce

Grilled A5 Kagoshima Sukiyaki 
with WAKUDA’s Sukiyaki Sauce, 

Egg Yolk 
 

Carrot Cake  
Okinawa Black Sugar, Miso Cheese  

Frosting, Carrot Milk Ice Cream,  
Ginger Orange Coulis 

All prices stated are subjected to 10% Service Charge and Prevailling G.S.T


