
KOMASINGAPORE.COM
                                               @KOMASINGAPORE
                                                #KOMASINGAPORE



COURSE 4

YAMAMOTO WAKU WAKU 
NAMAGENSHU

A5 WAGYU SUKIYAKI
mizuna cress, citrus kosho dressing

COURSE 5

YAMAMOTO WAIN

CRAB RICE WITH IKURA
king crab, mitsuba

COURSE 6

MINI DUO KOMA SIGNATURE DESSERT
bonsai, lemon yuzu

COURSE 1

YAMAMOTO ICE BLUE

"MIZU TAKO" OCTOPUS CARPACCIO
shiso cress, momiji oroshi, kobucha, shirodashi dressing

COURSE 2

YAMAMOTO ICE PINK

KABURA MUSHI
turnip, egg white, prawn, scallop, maitake, 

ginan sauce, yuzu zest

COURSE 3

YAMAMOTO PURE BLACK

SWEET SHRIMP TARTARE CRISPY HAND ROLL
uni, crispy nori

PRICE S ARE  SUBJE CT  T O  10% SE RVICE  CHARG E  AND PRE VAILING  G O O DS AND SE RVICE S

KINDLY  NO T IFY  O UR T E AM O F ANY  ALLE RG IE S O R DIE T ARY  RE ST RICT IO N S
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