oASHIMI

SALAD

3Ipcs Opcs 12pcs
12 c8 Uk
TUNA SALMON KINGFISH

FRESH NIGIRI / ABURI

(2 pieces per serving)

SALMON 65/ 1 TAMAGO b
TUNA 65/ 1 UNAGI g
KING FISH 6/1 MBS+ WAGYU 9

For Sharing

Deluxe Sashimi and Nigiri (1Bpcs) SB
Signature mixed Nigiri (12pcs) 36

NORI - HANDROLL

TEMPURA PRAWN 89 CRISPY SALMON 8.8
UNAGI 8.9 ALASKA 8.8

SPICY BEEF 8.8 VEGGI 8.9

CLASSIC ROLL

Salmon % Avocadao 18
Cooked Tuna % Avocado 18
Teriyaki Chicken & Avocado 18

SIGNATURE ROLL

Spider Roll 24

Softshell Crab | Avocado | Cucumber

Rainbow Roll 2¢

Salmon | Prawn | Raw Tuna | Cucumber | Avocado

Salmon Mania Roll 22

Grilled Salmon | Cucumber | Avocado | Onion

Crunch Prawn 2¢

Prawn | Avocado | Cucumber

Vegetarian Signature Roll 2¢

Carrot | Cucumber | Avocado | Inari | Tamago

Spicy Sashimi Salad @2¢
MBS+ Wagyu Beef Salad 24
Crunch Softshell Crab Salad 26

MINI DON

Mini MBS+ Wagyu Tataki Don 26

Seared wagyu slices over seasoned sushi rice, finished with egg yolk

Mini Kaisen Don 26

Assorted fresh sashimi served over sushi rice with ikura and seasonal toppings,

Mini Vegetarian Don 2y

Assorted vegetables served with sushi rice

ENTREE

KINGFISH CEVICHE 28

SLICED KINGFISH SERVED WITH YUZU DRESSING.

M3+ WAGYU BEEF TATAKI 26

SLICED M3+ WAGYU BEEF WITH SPICY SAUCE,

SPICY CUCUMBER 10

CRUNCHY CUCUMBER DRESSED WITH CHILI OIL, SEASAME, AND A SAVORY-SWEET GLAZE.

RENKON CHIPS (SEA SALT OR SPICY) 10

CRISPY LOTUS ROOT SEASONED WITH SEA SALT OR JAPANESE CHILI SPICE.

EDAMAME | SPICY EDAMAME 8/8

STEAMED YOUNG SOYBEANS SPRINKLED WITH SEA SALT,

CHARRED BROCCOLINI 12

FLAME-GRILLED BROCCOLINI WITH JAPANESE PEPITA FURIKAKE,

SPICY TERIYAKI TOFU 16

GOLDEN CRISPY TOFU GLAZED IN-HOUSE-MADE SPICY TERIYAKI SAUCE.

AGEDASHI TOFU 16

LIGHTLY BATTERED TOFU SERVED IN WARM KOMBU DASHI BROTH WITH BONITO FLAKES AND SCALLIONS

-TAKOYAKI (6PCS) 16

SAVORY WHEAT-FLOUR BATTER FILLED WITH DICED OCTOPUS, TOPPED WITH MAYD SEAWEED AND BONITO,

CHICKEN KARA-AGE (6PCS) 18

JAPANESE-STYLE MARINATED FRIED CHICKEN SERVED WITH JAPANESE MAYD.

KAKI FURAI (4PCS) 18

CRISPY PANKO-FRIED OYSTERS SERVED WITH JAPANESE MAYO,

SOFT SHELL CRAB (3PCS) 22

LIGHTLY BATTERED AND FRIED SOFT SHELL CRAB, CRISP AND FLAVORFUL,

TEMPURA PRAWN (3PCS) 18

LIGHT AND AIRY BATTERED PRAWNS FRIED TO GOLDEN PERFECTION,

PORK GYOZA (6PCS) 14

PAN-FRIED DUMPLINGS FILLED WITH SEASONED PORK.

WAGYU GYOZA (6PCS) 18

PREMIUM WAGYU BEEF DUMPLINGS WITH RICH UMAMI FLAVOUR.

MAIN

BLACK ANGUS BEEF RIBS 48

S0US VIDE 4B8-HOURS BEEF RIBS GLAZED IN HOUSE YAKINIKU SAUCE, TENDER AND DEEPLY FLAVORFUL

BLACK COD Y¢

MISO-MARINATED BLACK COD, GRILLED UNTIL CARAMELISED AND BUTTERY,

TERIYAKI CHICKEN 32

CHAR-GRILLED CHICKEN THIGH BRUSHED WITH HOUSE-MADE TERIYAKI GLAZE.

VEGETABLE TEMPURA 25

SEASONAL VEGETABLES COATED IN DELICATE TEMPURA BATTER.

SQUID TEMPURA 34

CRISPY TEMPURA SQUID SERVED WITH SHICHIMI SPICE,

MBS+ WAGYU STEAK (200G) SS

GRILLED WAGYU SERVED WITH YAKINIKU SAUCE.

BLACK TRUFFLE WAGYU BEEF FRIED RICE 3¢

HOUSE FRIED RICE WITH MBS+ WAGYU BEEF.

MBS+ WAGYU SOBA & BLACK TRUFFLE 34

BLACK TRUFFLE AND WAGYU BEEF SERVED WITH SOBA,

UME CLAYPOT

UNAGI CLAYPOT RICE 48

GRILLED EEL OVER JAPANESE RICE, COOKED IN TRADITIONAL CLAYPOT STYLE.

ANGUS BEEF & FOIE GRAS CLAYPOT RICE SS

RICH ANGUS BEEF AND SEARED FOIE GRAS LAYERED OVER CLAYPOT RICE, LUXURIOUS AND INDULGENT.,

GRILLED XL OYSTERS CLAYPOT RICE 48

PLUMP GRILLED OYSTERS SERVED OVER CLAYPOT RICE INFUSED WITH SEAFOOD ESSENCE.

DESSERT

Baked Cheesecake 16
Hojicha Cheesecake 18

Tiramisu 18
Yame Matcha MontBlanc 18
Strawberry ShortCake 16

TERMS & CONDITIONS

PLEASE INFORM YOUR SERVER OF ANY FOOD-RELATED ALLERGIES,

WHILST ALL REASONABLE EFFORTS ARE TAKEN TO ACCOMMODATE GUEST DIETARY NEEDS,

WE CANNOT GUARANTEE THAT OUR FOOD WILL BE ALLERGEN FREE AS OUR KITCHEN HANDLES MULTIPLE ALLERGENS,
PUBLIC HOLIDAYS AND SUNDAYS INCUR A 15% SURCHARGE TO TOTAL BILL,

RESERVE YOUT SPOT

@ 03 9908 2181

UME
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