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RAW BAR IZAKAYA iarge plates SUSHI

Seasonal Fresh Oysters 18 Pan-roasted Chashu Duck < 38 1K1 Sushi Roll 28
Lo & chii ponzu (3 pes) Pan-roasted duck breast with aged soy Dem| glaze Signature roll of fresh saafood, seasonal gamish, and s refined touch
Trio Shiso Ceviche = 33 Saikyo Miso Barramundi 52 SGJ'-"I“.'M. & Avocado Roll 25
Three ocsan treasures — salmon, kingfish, tuna in Silky bamarrundi fillets complemented by alamiso sauo Classic pasring of fresh salmon and Creamy avocado
chiefs spedial sheso dressing

: ’ Wagyu Aburi Steak 5 Garden Roll + 22
IKI Sashimi Platter Flame-saaned Japanese A% wagyu 200g, tender with Japaness pickde sauoe Soasonal vegotabios wionped i a fresh. deficate rol
Small (Spcs) 28 - -
Large (pcs) 55 Umami Chilli Lobster 55

Slow-cooked lobster tail, Japanase chill, garlic, shallot, pardiey N]GIRI
Salmon 2pcs 9
IZAKAYA small plates R Tuna 2 pes 0
. YOMO'S RAMEN 4shrs clear broth
Nori Fries vivecss 1 Kingfish . 5
S

S T e Kaisen Bisque Crab Ramen 4z '
Spicy Sak Tart - Rich creamy seafood bisgue with crab miso, garlic prawn, soft-boiled eog, greens Scallop 2pes 15

Add on lcbstertal  +18
Fresh seafood tartare in a crunchy non taoo with Japanese chilk

Spicy Edamame v/ 12 : = ¢
Tossed with crispy garic, aonon, and chill SRR S N e o, i S 0 s 30 DESSERTS
Kofl Chicken e Niboshi Ramen

28

Fried Ko rannated chicken, Japanase chili Home-stylie dashi & bonito broth, crispy cod fillets, soft-boiled egg. greens IKI Mochi Parfait 16
. 26 Secasonal fruits, warali mochi, kuromitsu syrup, ice cream
Chicken Banban 15 Yasai Ramen .o
Fresh poached chicken, goma sesame dnessing A neurshing ramen with easonal vegetables in a chesr, delcate broth Hq:‘idla fce Cream 12
Roastod groen toea loe Cream
Chashu Pork Wrap 17
Slow-cocked chasiu pork, conander. dakon, cucumber;, shiso, tomato saksa T Sweet Potato m v 15
Swent potato custand with caramed top
. - LUmami Condiments - ¥omo's homemade X0 chil] dnied garfic, togavashi spice == I
IK! Signature Juicy Gyoza 16 Noodles 5
Chicken & pork, handmade house blend Chashu/ Chicken o
Garlic/Shallots/ Egg 2
Octopus Takoyaki 18 Extra Broth 5

Octopus bites, veggies, seaweed, manyo, bonito fiake and Japanese BEG sauce

Yuzu Miso Cabbage o 13
Charred cabbage with a bright mso-yuey glame ALY surchuarge sppdes to all card trarasctions,
' o = A W0% surcharge applies on woskonds and publle halidays.
R A 5% senvice charge applies to groups of 10 or more.
“@gj{“ M 'm GF 22
Delicate wagyu slicas, seared and servad with ponzu Drisclairmer A ik dining, we prepans every' dish with cane and attenlion Howessn &5 our kitchen

handes cormemon allergens, we cannot guannnles that ary mMeny iterms & completely akrgen-froe.
Paass inform cur toam of any detany neads, and we wil do our best to assist you

V - Wisgpetarian VG - Vepan OF - Gluiben Frieg
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WHISKY

Scotch whisky
Ardbeg 10 23
Caol lla12 22
Clynelish 14 19
Glenfarclas 15 28
Glenfiddich 15 23
Glenfiddich 18 35

Johnnie Walker Blue 42

Lagavulin 16 35
Laphroaig 10 20

Japanese whisky
Chita 19
Hakushu 29
Hibiki 36
Miyagikyo 27
Nikka Barrel 19
Shinobu 10 31
Toki 12
Tottori 15
Yoichi 24

Canadian whisky
Canadian Club 1

BOURBON

FourRoses 12

Jack Daniel’s Single Barrel 19

Maker’s Mark 12
Ritten House Rye 17

1kt

BRANDY / COGNAC

Hennessy VS 14
Calvados Victor Gontier 14
Pisco Porton 20
Francoli Grappa 15

RUM

Havana Club 3 yo 12
Black Tears 12
Captain Morgan 12

TEQUILA

Altos 12
Clase Azul Plata 42
Clase Azul Reposado 50
Don Julio 1942 52

VODKA

Belvedere 10 40
Grey Goose 15
Haku 12
Lord Howe Island Lemon 15

GIN

Botanist 17
Hendrick’s 15
Impact Gin 18

Kanomori Gin 22
Matsui Gin 18
Roku Sakura 13

A LI surcharge apples to all cand transactions.
A W% sarcharge applies on weekends and public holidays.
A 5% service charge spplies bo groups of 10 of more.

Ik Dining reservas the right to refuse senvics In accordancs with
Ruspomsible Service of Alcchol (RSA) guldelines.
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HIGHBALL

40ml whisky topped with Premium Soda

Toki 18

light and crisp, notes of green apple, honey, lemon zest,
with a touch of white pepper spice

Nikka Days 19

siky and mellow, flavors of pear, citrus, vanilla, roasted
nuts, with a gentle smoky finksh

CHUHAI (WINTER EDITION)

A sparkling Japanese-style highball with seasonal
flavors = like a warm breeze in a cold winter night

Sakura 18

soft flioral notes, like spring blossoms carried by the wind

Lychee 18

juicy and sweat, a burst of tropical sunshine in winter

Pandan Leaf 18
fragrant and herbal, adding a playful exctic twist

SAKE / UMESHU

Umeshu 14

Plum lqueur - sweet, tangy. fruity

Yuzushu 17
Yuzu Liqueur = bright, citrusy, refreshing

Momoshu 17
Peach Liquaur - Sweat. fruity. mellcw

ALE% surchasge appiios to all card transactions.
A 0% surchange appiies on weekends. and public holidays.
A 5% sarvice charge applies ko groups of 10 or more,

Ikl Dining reserves the right to refuse service in accordance with
Responible Service of Alcchol (RSA) guidalings.
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SIGNATURE COCKTAILS

Oolong Teatail 20

Fruity cassis, oolong tea. cognac

Sweet Ferment 20

Sweet fermented rice wine. julcy Kyoho grapes tea, cumin

Nigori Colada 22

Craamy coconut nigori sake, pineapple juice, Black Tears rum.

Okinawa Ginger Bear 22

Okinawa black sugar, ginger sochwyuzu, Cassis

Yuzu Margarita 22

Yuzu shu, tequilla, clontreau

Field Old Fashioned 23
Bowurbon, roasted cormn tea

Petals Martini 23

Sakura gin, Sakurs vermouth

MOCKTAILS

Your choice of base sparkling tea and flavour pairing

Base sparkling tea (choose one)

Jasmine - light, floral, fragrant
Hdjicha - roasted, nutty, toasty
Darjeeling - crisp, fruity, aromatic

Flavor Pairing (choose one)

Watermelon - frash and cooling
Passlonfrult - tropical and tangy
Vanilla - smooth and creamy

17

CLASSIC COCKTAILS

Classic cocktails available upon request

22 or more




