
- PLEASE INFORM YOUR SERVER OF ANY SPECIFIC ALLERGIES WHEN ORDERING 
SO WE CAN NOTIFY THE CHEFS IN THE KITCHEN.

- IF YOU REQUIRE GLUTEN-FREE OPTIONS, PLEASE LET US KNOW.
- 1.5% SURCHARGE APPLIES TO CREDIT CARD PAYMENTS.
- 10% SURCHARGE WILL BE ADDED ON PUBLIC HOLIDAYS.

- BYO (BRING YOUR OWN) IS WELCOME.CORKAGE FEES ARE AS FOLLOWS:
 * WINE: $10    * BOTTLED SAKE: $15    * SPIRITS: $20
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Spicy Edamame
辣毛豆荚 $5.50

Kimchi 
韓式泡菜 $5.00

Dozo Sausage
特色香腸

$10.50

Pumpkin Croquette(2pcs)
黃金南瓜餅

$9.00

Chawan Mushi
日式茶碗蒸 $6.00

Agedashi Tofu
日式豆腐 $9.00

海膽蒸蛋
Uni Chawan Mushi

$16.50
Edamame
毛豆荚 $5.00

Vegetable Gyoza(5Pcs)
素煎餃 $10.90

Garden Salad
田園沙拉 $12.50

Wagyu Gyoza(5Pcs)
和牛煎餃 $15.00

Shark Fin Mirin-boshi
七味烤魚翅 $18.00

Sashimi Salad
刺身沙拉 $18.50

味增湯
$4.00

Miso Soup
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刺身大拼盤 $88.50

Small Assorted Platter(12pcs)
刺身中拼盤

Medium Assorted Platter(24pcs)
$48.50刺身小拼盤 $28.50

Large Assorted Platter 
（40Pcs+Oyster6pcs）

活龍蝦刺身

Living Lobster
Market Price



三文鱼刺身

Salmon Sashimi(3pcs)
$7.50

带子刺身

Hokkaido Hotate(6pcs)
$17.50
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金槍魚大托羅

0-toro(3pcs)
$47.90金槍魚中托羅

Chu-toro(3pcs)
$24.50

北極貝

Hokkigai Surf Clam(6pcs)
$16.80

螄魚刺身 $8.50
Kingfish Sashimi(3pcs)

三文魚腹刺身

Salmon Belly(6pcs)
$26.90 鰣魚腹刺身

Kingfish Belly(6pcs)
$28.50

吞拿魚刺身

Tuna Sashimi(3pcs)
$8.90
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螄鱼卡帕奇

Kingfish Carpaccio（8pcs）
$18.80

海膽

Uni（50g)
$36.50 A5和牛刺身

A5 Wagyu Sashimi
$30.50

深海鰲蝦

Scampi(2pcs)
$29.80 柚子醋生蠔

Oyster With Ponzu Sauce(6pcs)
$26.80

Wagyu Tataki
和牛塔塔奇 $21.50
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A5－本和牛壽司

Toro Uni Nigiri Rolled
With A5 Wagyu（1pcs）

$28.00和牛鰲蝦海膽壽司

Wagyu Nigiri With
Scampi And Uni（1pcs）

$36.80海胆和牛寿司

Wagyu Nigiri With Uni
（1pcs）

$12.80

鵝肝握壽司

Foie Gras Sushi（1pc）
$16.50

和牛鵝肝壽司

Wagyu With Foie Gras Nigiri（1pc）
$16.80 A5和牛壽司

A5 Wagyu Sushi（1pc）
$16.50

和牛握壽司 $8.50
Wagyu Nigiri（1pcs）
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特上一品壽司 $32.80
A5wagyu With Uni & Caviar（1pc）

極上一品壽司 $28.50
A5wagyu With Toro & Salmon Roe（1pc）

拿吞魚壽司 $8.50
Tuna Sushi（2pcs）

三文魚壽司

Salmon Sushi（2pcs）
$6.90𫚕鱼魚壽司

Kingfish Sushi（2pcs）
$7.50

帶子壽司 $12.80
Scallop Sushi（2pcs）

軟殼蟹壽司

Softshell Crab Roll  （8pcs）
$28.80主廚甄選壽司拼盤

Omakase Sushi （7pcs）
$28.80
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軟殼蟹天羅婦 $18.50
Softshell Crab Tempura 

海膽天羅婦

Uni Tempura
$38.00味增鱈魚

Miso Black Cod (120g)
$35.80

熔岩石烤牛排

Lava Stone Steak （M8+Oyster Blade ）
$35.90（200g）
$47.90（300g）

水浴和牛肋肉M9

Sous Vide Wagyu Short  Ribs M9+
$32.00

芝士烤大蝦

Grilled Cheese King Prawn
$14.50 大蝦天婦羅 $17.50

Prawn Tempura(5pcs)

蔬菜天婦羅 $15.50

Assorted Vegetable 
Tempura(7pcs)



Grill & Fried
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水浴三文魚配辣蛋黃醬

Sous Vide Atlantic Salmon
With Spicy Mayo

$28.50

日式炸雞

Chicken karaage(5pcs）
$12.80

燒羊扒

Roast Lamb Cutlets
(2pcs)

$27.80

醬汁雞翅

Tebasaki Karaage
（Chicken Wing 3pcs）

$12.00

烤鲭魚

Grilled Mackerel (1pcs)
$12.50 鹽燒花魚

Grilled Hokke Fish
$28.50

Nasu Misoyaki
田楽茄子 $12.80

活烤鰻魚

Char Grilled Living Eel  With
Teriyaki Sauce

$35.0

乳酪玉米粒

Corn Cheese
$12.80
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Yakiniku

Flap Meat 120g
鮮嫩牛腹肉排 $33.80

M9 Chuck Roll Steak 120g
上选肩肉 $45.80

M9 0yster Blade 120g 
美味嫩肩肉 $45.80

M9 Short Rib 120g
精選牛小排 $56.80

M9 Rib Finger 120g  
手指肋骨肉 $29.00

鹿兒島A5西冷和牛
A5 Sirloin 100g

$69.80

M9 Inside Skirt with Sauce （120g）
酱汁牛肉裙边肉 $15.80

M9 Outside Skirt with Sauce（120g）
酱汁牛隔膜 $28.50

酱汁牛腰三角肉
M9 Tri Tip  with Sauce（120g）

$24.80

Ox Tongue Thin Cut 100g 
鮮嫩牛舌薄切 $28.00

M9 Inside Skirt （120g）
牛肉裙边肉 $15.80

M9 Outside Skirt（120g）
牛隔膜 $28.50

牛腰三角肉
M9 Tri Tip（120g）

$24.80

Ox Tongue Thick Cut 100g
油潤牛舌厚切 $28.00
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Yakiniku

A5&M9極上和牛拼盤 $138.00

Japanese A5 & M9 Premium Wagyu
Platter 320g

M9上選和牛拼盤
M9 Wagyu Platter 300g

$98.80 M9和牛精選大拼盤
M9 Wagyu Platter 600g

$186.80

U6大虾和带子拼盘 $45.00

King Prawn & JP Scallop Seafood
Platter（300g）



Sukiyaki
M9 Wagyu Sukiyaki 300g(2-3P)

$128.00M9和牛壽喜燒 U6 Prawn(2pcs)
$28.00U6大蝦

A5 Kagoshima Wagyu150g
$98.00A5鹿兒島和牛

Udon
$4.50烏冬面

Ramen
$4.50拉麵M9 Wagyu 300g

$98.00M9和牛單份
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♦M9 Wagyu （300g）
♦Sukiyaki Vegs: Shiitake Mushroom,Cos lettuce, Chinese Cabbage, 
     Tofu, Leek, Onion, Carrots, Konjac noodle 
♦Raw egg（2pcs）

A5 Wagyu Sukiyaki 150g(2-3P)

$128.00A5和牛壽喜燒

♦A5 Kagoshima Wagyu（150g）
♦Sukiyaki Vegs: Shiitake Mushroom, Cos lettuce, 
Chinese Cabbage, Tofu, Leek, Onion, Carrots, Konjac noodle 
♦Raw egg（2pcs）



Rice Bowl

鵝肝飯配鬆露醬 $35.80

五花肉泡菜飯溫泉蛋

Pork Belly Don

$19.80 和牛飯配洋蔥溫泉蛋 $19.80

海鲜丼 $30.80海膽鵝肝飯 $78.80
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Grilled Pork Belly, Kimchi, Spicy Mayo Served With Onsen Egg Tradional Japanese Slice  Wagyu With Onion  and Onsen Egg on Rice

Seared Foie Gras & Truffle on RiceServed on lot Stone Bowl Charcoal Grilled Eel With Kinshi Eggand Roased Seaweed

Pan-Fried Foie Gras With Sea Urchin Finish With Furikake Assorted Dice Sashimi with Avocado and Tamago Served with Sushi Rice

鰻魚飯 $24.80

Wagyu Don

Fogura lshiyaki Binbinba Unagi Steak Don

Seafood DonUni and Foie Gras Rice



Dessert
Green Tea lce cream

$5.00綠茶冰淇淋

Black Sesame lce cream
$5.00黑芝麻冰淇淋

Yuzu Sorbei
$8.00日式柚子冰爽
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Udon

蔬菜烏冬面 $19.80和牛烏冬面 $19.80

牛肉拉麵

Saute Beef Ramen (Spicy)

$21.80

Ramen

Tonkotsu Ramen

叉燒拉面 $21.80

Sakura Jelly
$8.00水信原餅

Golden mushrooms, Bamboo shoots, Seaweed, Lettuce, Scallions.Beef, Ox tongue, Egg, Chopped shallot, Sesame seed

Stewed sliced pork, Chopped shallot, Seasoned boiled egg, 
Sesame seed, Bamboo shoot, Fish cake

Vegetarian UdonWagyu & Ox Tongue Udon

Beef, Onion, Chili oil, Chopped shallot, Seasoned boiled Egg, 
Sesame seed, Bamboo shoot, Fish cake


