
S T A R T E R S 
Gobo Chips/ Shichimi Mayo (V) 10
Spiced Edamame (V) 10

Takoyaki Churros/ Octopus/ Bonito/ Ginger Mayo                   2pc 10

R A W  B A R 
Appel lat ion Rock Oysters/ Blood Orange/ Di l l  Oi l  (order from 2p) 7 ea

Assorted Sashimi                                        8 pc 30   12 pc  42 20 pc  75

Tuna Carpaccio/ Caramelised Apple Soy/ Garl ic Chive Oi l 28

Wagyu Beef Tartare/ Black Garlic/ Egg Jam/ Chives 32

M A I N S  &  S I D E S
Confit Salmon/ Eggplant/ Curry Oil 48
Infinite Wagyu Rump Cap Steak                               120g   60   240g/110

Infinite Wagyu Sir loin/ Sansho Pepper                    200g     300g/195

Caramelised Caul i f lower/ Ginger Shal lot/ Dashi Sour Cream             16

Cabbage Salad/ Wakame/ Bonito             14

L U N C H  À  L A  C A R T E  M E N U
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S M A L L  P L A T E S  T O  S H A R E
Smoked Mackeral/ Potato Salad/ Shokupan 22

Wagyu Menchi Katsu/ Cheese/ Cabbage/ Red Wine Tonkatsu 30

Kuro Fried Chicken / Ume/ Micro Coriander 18
Wagyu Katsu Sando/ Black Truffle Emulsion 4pc   
add fresh truffle +13

60

R I C E
Bara Chirashi 
Seasonal Cuts of Sashimi on sushi r ice served with house made 
dashi soy sauce, ginger and wasabi

42

D E S S E R T S
Hojicha Ice Cream/ Cacao Crumble/ Hazelnut   14 

Matcha Mochi Daifuku 12


