
• Minimum of 2 pax

• Available on Mondays to Fridays 5.30pm-10pm | 

  Saturdays from 11am to 3pm and 5.30pm onwards

• Every guest seated at the same table is required to take up the buffet

• No takeaways allowed for leftovers. Leftovers will be chargable accordingly.

• Pricing are subject to 10% service charge and prevailing GST

$68++

ADULT
PRICE

$29++

CHILD
PRICE

(applicable to 
5-10 year olds)



サーモン

Salmon
Salmon Sashimi

メカジキ

Mekajiki
Swordfish Sashimi

タコ

Tako
Octopus Sashimi

マグロ

Maguro 
Tuna sashimi 

シメ鯖

Shime Saba 
Soused (vinegared) mackerel 

sashimi

ハマチ

Hamachi 
Amberjack sashimi 

エビきゅうり天ぷら

Ebi Kyuri
Tempura 

 Tempura prawn, salad greens, 
roasted sesame seeds and mayo

スパイシーソフトシェルクラブ

Spicy Soft Shell Crab
 Deep-�ied Japanese so� shell crab, salad 

greens, flying fish roe and mayo

Sashimi
(3 pcs)

Maki
(4 pcs)

エビフライロール

Ebi Fry
Breaded prawn & cucumber with

mayonaise, topped with flying fish roe

スパイダーロール 

Spider
So� shell crab & flying fish roe with 

homemade spicy sauce

サーモン明太子炙り巻き

Salmon Mentaiko
Lightly torched salmon & flying

fish roe with mentaiko cheese sauce

スパイシーマグロ巻

Spicy Tuna 
Crabstick, egg and cucumber roll with 

flying fish roe, topped with tuna 
tartare in homemade spicy sauce

鰻巻

Unagi 
Crabstick, egg and cucumber roll with 
flying fish roe, topped with unagi and 

shredded egg

炙りトリュフビーフ巻

Aburi Truffle Beef 
Crabstick, egg and cucumber roll with 

flying fish roe, topped with lightly 
torched thin-sliced sirloin beef, truffle 

sauce, caviar and mayo teriyaki sauce

ロブスターサラダ巻

Lobster Salad 
Crabstick, egg and cucumber roll with 

seaweed flakes and roasted sesame 
seeds, topped with lobster salad and 

flying fish roe

サーモンアボカド巻

Salmon Avocado  
 Crabstick, egg and cucumber roll with 

flying fish roe, topped with salmon 
mayo and avocado

室津湾産日本牡蠣

Japan Murotsu Bay Oyster
Fresh oysters on ice
(Limited to 6pcs per pax)

川海老

Scallop Cheesy Gratin
Scallop baked with creamy gratin sauce and 

melted mozzarella cheese

カリフォルニア

California
 Crabstick, egg, cucumber, 

flying fish roe and mayo

エビきゅうり天ぷら

Salmon 
Avocado Mayo

Salmon mayo, avocado, crabstick, 
egg, cucumber and flying fish roe

うなきゅう

Unakyu 
Unagi, cucumber and roasted 

sesame seeds

スパイシーサーモンスキン

Spicy Salmon Skin 
Salmon skin with homemade 

spicy sauce

スパイシーマグロ

Spicy Tuna 
Spicy tuna tartare with cucumber

PREMIUM
プレミアムプレミアム

Festive 
Exclusives
Unlimited Snowy 
Cheesy Dip

HANDROLL
(1 pcs)

手巻き手巻き

new seasonal dishes* Prices are subject to 10% service charge and prevailing GST.   * Pictures are for illustrative purposes only.



サーモンサラダ

Salmon Salad
Salmon sashimi, mixed greens and 

wasabi dressing

豆腐サラダ

Tofu Salad
Silken tofu, mixed greens and goma 

dressing

サーモンスキンサラダ

Salmon Skin Salad
Salmon skin, mixed greens and 

wasabi yuzu dressing

サイコロビーフ

Wafu Saikoro (4pcs)
Pan-�ied sirloin beef cubes with 

Japanese sauce

アサリスパイシー炒め

Asari Spicy Itame
Stir-�ied spicy clams with 

mushrooms

ビーフステーキ

Beef Steak
Pan-�ied sirloin beef in wafu sauce

きのこバター焼き

Kinoko Butter Yaki
Stir-�ied mixed mushrooms in rich 

butter

サーモンフイン焼き

Salmon Fin (5pcs)
Grilled salmon fin

イカ焼き

Ika Yaki
 Sliced grilled squid

鯖焼き

Saba Yaki
Grilled mackerel

サーモン

Salmon Sushi
Salmon sushi

マグロ

Maguro Sushi
Tuna sushi

メカジキ

Mekajiki 
Swordfish sushi

エビ

Ebi  
Prawn sushi 

鰻

Unagi  
Grilled eel sushi

玉子

Tamago  
Egg sushi

タコ

Tako  
Octopus sushi

炙りシメ鯖

Aburi Shime Saba   
Lightly torched soused (vinegared) mackerel topped 

with grated ginger and spring onion

明太子エビ

Mentaiko Ebi 
Lightly torched cooked prawn with mentaiko 

sauce

いなり明太子コーン

Inari Corn  
Sweet beancurd pouch sushi stuffed with lightly 

torched corn with mentaiko sauce and seaweed flakes

いなりうな玉

Inari Unatama   
Sweet beancurd pouch sushi stuffed with unagi and 

shredded egg 

いなりロブスターサラダ

Inari Lobster Salad   
Sweet beancurd pouch sushi stuffed with lightly 
torched lobster salad, mayo, flying fish roe and 

seaweed flakes

いなりサーモンアボカド

Inari Salmon Avocado   
Sweet beancurd pouch sushi stuffed with salmon 

mayo and avocado, topped with flying fish roe

蓮根チップ

Renkon Chips
Deep-�ied lotus root chips

川海老

Kawaebi
Deep-�ied river shrimps

三色中華珍味

3 Kinds Chuka Chinmi
Seasoned baby octopus, jellyfish

& seaweed

マグロユッケ

Maguro Yukke 
Seasoned korean style raw tuna

with quail egg

ガーリック枝豆

Garlic Edamame 
Stir-�ied Japanese soybeans with

crispy garlic

茶碗蒸し

Chawanmushi 
 Japanese steamed egg

揚げ出し豆腐

Agedashi Tofu 
 Deep-�ied tofu in tempura broth

トリュフフライ

Truffle Fries  
Truffle flavoured �ench �ies

バターコーン

Butter Corn  
 Sweet corn with butter

ロブスターサラダ

Lobster Salad  
 Japanese lobster salad

ピータン豆腐

Pitan Tofu  
 Cold tofu with homemade century egg 

sauce

Sushi
(2 pcs)

Salads

Yakimono
焼き物

Appetizers



ラフテー

Rafute
Traditional Okinawa-style braised pork belly

もやしチャンプルー

 Moyashi Champuru
Traditional Okinawa-style pan-�ied 

beansprouts with pork  

ネギチャーシュー

Negi Chasu
Traditional Okinawa-style braised cha shu 

with leek & spring onion 

ビーフカルパッチョ

Beef Carpaccio  
Thinly-sliced sirloin beef drizzled with citrus 

soy sauce

ハーゲンダッツ抹茶アイス

Matcha Ice Cream
Green tea ice cream

ハーゲンダッツバニラアイス

Vanilla Ice Cream
Vanilla ice cream

ミニビーフガーリックチャーハン

Mini Beef Garlic Fried 
Rice

Fried rice with beef & garlic 

ミニ鰻チャーハン

Mini Unagi Fried Rice
Fried rice with unagi and shredded egg

北海道石臼挽そば

Cold Hokkaido 
Ishiusubiki Soba

Cold soba noodles with dipping sauce

きつねうどん/そば

Kitsune Udon/Soba
Sweet Beancurd with Udon / Soba

焼うどん

Yaki Udon
Stir-�ied udon with pork and 

assorted vegetables

イベリコ豚しゃぶしゃぶ

Pork Shabu Shabu
Iberico pork belly slices (100g)

プレミアムビーフしゃぶしゃぶ

Beef Shabu Shabu
Premium beef slices (100g)

シャブシャブ野菜

Assorted Shabu Shabu Vegetables
1 set of assorted shabu shabu vegetables

明太チーズ餃子

Mentaiko Cheese Gyoza
Pan-�ied chicken dumplings with 

mentaiko cheese

エビフライ

 Ebi Fry (3pcs)
Deep-�ied breaded prawns 

海老天ぷら

Ebi Tempura (3pcs)
Prawn tempura 

ソフトシェルクラブ

Soft Shell Crab  
Deep-�ied Japanese so� shell crab

手羽先唐揚げ

Tebasaki Karaage 
Japanese style deep-�ied chicken wings

シシャモ唐揚げ

 Shishamo Karaage (3pcs) 
 Deep-�ied smelt fish �itters

たこ焼き

Tako Ball (5pcs) 
 Deep-�ied balls stuffed with octopus

トリュフフライ

Snowy Cheesy Chikuwa 
Isobe Age (3pcs)  

Fried fishcakes coated with nori 
tempura batter served with snowy 

cheesy dip

AGEMONO

揚げ物揚げ物

サーモンフィン唐揚げ

Salmon Fin Karaage (5pcs)  
Deep-�ied salmon fin

サーモンスキン唐揚げ

Salmon Skin Karaage  
Deep-�ied salmon skin

ゴーヤかき揚げ

Goya Kakiage  
Deep-�ied bittergourd, 

corn and spam

Rice
食事食事

Noodles

DESSERT
デザートデザート

ゴーヤチャンプルー

Goya Champuru 
Traditional Okinawa-style pan-�ied bitter 

gourd with pork

クーブイリチー

Kubu Irichi
Traditional Okinawan seaweed with pork

ミニクーブイリチーチャーハン

Mini Kubu Irichi Fried Rice
Fried rice with traditional Okinawan seaweed 

and pork

もずく酢

Mozuku Su  
Okinawan seaweed served with shiquasa jelly 

and drizzled with Japanese sweet vinegar

海ブドウ

Umibudo
Sea grapes served with homemade ponzu 

sauce

ミニタコライス

Mini Taco Rice
Ground beef, lettuce, cheese and tomatoes 

served with Japanese rice

Hotpot

new seasonal dishes

OKINAWAN 
SPECIALS

沖
縄

料
理
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