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Twice-cooked short r ib,  nikutare, shio kombu, katsuoboshi

Somen & Tomatoes  V  N

Tomato kombu consommé, ponzu-pickled tomatoes, 
sudachi ,  pine nuts

Pakuchi Salad
Poached chicken, cabbage, ci lantro,
shiso, preserved ume dressing

Daikon Slaw  V

Charred corn, white daikon, cucumber, cr ispy onions

Tuna Ponzu  S

Cured yellowfin tuna loin,  avocado, ikura, 
tomato, aged ponzu

Drowning Beef   B

Raw tenderloin,  burnt tsuyu, charcoal oi l , 
cr ispy leeks, garl ic chips

Octopus Ashi   S
Raw Chiba Japanese octopus tentacle, 
house-fermented chi l i  ponzu

Cold Sakana Somen  S  B

Chil led fish noodles, cr isp vegetables, fermented chi l i  dressing

It Is What It Is   S   B

Seasonal fish, wasabi v inaigrette,  dashi jel ly,  ol ive dust

Deep fr ied sea eel ,  tr i-color arare cracker crust ,  tentsuyu

Burnt Karaage
Shoyu koj i-marinated fr ied chicken, nori  cream

Anago Fry  S

Gyu Tan  B

Charcoal-gr i l led 30-hour sous vide beef tongue, 
house-fermented chi l l rel ish

Nikujaga  S   B

Prices displayed are in SGD and are subject to tax and service charge.
Give us a heads-up if you have any al lergies or dietary restr ict ions.

P  PORK  S  SEAFOOD  D  DAIRY  B  BEEF   A  ALCOHOL   V  VEGETARIAN   N  NUTS



Lamb & Furikake   S    D 42
Frenched lamb rack, 4-week fermented shoyu koj i , 
aged dashi yogurt

F inding Miso   S    D 24
Char-gr i l led flounder,  caul iflower cream, miso tsuyu, 
renkon chips

Kani Meshi Nabe   S    B    D 65
Snow crab, ikura, burnt r ice, uni crème

Garden Nabe   V 42
Japanese sweet potato, shishito pepper, 
pumpkin, onions, edamame, burnt r ice

Koj i  Quack 28
Charcoal-gr i l led koj i-marinated duck, wasabi salsa verde

Gri l led Sweet Cheeks  P 24
30-hours sous vide pork jowl,  fermented tare sauce, cabbage

P  PORK  S  SEAFOOD  D  DAIRY  B  BEEF   A  ALCOHOL   V  VEGETARIAN   N  NUTS

Miso Tiramisu  D   B   A

Shiro miso powder, cocoa, coffee l iqueur, 
mascarpone, coffee crumble

Sweet Potato Mont Blanc  V   D   N

Trio of Japanese sweet potato, pistachio sponge, chestnuts

Soy & Chocolate Pudding  V  D

61% dark chocolate, pressed tofu, miso crumble, 
cherr ies,  cocoa nibs

Salted Black Sesame Sandwich  V  D   N

Homemade sesame ice cream, sable biscuits
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Prices displayed are in SGD and are subject to tax and service charge.
Give us a heads-up if you have any al lergies or dietary restr ict ions.


