Omakase

Let us choose & grill your beef!

Indulge your taste buds with our Omakase Course which is composed of various cuts of our carefully
selected Wagyu beef. All you need to do is just sit back and enjoy your meal while our skilled staff grills
your beef to perfection.

*Please order courses for all guests. (Not applicable for kids.)

*The menu is subject to change from day to day.

*Guest(s) who do not take Raw Meat, Raw Egg, Tongue, or Uni, do kindly inform our staff beforehand.

*All Prices are subject to GST and 10% service charge.
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11" ANNIVERSARY Celebration
24" February - 1" February 2026

To celebrate our 11th anniversary, we are offering special anniversary gifts with selected Omakase courses
for a limited time.

@ Gift 1

Complimentary AS BMS No.12 Premium Japanese Wagyu Rib Eye Shabu-shabu

BMS (Beef Marbling Standard) is Japan’s official grading system for Wagyu, where No.12 represents
the highest level of marbling. — Served simply, allowing the quality of the Wagyu to speak for itself

D Gift 2
Complimentary Japanese Wagyu “HARAMI” (Outside Skirt)
— A rare and highly sought-after cut in Singapore, served as part of your course

¥ Gift 3

Complimentary Welcome Drink

Please choose one:

e Alcoholic: Draft Beer / Kaku Highball / Sake
¢ Non-Alcoholic: Selected Soft Drink

Eligibility

— Gift 1: Dinner Quest Omakase only

— Gift 2: Dinner Quest Omakase & Classic Omakase
— Gift 3: All Omakase courses (Lunch & Dinner)

Terms & Conditions (Gift 1 & Gift 2)

—Advance reservation required.

— Please reserve via our special 11th Anniversary menu on TableCheck.

— Available on a first-come, first-served basis.

—Subject to availability; items may be substituted with other premium Japanese Wagyu.



LUNCH “EXPRESS” OMAKASE $78++

3 Estimated serving time : 45 min

- Starter / Japanese Salad Feft ) HRY 7 X
- Assorted Wagyu Platter BER RS G2 (5 FH)
(5 Cuts of Grill Wagyu Beef)

- Rice, Miso Soup THR. BRI

- Dessert Huk

LUNCH OMAKASE “CHIC” $88++

- Starter Jeft

- Japanese Salad MR 7 X

- Grill Wagyu Beef 6 Cuts BEA 6 T

- Cold Inaniwa Noodle DKIfRIEE S & A
- Dessert 7%=}

LUNCH OMAKASE “APPETITE” $128++

- Seasonal Starter ZFHio ettt
- Japanese Salad MRS 7 X
- Wagyu Goma Shabu MEZTEL 2 &
- Premium Grill Wagyu Beef 7 Cuts BEN 7
(incl. Signature “YAKISUKI” & Wagyu Aburi Sushi ) ez &, MIFERXRY FaZED)
- Beef Curry Rice or Cold Inaniwa Noodle MRV =7 4 ZE 72 DKIRRIE S & A

- Dessert FH—F



DINNER OMAKASE “CLASSIC” $138++
- Seasonal Starter
- 3 kinds of Wagyu Appetizer
- Signature “Beef Noodle”-Niku Somen-
- Grill Wagyu Beef 7 Cuts
(incl. Signature “YAKISUKI”)
- Japanese Salad
- Beef Curry Rice or Cold Inaniwa Noodle
- Dessert

DINNER OMAKASE “QUEST” $188++

- Seasonal Starter with Uni
- 3 kinds of Seasonal Wagyu Appetizer
- Signature “Beef Noodle”-Niku Somen-
- Premium Grill Wagyu Beef 8 Cuts

(incl. Steak Cut Premium Tongue,

Signature “YAKISUKI” & Wagyu Aburi Sushi)

- Japanese Salad

- Closer Dish from 4 choices

Beef Curry Rice / Cold Inaniwa Noodle
/ Wagyu Chazuke / Tongue Stew with Rice

- Dessert

DINNER “THE OMAKASE” $280++~

We can arrange “unlisted” course upon your budget.
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*From $280 up /min. 2pax /need reservation a week in advance.
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*We recommend booking your OMAKASE courses ahead of your visit as the number of courses available are limited each

day.
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