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Buffet Menu $80++ 

Appetizers & Salads  

Steamed Edamame with Sea Salt 

Garden Salad with Avocado, Baby Corn, Goma Dressing  

Robata Vegetables, Assorted Mushroom, Balsamic Sauce 

Roasted Potato, Soft Boiled Egg, Truffle Mayo Dressing 

Tomato & Cucumber Salad  

Spicy Chirashi Sashimi Tacos 

Spicy Tuna Roll 

Green Goddess Roll 
 

Hot Dishes  

Wagyu Beef Hamburg with Mustard Sauce  

Prawns & Vegetable Kakiage  

Robata Grilled Miso Chicken  

Grilled Sweet Corn with Goma Glaze 

Yasai Itame - Seasonal Vegetable  

Garlic Fried Rice 
 

Dessert Selection  

Chocolate Cake with Matcha Dust   

Azuki Bean with Mochi  

Mango Milk Pudding  
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Omakase Set Menu $80++ 

 

Tuna Sashimi Salad with Domo Dressing 

******** 

Crispy Halibut Fillet with Yuzu Truffle Sauce 

******** 

Grilled Beef Tenderloin with Mustard Miso Sauce 

Garlic Fried Rice, Roasted Broccoli 

******** 

Shiso Yuzu Mango Gazpacho with Lime Zest 
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Beverage Packages   

49++ per person (2hrs) 

59++ per person (3hrs) 

Free Flow of House Beer, Red Wine and 

White Wine, House Sake, Soft Drinks,  

Belu Water 

 

$28++ (2hrs) 

Free Flow of House Beer, Soft Drinks & Belu Water 

 

Non- Alcoholic Beverage $15++ 

2hr Free Flow Soft Drinks, Belu Water 

 

 


