
S M A L L  B I T E S S I G N A T U R E  D I S H

Y A K I T O R I  
 

D E S S E R T

E D A M A M E 3 5

C O R N  O N  T H E  C O B
miso butter, kewpie mayo, togarashi

4 5

T E M P U R A  O Y S T E R S
wasabi cream, salmon roe 9 5

H A M A C H I  C A R P A C C I O
soy yuzu, pickled jalapeno, herbs

9 5

M A P L E  R O A S T E D  V E G G I E S
sesame, crispy lotus root chips

7 5

T O K Y O   S T Y L E  
C A R P E T B A G  S T E A K

Great Southern, Australian 
Grass Fed 900g OP RIB MSA 5 
seaweed butter / oyster foam 

6 8 0

P R A W N
kombu & dill butter

8 5

B E E F
ponzu, sesame

8 5

C H I C K E N  S K I N -  4 P C
togarashi

5 5

P O R K  B E L L Y
beer, miso

7 5

S A K U R A  E A T O N  M E S S
green tea ice-cream, cherries, 
raspberry sorbet, crispy meringue, 
strawberries, pink flowers 

9 5

C H E S T N U T  M O U S S E  C A K E 8 5

C H I C K E N  T H I G H
ponzu, chive

7 5

E G G P L A N T
ponzu, chive

6 5

     -  S E A S O N A L  F O X T A I L  1 2 0     
               -  B O T T L E  7 8 0

                    6 0    -  3 3 0 M L  
  W H I T E  A L E    |    D A I  D A I  I P A  

   R E D  R I C E     |        L A G E R  

         A N C I E N T  N I P P O N I A  
           1 2 0  -  5 5 0 M L -  8 . 0 %

bull dog sauce, shave bonito
O C T O P U S 8 5

white miso, furikake

spicy slaw, katsu sauce, sesame bun

pickled daikon, spring onion, 
soy kewpie

F R I E D  C A U L I F L O W E R

C H I C K E N  K A R A A G E  S L I D E R S

M I S O  B L A C K  C O D  T A C O

6 5

8 5

(2 per serve)

   serves 2 or more  
LIMITED AVAILABILITY

green tea jelly

A D D

Rice, furikake

Togarashi & seaweed , aioli

Mixed leaf salad, sesame dressing 3 5
4 5

2 5

8 5

JAPANESE BEER GARDEN & TAPAS 

Limited edition Pop-up

SAKURA SAKURA

Subject to 10% surcharge

Lunch Mon-Sun 12pm-3pm 
Dinner Wed-Sun 6pm - 10:30pm


