GNCH SET MENU

Served with

APPETISER
PICKLES (Chef's Selection)

SouP
HOKKAIDO CORN
MISO SOUP

SNACK
SEASONAL FRUITS

YASAI DON (V)

STEAMED WHITE RICE
Grilled Zucchini | Red Pepper | Asparagus
Eryngii | Gruyére Cheese | White Corn

TEMPURA DON

STEAMED WHITE RICE
Tiger Prawn | Cherry Blossom Shrimp | Onion
Avocado | Soft-Cooked Egg

SPICED PERUVIAN
CHICKEN ANTICUCHOS | TORTILLAS

Grilled Cage-free Chicken with Aji Panca
(Peruvian Red Pepper) | Jalapeno
Onion | Pepper Cheese Mayo | Cilantro

NIKKEI BARA CHIRASHI DON

SUSHI
Chef's Selection of Fresh Sashimi over Rice
Aji Amarillo (Yellow Pepper) | Corn Nut | lkura

NEGITORO DON

SUSHI
Scraped Fatty Tuna | Spring Onion
Pickled Radish (Bettarazuke) | Shiso | Kombu

LOMO SALTADO

STEAMED WHITE RICE

Grilled A4 Wagyu (100G)

Lomo Saltado Sauce | Tomato | Oregano
Cumin

Additional Glass of Red/White/Prosecco
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RAW BAR
SASHIMI

PLATTEROF3 KINDS

PLATTEROF 6 KINDS

SMALL PLATES

TSUKEMONO (V)

Braised Burdock with Shoyu
Fresh Mountain Yam with Wasabi
Pickled Mustard Leaf

MOMOTARO (V)

Japanese Tomato | Cheese | Shiso Pesto
Corn Nut

SATSUMAIMO HUMMUS (V)
Sweet Potato | Crispy Taco | Curry

SHIRO EBI
Fried Baby White Shrimp | Nikkei Spice

AORI IKA KARAAGE
Fried Big Fin Reef Squid | Kaffir Lime

IKAYAKI
Grilled Squid | Pesto | Nikkei Spices | Seaweed

CEVICHE DE PULPO

Octopus Ceviche | Leche De Tigre | White Corn
Shallot | Wasabi Stem | Onion Sauce

MAIN PLATES

IBERICO PLUMA (150G)
Grilled Spanish Acorn-fed Pork | Achiote Sauce

KOHITSUIJI YAKI
Grilled Lamb Rack | Red Pepper Garlic Sauce

GINDARA (150G)

Grilled Miso Cod | Aji Verde (Peruvian Green Sauce)

DESSERT

SANTAREM CHOCOLATE PARFAIT
Nori Sea Salt Rice Puff

SHISO ICE CREAM

Chocolate Soil

All prices are subject to 10% service charge & prevailing government taxes. Kindly inform us about your dietary restrictions
and/or food allergies upon ordering. All menu items are subject to seasonal availability.
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