
C R I S P Y  S U S H I  R I C E  C A K E S  |  U S $ 2 8
2  p i e c e s  -  t o p p e d  w i t h  s p i c y

t u n a ,  s e a w e e d  s a l a d ,  g r e e n

o n i o n s

S M O K E D  T U N A  T A T A K I  |  U S $ 2 8
r o a s t e d  g a r l i c  c u r r y  o i l ,

t o b i k o ,  s o u s k i  s a u c e

S E R R A N I T O  |  U S $ 2 8

c a t c h  s a s h i m i ,  j a l a p e ñ o

s l i c e s ,  s e r r a n i t o  s a u c e ,

b e r g a m o t ,  m a l d o n  s e a  s a l t

C A T C H  C E V I C H E  |  U S $ 2 8

l e c h e  d e  t i g r e ,  l e m o n  j u i c e ,

r e d  o n i o n ,  c i l a n t r o ,  c h a n a ,

p l a n t a i n  c h i p s  o n  t h e  s i d e

i z a k a y a  

r a w

C H A R R E D  T I R A D I T O  |  U S $  2 8

c a t c h  s a s h i m i ,  a v o c a d o ,

c h a d o  b e n i  s a u c e ,  s e s a m e

C H E F ' S  S T Y L E  S A S H I M I  |  U S $ 2 8

m i c h e l a d a  s a u c e ,  c u c u m b e r ,

a v o c a d o ,  o n i o n  +  c i l a n t r o ,

c o r n  c h i p s  o n  t h e  s i d e

Latin and Japanese-inspired dishes using local produce & seafood and locally sourced
specialty products.  

 
The best way to enjoy the Izakaya experience is to order various dishes and share them with

your party.  We recommend to 4-5 dishes per couple.
 

K I S S  O F  F I R E  |  U S $ 3 0 G R A N D  E T A N G  ( V )  |  U S $ 2 5
s h r i m p  t e m p u r a  r o l l ,  t o p p e d

w i t h  t u n a ,  a v o c a d o ,

j a l a p e ñ o ,  c h i v e s ,  s e r r a n i t o

s a u c e

t e m p u r a  o k r a ,  c a r r o t ,

c u c u m b e r ,  w r a p p e d  i n

a v o c a d o ,  t o p p e d  w i t h

s e a w e e d  s a l a d ,  c i l a n t r o

s a u c e

r o l l s

* n o n - s p i c y  v e r s i o n  a v a i l a b l e

All the fish we use is sustainably l ine-caught by local f ishermen.
 All  dishes may contain sesame, nuts or nut products,  dairy,  wheat,  soy & gluten.

Please let us know if  you have any allergies or dietary requirements,  our dishes may contain trace ingredients.  
All  prices are in US$ and include 10% service charge & 15% VAT

a l l  d i s h e s  a r e  g l u t e n  f r e e

o m a k a s e  e x p e r i e n c e

Can't  decide? Leave it  up to Chef.  Allow Chef to create your izakaya experience with their
choice of dishes

P E R  P E R S O N  |  U S $ 7 5



S A S H I M I  S A L A D  ( G F )  |  U S $ 2 8

c a t c h ,  c r a b ,  c h e r r y  t o m a t o e s ,

c u r l y  c a r r o t s  +  c u c u m b e r ,

o r g a n i c  m i x e d  l e a v e s ,  g i n g e r

d r e s s i n g

G R E E N  B O W L  ( V G + G F )  |  U S $ 2 0

a v o c a d o ,  k a l e ,  b r o c c o l i ,

p i c k l e d  o n i o n s ,  c o r n  c h i p s ,

p u m p k i n  s e e d s ,  p o n z u

C H U R R O S  |  U S $ 1 8
c i n n a m o n  s u g a r ,  c a c a o  t e a

d i p p i n g  s a u c e

T R E S  L E C H E S  C A K E  |  U S $ 1 8

i z a k a y a  

s a l a d s

d e s s e r t s

t o a s t e d  c o c o n u t

M A N G O  T A P I O C A  P U D D I N G  ( G F )  |  U S $ 1 8
m a n g o  w h i p p e d  c r e a m

All the fish we use is sustainably l ine-caught by local f ishermen.
 All  dishes may contain sesame, nuts or nut products,  dairy,  wheat,  soy & gluten.

Please let us know if  you have any allergies or dietary requirements,  our dishes may contain trace ingredients.  
All  prices are in US$ and include 10% service charge & 15% VAT

P O R K  B E L L Y  C H I C H A R R O N  ( G F )   |  U S $ 2 2

g u a c a m o l e ,  p i c o  d e  g a l l o ,

c o r n  c h i p s

C R I S P Y  D U C K  C R O Q U E T T E S  |  U S $ 2 5

3  p i e c e s  -  f r i e d  p l a n t a i n ,

t a m a r i n d  s a u c e

T E M P U R A  S H R I M P  |  U S $ 2 8

s t u f f e d  w i t h  s p i c y  c r a b

m e a t ,  a v o c a d o ,  s e s a m e -

g i n g e r  s a u c e

L O C A L  C O N C H  F R I T T E R S  |  U S $ 2 4
t u r m e r i c ,  a j i  s a u c e ,

s c a l l i o n s

F R I T O  M I S T O  |  U S $ 2 2
s e a s o n a l  v e g e t a b l e  t e m p u r a ,

s h a d o  b e n i  m a l d o n ,  p o n z u

f r i e d

C A E S A R  S A L A D  |  U S $ 2 0 G U A C A M O L E  ( V G + G F )  |  U S $ 2 0

t a b l e - s i d e
f r e s h l y  m a d e  a t  y o u r  t a b l e  

c o r n  c h i p s



i z a k a y a  

 All  prices are in US$ and include 10% service charge & 15% VAT

S A U V I G N O N  B L A N C  B L E N D  
Monsiuer N.. .by Francois-Xavier Nicolas,  France 
On the nose,  Fine,  fresh, orange blossom aromas, subtle citrus aromas & subtle tropical fruit
aromas. 

h o u s e  w i n e

6 0 6

P I N O T  G R I O G I O
Fiordaliso, Venice, Italy 

Fresh notes of green apples.  Soft and light with crisp,  mouth-fil l ing fruit .  

6 0 7

C H A R D O N N A Y  |  U N O A K E D
Bicicleta Reserva, Cono Sur, Chile

Fine & elegant nose mixing white fruit  aromas (pear,  quince) with vanilla notes.  Fruit  driven

on the palate,  the attack is fresh, followed by a round and round supple texture. 

6 0 8

Gôiya, Olifants River,  South Africa 

Smoky and fl inty on the nose,  with mineral and fresh herb flavors,  and a citrusy finish. 

6 0 9 C H A R D O N N A Y  +  S A U V I G N O N  B L A N C  B L E N D  

Maison Charlotte,  Provence, France 

 Exquisitely balanced flavours of fresh watermelon, cherry,  subtle citrus,  lavender and

Mediterranean herbs.  It  is  dry,  fresh and elegant with a soft texture and a slightly mineral

finish.

7 0 6 R O S È  

Bicicleta Reserva, Cono Sur, Chile

Fruit forward, aromas of strawberry & raspberry,  with hints of vanilla.  Notes of ripe red fruits

that lead to a very pleasant finish,  good acidity,  and agreeable tannins.

8 0 7 M E R L O T

Bicicleta Reserva, Cono Sur, Chile

Appealing aromas of eucalyptus,  red and black fruits on the nose grow into a palate full  of

black cherries and currants with a touch of black and sweet pepper.

8 0 6 C A B E R N E T  S A U V I G N O N

h o u s e  s p a r k l i n g

Duc d’Henry, France

Light golden in colour with delicate notes of fresh fruit  on the nose. The palate is bursting

with citrus and yellow fruits.

5 2 0 B L A N C  D E  B L A N C S  B R U T

B Y  T H E  G L A S S  U S $  1 2 . 0 0  |  E C $  3 2 . 0 5        

B Y  T H E  B O T T L E  U S $  4 0 . 0 0  |  E C $  1 0 6 . 8 0

B Y  T H E  G L A S S  U S $  1 4 . 0 0  |  E C $  3 7 . 4 0    

B Y  T H E  B O T T L E  U S $  4 5 . 0 0  |  E C $  1 2 0 , 2 0

6 0 6 S A U V I G N O N  B L A N C  
Van Loveren Family Vineyard, Robertson, South Africa
A fruit-driven, dry white wine. Fragrant tropical style with attractive gooseberry and fig
character.

Santa Julia,  Mendoza, Argentina

Concentrated notes of black fruit  and soft hints of sweet toasted oak.

8 0 8 M A L B E C



i z a k a y a  

Please let us know if  you have any allergies or dietary requirements 
All  prices are in US$ and include 10% service charge & 15% VAT

S A K E ,  D A I G I N J O  |  M U R A I  F A M I L Y
The pinnacle of the sake brewer’s craft ,  handmade by the only master sake brewer,
Yoshio Koizumi,  and wholeheartedly endorsed as one of the best sakes on the
market.Mellow with flavors of lychee and melon, paired with slight natural
sweetness of Yamada Nishiki rice,  complemented by subtle notes of white flowers
and apricot.  750 ml bottle

s a k e

b e e r s  +  c i d e r s
S T A G  
C A R I B  

H E I N E K E N  
R O G U E  P I R A T E  

W I N D W A R D  I P A
S U N D O W N  C I D E R

|  g r e n a d a

|  g r e n a d a

|  i m p o r t e d

|  g r e n a d a

|  g r e n a d a

|  g r e n a d a

F R U I T  J U I C E

S O D A S

 c o k e  
d i e t  c o k e
s p r i t e  
g i n g e r  a l e
t o n i c  w a t e r
s o d a  w a t e r
t i n g

s o f t  d r i n k s
U S $ 5

U S $ 4  

U S $ 6

U S $ 6

U S $ 5

U S $ 7

U S $ 9

U S $ 9

U S $ 9  

R U M
G I N  

W H I S K E Y  
V O D K A  

|  c l a r k e ' s  c o u r t

|  g o r d o n ' s

|  c u t t y  s a r k

|  s m i r n o f f

U S $ 1 0

U S $ 1 0

U S $ 1 0

U S $ 1 0

h o u s e  s p i r i t s
w i t h  y o u r  c h o i c e  o f  m i x e r

w a t e r
G L E N E L G  S P R I N G  W A T E R

P E R R I E R

|  l a r g e

|  s m a l lG L E N E L G  S P R I N G  W A T E R

|  l a r g e

P E R R I E R |  s m a l l

U S $ 6

U S $ 3

U S $ 9

U S $ 6

n o t  i n c l u d e d  i n  t h e  a l l - i n c l u s i v e  p a c k a g e|  U S $ 1 1 5

C A R I B  S H A N D Y |  g r e n a d a

H O U S E  S A K E  
served in 8oz carafes 

|  U S $ 2 0

S A K E ,  J U N M A I  D A I G I N J O  |  S A M U R A I
Creamy and dry with a l ight fresh finish.
Samurai Junmai Daiginjo Sake, from Japan’s northern island of Hokkaido is a top-
quality sake,  using only highly-polished rice.  Elegant,  well-rounded and delicate.  
 720 ml bottle

n o t  i n c l u d e d  i n  t h e  a l l - i n c l u s i v e  p a c k a g e|  U S $ 6 5


