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Uni on toast, nukazuke morokyu, oba chimichurri (2 pcs)       50

Braised tako, oba chimichurri, sudachi &  rooftop herbs     28

Seasonal white fish, takenoko, grilled shiitake, dashi broth     25

Charcoal ebi tempura, bincho wasabi mayo (3 pcs)     25

Kurobuta pork collar, gula Melaka, garlic    22

Nori poppadoms, cured hamachi belly, rooftop herbs (2 pcs)    20

Fruit tomato, blue tomato, kinkan, pickled lemon syrup, radish &  shiokoji dressing  V     18

Sweet potato skins, black truffle sour cream, tobiko     16

Edamame, sea salt  V    12

Japanese fruit tomato, sea salt  V     12 

Wagyu sando, fried shallots, caramelized white onion     38

A5 Kagoshima wagyu steak tartare, confit egg yolk,
goma, fermented soy & chilli dressing, Japanese milk bread     32

Buri carpaccio, shungiku, myoga &  mustard soy sauce     30

Caprese, mozzarella, blue tomato, micro tomato &  oba soufflé     26

Grilled eel, kyuri, menegi &  kinome     20

Yomogi fu, moroheiya wasabi, yuba  V     20

Uni Sushi Ask

Otoro Sushi 36

Chu Toro Sushi 28

Akami Sushi 16

Kinmedai Sushi 20

Tai Sushi 18

Shimaaji Sushi 20

Ikura Sushi 18

Sake Harasu Sushi 12

Sake Sushi 8

Hotate Sushi 10

Hirame Sushi 18

Ama Ebi Sushi 12

Botan Ebi Sushi 32  

Tamago Sushi 5

Uni Ask

Otoro  60

Chu Toro  50

Akami  35

Kinmedai  45

Tai  35

Shimaaji  35

Ikura  25

Sake Harasu  25

Sake  20

Hotate  20

Hirame  40

Ama Ebi  20

Botan Ebi (2 pcs)  32

Hiroshima Oyster (1pc)  12

5 SlicesA Pair

72



Premium Sashimi Moriawase
Chef’s selection of 7 kinds (2 slices each) premium seasonal sashimi
top with uni &  ikura 128

Sashimi Moriawase
Chef’s selection of  5 kinds (2 slices each) seasonal sashimi 68

Assorted Bluefin Tuna Sashimi
Otoro, chutoro, akami (2 slices  each) 58

Premium Sushi Moriawase
Chef’s selection 12 kinds of premium sushi 85

Sushi Moriawase
Chef’s selection 8 kinds of sushi 45

Assorted Bluefin Tuna Sushi
Otoro, chutoro, akami, negitoro maki (2 pcs each) 70

Kaisen Don
Uni, bluefin tuna, salmon, ikura, shiromi, sweet shrimp, 
tamago &  rooftop herbs 68

Bara Chirashi

Bluefin tuna, salmon, ikura, shiromi, sweet shrimp, tamago, rooftop herbs 45

UNA-Q
Grilled eel, cucumber, rooftop flowers, roasted sesame, kabayaki sauce 24

Vegetables Roll  V 

Mushroom, mizuna, avocado, inari, white sesame sauce 18

A5 Kagoshima wagyu sirloin, fruit tomato, mizuna salad     150

Braised wagyu short rib, miso turnip, mizuna &  Hokkaido sweet potato chip     50

Kagoshima pork belly, dashi noodles, fermented cucumber     44

Grilled kanpachi kama, bok choy     45

Gindara saikyo miso, enoki, wild rice     42

Kurobuta pork jowl, kale, sweet potato purée &  shio tare     38

Grilled bamboo shoot, turnip, okahijiki, spinach sauce  V    36

Plum soba, tororo kombu, mizuna &  yuzu zest  V     28

‘Rikuro Ojisan’ cheesecake, sudachi custard     18

Monaka, homemade vanilla ice cream, peppercorn &  ichigo     18

Yuzu tart, yuzu crémeux, mikan &  umeshu     20

Shiso chuox, oba chantilly, craquelin     20

Trio of mochi     19

Selection of seasonal fruits from Japan     Ask

36


