(100mins)

LUNCH
$ S9-90/pax

Children - $30.90/pax
(5-10 years old)

. Premium Wagyu Buffet Special

‘&g ' Available Everyday

»

(100mins)

DINNER
$69 o90/pax

Children - $35.90/pax
(5-10 years old)

T ai i m ay a Additional $3 on Fri-Sun, public holidays and their respective eves.

Japanese charcoal grill Yakiniku

MS 6/7 Australia Wagyu
Beef Short Ribs

> ‘!’i‘“- N
’g’;’a

MS 6/7 Australia Wagyu
Oysterblade (Tare)

MS 6/7 Australia Wagyu
Short Plate

Yuzu Kosho
Pork Jowl

Iberico Pork Collar
(Garlic Miso)

Kurobuta Pork
Belly (Kimchi)

Prime Ribs Finger
(Kimchi)

MS 5/6 Australia
Wagyu Flap Meat

Chuka Spicy

' It >

Australia
Ox Tongue

Smoked Duck Chicken Thighs

(Teriyaki)

Seafood and More

Salmon Tuna Swordfish Garlic Butter Asari Clam Spicy Kani
Sashimi Sashimi Sashimi Half Shell Scallop Soup Asari Clams Breaded Oyster Salad

Appetisers Staples

Cold Appetisers Hot Appetisers Garlic Shoyu Fried Rice * \

Chuka Wakame Kaisen Chawanmushi Aburi Salmon Mentaiko Don A \y

Chuka Spicy Asari Clams Kyushu Nanban Chicken Truffle Tonkotsu Ramen

Ikura Wafu Onsen Tamago Mentaiko Shrimp Gyoza Wakame Inari Udon

Homemade Kimchi Cabbage Yasai Cheese Croquettes Hiyashi Cold Soba

Yuzu Ponzu Hiyayakko Tofu Potato Cheese Mochi Japanese Steamed Rice

Hokkaido Tobiko Potato Salad ~ Kaki Fry Breaded Oysters

Seafood Vegetables Salads

Hoso Tiger Prawn Shiitake Mushroom Tajimaya Wafu Salad
Sesame Teriyaki Salmon Garlic Butter Half Shell Scallop Nasu Eggplant Goma Cabbage Salad
Black Pepper Swordfish  Shishamo Green Pepper Sanchu
- Zucchini Spicy Kani Salad
.- White Onion
Sweet Corn S as h i mi

Enoki with Butter Salmon Sashimi

Tuna Sashimi

Swordfish Sashimi

Garlic with Butter

AS Japanese Wagyu Beef Platter
ATH O G hE

A5 Kagoshima Chuck Flap Zabuton 40gm
A5 Kagoshima Flap Meat Kainomi 40gm

managed by

creative

eateries

Images are for illustrative purposes only. Actual products may vary.

All prices stated are subjected to prevailing service charges and gst. Unconsumed food will be charged at $30/100g.

Desserts

Assorted Ice Cream Assorted Cakes

Assorted Daifuku Fresh Cut Fruits

Soups

Asari Clam Soup

Shiro Miso Soup

TOP UP $49.90

A5 Miyazaki Rib Rosu Shin Ribeye 40gm
A5 Miyazaki Striploin Sirloin 40gm

© © Tayjimaya.sg
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Japanese charcoal grill Yakiniku

Beer

Kirin Draft (Full Pint) $16.00
Kirin Draft (Half Pint) $9.90
Kirin Draft (Jug) $40.00
Amber Beer (Bottle) $5.00

Highball

Classic / Ginger / Lychee / Peach / Strawberry /

Watermelon / Yuzu Chiro
Whisky $9.90
Shochu $12.00
Whisky Bori
Royal Brackla 12YO $398.00
Yamazaki Distiller’s Preserve $498.00
Flaming Pig $180.00
Shochu Borte
Imo - Kuro-Yokaichi (Alc. 25%) $90.00

F~RJ\H

Mugi - Takara Shirashinken (Alc. 25%) $108.00
% - 557

Glass
(40ml)

$25.00
$35.00
$15.00

Glass
(45ml)

$9.00

$9.00

House Pour Sake

M5

'4; ’ Glass
z n e BOtth (40m1)

House Pour (Sparkling / Wine/ Red) - $16.00

Sparkling - Astoria Lounge Prosecco $60.00 -

Italy, Prosecco
White - Penfolds Bin 51 Riesling 2019 $155.00

Australia, Riesling

In their youth, the wines possess scented floral and citrus aromas, with a mineral edge
and marked natural acidity, contributing significantly to the palate texture and flavour.

White - Saint Clair Wairau Reserve $158.00

Sauvignon Blanc 2021

Australia, Sauvignon Blanc

Opulent and expressive with concentrated aromas of white currant and passionfruit with an interlaced
green thread. Pure and focused with complex layers of bright citrus and tropical fruit. The palate is
textural and rich with salty mineral notes and a long, lingering finish.

White - Elderton E-Series
Chardonnay 2021

Australia, Chardonnay

Medium-bodied and crisp, with hints of peach, melon, and mango. A deliciously rich,
balanced, and uncomplicated Chardonnay.

Red - Zuccardi Series A Malbec 2020

Argentina, Malbec

This Malbec from Mendoza offers dark fruit, chocolate, and baking spice mixed with a touch of pepper.
With a bit of time, notes of violet and oak cut through on a rather lengthy finish that is ﬁuit—foprward
while light on tannins and acidity.

Red - Devil’s Lair Margaret River
Cabernet Sauvignon 201

Australia/Margaret River, Cabernet Sauvignon

Ruby with Garnet Hues. Complex and layered with lively aromas of berries, black olive, and subtle oak
cbimcters. Silky fine tannins giving hallmark Cabernet structure compliment the fruit and the complex
oak aromas.

Red - Stags Leap Winery Napa Valley  $168.00
Petit Sirah 2017/ 2018

USA, Sirah
Deep and saturated with a core of blueberries, black Aplum, black cherry, lavender, and pepper spice, it

displays an extraordinary elegance and finesse that this wine is known for. The generous black plum and
black cherry flavors arekprominent on the palate, yet backed up with delicate cinnamon, clove, and cedar
spice notes from the oak ageing. There is also a /Jes}mess and vibrancy that makes it very inviting with
restrained tannins and a generous, lengthy finish.

$85.00

$95.00

$128.00

Red - Thompson Estate Four $98.00

Chambers Cabernet Sauvignon 2020

Australia, Cabernet Sauvignon

Red cherry, red currants and a spicy/savoury clove edge
violets, Mulberries and black currant togetﬁyer with subt,

$88.00

Red - Siglo Crianza Seleccion
Spain, Tempranillo

Intense, elegant with ripe fruit and undergrowth scents. You can find aromas of spices, cream

and vanilla from the oak barrel ageing.

[ﬁ?&kﬁom the glass while more delicate aromas of
¢ chocolate notes add further layers of complexity.

Beverage Menu

Mocktail
Lychee »)i)  $8.00
Peach )15 $8.00
Strawberry »)it) $8.00
Watermelon )14 $8.00
Yuzu )14  $8.00
Juice
Apple $6.00
Cranberry (D)) $6.00
Lime (D) $6.00
Orange ()& $6.00
Soft Drinks
7-Up () $4.90
Ginger Ale ()% $4.90
Ice Lemon Tea (1)  $4.90
Pepsi () $4.90
Pepsi Black $4.90
Rootbeer (1)) $4.90
Water
Evian 750ml (distilled/sparkling) Q% $7.90
Tea
Green Tea (hot/cold) V%) $4.90
Hojicha (hot/cold) 92  $5.90

House Pour Sake Flight - Premium House Pour Sake
U8 R T -1,:. VAR VYOS L LR ReE S

Carefully selected by our in-house Sake

Carefully selected by our in-house Sake

Elevate your experience further with a

specially handpicked selection of premium

w_ CONNOISSEUT'S for an exquisite pairing with our CONNOISSEUS for an exquisite pairing with
b% quality meats our quality meats sake
(= 1800ml Bottle: $138.00 3 Glasses Flight: $18.00 1800ml Bottle: $198.00
| \,p_ < 200ml Carafe: $20.00 200ml Carafe: $28.00
1x

Gekkeikan Horin Junmai Daiginjo Gekkeikan Yamada Nishiki Premium “Nouvelle” Junmai Takara Gold Leaf Tokubetsu Junmai

HEE RV > ik Kb Tokubetsu Junmai | TLIPL =)L filik & 71 4 FEREIREK
FIHEE 0 S0k KBU% /

This ultra-premium “Junmai Daiginjo”sake is slowly A traditional Junmai sake filled with a fruity This Tokubetsu Junmai sake contains shimmering
fermented at a low temperature to give a refreshing Made from the famous Yamada Nishiki rice, this rich, aroma. It is semi-dry and has a medium body. gold flakes and is used in celebrations all over Japan.
Sfruit-like aroma and mild flavour. smooth, and refreshing sake boasts light fruit and floval Sake Meter: +3 Sake Meter: +2

Sobe Méter: +1 flavours with a hint of rice and has a dry finish. o

Sake Meter: +4.6 "k 720ml Bottle: $106.00 720ml Bottle: $98.00

1800ml Bottle: $308.00 L SR ,

E U 720ml Bottle: $98.00 s 180ml Carafe: $30.00 180ml Carafe: $30.00
720ml Bottle: $148.00
180[1’11 Carafe: $30.00 “::..__;:_:__p_:ﬂ_,.(

Takara Shiakabegura Daiginjo Takara Shiakabegura Junmai Daiginjo Takara Mio Sparkling Sake Gekkeikan Iwai Daiginjo

Muroka Genshu BT ST ANT T FOKIEN FIEEANN—=2Y Tl HESE ARV

BhT ST HNTT KRGl &AHPTFA LY

This sake has an enticing fruity aoroma that suggests
freshly cut apples and a depth that only undiluted and
unfiltered brews can offer.

Sake Meter: +1

640ml
180ml

Bottle: $88.00
Carafe: $30.00

Kanjuku Umeshu Genshu

SEAVHEP )Y

Made with the choicest Ume exclusively from the
whole renowned Wakyama orchard in central Japan.
Subtly sweet, full Ume nectar with hint of peach,
[full-bodied with a long, smooth finish.

=57 &
=53 i beautiful taste.
720m1 BOttle: $112.00 %}? g SﬂkeMé’fé’V.’ +4
; Glass: $12.00 iy 0%
: : 720ml
managed by
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This sake uses the best Yamada Nishiki sake rice,
providing arich, fruity aroma and hints of banana.

Sake Meter: +0

balanced crisp of acidity.

A refreshing, fruity flavour sparkling sake with a

Made from “Twai” sake rice grown in Kyoto and pure
and fresh spring water of Kyoto Fushimi. This interesting

300ml Bottle: $20.00

640ml

sake comes with a fruity aroma, full-bodied taste and a
smooth finish.

Bottle: $108.00

180ml

Carafe: $30.00

Manzairaku Hyakumangoku No Shiro
Junmai Daiginjo

JIiRZE V1A DH BRI

Sake Meter: +3

720ml Bottle: $108.00

Premium Gekkeikan Daiginjo Yamada Nishiki
VS 7LHESE RIGTE (LS

With a fragrant fruity ginjo scent and a clear and

Brewed using 100% of Ishikawa’s brand sake riceand
underground water of Sacred Mountain Hakusan.

Sake Meter: +3

A premium Daiginjo made with Yamada Nishiki
rice, often known as “King of sake rice”. Delightfully
aromatic with white fruits and melon tones with a
smooth, well balanced and clean finish.

720ml

Bottle: $148.00

Bottle: $118.00

All prices subject to prevailing tax & service charges.

Images are for illustrative purposes only. Actual products may vary.
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