


Deluxe Shokado Bento $68

Please choose your main course
all other items are included.

Main Course

1. Wagyu M9+ Steak

2. Saikyoyaki Miso Tooth-Fish
3. Pork Tenderloin Katsu (4pcs)

Included items:

Hassun

J\5F | Tamagoyaki, Beef Matsukaze, Kinpira Burdock,
Tuna Shigureni

Catch Of The Day Sashimi
B FEHERIF | Chef selected fish 8 pcs

Chef selected Tempura (6pcs)
B FHE RIS | Seasonal veggies, Prawn, White fish

Rice
8% | White rice w/ furikake

Warabi mochi
1 5 U8 | Hojicha mochi, w/ crunchy walnuts

Miso Soup
BRIZS+ | Wakami, aburaage

|PP/N

JAPANESE DINING

Vegetarian Bento $29.8

Gluten free option (Additional $3)

fiiFHZE | Miso Eggplant

B EHE X35 | Chefselected Tempura (6 pes)
X% & | Vegetable Futomaki

%\ L2/& | Agedashi Tofu

Z131 54 | Green Tea Soba Salad

BRIZ 7 | Miso Soup

Dessert Ice Cream

Additional $5 for one

Matcha ice cream
Vanilla ice cream

#F Yuzu sorbet

ACFG & i

FIRST CHEF HAT WINNER IN THE WEST VILLAGE

AUTUMN UME BANQUET
MINIMUM 2 PEOPLE

11:00 AM - 6:00 PM

STARTER

Spicy Edamame
Garlic & Ginger

Soft Shell Crab Salad

Ponzu Dressing

Sashimi
Catch of the day

GRILL

Grill Salmon

w/ Soy Cream
Sauce, Grilled Avo
Paste, Prawn Oil

Steamed Aomori Rice

SOUP

Miso Soup

SUSHI ROLL

Wagyu Roll
Plum & Shiso,
Cucumber
Avocado, Chive

AGEMONO

Kaarage Chicken
Puffed Rice,
Spicy mayo

DESSERT

Warabi Mochi
Kuromitsu, Vanilla
Ice Cream, Crunchy
Walnuts

ADDITIONAL $30

WINE PAIRING

SAKE - Hakutsuru Junmai Daiginjo
WHITE - Traveller Chardonnay

(GF OPTIONAL Additional $3 for all bento)

NOTICE: 5% SATURDAY, 10% SUNDAY SURCHARGE APPLIES TO ALL TRANSACTIONS.

1.2% CARD SURCHARGE APPLIED



Gnlled Eel 150g, Tamago

REEH

Téﬁlpura Don $24.8 (o

Seasonal veggie, Prawn, ﬁsh

 BUL<KSH
~ Salmon Don $2’4."8

Aburi (Additional $3)


https://www.justonecookbook.com/salmon-ikura-don/

