Fire Cocktail Menu

Lyc[xza Saketini $14.00

Vodka and sake soured with fresh Lemon
Juice and sweetened with exotic Lychee

Wasabe MAartini $74..00

Muddle the fresh pineapple chuck with wasabe powder
and shake it with midori and vodka

Kinga Bellini $.20.00
A surprising taste Jor sparkling sake and sparkling wine
with hint of apple puree and lemon

Sake Snngrm $25.00

Mix of dry sec hakutsuru cointrean apricot ﬁmna{v
with fresh orange juice and lemon

Suika Tini $25.00

Tenzan sake ;Jerfectly shakes with water melon

comntreau lemon juice

Prices ave quoted tn US Dollars and are subject to additional 10% service charge § applicable government taxes



Sake

(40ml) (120m1) (bottle)

Fukuju Awasaki Spmkling Sake 120.00
Mukantes Kikusui 12.00 54.00 Z16.00
Hakatsuru Junmai £.00 24,00 714400
Suigei Tokubetsu Junmai 70.00 30.00 180.00
Tnteynmn Ginres %anjoza .00 Z24.00 340.00
Tosatsuru Honjo Karakuchi £.00 2400 744..00
Hakatsuru Junmai Dai -9inj 0 £.00 Z4.00 144.00
TntayMML Ginrer ginja £.00 24,00 340.00
Takashimizu Wacho 30.00 20.00 540.00

Hakkaisan Junmai ginja 74.00 4.2.00 £30.00
Tenzan JizaKe Junmai 74.00 4.2.00 Z52.00

Prices ave quoted tn US Dollars and are subject to additional 10% service charge § applicable government taxes



Wine 1717 glass selections

(150 m1)
WHITE WINES

gnj A grey, meg[w Doc., gnj A, Predmonte, Imly, 2007 25.00
Straw color, 1ich nose with hint of toast ang vanilla with citros fruits, Fall }ﬂtg’y on pAlate
WIth concentrateq, ripe ﬁuz}f, balanceq }7 A lively aciity anq long, lingering /’z’ﬂtkﬁ

viagm'er, Domaine du Dnla/, Villette grmw{ Cru, LAVAux, £0.00
Switzerland 2070

An Aromatic wine with powerful structure of tropical frunts on nose, peAch Ang Apricot on the palate with
meqiam Acigity ang long fruity finish

Pu li7n17~Montmc[»et, Michel Picard,Cote de Beaune, Bu rgAndy 50.00

France 2010

Kipe ang full Podied wine that re/7ects the softness of the vintage. Ageq in wooq, it Aas A ronnqleq textore,
With Spice, Apricot Ang pineapple jIavers, finishing with A tonch of Acigsty

Saunvignon Blanc, Clou Y Bzw, Marthborou 7[», New Zealand, L0715 Z.5.00
Light Crisp Ang froity with guAvA And pAssion [rutt on nose, with long lingering fruity finish

Pinot grigia, Santa Cristina, T uscany, T mly, Z017 78.00
Crisp And frusity with citrus froust on nose, meqism Poglreq, qryy on palate with meqiom finish

Prices ave quoted tn US Dollars and are subject to additional 10% service charge § applicable government taxes



RED WINES

Chiatean Pontet-Canet, 5 éme Grand Cru Classe, Pauillac, 125.00

Borgeanx 7725
Deep req color, nose of ripe frot ang leather with rich ang full fasrly gooq acigity with qark froits on nose
Ang guite goog length on plate

Tignmnella, Marchesi Antinori, IGT Toscana, I tnly, 2070 70.00

Sopt Hinckberry and cherry is backeq by balanceq spice, leather and tonsteq espresso with rich onk tones
qrn u/m;gky‘hlj'ﬂ} of holging vy the nAtural richrness Ang velvety smosthness

Alion, Bm{agm Y Viriedos, Ribera Del Duero, 2007 50.00

Dark cﬁerry, leather, ,f/zkﬂ, smoke Ang meat on the nose, pepper; r@e cﬁﬂrry, crﬂﬂ}erry Ang some nice
manerality on the palate. Meqinm Podied with oo Aciqsty

Zinfnna(el, Ravenswood 0Lld Wine, Lodi, Central lelav, Z25.00

(’/Mifarnm, Z010

Ruby req] Aromas of cherry strawberry, sweet topacco, licorice ang vanstln, full bogies) qry but smooth
Ang fresh Eanmnic

Lnngmzil ﬂ-MLgin Shiraz Vioanier, Barossa Vﬂvlle% 2007 75.00

Req nng FInck Ferry frust, Paking spices with floral ang minernl notes on nose, balpnceq with the rige fruit
ang good lerngth

Prices ave quoted tn US Dollars and are subject to additional 10% service charge § applicable government taxes



Syacml Set Menus

Kafj}jangi $ 125 per

PﬁTSW’L

Assorted sushi — 2 ;n'aca eAch af tuna, salmon, And prawn

Miso soup with wAkAme ,tafw And mushrooms

Small spicy Rani salad

(’/artifiac( A'ngus ri]7~3173 or tenderloin Te}afamniyuki grillec( (200 grams)

Served with T eppAniyaki Vagem}las,]ﬂvfmmse pickile and signature garlic Jried rice
Your choice of dessert from our dessert menws

Akasaka 5 105 per

FﬁTSW/L

Assorted sashimi - Z Piece eAch af tuna, salmon, and prawn

Miso soup with wAkAme ,tafw And mushrooms

Small spicy Rani salaq

Your choice af Scottish argnm'c salmon filat, Z ] umbpo T iger

prawns Or imported CAnAdian scallops.

Served with Teppaniyaks Vegztn}les,]nfmnesa pickle and signature garlic fried rice
Your choice of dessert from our dessert meny

Prices ave quoted tn US Dollars and are subject to additional 10% service charge § applicable government taxes



Sake (salmon)

Imported Maquro (tuna)
Ebi (prawn)

Tako (octopuss)

Lmngi (eel)

Local reef fish

Imported #Hotate (scallop)

Tka (squid)

N igin’ SUsShi

(7 }jarti(m =2 ;giaces)

7.50

12.20

£.20

710.70

14.20

12.20

12.70

12.20

Prices ave quoted tn US Dollars and are subject to additional 10% service charge § applicable government taxes



SAashimi

(7 }yartim =3 piecas)

Sake (salmon) 12.00
Imported Maquro (tuna) 14.00
Ebi (}erVn) 11.50
Take Coctopuss) 12.50
Lmngi (eel) 15.50
Local reef fis[» 14.50
Hotate (SCﬂlla}a) 75.00
Tka (squiid) 10.50

Prices ave quoted tn US Dollars and are subject to additional 10% service charge § applicable government taxes



Signntu re Maka

(Tmakiroll =4 }Jieces)

Dragon Z5.00
SmokKed eel, Crab, lettuce and Avocado
Rainbow 24.00
AVocado, tund, and salmon inside and outside filled with mango (‘/[mtnm/ And cream cheese
Mexican Z5.00
Scallop tartare, guacamole and chuka wakame
Californin Z.5.00
AvVocado, btue crab, cucumber, sweet eq4s, prawn, mnymnm’se and tobiko

Z6.00

Duck. CATPALLLO
Pastrami spiced duck breast, marinated staw, honey ginger Lime mayo

Prices ave quoted tn US Dollars and are subject to additional 10% service charge § applicable government taxes



Maixed Z.5.00
Salmon, crab meat, local tuna, snapper Aand tobiko

&ris}ay Tuna £4.00

Local fresh tuna, cream cheese, tako, sesame seeds And dried bonito

Spider Z5.00
Boft shell crab tempura, spicy mayo, avocad, lettuce, rice paper and tobiko

Special Children’s Sampling Plate 30.00

Small mise soup, assorted sushi cmsisting "f 7 }aieca af &Mifamm maki, 1 ;aiace af cucumber
maKi and 1 Piece tempura maki with mAngo; salmon and tuna sushi;
Beef teppaniyaki with signature fried rice; choice of dessert or homemade Ice cream.

Prices ave quoted tn US Dollars and are subject to additional 10% service charge § applicable government taxes



Signntu re Dishes

%nmm[»i]nmfena 32.00

Imported yellow tail, thinly sliced with fresh Jalapeno chilies in a ponzu sauce
and toasted sesame seeds

Sesame Tuna Tataks Ponzu 28.00

Pan seared sesame crusted Local 17ellau7 fin tuna loinin a S0y, yuzu, and sesame
Ponzu sauce topped with crisp spring onion and ginger threads

Gritled Teppaniyaka Lobster and Tajima Waqyu tenderloin 76.00

Half Lobster tail and 120 gram TAjima Waqyu tenderloin topped with crisp unagi And
enoki mushroom tempura in a light teriyaki and orange reduction.
Served with teppaniyaki veqetables and signature garlic fried rice.

Prices ave quoted tn US Dollars and are subject to additional 10% service charge § applicable government taxes



Hanaakuri Maki 38.00
Crisp Lobster tempura, unagi, and tempura bits mixed with spicy mayo topped with roasted
mango

and foie qrAs mousse

Spicy Kani Salad Z.9.00
Shredded imported Japanese crabstick, avecado, Julienne lettuce and carrot, topped with crispy
salmon skin and julienne JApanese pear in & sweet yuzu dressing with qinger and toasteq
sesame seeds

Prices ave quoted tn US Dollars and are subject to additional 10% service charge § applicable government taxes



T effnnynki A LA carte

(Served with Mise sou P, Te;a;mniv Aka Vegetﬂﬁles,]n}mnese )m'ckle, and

signature fried rice)
Tafima Wagyu Ribeye (550 days premivim rain fed Gr.500 115.00
Tajima Waqyu Kﬂmge (P20 days premivm griin fed Gr. 200 25.00
Tajima Waqyu Sirloin (550 days preminm grain fed) Gr. 200 125.00
Certified Anqus Beef Tenderloin Gr. 200 76.00
Australian Salt Marsh Lamp tenderloin Gr. 200 £5.00
Canadian scallops Gr. 200 £8.00
Fresh Catch of the day ~ filet Gr. 200 45.00
Fillet of Scottish salmon Gr. 200 37.00
Squid Gr. 200 32.00
]um]w tiger Prawns Gr. 700 58.00

Prices ave quoted tn US Dollars and are subject to additional 10% service charge § applicable government taxes



Desserts

Coconut Créme Brulee Z1.00
Coconut creqm with crisp sugar crust, served with homemade coconut ice cream

nAa cris;ay coconut cup

graan Tea Flan Z1.00

Macha green tea and custard with sweet red bean filled mochi, served with homemade
Te erivnki ice cream

Japanese mem’t Z1.00

Layers of sweet crisp tempura, roasted qinger and sweet yuzu lemon
mascarpone custard with roasted Fuji apple chutney

Flamed Roasted Ta]y}yuniyﬂki Finen;a})le Z1.00

Served with homemade ginqer ice credm And crispy pineapple Gyoza

Prices ave quoted tn US Dollars and are subject to additional 10% service charge § applicable government taxes



