Appetizer #i&

Al Edamame (V) "=

green soybeans with sea salt

A2 Yasai Gyoza (V) 5 5K RUIR
pan fried vegetable dumpling with black truffle oil

A3 Chicken Gyoza BARIR
pan fried minced chicken dumpling

A4 Agedashi Tofu VER IR
deep fried tofu served with nori, spring onion,
grated daikon, ginger and bonito stock

A5 Tenderstem Broccoli (V) EEEH
grilled broccoli with alive oil

A6 Wasabi Prawn B IR IELR
deep fried prawn with wasabi mayonnaise and wasabi peas

A7 Foie Gras on Toast (2pcs) ERHSZ
pan fried foie gras on toast

A8 Ebi Shumai (2pcs) H = fF sz
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Salad & Tataki i#

B1 Chuka Wakame (V) k3
Japanese marinate seaweed

B2 Tobiko Salad KEFFPRL
flying fish roe, crabstick with cucumber salad

B3 Avocado Crab Meat Salad 4MREARDR
avocado crab meat with miso dressing

B4 Salmon Tataki =X BRI
seared salmon with miso dressing

B5 Tuna Tataki EEBRERFRE
seared tuna with apple onion dressing

B6 Beef Tataki 4R F TR

seared beef with onion, mizuna, dry garlic and wasabi dressing
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Sushi & Sashimi #a¢& #g

SASHIMI 1pcs
CiS Ui (Iceland live sea urchin) #5808 Seasonal price

C3 Botan Ebi

(Large sweet prawn)

HFER 9.8
SASHIMI 3pcs

C1 Uni pisyile] 22.8

HE&lH 20.8

C2 Otoro (Fatty tuna)

C4 lkura (Salmon roe) Ej.@.*% 148

C5 Hamachi (vetiow-tail) HE & 14.8
C6 Unagi (sea eel) 4= 12.8
C7 Akami (tuna) 5ER 12.8
C8 Hirame (Fiounder) rO& 19.8
C9 Hotate (scallop) =1l 11.8
C10 Suzuki (seabass) L] 118
C11 Tai (sea bream) Rt 10.8
C12 Sake (saimon) =X8 9.8
C14 Wagyu Beef (Ab) M 228
C15 Ika (squid) L=l 13.8
C16 Tako (octopus) J\& 10.8
C17 Foie Gras AT

C18 Madai (Japanese Sea bream) HZIKE@E 15.8
C19 Hokkigai (clam) etk 6.8

C20 Ebi (Prawn) E-F 6.8

NIGIRI 1pcs
Seasonal price
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Omakase

(Chef's special selection of the day)

D1 Takumi E 58

18pcs exclusive selection of sashimi

D2 Toyosu 2 338

12pcs exclusive selection of sashimi

D3 Akasaka 7Rk 33.8

9pcs exclusive selection of nigiri

D4 Roppongi AR 268

7pcs exclusive selection of nigiri

Omakase Course

F1 Tokyo Am® 458

o Daily selection of the appetiser e |ce cream

e Assorted sashimi, sushi and temaki e Chawamushi

F2 Hokkaido b/8E 358
 Daily selection of the appetiser e |ce cream
e Assorted sashimi, sushi and temaki e Dobinmushi

Aburi Sushi X%FEET ss/pcs

G1 Japanese Wagyu Beef (A5) HARME 115
with fresh wasabi

G2 Otoro SEZ&E 108
with yuzu kosho

G3 Salmon Belly =X&fE 78
with spicy mayonnaise

Hot Pot $RH) Pre-order TEMET 2 persons

T1 Sukiyaki HEW% sliced angus beef 458

with vegetable, mushroom, tofu,

udon in a sweet soup base sliced Wagyu beef (100g) 88.8

T2 Sabu Sabu

with vegetable, mushroom, tofu,
udon in a dashi soup base

sliced angus beef 438

sliced Wagyu beef (100g) 86.8

& TAKUMI

Maki 4y

Cut Hand

J1 Japanese Wagyu HAmM4%E 218

Beef (A5) (Bpcs)

minced wagyu beef & asparagus tempura served

with black tobiko, kizami wasabi, chive
J2 Dragon (8pcs) & 208

deep fried jumbo prawn, avocado,

tobiko with mayonnaise eel-flavoured sauce
J3 Volcano (8pcs) k% 208

smoked eel, avocado, tobiko, bonito flakes,
dry leek with onion mayonnaise

J5 Rainbow (8pcs) PAUE S 20.8

mixed sashimi with crab meat, avocado, tobiko

J7 Soft Shell Crab (8pcs)

deep-fried soft-shell crab and tobiko

RKe®E 178

J9 Crunchy Spicy Salmaon (8pcs) 138
fERR= 8%

salmon with cucumber, tempura batter & spicy mayonnaise

K1 Foie Gras

pan fried foie gras with teriyaki sauce

BT E 2 8.8

K2 Negi Toro (6pcs) EREEEMH 128 78

¥
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K3 Unagi (epcs) 98 6.8

K8 Tuna (6pcs)

K9 Salmon Avocado (6pcs) 6.8 45
S HR=XEE

K12 Avocado (V) (pcs) H£HREE 58 3.8

K14 Cucumber (V) (6pcs) =K 48 B

Food Allergy Notice:
If you have a food allergy or a Special Dietary requirement,
please inform a member of our staff before you place your order.
Thank you!

Our kitchen aims to use all fresh ingredients and whilst we strive
to reduce cross contamination we cannot 100% guarantee this.



H1 Tori Negima

(Chicken thigh & spring onion)

H2 Tebasaki (Chicken wings)
H3 Sunagimo (chicken kidney)
H4 Reba (Chicken liver)

H5 Torikawa (chicken skin)

H6 Tsukune
(Chicken meatball with egg yolk)

H7 Kamo Niku

(Duck breast & spring onion)
HB8 Buta (Spain Iberico Pork)

H9 Shiso Maki

(Spain Iberico pork with shiso leaf maki)

H10 Gyu Tan (Ox tongue)
H11 Gyu Kushi Yaki Rib eye)
H12 Uzura Tamago (quail egg)

H13 Atsuage (tofu)

H14 Shiitake

(Fresh shitake mushroom)

H15 Shishito (Green pepper)
H16 Asparagus

H17 Okra

=

KEIBA

B

B2

BT

B

RIRIEAE

KRG

BEH

At BEHES

R

FRA

B E

&
kal
b

//)Q‘
b

BT

Charcoal Grilled Skewers #shiE
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M1 Gindara Saikyomiso

Grill Dishes & Teppanyaki

e & Skt

Teppanyaki Wagyu Beef (Ab) $#x H AASFI4

teppanyaki Japanese wagyu beef (100g)

Enoki Mushroom Usuyaki SHEF RS

grilled beef sirloin with enoki mushroom

Lamb Chop RUF HERC 5 E BRIk 18 8

pan fried lamb chop with tenderstem broccoli & Korean chilli sauce

Salmon Teppanyaki HR=X&
Scallop TRIRTE F
with teriyaki sauce

Suzuki Shiso Butter KERF k&

pan fried sea bass with shiso butter, sea salt & lemon

TREE € 7 IR 15

grilled black cod marinated with Saikyomiso
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M2 Saba Shio s e 128
grilled mackerel with sea salt

M3 Ikayaki BlrEsa 158
grilled whole squid with Japanese BBQ sauce

M4 Nasu Dengaku WRiglean 9.8
grilled aubergine with miso paste

M5 Kuruma Ebi FAATFEREALR 17.8
grilled jumbo prawn with mentaiko sauce

M6 Hamachi Kama HmH AR 158
grilled yellow tail jaw with sea salt

M7 Sake Kama HlE=xai 148

grilled Salmaon Jaw with sea salt

|

Tempura & Deep-fried
Dishes x#® &

N1 Ebi Tempura PN EE
jumbo prawn tempura
N2 Shiso Ebi Maki S JERR

prawn with shiso tempura

N3 Satsumaimo (V) FHEZE

sweet potato tempura (V)

N4 Tonkatsu EpgkE:
fried breaded pork cutlet

N5 Tori Karaage EHKEIS
fried chicken

N6 Nankotsu Rl PTG
fried spice chicken cartilage

N7 Yasai Croquette BIE 373

Simmered Dishes ## & %

01 Chawan Mushi KR
steamed egg with crab meat and seafood

02 Karai Kai No Nitsuke BRI 2
fresh sea snail cooked with spicy sake

03 Gyu Tan Daikon FEKRIRA
Ox tongue & mooli cooked with miso

04 Mussel Sake Mushi BEAREO
cooked with sake

Rice & Soup & & i%

R1 Japanese Steamed Rice H 74K R

R2 Japanese Sushi Rice H A% S E&IR

R3 Unagi Fried Rice 8 & KR

smoked eel fried rice

R4 Beef Fried Rice RIAFREFNEEIR

minced beef & asparagus fried rice with black truffle oil

R5 Tai No Nimono He 5%
(Inan Iwa Hoshi Udon)
snapper soup of oonami

R6 Dobinmushi FEBEH
Clear soup with prawns. Fish cake, chicken,
mushroom and lime

R7 Miso Soup VK182

& TAKUMI
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Donburi & Curry
4 & mWnE

P1 Tekka Don BEEHRBIR
sliced tuna sashimi on sushi rice
P2 Salmon lkura Don =EXEBERFIR
sliced salmon sashimi on sushi rice
P3 Chirashi Don R FIR
variety of raw fish on sushi rice
P4 Foie Gras Don HERF IR
pan fried foie gras with teriyaki sauce on rice
P5 Unaju Don 8 £ 1y
grilled smoked eel with eel sauce on rice
P6 Wagyu Beef Don (A5) 1R (A5)
pan fried wagyu beef on rice
P7 Gyu Don BEAELFAR
stir-fried sirloin beef with leek, onion
and seasoned egg on rice
P8 Katsu Don BEE IR
deep fried pork cutlet in breadcrumbs
with shiitake mushroom, carrot,
seasoned egg and onion on rice
P9 Tori Teriyaki Don HRIE X\ IR
pan fried chicken with teriyaki sauce on rice
P10 Salmon Teriyaki Don MRl = iR
pan fried salmon with teriyaki sauce
P11 Tonkatsu Curry Rice BR&E 5D \MIER
deep fried pork cutlet in breadcrumbs
with Japanese curry sauce
P12 Beef Brisket Curry Rice B e 4 g

Noodle m

S1 Char SiuRamen (spain Iberico Pork) B3 5% X IEHI 4

S2 Spicy Tan Tan FRIBIER

S3 Spicy Beef RERALE

S4 Tempura Udon KEAZHEHE

Sb Kake Udon iR
served with spring onion

S6 Ten Zaru (Udon) REABEIL 5%
served with prawn and vegetable tempura

S7 Zaru (Udon) ISR

served with tempura batter nori & bonito sauce

Extra Topping (only available for Ramen)

Noodle (3) / Char Siu Pork Belly (4) /Nitamago Egg (2.5)
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