Appetizer #& Sushi & Sashimi %3 & #& Omakase
(Chef's special selection of the day)
= SASHIMI 1 NIGIRI 1 )
i3 gErSeiZjbr:;fs 5/\|/tr)w sea salt *i_l_ S i o D1 Takumi = o8
C13 Uni I e e Ars iy @$f§ﬁﬂ Coasonsl price SNAaral price 18pcs exclusive selection of sashimi
A2 Yasai Gyoza (V) BRI 6.8 _ D2 Toyosu M 33.8
pan fried vegetable dumpling with black truffle oil C3 Botan Ebi "H:E-F 9.8 118 12pcs exclusive selection of sashimi
(Large sweet prawn)
: N D3 Akasaka 7RI 33.8
A3 Chicken GYUZE] AR 7.8 SASHIMI 3pcs NIGIRI 1pcs 9pcs exclusive selection of nigiri
pan fried minced chicken dumpling
C1 Uni pisd: Lz} 22.8 95 i AN
Ad AgEdaShi Tofu %F—‘E-"F'g 78 & EH D4 7Rpgsl,3£<3?§vle selection of nigiri /\$7k 258
deep fried tofu served with nori, spring onion,
grated daikon, ginger and bonito stock C2 Otoro (Fatty tuna) %%@Hf’ﬂ_ 208 85
Omakase Course
. Jz == KA
F1 Tokyo AR 458
AB Wasabi Prawn _EEJ%T\;EMEE]; 10.8 C5 Hamachi (Yellow-tail) 5EE-H—$ 1438 5.8 o Daily selection of the appetiser e Ice cream
deep fried prawn with wasabi mayonnaise and wasabi peas s Sl S A S [pyansl
Cob Unagi (Sea eel) ﬁ%i 12.8 5
A7 Foie Gras on Toast (2pes) EFRESFZL 138 F2 Hokkaido i5E 358
RADIEEHIOR SRt SR aag C7 Akami (i) ﬁg@ 12.8 5 * Daily selection of the appetiser e |ce cream
e Assorted sashimi, sushi and temaki e Dobinmushi
A8 Ebi Shumai (2pcs) Ak 55 C8 Hirame (Fiounder) A0& 19.8 7.8
C9 Hotate (Scallop) Eﬁm 11.8 4.8
i NIy i i 157 =]
Salad & Tataki e T . Aburi Sushi X&FEER =r/mos
R G1 Japanese Wagyu Beef (AB) HAFE 115
Bl ?hUka ng(iame (V3 I:Pi.’lélyg 58 Cl1 Tai (Sea bream) @EJ@ 10.8 45 with fresh wasabi
apanese marinate seawee
C12 Sake (seimon) X868 38 G2 Otoro EE&M 108
B2 Tobiko Salad Yi*};‘l/[\h“z 98 with yuzu kosho
flying fish roe, crabstick with cucumber salad
C14 Wagyu Beef (A5) M 22.8 9.5 G3 Salmon Belly =&l 78
with spicy mayonnaise
B3 Avocado Crab Meat Salad FRRENDR 118 C15 Ika (sie B 138 55
avocado crab meat with miso dressing
C16 Tako (Octopus) /\)T\ﬁ; 10.8 45 H P
: 7 : ot Pot s 1person 2 persons
B4 Salmon Tataki =X &R EERIET
seared salmon with miso dressing : e C17 Foie Gras BERT % 7.8
T1 Sukiyaki HE4R 17.8 33.8
C18 Madai apanese seotream) HAKE 158 5.8 . Shchi baet S s e
B5 Tuna Tataki BEEBRERFRE 158
seared tuna with apple onion dressing Clg HO|(|(ig8i (Clam) jt*&y—‘\ 68 38
T2 Sabu Sabu 16.8 32.8
with vegetable, mushroom, tofu,
BB BGEf Tataki #WEE?%X;& 138 CQU Ebl (Prawn) EE-F 68 38 udon & sliced beef in a dashi soup base

seared beef with onion, mizuna, dry garlic and wasabi dressing

@ TAKUMI

Maki s

J1 Japanese Wagyu HAM4%E
Beef (A5) (Bpcs)

minced wagyu beef & asparagus tempura served
with black tobiko, kizami wasabi, chive

J2 Dragon (8pcs) &
deep fried jumbo prawn, avocado,
tobiko with mayonnaise eel-flavoured sauce

J3 Volcano (8pes) Pt

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

J5 Rainbow (8pcs) PAIE S

mixed sashimi with crab meat, avocado, tobiko

J7 Soft Shell Crab (8pcs) REEs

deep-fried soft-shell crab and tobiko

J9 Crunchy Spicy Salmon (8pcs)
em=fat

salmon with cucumber, tempura batter & spicy mayonnaise

K1 Foie Gras IS

pan fried foie gras with teriyaki sauce

K2 Negi Toro (spcs) EREEEE

K3 Unagi (6pcs) 8 8 5
K8 Tuna (6pcs) 5885
K9 Salmon Avocado (6pcs)

FhR=EE
K12 Avocado (V) (8pes) $HRE
K14 Cucumber (V) (pcs) EIN

Food Allergy Notice:

Cut

218

20.8

20.8
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13.8

12.8

9.8

/20

6.8

5.8

4.8

Hand

7.8

5.8

8.8

7.8

6.8

4.8

4.5

3.8

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.



Grilled Skewers =%

H1 Tori Negima KZEBA
(Chicken thigh & Spring onion)

H2 Tebasaki (Chicken wings) i%ﬂﬂ

H3 Sunagimo (chicken kidney) B

H4 Reba (Chicken liver) i%ﬁ$

H5 Torikawa (chicken skin) PEYd

H6 Tsukune RIS
(Chicken meatball with egg yolk)

H7 Kamo Niku KA
(Duck breast & Spring onion)

HB8 Buta (Spain Iberico Pork) EEH

H9 Shiso Maki AKHBRERES
(Spain Iberico pork with shiso leave maki)

H10 Gyu Tan (0x tongue) 45

H11 Gyu Kushi Yakiio eye) 4 RA

H12 Uzura Tamago(quail egg) EELES

H13 Atsuage (eep-fried tofu) IREE

H14 Shiitake R
(Fresh shitake mushroom with bonito flakes)

H15 Shishito (Green pepper) %Wf?

H16 Asparagus =k

H17 Okra &S

N

3.8

3.8

3.8

5.5

4.5

4.5

4.8

4.5

&0

3.5

3.8

3.5

3.5

Grill Dishes & Teppanyaki

B & TRAR

L1 Teppanyaki Wagyu Beef (Ab) 4k HAASFI4 58.8

tepanyaki Japanese wagyu beef (100g)

L2 Enoki Mushroom Usuyaki THEFAS

grilled beef sirloin with enoki mushroom

L3 Lamb Chop RIS HFECH EBRIRIE &

pan fried lamb chop with tenderstem broccoli & Korean chilli sauce

L4 Salmon Teppanyaki BiR=x&

L5 Scallop TRIR T
with teriyaki sauce

L6 Suzuki Shiso Butter KRG kRS

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

M1 Gindara Saikyomiso FREE & PR IRIE 5

grilled black cod marinated with Saikyomiso

M2 Saba Shio st a

grilled mackerel with sea salt

M3 Ikayaki Epera i fn

grilled whole squid with Japanese BBQ sauce

M4 Nasu Den RIG =hF
grilled aubergine with miso paste

M5 Kuruma Ebi BARFF & o KT
grilled jumbo prawn with mentaiko sauce

M6 Hamachi Kama HEHH B8
grilled yellow tail jaw with sea salt

M7 Sake Kama =X @R

grilled Salmaon Jaw with sea salt

15.8

18.8

16.8

12.8

1568

31.8
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15.8
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17.8

158

14.8

|

Tempura & Deep-fried
Dishes %% & 1=

N1 Ebi Tempura KEFREZ
jumbo prawn tempura

N2 Shiso Ebi Maki Lo HFYF
prawn with shiso tempura

N3 Satsumaimo (V) HEE
sweet potato tempura (V)

N4 Tonkatsu = IIEHE
fried breaded pork cutlet

N5 Tori Karaage EYEXS
fried chicken

N6 Nankotsu TG E

fried spice chicken cartilage

Simmered Dishes &#% & %%

01 Chawan Mushi iy s

steamed egg with crab meat and seafood

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

03 Gyu Tan Daikon L ERIRR
Ox tongue & mooli cooked with miso

04 Mussel Sake Mushi BEaE
cooked with sake

1 h 3

Rice & Soup & & 7

R1 Japanese Steamed Rice HZAK IR

R2 Japanese Sushi Rice HA% EEEIR

R3 Unagi Fried Rice 8 & KR
smoked eel fried rice

R4 Beef Fried Rice EHEREEDIR
mince beef & asparagus fried rice with black truffle oil

R5 Tai No Nimono i 57
snapper soup of oonami

R6 Dobinmushi RIEBEZ
seafood consumes in tea pot

R7 Miso Soup ERiE7

& TAKUMI

9.8

9.8

8.8

148
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7.8
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6.8

3.0
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158

148
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Donburi & Curry
4 & MINE

P1 Tekka Don 28R FIR
sliced tuna sashimi on sushi rice

P2 Salmon lkura Don =X&ERFIR
sliced salmon sashimi on sushi rice

P3 Chirashi Don Rl F iR
variety of raw fish on sushi rice

P4 Foie Gras Don HERTIR

pan fried foie gras with teriyaki sauce on rice

P5 Unaju Don B2 & 1R
grilled smoked eel with eel sauce on rice

P6 Wagyu Beef Don (Ab) 4R (AD)
pan fried wagyu beef on rice

P7 Gyu Don BEARLHAR

stir-fried sirloin beef with leek, onion and seasoned egg on rice

P8 Katsu Don BETIIEIVR
deep fried pork cutlet in breadcrumbs with
shiitake mushroom, carrot, seasoned egg
and onion on rice

P9 Tori Teriyaki Don RIEBIIR

pan fried chicken with teriyaki sauce on rice

P10 Salmon Teriyaki Don HRloe =X &R

pan fried salmon with teriyaki sauce

P11 Tonkatsu Curry Rice H=XEF3EY\MIELR

deep fried pork cutlet in breadcrumbs
with Japanese curry sauce

P12 Beef Brisket Curry Rice H e 4 i

Noodle &

S1 Char SiuRamen A XX GEhIE

S2 Spicy Tan Tan FRIBBRIE

S3 Spicy Beef RAEWHIE

S4 Tempura Udon REAT 7254

S5 Kake Udon (V) A= 3
served with spring onion

S6 Ten Zaru (Udon) REATIFR 5L
served with Prawn tempura

S7 Zaru (Udon) FREL

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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