Waku Ghin

$250/ person

Wild Caught Chutoro Tuna Carpaccio
with Bitter Salad and Oscietra Caviar

skeskskskskskokokok

Fettuccine with Wild Porcini Mushroom

skokskskokosk skokok

Braised Canadian Lobster with Tarragon (css)

skokskskokosk kokok

Grilled Australian Rangers Valley
Beef Tenderloin with Watercress

skokskskokosk skokok

Pastry of the day

0O00D

ORGANIC VEGETARIAN VEGAN PLANT-BASED
PROTEIN

s 6 6 @

CERTIFIED SUSTAINABLE LOCALLY SOURCED REGIONALLY SOURCED CAGE-FREE
SEAFOOD

Prices are subject to 10% service charge and prevailing Goods and Services Tax



Waku Ghin

Restaurant Signature Dish

Marinated Botan Shrimp $150
with Sea Urchin and Caviar

Oscietra Caviar 50g $280
Az S F v E7 509

Oscietra Caviar 125g $600
AT b5 F Y ET 1259

Served with Uni, Sour Cream, Onions,

Cornichons, Capers, Chives

FFEHLEER, Y79 —9 ) =L, #=F >,
aL=wiav, yn—, FyA47J

Selection of Oyster of The Day
FTAIRE—tLIT3>

Tarbouriech Oyster, France $18/p
BINTYYarX A RE—, TSR

Ostra Regal Oyster, France $18/p
FRES—HILAARE—, TS5VR

Karatomari Ebisu Oyster, Japan $18/2p
EHIERF A RE—, HAX

Prices are subject to 10% service charge and prevailing Goods and Services Tax



WG

Fried Shishito with 8 Spices (Vo)
LLESDTSA 8TEFEDR/INART

Raisin Butter 0
L—X\a—

Assorted Cheese Platter O
F—XDEY EHE

Jamon Iberico
NEY AR - RT3—4

Mixed Seasonal Green Salad OO0
EHHFROT)—H 354

Seasonal Vegetables o
with Hummus Anchovy Sauce
EHHEOA—H=—vIHYSHF 7UoFIEY—R

Sashimi of Octopus
with Mizuna and Japanese Citrus Soya Sauce

s EER-CORS

Tartare of Tasmanian Ocean Trout

with Hokkaido Scallop and Oscietra Caviar
RAR_TEFA—Dv U bSO MEdBEENIORIL
BINFA—V T FIXFETZEDET

Wild Caught Chutoro Tuna Carpaccio
with Japanese Onion
KAATSY O rODAILNRYFIEEREDTY R

$18

$18

$25

$42

$18

$25

$28

$58

$65

Prices are subject to 10% service charge and prevailing Goods and Services Tax



WG

WG Fried Marinated Chicken (cr ]
WG'"EBIT 7254 KFx>

Kagoshima White Pork and Vegetable Gyoza
EREARKEBFROBRF

Toasted Sandwich of Truffle & Parma Ham
HENL, FJaTd, 3BOF—XDF—RA YU FI409F

WG Beer Battered Fish and Chips
E7NRNE—DT7 4917V RFyvITR

Aburi Tasmanian Ocean Trout with Yuzu (css)
BRAI_TEA—% bSO FDORY

WG Fried Lobster css)
WG 754 FRTRXA—

Ohmi Wagyu Beef Menchi Katsu Burger
with French Fries
SEIFEAVFAYN—H— ] 754 FRFk

Fried Beef Tenderloin Sandwich
E—JeLAYYUKRI9A4 Y F

Miso Soup of The Day
At

Kaeshi Soba with Nori and Sudachi
BEETEEOMZLER

$28

$28

$28

$30

$32

$38

$38

$58

$12

$15

Prices are subject to 10% service charge and prevailing Goods and Services Tax



WG

Pasta of the Day
BEDHY/IRA

Spaghettini with Shirasu and Mizuna
LOTEKEDRANYTF—=

Fettuccine with Wild Porcini Mushroom
RILF——E DT FF—HR/INRAE

Spaghettini with Lobster, Tomato,
Chili and Basil

Fw—ILiEE. Pk, ANDILR, RINFF 44—

Salmon Caviar and Sea Urchin set on Rice

ERAU5H

WG Grilled Wagyu Beef set on Rice
WG F4 B F+

Bara-chirashi Rice
NSHE5L

Stewed Beef Cheek
with Seasonal Vegetables and Polenta
FFFADERH, ZHHRERLUVIHRZ

Grilled Carabinero Shrimp
ASEROBEDTIIL

Charcoal Grill Rangers Valley Beef
Loy —XNL—E—TJDREE

Charcoal Grill Ohmi Wagyu Steak
B BE EIRG R T—F

$38

$38

$38

$40

$45

$48

$65

$36

$78

$65/100g

$150/120g

Prices are subject fo 10% service charge and prevailing Goods and Services Tax



WG
SUSHI or SASHIMI

Assorted Sashimi (1 pc each) $118
(Hirame, Tai, Uni, Aori lka, Maguro Akami, Maguro Chutoro)
FEDEYEHLE

(ESA, . 9=, 7A VA A, xS, P +O)

Chef's Choice Sushi (6pcs of Sushi + 1Roll) $138
BEIEFE (CELEM)

PP
fitn Awabi / ABALONE $25
fif Hirame / FLOUNDER $25
fidl Tai / SNAPPER $16
fif Maguro "Akami" Zuke / MARINATED LEAN TUNA $18
3L Hotate / SCALLOP $18
£ Uni / SEA URCHIN $32
F > & Kinki / THORNHEAD $35
T A1) 4 75 Aori lka / BIG REEF SQUID $16
HH XL Akaza Ebi / SCAMPI $30
fif Maguro Chutoro / MEDIUM-FAT TUNA BELLY $30
fif Maguro Otoro / SUPREME-FAT TUNA BELLY $58
7vF Anago / CONGER-EEL $30
¥ F O#i% ZF Negitoro Hosomaki
/ MINCED TUNA ROLL $40

Prices are subject to 10% service charge and prevailing Goods and Services Tax



WG
PASTRY OF THE DAY

Matcha Terrine @
with Adzuki Bean, Vanilla Ice Cream

Japanese Musk Melon O
with Cointreau Granita, Fromage Blanc Sorbet

Fresh Strawberry v
with Lychee Granita, Coconut Sorbet

Tiramisu
Chocolate Mousse, Mascarpone Espuma,
Chocolate Sorbet

Chocolate Mousse with Hojicha

Chocolate Mousse, Dark Rum Custard Choux,
Hojicha Chantilly, Sesame Ice Cream

Petit Four Platter

7 Types of Assorted, Chef’s Selection Confectionery

Chocolate Platter ©@

7 Types of Assorted, Chef’'s Selection Chocolate Confectionery

$25

$25

$25

$35

$35

$30

$38

Prices are subject to 10% service charge and prevailing Goods and Services Tax



