
Sen Of Japan Brunch Menu 
 

Choice of Main Course 
 

Premium Nigiri Sushi & California Maki Platter 
4 pieces of premium sliced raw fish on sushi rice 

 3 pieces of crab meat, avacado and cucumber wrapped in seaweed. 

 
Japanese A5 Wagyu Don 

Grilled Japanese A5 wagyu beef. Succulent and juicy. 

 
Spicy Seafood Don 

Sauteed tiger prawns, Hokkaido scallops, squid and assortment of Japanese mushrooms in Chef Hiro’s spicy lemon sauce 

 
Choice of Dessert 

 

Selection of Premium Ice cream 
Green tea 

Black Sesame 
Vanilla 

 

 

 


