
by Chef David Myers

 LATE 
    

PRICES SUBJECT TO 7% GST + 10% SERVICE CHARGE

BEER

BOTTLED

CIDER

cockies surf coast , blonde ale, 
14barrabool hills,  australia

hong kong brewery gambler’s gold,
golden ale, hong kong, china 16

coronado mermaid’s red , amber ale,
california, usa 18

patrick sullivan’s “jumpin” cider, 
australia  23
   

DRAFT
suntory premium malt, osaka, japan  16

suntory black beer, osaka, japan 16

founders all day ipa   , michigan 18

CAN     
stella artois, belgium  10  

  

KEEP THE NIGHT 
GOING
 the greatest espresso martini 
of all time  25

Big Eye Tuna Tartare, wasabi avocado, crispy rice nigiri    14
Hamachi, Japanese pepper, pumpkin juice       19
Heirloom Tomatoes, myoga, smoked chili oil, tomato vinaigrette    14

Honey Butter Potato Crisps           9
Prawn Toast, spicy mentaiko mayo        12/pc
Foie Gras Banh Mi, kumquat, Vietnamese dressing                                                  13/pc
King Crab Melt, bread and butter pickles       12/pc

Japanese Eggplant, chicken miso, smoked bonito    16
Pork Collar, salted plum, brown butter, sesame leaf    17
Glazed Ox Tongue, sudachi apple, pink pepper, sesame soy   16
Spot Prawns, enoki, pancetta, lovage aioli      18

Wagyu Bolognaise Pasta, smoked chili, taleggio     27
Wagyu Cheeseburger, tomato jam, gruyere, pickled jalapeño  28
Charcoal & Black Beer Battered Cod, bottarga aioli, horseradish slaw 31
Kagoshima Wagyu Katsu Sandwich A4, black tru�e aioli   55

Salt Baked Beets, horseradish, native pepper     14
Baby Japanese Sweet Potatoes, salted plum crème fraîche, bacon  12
House Cut Potato Fries, aioli         9

Japanese Style Cheesecake, rhubarb, matcha ice cream   14
Sea Salt Chocolate Tart, kinako yuba, cocoa nib milk sorbet   18
Marinated Pineapple, lemongrass gelato, fragrant pepper   16

2016 shobbrook reddish cider,
australia  25
   


