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50 Eggs Hospitality Group
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Flan Garden Salad
SRS A E
Homemade Egg Tofu Seasonal Appetiser
PR
RERIAY /Assorted Tempura 68 KIH% 54 1H /Tempura Udon
J% 3% P/ Marinated Chicken 59 it /Unagi
JE B HE/Kurobuta Pork Katsu 72 ##%5/Miso Cod
7] /Sushi 78  #l% /Sashimi
o B A/ Grilled Kurobuta Pork 82 g% & 3 /Bara Chirashi
#3 Jy ik /Lobster Quinoa 92  FI4:Jt/Wagyu Beef Rice

# = i1 /Ora King Salmon 55

B K10 % /Vegetable Tempura
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S P 5L/ RE 78/135 BT BV T P
Sashimi Platter/Premium Sashimi - Soup
sl A IR i 18PP
eRukiiEt 68/126 Selection of Oysters
Sushi Platter/Premium %fﬂiiﬁg&%
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WAKUDA J&1T 45 %
WAKUDA Yuba Caviar
305 ... 190
500 ... 320
12570 ... 780
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tEH 12 i 16
Hirame Zuwaigani
g 8 H A 21 i 12
Anago Madai
RALHR 14 H A 3 DL 10
Angel Prawn Hotate
7 E = 10 CHFHF 24
Ora King Salmon Botan Ebi
wiafh 10 BRoK g £ 12
Akami Unagi
o 8 it fig 22
lka Chutoro
B 2% M 11 N DN 32
Hiramasa Otoro
= takf 12 HENE /Mg & (3075¢) 40/88
lkura Uni/Uni Sashimi
i) 10 BDUEIFR 30
Mekajiki Fresh Grated Wasabi

WAKUDA fllis A5 Fi14-{& 7 =]
WAKUDA Sendai A5 Wagyu Nigiri
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pIpAIES 26 Hetefm 28
California Spicy Tuna

e D HA A5 18
Soft Shell crab Japanese A5 Wagyu

RIAD RALUF 28 B R Tk 28
Angel Prawn Tempura Una Tama

S £ 30 mr=vm 26
Spicy Hiramasa Ora King Salmon

B S S SR L 28
Vegetable Tempura Corn Crunch

L N L 12
Kappa Maki Avocado Roll

LN 42

Toro Taku

T8

L/ G- 16 WAKUDA T4 68
Soft Shell crab WAKUDA Temaki

RIAD KALHR 18 B 12
Angel Prawn Tempura Vegetable

Eheth 30 Hefef 18
Toro Taku Spicy Tuna
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ABZE 18 HEhtfia w 24
Flan Spicy Tuna Toast
HAEE 12 g=setuffika 28
Edatsuki Edamame Spicy Salmon Crispy Rice
HHLA A 01  HEteffiKa m 28
Organic Chicken Spicy Tuna Crispy Rice
HANEM 21
Shishito Sehetis (agr) 28
H A it I 13 Big Eye Tuna Toast
Marinated Cucumber
R TAI
KR Ao 30 ARSI 15
Big Eye Tuna Salad Mix Salad
SR DA 22 ASRWHE 24
Shirasu Salad Chicken Salad

MY .
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Miso Soup Clear Soup
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(R PNEES 45 RAEAFRAZ 12
Assorted Tempura Angel Prawn Tempura
HRKIAY 29 pEmm 55
Vegetable Tempura Kurobuta Pork Cutlet Katsu
PEIPREES 88 B RIAY 19
Whole Lobster Tempura Squid Tempura
HETIREER 25
Seabass bites
2% < &1
YNEEZE S Al] 42 MRS T 28
Tempura Soba Wagyu Gyoza
A 20 MEEBERT 28
Somen Truffle Edamame Gyoza
RELAM 28
Vegetarian Udon LD 4 58
W Ud
RIREIH 68 i
Cold Soba
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KL AS M- E k% 8 i 69
Grilled A5 Kagoshima Wagyu Sukiyaki Classic Saikyo Yaki
= 32 MEEK 28
Grilled Ora King Salmon Grilled Vegetables
JEE L FRAE A 68  JiiT 18
Kagoshima Kurobuta Pork Eggplant
JHtE 1) %5 PR og BT 55
Marinated Chicken Grilled Octopus
Yo g 1 48

Js 5 gg IoME

) ) Grilled Unagi
Koji Yaki
#5 H AT Tk 18
Grilled Japanese Sweet Corn IR JE T T AN A 168

Charcoal Grilled Ohmi Wagyu
- fLEF 95

Wagyu Beef Tenderloin
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Soft-Serve Miso Coconut

WAKUDA T =7k
WAKUDA Millefeuille
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Basque Cheesecake
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The “Stone”
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Daifuku
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WAKUDA & & 95
30 WAKUDA Celebratory Platter
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Assorted Fruits
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K45 /Matcha

FEA T 55 i/ Strawberry Yuzu Sorbet
¥ £h b8 4= 4%/ Pink Salt Hokkaido Milk
HFihh 751/ Lychee Yuzu Sorbet

H A%/ Amazake

- F 1 ATk 2 /Porcini and Truffle
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