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Chef Tetsuya Wakuda
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WAKUDA Chicken Wings W= 28
%ﬁ/"ﬂ;j 18 Spicy Salmon Crispy Rice
Flan Bt 28
H ZIK%E 12 Spicy Tuna Crispy Rice
Edatsuki Edamame B arp) 24

) Spicy Tuna Tartare Toast
MABF 28
Wagyu Gyoza
APEER 47 AR (afh) 28
Tartare of Fillet Mignon Big Eye Tuna Toast
H 2N 21
Shishito
Ria%
R A% 45 RAFUF R 19 % 12
Assorted Tempura Angel Prawn Tempura
SRR AT 29 Y S gt 55
Vegetable Tempura Kurobuta Pork Cutlet Katsu
ik 25 B 10 1 19
Seabass bites Squid Tempura
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Whole Lobster Tempura
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Big Eye Tuna Salad Mix Salad
e vbhr 22 L ZE L i 26
Shirasu Salad Wasabi Caesar Salad
UL 10 A7) 16
Miso Soup Spicy Seafood Soup
5 0 ) £
IEDN AT 88 ETPANG:: 34
Canadian Lobster Kanpacchi Carpaccio
G G g MERWE=IA 32
White Fish Sunomono King Salmon Truffle
Sttt 65 uimiEE I 46
Chutoro Carpaccio Hokkaido Scallop Carpaccio
WAKUDA F % 2% f
S P/ e 2R 78/135 WAKUDA F-% 68
Sashimi Platter/Premium WAKUDA Temaki
9 fR/14 .
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b 68126 Saenim - soup
Sushi Platter/Premium
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Selection of Oysters
WAKUDA J&47T 45
WAKUDA Yuba %

Fresh Oscietra Caviar
N
SRR R TR A T 68 307 . 190
Truffle Soba 505 ... 320
125754 ... 80

i 69 7 7
Steam Cod
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Hirame Madai
i85 8 I it 1 10
Anago Hotate
A 14 T 24
Angel Prawn Botan Ebi
=3 10 K g £ 12
Ora King Salmon Unag
St 10 Siofig 22
Akami Chutoro
fifp 11 8 AN 32
Ika Otoro
e 2 i 11 HEHE /AR (3078) 40/88
Hiramasa Uni/Uni Sashimi
Ikura Fresh Grated Wasabi
e 16
Zuwaigani WAKUDA il A5 Fl4-4& % ] 28
WAKUDA Sendai A5 Wagyu Nigiri

7\ &
LY G 25 wiafi 42
Soft Shell crab Toro Taku
RIAZ R AR 28 et 28
Angel Prawn Tempura Spicy Tuna
BRIE KRGS 28 filg 1 K % 28
Tempura Corn Crunch Una Tama
ik 14 M E= 26
Vegetable Ora King Salmon
JIPAEE 26 SR £ 30
California Spicy Hiramasa
E0)IN | 15 LSRN 12
Kappa Maki Avocado Roll
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Japanese A5 Wagyu
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Soft Shell crab Spicy Tuna
PNEEZPRET 18 @t 30
Angel Prawn Tempura Toro Taku
(FEENTIE S
WAKUDA $# ik fin &= K e ih 98 PREEE ] 42
WAKUDA Signature Tempura Soba
Sautéed Canadian Lobster
EX] 20
I e 45 Somen
Grilled Marinated Wagyu Rice
PPEF KR 78 REBAE 28
Carabinero Prawn Vegetarian Udon
AL S ARt 32 B 68
Negl Toro Don Cold Soba
T 32
Bara Chirashi MAgIb A 58
Wagyu Udon
REHTGA 24

Vegetarian Chirashi
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Grilled A5 Kagoshima Wagyu Sukiyaki

WE=C
Grilled Ora King Salmon

FEILE FRIEA

Kagoshima Kurobuta Pork

S5 1 £
Grilled Unagi
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Grilled Japanese Sweet Corn
T

Eggplant
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28
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55
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Wagyu Beef Tenderloin
2 ]
Classic Saikyo Yaki
68 Grilled Vegetables
113 1A
48 Marinated Chicken
Fe
18 Grilled Octopus
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