
 

 

 

 

 

 

 

 

 

 

 

NIGIRIS & SASHIMIS   
(3 pièces)   

 
T una   13  

Chu Toro  T una  16  
O Toro  Tuna 19  

Sa lmon   12  
Yellowtail   15  

 

Seabass   14  
Shrimp   13  

Amaebi  shrimp   14  
Scallops   15  

Eel   14   
 

 
Selection  of  traditional  Sashimi  (9 pi e ces)   36   

Selection  of  traditional  Sushi    
(7 pi e ces)  28 o r  (12 pi e ces)   48   

 
 
  

URAMAKI (California Rolls)   

( 8  pièces)   
  

Maguro:  Tuna, Apple   32   

Shake:  Salmon, Avocado   31  

Kawamaki:  Kawamaki, Apple & Avocado   28   

Ebi:  Shrimp Tempura, Asparagus, spicy mayo   36   

Wagyu : Wagyu Beef, Mizuna, Cucumber   48   
  
 
  

SUGGESTIONS  

  
Braised Salmon,  Miso,  Wasabi    35   

Seabass, Yuzu, Olive Oil, dry  Miso   34   
 
 



  
 

 
 
 
 
 
 
 
 

CRUDO BAR 
 

Yellowtail Tiradito with Jalapeño 33   
Wagyu Carpaccio with Ponzu Sauce 41   

Crab & Cucumber Rolls  with Wasabi Sauce 29   
Shrimp Carpaccio with Coriander and Mustard Seeds 32   

Hand - Cut Beef Tartare, Nikkei Style 29   
Tuna Tartare with  Gambero  Rosso 34   

Sea Bream Ceviche,  Jalapeño 31   
 

 

STARTERS  
 

Miso Soup  8  
Miso Eggplant 22  

Obsiblue  Shrimps with Wasabi 33  
Vegetable Gyoza  24 / Chicken Gyozas 27  

Tum Yum Soup with Shrimps  & Crayfish  28  
Grilled Langoustines, Shellfish Jus,  Sudachi  & Tarragon 38  

Pan Sauteed  Foie Gras, Red Beans  Cream  & Plum  33  
Crispy Rice Cubes with  Fish  Tartare  24  

Fritto Misto, Yuzu Tartare 38  
Vegetables Tempura 25  

 

 

MAIN COURSES  
 

Black Cod, Miso 46    
Salmon,  Vanilla, Mango  27   

Tuna Tataki, Asian  Spices  39   
Roasted  Lobster, Yuzu Beurre Blanc  68   

  
Japanese  Wagyu  Beef  (120g), Five Peppers  85   

Furikake  Lamb, Aloe Vera Juice  42   
Duck, Pepper Sauce &  Wakame  43   

Teriyaki Beef Sirloin  45   
Chicken  Tonkatsu  41  

 



 
 
 
 
 
 
 
 

SIDE  
 

Sautéed Rice   10  
Pan Sautéed Japanese Mushroom  9   

Sweet  Potato  Coffee  Purée   10  
Wok - Fried Vegetables   10  

Spinach & Wasabi   9   
White Rice   9   

 
 
 

 
 

DESSERTS 

 
Warm Yuzu Soufflé   
Coriander  sorbet   17 

 
Soft Chocolate Cake,  Coconut  Sorbet,   

Matcha  Custard    17  
 

Meringue,  Raspberry,  Litchi    17  
 

Sesame Cheesecake ,  
K alamansi Sorbet    18  

 
Roasted  Khaki , 

Hazelnut and Vanilla    18 
 

Frozen Mochis   (5  pi e ces)   17 
 


