


TOKYO SMASHED NIGHTS

RAW

SASHIMI (3 pieces) {72
Salmon

Akami

Chutoro

Hamachi

Hokkaido Scallop

Engawa

CHEF’S CHOICE SASHIMI PLATTER
4 Types (8 pieces)
6 Types (12 pieces)

TAKO WASABI £29% % {
Yuzu Kosho, Shio Kombu

BEEF TARTARE () $% &
Kimchi, Spicy Hot Sauce,
Lotus Chips

SALMON CARPACCIO & 9°&
Tosa Emulsion, Yuzu Miso,
Baby Radish, Ikura, Dill

MINI CHIRASHI BOWL ¢ 20%%
Mixed Sashimi, Ikura, Pickled Ginger,
Tosa Soy, Furikake

ROLLIN’ ROLLIN’

MOGA SAMURAIROLL () #2/7'®
Tempura Prawn, Hamachi, Sriracha,
Yuzu Mayo, Avocado, Tenkasu

UNAGI DRAGON ROLL () & 208 17
Conger Eel, Sriracha, Pickled Daikon

SOFT SHELLED CRAB ROLL () 8¢ %%
Uni Mayo, Tobikko, Sriracha,
Pickled Jalapeno, Cucumber

FRESH GARDEN ROLL (V) () &
Pickled Jalapeno, Asparagus,
Cucumber, Corn, Miso Mayo,
Tenkasu

Please advise us if you have any dietary requirements or food allergies.
All prices are subject to service charge & prevailing government taxes.
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FUN SIZE

HOKKAIDO MILK BUNS @ O
With Side of Seasonal Blend

SMASHED BATATA ()
Wasabi Mayo, Ito Togarashi,
Pancetta

TRUFFLE EDAMAME (V) % 205 %%
Truffle Teriyaki, Shichimi,
Shio Kombu

CRISPY SQUID {I®
Sansho Fish Sauce,
Kizami Yuzu, Green Chilli

CHICKEN KARAAGE () & 20
Yuzu Mayo, Ito Togarashi

KAKIAGE (V) ()& 209
Sweet Potato, Mixed Greens,
Daikon Dipping Sauce, Yuzu Mayo

GRILLED SHISHITO PEPPERS (V)
Edamame Hummus, Sumac,
Pomegranate

FRIED POTATO MOCHI (]} &

Nduja, Manchego, Pickled Jalapenos,

Pepper Puree, Yuzu Mayo

ROBATA

CHICKEN TSUKUNE () & 2°%%
Spicy Teriyaki Sauce, Sous-Vide Egg,
Chicken Crust, Hojiso

GRILLED SHITAKE ASPARAGUS (V) £ 9%

Sweet Gochujang Sauce

GRILLED GROUPER [J
Wasabina Pesto, Red Pepper Puree

SPICY MISO PORK &% 20
Yuzu Kosho, Pickled Red Onion,
Scallions

GRILLED TIGER PRAWNS @ 2
Wasabina Chimmichurri, Pecorino,
Sake Bisque

GRILLED HAMACHI COLLAR ¢ J7

Kicap Manis, Spiced Crisp,
Grilled Leek

DIETARY INFORMATION

Y@ Alcohol Ega Beef @ Dairy O Eggs E Crustaceans

; So Sesame
JJ Fish % Gluten VoY Pork & 2547

@Mollusc %Q Soy (%Mustard V' Vegetarian

Please advise us if you have any dietary requirements or food allergies.
All prices are subject to service charge & prevailing government taxes.
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LOS “SANDOS”

CHICKEN KATSU SANDO (J1 O & &0
Homemade Coleslaw, Tonka Mayo,
Cured Egg Yolk

A4 WAGYU SANDO (11O 208
Homemade Coleslaw, Teriyaki Hollandaise,
Onion Confit

GRILLED CHEESE SANDO (1) &
Manchego, Cheddar, Truffle,
Pickled Cucumber

SHARING

CHASIU PORK CHOP 4 90
Kurobuta Pork Chop, Scallion Salad,
Charred Pineapple

A4 KYUSHU WAGYU STRIPLOIN ;g%csg%ﬁj
Yakiniku Sauce, Ice Plant,
Pickled Onion, Garlic Chips

A4 WAGYU HAMBURG i) &2 ¢F
Corn Puree, Wasabina, Sous-Vide Egg,
King Oyster Mushroom, Lotus Chip

SPICY XL CLAMS @ g
Chilli Bean Paste, Coriander,
Crispy Chilli, Yuzu Kosho

HOKKAIDO scALLoP 072 W
Sake Bisque, Chukka Wakame, Dill, Ikura

GINDARA SAIKYO MISO ¥ S0 7
Marinated Den Miso, Hajikami

YAKIMESHI FRIED RICE () & 209%
Mixed Vegetable, Perilla Leaf,
Garlic Chips, Fried Egg

DESSERTS

AMAZAKE GELATO () & 20
Cookie Crumble, Milk Sheet,
Matcha Sponge

MISO PAVLOVA (1) &
Miso Custard, Berries, Miso Powder

DIETARY INFORMATION
Y@ Alcohol Eg Beef @ Dairy @ Eggs g Crustaceans

; o Sesame
JJ Fish &% Gluten (oY Pork  Z8p 54T

@Mollusc %Q Soy (%Mustard V' Vegetarian

Please advise us if you have any dietary requirements or food allergies.
All prices are subject to service charge & prevailing government taxes.
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