


SASHIMI % GRILL B¢

HAMACHI 450 YAKITORI & Ipe | 100
Yellowtail, Tomato Jalapefio Ponzu Egg Yolk Purée, Sansho Teriyaki Sauce pe
SALMON
Green Apple, Ginger Soy 480 OX TONGUE & Lpc | 200
Yuzu Kosho, Garlic, White Chives P
AKAMI TUNA 580
Avocado, Tosazu Vineger
HAMA(;HI KAMA . 480
CHUTORO TUNA 680 Yellowtail Collar, Bonito Apple Ponzu
Daikon Oroshi, Pomelo, Five Spice Soy
SAVOURY = FIRE SCALLOP 650
Opyster Butter, Shimeji Mushurooms
EDAMAME 110
Yukari Shiokonbu Salt, Dukka SUKIYAKI
. .o 1250
SPINACH OHITASHI 70 Wagyu Beef, Enoki, Mushrooms, Egg Yolk, Sukiyaki Soy
Sweet Sesame Purée, Chilli Oil
WAGYU STEAK (170
POTATO SALAD W Beef Mush ( gS) Led Wasabi S 1250
Potato Chips, Bacon, Egg Confit 190 agyu beel, AUSArooms, Smoke asabt ooy
DRUNKEN CLAMS 300
Umeshu, Whiskey
GRAIN R
T e Betel Leaf, Sansho Dressi 380
alnut, Lime Leaf; Betel Leaf, Sansho Dressing PRAWN TEMPURA MAKIZUSHI 380
FRIED 5 Sushi Roll, Prawn Tempura, Spicy Mayo
CRAB UDON 550
EGGPLANT TEMPURA 2pc | 220 Crab Miso, Snow Crab
Eggplant, Lotus Root, Miso, Mentaiko P
TOROTAKU MAKIZUSHI
PRAWN TOAST 2pc | 250 Sushi Roll, Minced Tuna, Yellow Daikon 580
Prawn Okonomiyaki, Cabbage, Spicy Aioli Sauce P
SEAFOOD BAMBOO STEAM RICE
SOET SHELL CRAB . Ipc | 260 Shrimp, Hamachi, Salmon, Yuzukosho, Scallop Dashi 780
Squid Cheese Mousse, Spicy Sweet & Sour Sauce
CRISPY CURRY KARAAGE 6 1320 vaigﬁfgggégﬁ??&fggiﬁ RICE 980
Fried Chicken, Mizuna, Curry Sauce P ’ ’
PRAWN TEMPURA 5oc | 44 DESSERT %
. .o pe | 440
Aonori Butter, Prawn Aioli Sauce SAKE AFFOGATO ICE CREAM
240
TONKATSU 0 Vanilla Ice Cream, Caramel Crumble, Aged Sake
Pork Cutlet, Pickled Cabbage, Spicy Kimchi Mayo 25

All prices are subject to 7% VAT and 10% service charge



	GRAIN　　〆

