


NIBBLE

SHACKS

SUSHI BAR

NIGIRI AND SASHIMI

=

Edamame, Wasabi Salt (NIGIRI 2 PCS # SASHIMI 5 PCS) Nigiri # Sashimi
Tokyo Guacamole, Nori Chips Madai 240 £ 4350.-
Crispy Chicken Skin, Kyuri Mustard Relish Kanpachi 240 / 450.-
Grilled Ehire & Smoked Mayo Salmon 180 £ 400.-
Truffle Wagyu Beef Gyoza Tuna Akami 400 / 850.-
Fried Chicken Mini Wings Tuna Chutoro 450 7 900.-
Sweet Soy or Togarashi Tuna Otoro 500 £ 950.-
3-Cheese Korokke, Grape Tsukemono Hotate 400 7 850.-
#gﬁu;Eiogr}.::lTlﬂlur;u o0, Nori Unag 2l el
Foinl: 6ras Spring RoIL-IlsJ Cherry-aki lkura sl

’ Uni 1,200 ¢ 2,500.-

APPETIZERS

Oyster Motoyaki (3 pcs)
Sake roasted oysters with miso mayo, panko,
lemnon (Extra piece +180.-)

Smoked Tuna Caesar Salad
Lettuce, parmesan, seaweed Caesar dressing

Fish N’ Chips Karaage
Beer battered snapper, tartar sauce,
potato chip furikake

Wagyu Sumi Beef Tartare (3 pes)
Smoked beef, sour cucumber, bulldog sauce,
potato hashbrown (Extra piece +120.-)

Tuna Taku Sando
Tuna tartare, pickled radish, toasted bread,
nori mayo

Pork 2 Salmon Hamburg
Piperade, chips, red wine demi-glace

Grilled Steak Sando

Grilled tenderloin, milk bread, sunomono

SETS AND HANDROLLS

BLUEFIN TUNA SELECTION
Nigiri (6 pcs) # Sashimi (9 pes)
Akami, chutoro, otoro

FATBOY SIGNATURE

Nigiri (10 pes) # Sashimi (15 pes)
Akami, chutoro, madai, kanpachi,
salmon

CHEF’S SPECIAL

Nigiri (14 pes) # Sashimi (21 pes)
Akami, chutoro, otoro, madai,
kanpachi, hotate, uni

Negitoro 2: lkura Party
Negitoro, ikura, sushi rice, nori

Uni Tray Party
Uni, sushi rice, nori
Half (125g) # Full (250g)

1,050.- # 1,450.-

1,250.- £ 2,200.-

2,450.- / 3,650.-

1,850.-

4,500.- # 8,500.-

RAW MAKI &: ROLLS

Oyster Martini (2 pcs) Negitoro Maki 650.-

Market fresh oysters, wasabi, shiozuke, gin .

(Extra piece +200.-) Snow Crab Maki 650.-

Scallop Crudo Kaizen Yukke Maki 990.-

Spicy yuzu seafood sauce, sea grapes Salmon Yukke Maki 420.-

Kanpachi Ponzu L Spicy Salmon Roll 480.-

::cmeg.ragute ponz.u, jalapeno kizami Unagi Dragon Roll 550.-
ami “Carpaccio” _

Bluefin, EV00, Mazara del Uallo red prawn Fatboy Roll 790.

Supreme Roll 1,250.-

(Add fresh uni +500.-)

The ones you came for - just made it easier

FATBOY CLASSICS SET MENU

(Serues 2-3 people) 3,760.-
Kanpachi Ponzu / Bluefin Nigiri Selection /

Fish N’ Chips Karaage / Fatboy Roll /

Ramen Cacio e Pepe # Fire Roasted Hanger Steak




MUNCH

FEAST

SKEWERS

Chicken Thigh
Ume mirin marinade, shiso, shichimi

Chicken Wings
Yuzu kosho, togarashi

Beef Rib Cap
Hatcho miso

Pork Belly
Honey garlic tare

Beef Tongue
Shio negi, lemon

Tsukiji Beef
Teriyaki, miso, uni

Quail Egg
Chorizo, EV0O

Mushrooms
Miso garlic butter, teriyaki

Okra
Sea salt, smoked mayo

UVEGETABLES

Kaiso Grilled Corn
Seaweed butter, shichimi mayo, pickled reds

Crispy Cauliflower
Fermented chili mayo

Shiso Pesto Brocceoli
Roasted broccoli, shiso pesto, cashew

Cold Roasted Eggplant
Dashi marinated eggplant, sun-dried tomato,
pickled eggplant, daikon

Crispy Mushroom Curry
Mushroom katsu, cacao curry sauce,
beetroot tsukemono

Nori Bag Salad
Mixed greens, ginger soy dressing, crumbled nori

#% UEGETARIAN MENU AUAILABLE ON REQUEST #*#*

SIDES

Koshihikari Rice

Miso Soup

Spicy Cucumber 2 Cabbage Smash
French Fries

Nori Truffle Fries

Gunpowder Nori Chips, Mango Chutney

All prices are subject to 7% UAT
and 10% seruice charge

(2 PCS)

180.-

180.-

220.-

220.-

400.-

950.-

240.-

140.-

120.-

180.-

200.-

280.-

260.-

260.-

240.-

60.-
60.-
90.-
120.-
280.-
180.-

MERAT

Tokyo T-Bone
Grilled with rosemary tare, bone marrow
butter, rice wine jus, smoked sea salt

Fire Roasted Hanger Steak
Bacon tomato skewer, yakiniku jus

Grilled Shio Koji Chicken Thigh
Yuzu kosho

Grilled Duck Breast
Free range duck breast, pickled blueberries,
wild berry jus

Lamb Ribs
Spicy hatcho miso marinade &
accompaniments

Pork Tonkatsu
Guaua & purple cabbage, house
tonkatsu sauce

SEAFO0D

Chilean Sea Bass
Misozuke, tsukemono, crispy gobo

Scallops in the Shell (3 pes)
Smoky shoyu brown butter, pomelo, shishito
(Extra piece +300.-)

Katsu Kanpachi Collar
Tartar sauce, ichimi ketchup, truffle ponzu

Tuna Steak Frites
Fire roasted tuna steak, yuzu jus,
nori truffle fries

RICE 8: NOODLES

Uni Pasta
Uni butter spaghetti, Japanese herbs, chili
(Add fresh uni +500.-)

Fatboy Fried Rice
Wagyu fat & garlic

Bone Marrow Paella Don
Grilled striploin, roasted bone marrow,
yuzu kosho, onsen egg

Ramen Cacio e Pepe
Okaka, sweet soy

Linguine Aglio e Bottarga
Karasumi, EV00, garlic, chili,
white soy

3,900.-

780.-
320.-

980.-

750.-

650.-

830.-

930.-

930.-

980.-

480.-

280.-

980.-

360.-

620.-




DESSERT

Sweet Potato Apple Crumble
White chocolate, apple crumble,
raspberry coulis, uanilla ice cream

Coconut Blueberry Sundae
Blueberry yuzu compote, coconut sorbet,
mascarpone, matcha

Chocolate Chip Cookie
Hot banana chocolate chip cookie,
salted caramel, milk ice cream

Crauing something extra?
Ice cream’s auailable — just ask.

LOVE FOR US ON
S0CIAL MEDIA

300.-

320.-

280.-

SCAN AND SHARE HOUR



tath

IZAKAYA

< o THE U MENU -

SNACKS

Edamame, Wasabi Salt

3-Cheese Korokke, Grape Tsukemono

VEGETABLES

Heirloom Tomato Ricotta
Honeydew melon, cucumber,
cantaloupe dressing, shiso

Kaiso Grilled Corn
Seaweed butter, shichimi mayo, pickled reds

Shiso Pesto Broccoli
Roasted broccoli, shiso pesto, cashew

Grilled Sweet & Sour Eggplant
Roasted eggplant, sun-dried tomato,
pickled eggplant, daikon

Crispy Mushroom Curry
Mushroom katsu, cacao curry sauce,
beetroot tsukemono

SKEWERS (2 PCS)

Quail Egg
EVOOD, negi

Mushrooms
Miso garlic butter, sweet soy

Shishito

Sea salt, smoked mayo

ICE CREAM

Matcha Adzuki

Premium matcha ice cream, red bean

Huzu Milk
Huzu honey, milk ice cream

Mochi Bowl
Kinako, vanilla ice cream, boba, mochi

120.-
180.-

320.-

180.-

280.-

260.-

260.-

240.-

140.-

280.-

180.-

140.-

180.-

RICE 8: NOODLES

Garlic Fried Rice
Negqi, almonds

Ramen Cacio e Pepe
Parmesan, garlic butter

Mushroom Kombu Risotto
Roasted mushrooms, braised kombu,
shiitake, mixed cheese

Mushroom Pesto Spaghetti
Shiso pesto, lemon, tomato, nori,
parmesan

MAKI AND ROLL

Spicy Auocado
Spinach & Mushroom

SIDES

Koshihikari Rice

Miso Soup

Spicy Cucumber 2: Cabbage Smash
French Fries

Tokyo Truffle Fries

Gunpowder Nori Chips, Mango Chutney

DESSERT

Sweet Potato Apple Crumble
White chocolate, apple crumble, raspberry
coulis, vanilla ice cream

Shibuya Coconut Blueberry Sundae
Blueberry yuzu compote, coconut sorbet,
mascarpone, matcha

Tokyo Cookie
Hot banana chocolate chip cookie,
salted caramel, milk ice cream

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

El';l

280.-
360.-

380.-

360.-

420.-
420.-

60.-
60.-
90.-
120.-
280.-
180.-

300.-

320.-

280.-




