KOMEYUI

Epps |k

Ga%cn 7 F1pE

Your choice of main served with rice, miso soup & side dishes

Salmon Teriyaki 38
Ox Tongue 38
Braised Black Pork Belly ‘Kakuni”’ 38
Miso Glacier Toothfish ‘Saikyo-yaki’ 45
Grilled Eel ‘Kabayaki’ 47
Fried Chicken ‘Karaage’ 38
Mayura Station MB9+ Sirloin 110
Japanese A5 Wagyu Sirloin 143
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Chef’s Selection 10 pcs 88
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Matcha Ice Cream Sandwich ‘Monaka’ 8




Our ramen's rich and complex flavour profile begins with a meticulously crafted
'Tare', a blend of five different soy sauces expertly combined to elevate the umami
essence of our dish.

The chicken-based broth is a labor of love, simmered over an extended period to
extract every ounce of flavour, resulting in a hearty and creamy soup base that will
tantalize your taste buds.

ORIGINAL S

Chicken char siu, tomato, bamboo shoots, egg

Our original ramen with hearty and creamy soup base

SPECIAL 60
Wagyu slice, Snow Crab & Foie Gras, Egg
Our indulgent soup infused with Champagne vinegar,

creating a delightful contrast that refreshes and satisfies
your palate.
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Discover the essence of Japanese cuisine with our
two-tier Shokado Bento. featuring artful
arrangements and authentic flavours.
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Our all time favourites, all in one box

Sashimi Your Choice of Grilled Dish
Tempura e Salmon Teriyaki
Nori Crunch e O'Connor Dry-Aged Striploin

e Toothfish Saikyo-yaki (+18)
e Japanese A5 Wagyu (+40)
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Indulge in three rows of bite size dishes full of flavours:
Sour, Savoury and Sweet.

Ponzu Oyster Blue Cheese Chawanmushi
Wagyu Tataki Cured Scallop with Foie Gras
Mackerel Nanbanzuke Braised Pork Belly ‘Kakuni’
Raspberry Cheesecake

Tricolour Dango

Double Sesame Cake






