
GF - gluten free | N - nuts | VG - vegan | V - vegetarian | SF - shellfish | P - Premium Package

Hamachi Nigiri, Akami Nigiri 
Salmon Nigiri, Mushi Ebi Nigiri SF

HOUSE SELECTION

B L ACK COD

LOB STER THERM IDOR  SF, P

GRILLED TENDER CHICK EN

WAGY U FL ANK SCHICHIM I
Teriyaki, Mixed Mushroom, Butter

SWEET  CORN 
Shiso Butter

FRUIT OF THE DAY  V, GF    BASQUE M ATCHA CHEESEC AK E 
M I SO CHOCOL ATE TART  N    MOCHI  N

VANILL A PE ANUT M ILLEFEUILLE  N

CHICK EN KUSHI -YAK I
Teriyaki

K IMCHI L A MB KUSHI -YAK I
Kimchi Anticucho

Chu-Toro Aburi, Blue Salmon
Wasabi, Wagyu Beef, Seabass Shiso

PREMIUM SELECTIONSTARTERS
ON DISPLAY

MAIN COURSES
SHARING

DESSERT PLATTER

CL AP WAY SASHIM I
Salmon ponzu, Seabass creamy jalapeno, Scallops Shiso Salsa SF, Beef Tataki Yuzu Kosho

SIGNATURE ROLLS
Shrimps Tempura SF, Salmon Avocado, Tuna Volcano, Hamachi Shiso

M INI  CHA-SOBA & TOM ATO BURR ATA BOWLS
Tempura Sauce, Ginger, Kizami Wasabi, Shiso Ceviche Dressing

SAL ADS
Seaweed V CLAP Signature V, GF  Shiitake V, VG

FRESH OYSTERS SF
Lemon Wedges, Ponzu, Maui Onion Salsa

PR AWN TOWER SF
Cocktail Sauce

SASHIM I GF
Salmon, Tuna, Hamachi

ROLLS
Tuna, Salmon, Mushi Ebi SF

CEVICHE SF
Seafood Moriawase & Vegetarian

VEGETERIAN NIG IR I  V, VG, GF
Bell Pepper, Mango, Avocado

VEGETERIAN ROLLS V, VG, GF
Black Garden, Avocado, Asparagus


