
K I T A J I M A  J A P A N E S E  S E T  M E N U

D E S S E R T S

CHEESECAKE
Matcha Cheesecake | Green Tea Ice Cream

Or

TRUFFLES
Sake Chocolate Truffles | Chocolate Custard | Mint Snow

Or

CURD CAKE
Orange Curd Cake | Lemon Gelato | Black Sesame Crunch

Or

FRUIT PLAT TER
Freshly Cut Seasonal Fruits

L I M I T E D  E D I T I O N  M E N U

WAGYU STRIPLOIN
MBS 7-8 Wagyu |Grilled Vegetables | Teriyaki | Gohan Bowl

USD $90 net per dish

 ***

RACK OF LAMB
French Lamb Cutlets | Grilled Vegetable | Teriyaki | Gohan Bowl

USD $25 net per dish

 *** 

SHAKE TERIYAKI
Salmon | Grilled Vegetables | Teriyaki | Gohan Bowl

USD $25 net per dish

 *** 

ISE-EBI UDON
400-500g Lobster | Udon | Sesame | Nigi

USD $60 net per dish

S M A L L  P L A T E S

  SPICY AVOCADO MAKI
Avocado | Spicy Mayo | Seasoned Rice

or

SARADA MAKI
Cucumber | Avocado | Lettuce | Takuan | Seasoned Rice

or

MIX SUSHI PLATER
Chicken katsu | Salmon | Prawn Nigiri | Seasoned Rice

or

SASHIMI MORIAWASE
Tuna | Salmon | Octopus | Prawn | Mackerel | Wasabi |

Soy Sauce | Pickle

or

TEMPURA
Yasi | Ebi | Tempura Sauce

Pair your starter with the finest Hakutsuru Junmai Excellent 
Sake, served hot or cold. USD 15++ (150ml)

Pair your main with the exceptional Kikumasa Kimoto 
Daiginjo Sake, served hot or cold. USD 15++ (150ml)

M A I N S

KASTU SET
 Tofu | Eggplant | Chicken | Pork | Prawn | King Fish 

Miso Soup | Vegetable Curry | Sticky Rice |
Kitajima Chef’s Salad Dressing | Pickle

Or

YAKI SET
Chicken | Pork | Beef | Prawn | King fish | Vegetables | 

Teriyaki Sauce or Garlic Sauce | Miso Soup | Sticky Rice | 
Kitajima Chef’s Salad |Dressing |Pickle

Or

YAKI UDON
Chicken | Pork | Beef | Seafood | Miso Soup with Tofu

Or

CHICKEN DONBURI
Sticky Rice | Chicken Thigh | Poached Egg

Gluten free options available:
Kindly let us know in advance, we will be pleased to prepare a suitable menu.


