OTSUMAMI | SNACKS
EDAMAME SALT/ KIMCHI (S) 370

AVOCADO (D) 390
Grilled + Black Pepper Teriyaki + Seaweed Butter

SHRIMP KUSHIKATSU (S) (E) (SF) 700
Chipotle Mayo + Fresh Herbs

CRISPY BABY SQUID KUSHIKATSU (S) (D) (E) 600
Yuzu Kosho Mayo + Onion & Celery Relish

PRAWN TOAST (S) (E) (SF) 800
Lighlty Seared Prawn + Yuzu Togarashi Mayo

CHICKEN KATSU SANDO (D) (E) (SF) 600
Breaded Chicken Breast + Yuzu Kosho Mayo +
Plum Jam

WAGYU KATSU SANDO 2100
REIF’'S MARBLE BUN (D) (E) 1800

Wagyu Tenderloin + Tuna + Truffle Mayo +
Beet Bacon Jam

GYOZA 4PCS

CHICKEN GYOZA (S) (SF) 365
Steamed + Crispy Skin + Homemade Chili Sauce

BEEF GYOZA (SF) 550
Seared + Lightly Torched Raw Angus Beef +
Kizami Wasabi

BLACK COD GYOZA 790
Seared + Chili Ponzu + Fried Leek

DUCK GYOZA 420
Deep Fried + Duck Leg Confit + Hoisin Mayo

HOMEMADE PICKLES

MELON (S)(SF) 250
Kimchi

CUCUMBER (S) 200
Bonito Flake + Shichimi

DAIKON (V) 150

Citrus

EGGPLANT (V) (S) 150
Chili Garlic + Spring Onion

KOZARA I TINY

KALE SALAD (V) (S) (E) 360
2 Ways + Kurogoma Dressing + Fresh Avocado

REIF’S GREENS (D) (N) 300
Avocado Dressing + Grated Parmesan Cheese

GRILLED SHRIMP SALAD (S) (SF) 570
Goma Miso Dressing + Nori

CRISPY DUCK SALAD (S) (E) 550
Breaded Confit Duck Leg + Mixed Leaves +
Maple Soy Dressing

MISO BURRATA (S) (D) (N) 700
Negi Miso + Citrus Miso + Cherry Tomato

RAW SEABASS 500
Citrus Soy + Red Pepper Chutney

RAW SEA BREAM (N) 600
Wasabi Jalopeno Dressing + Yuzu Kosho Relish +
Roasted Hazelnut

RAW SALMON 650
Shiso Soy + Negi Miso

TUNA TATAKI (S) 450
Sesame Chili Ponzu + Fried Leek + Shichimi Togarashi

IMPORTED BEEF TARTARE (S) (E) 800
Truffle Mayo + Rice Cracker

RAMEN | DONABE

18 HRS RAMEN (S) (E) 600
Ginger Chicken Broth + Bok Choy + Egg

BEEF SPICY MISO RAMEN (S) (SF) (E) (N) 670
Spicy Sesame Miso Broth + Braised Brisket + Egg

PRAWN YAKISOBA (S) (SF) (E) 1100
Stir Fried Ramen + Crispy Breaded Prawn

TRUFFLE UDON (D) (SF) 780
Truffle Cream + Chives + Parmesan Cheese

ANGUS BEEF CLAYPOT RICE (S) (SF) 780
Sweet Chili Soy + Yuzu Kosho + Garlic Chips

MUSHROOM CLAYPOT RICE (D) (E) 650
Sautéed Mushroom Glaze + Tempura Mushrooms

SEAFOOQOD CLAYPOT RICE 790
Seared Salmon + Grilled Shrimps + Crispy Squid
Miso Butter

KUSHIYAKI 3PCS
CHICKEN ANGUS BEEF
BREAST 450 TRUFFLE MAYO 750
Cisturs Miso

BLACK PEPPER MAYO 720
BREAST 470
Teriyaki VEGETABLES
THIGH 430 ZUCCHINI 250
Yakitori

EGGPLANT 300
WINGS 400 Japanese Curry Miso +
Shichimi Salt

Crispy Rice

SWEET CORN 350

MUSHROOM 400
Mushroom Butter + Yuzu Juice +
Crispy Quinoa

SWEET POTATO 300
Sweet Potato Espuma + Crispy
Sweet Potato

CABBAGE 300
Homemade Chili Velouté + Grated
Parmesan Cheese

MAKI

SPICY SALMON (S) (E) 530
Kurogoma Rice + Cucumber + Gochujang Mayo

CALIFORNIA (S) (E) (SF) 500
Crab Mix + Avocado + Yuzu Kosho Mayo

CRISPY EBI (S) (E) (SF) 680
Shrimp Tempura + Salmon + Spicy Mayo

TORCHED BEEF (S) (E) 520
Lotus Rice + Striploin + Truffle Mayo

ABURI SALMON + UNAGI (S) (E) 700
Sliced Salmon + Unagi + Teriyaki Sauce

CRUNCH SALMON (S) (E) 600
Salmon Tartar + Cucumber + Teriyaki Mayo

SUNSET MAKI (SF) (E) 680
Shrimp & Avocado Maki + Fried Leeks +
Orange Caviar

SOFT SHELL CRAB (S) (SF) (E) 850
Crispy Fried Softshell Crab + Miso Mayo

SPICY TUNA (S) (E) 650
Crispy Nori Roll + Red Yuzu Kosho

AVOCADO CUCUMBER (V) (G) (S) 400
Lotus Rice + Kale + Avocado + Kurogoma Sauce

HAND GRAB SALMON (S) (2pcs) 900
Yukke Sauce + Kizami Wasabi

HAND GRAB WAGYU (S) (2pcs) 2000
Yukke Sauce + Yuzu Kosho

BATTERA | PRESSED SUSHI 10 PCS

WAGYU 2700
Truffle Mayo

SALMON 1200 TUNA 1100
Teriyaki Mayo

Kizami Wasabi

DESSERTS

MOLTEN CAKE (N) (D) (E) 450
Peanut Butter + Vanilla Ice Cream

MATCHA FONDUE (N) (D) (E) 450
Lotus Cream + Cream Cheese + Vanilla

Ice Cream

TIRAMISU BOBA (D) (E) 500
Coffee Tapioca Pearl + Kinako Soil

PASSION FRUITS CHEESE PARFAIT (D) (E) 600
Japanese Cheesecake + Passion Fruits Pulp +
Mascarpone Cream

L

OOZARA | HEARTY

BLACK COD (S) 2500
Wasabi Jalopeno Sauce + Apple Cucumber Salad

GRILLLED OCTOPUS (S) (SF) (E) 1250
Sweet Yuzu Soy + Yuzu Kosho Relish + Crispy Baby
Potato

CHAR GRILLED SALMON (S) (D) (SF) 1250
Yuzu Kosho Cream

GRILLED SEABASS 1300
Ginger Wasabi Relish + Lemon

CRISPY CHICKEN KATSU (S) (D) (E) 980
Breaded Thinly Knocked Chicken Breast + Curry
Beurre Blanc

WAGYU TENDERLOIN (E) 4200

Truffle Mayo + Ponzu + Kizami Wasaolbi

STEAK & CHIPS (S) (D) (SF) 1850
Imported Beef Tenderloin + Seaweed Butter +
Sweet Chili Soy

RIB EYE STEAK (S) 3000
Imported Beef Ribeye + Wafu Sauce + Button
Mushroom

BEFF SHORT RIBS (S) (SF) (N) 3300
Chili Sweet Miso + Roasted Macadamia Nut

SPANISH LATTE FRENCH TOAST (D) (E) 750
Chocolate French Toast + Coffee Ice Cream +
Spanish Latte Anglaise

CHOCOLATE ORANGE TART (D) (E) 400
Chocolate Tart + Orange Confit + Chocolate
Orange Ice Cream

CHOCOLATE DOME (D) (E) (N) 650
Chocolate Brownie +.Honey Comb + Vanilla
Ice Cream

If you have any specific allergies, please inform our servers before you order.... Arigato.
All dishes contain Gluten unless denoted with (GF) | (V) Vegetarian friendly | (GF) Gluten Free
Contains: (S) Sesame | (D) Dairy | (E) Egg | (SF) Shellfish | (N) Nuts

ALL PRICES ARE INCLUSIVE OF 12% SERVICE CHARGE & VAT




