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B A N Q U E T M E N U ( Min 2 people )
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THE CLASSIC ($49/person)

IV DNV

<
(
(
(
(
(
(
(
(
(

D

(‘ _

Entrées:
Edamame, sashimi of the day, Breaded prawn
Main (pick 3):
M7 Oyster blade
M7 Scotch
M7 Tri Tip
Pork Belly
Tiger prawn and scallops
Assorted Veggie Platter

Dessert:

Ice Cream (Matcha/Yuzu)

CHEF’S PICK ($69/person)
Entrées:
Oyster with ponzu jelly, Assorted sashimi of the day, M9 Waygu beef Tataki
Main (pick 3):
M9 Oyster Blade
M9 Karubi
M9 Tri Tip
M9 Cap Eye
Pork Belly
Tiger Prawn and Scallops
Assorted Veggie Platter
Dessert:
Cheese Cake ( Matcha/Original )
-Or-

Daifuku ( Seasonal Flavor )

*rice, miso soup and side dishes included
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JAPANESE
CHILL* GRILL

Crispy kale served with yuzu infused yoghurt, apple, cucumber, pine nuts and cranberry

Miso soup 13.9

Miso soup serve with mix vegetables and tofu

=N o
N N
N SN
-~ Edamame é
. Chawanmushi 6.9 N
—
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WAGYU M7 | M9

Cap Eye 27 37
Rare cuts from the eye of every Rib. Its the most tender, succulent and high marble meat

Oyster Blade 27 37

Rare cuts from beef shoulder. It has rich flavour, tender and well marbled

Scotch (150g) 30 40

Ribeye without bones, flavourful and tender

Chuck Tail Flap 27 37
Boneless chuck Rib meat. Richly flavoured, fine textured and high marbled

Tri-Tip 25 34

Triangular Cuts from the bottom part of sirloin, nice beef taste and tender chew

Karubi 25 37
Extracted from the brisket, high quality cut with abundance of marbling

Skirt

Diaphragm muscle cuts called, “outside skirt” with Intensely beefy flavour

23 34

OTHERS

Ox-tongue 19 Veggie platter 18.9

Thin cut Ox-tongue served with spring onion, salt Assorted Vegetables served with Garlic, Sea Salt

and pepper & Black pepper.

Premium Ox-tongue 22 Button Mushrolom. 6

Thick cut Ox-tongue served with spring onoin, salt Served with Garlic oil, Sea salt & Black Pepper

S-Repes Pumpkin 6

Pork Belly 16 Served with Garlic oil, Sea salt & Black Pepper

Thinly sliced pork belly served with Galic oil Asparagus 8
Served with Garlic oil, Sea salt & Black Pepper

Scallop (4pcs) 15.9

Hokkaido Scallops serve with garlic butter. Corn 6
Served with Garlic oil, Sea salt & Black Pepper

Tiger Prawn (4pcs) 18.9

Australian Black tiger Prawn. Eggplant 6

Served with Garlic oil, Sea salt & Black Pepper

Sweet Potato 6
Served with Garlic oil, Sea salt & Black Pepper

Zucchini 6
Served with Garlic oil, Sea salt & Black Pepper

Cos Lettuce 6
whole fresh cos lettuce
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JAPANESE
CHILL* GRILL

Le-Yuzu Float 8.9
Yuzu juice with lemonade topped with a scoop of yuzu sorbet

Yol Chill 6.9
Yoghurt, lemon, mango and green tea fussion

Kin-Kan Punch 6.9
Kumquat, Honey and Sourplum

Mango-Raspassion Mojito 7.9
Lime juice, Mint, Raspberry with a twist of Mango & Passion fruit

Peachee Lychee Frizz 7.9
Peach and Lychee and soda water

Coke 3

Coke Zero 3

Fanta 3
Lemonade 3

Green Tea(hot/cold) 2

Calpis Soda 5
Sparkling water 4

Lemon, Lime and bitters é
Orange Juice (S)5/(L)6
Watermelon Juice (S)5/(L)é
Matcha ice cream 5.5

Yuzu Sorbet 6.8
Cheese Cake (Matcha/Original) 5.5
Daifuku ( Seasonal Flavour ) 5.5
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