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RO

BEEF PICANHA | 13.50
Rump Steak, Pickled Shimeji, Korean Dip

IBERICO PORK PLUMA | 14
Black Pepper, Miso Sauce, Spring Onion

LAMB CUTLETS | 14.50
Umeboshi Miso, Pickled Kumquat

DUCK BREAST | 14
Orange Miso, Chinese Spices, Cucumber Pickles

MACKEREL |12

Nduja Ponzu, Coriander Cress

VEG BITES

MISO SOUP (VE) | 5
Miso, Tofu, Spring Onion

CAULIFLOWER (VE) | 7.50
Jalapeno Ponzu, Crispy Shallots, Chilli

GREEN BEANS (VE) | 6
Wok Fried, Yuzu Koshu Miso Dressing

TRUFFLE GYOZA(VE) | 8
Asian Mushrooms, Truffle, Tofu Goma Tare

MORNING GLORY (VE) | 8
Chilli Ginger Ponzu, Sesame

VEG SAAM (V) | 7
Vietnamese Spring Rolls, Baby Gem, Mixed Herbs

STEAMED RICE WITH SESAME (VE) | 3.50

EDAMAME (VE) | 5
Soy Beans, Salted or Chilli

PRAWN CRACKERS | 3.50
Sweet Chilli Dip

WASABI PEAS & RICE CRACKERS | 3.50

KITCHEN

SALMON SASHIMI |9

Green Chilli Ponzu, Bubuarare
TUNATATAKI |10

Miso Glazed Tuna, Coriander Ponzu, Sesame

DYNAMITE SHRIMPS | 8
Spicy Mayo, Spring Onion, Lime Weclge

SPICY TUNATOSTADA | 9.50
Sesame Rice Crackers, Yellowfin Tuna, Spicy Mayo,
Pickled Daikon, Spring Onion

SALT & PEPPER SQUID (VEO) | 9
Herb Oil, Mixed Herbs, Chilli

CHICKEN KARAAGE (VEO) | 9

Banana Catsup, Sriracha Hiroshi, Sesame

ADOBOWINGS | 8.5
Filipino Style Sticky Adobo Sauce

SWEET & STICKY EGGPLANT (VE) | 7.50
White Miso Glaze, Crunchy Shallots, Sesame

SCALLOPS |11
Shichimi-Lime Butter, Samphire

SALMON RICE CAKE | 8.50
Wasabi Mayo, Avocado, Salmon, Tobiko

KIM-CHIPS (VE) | 7.50
Kimchi, Vegan Mayo, Shallots, Sesame Seeds

MNGH

TAIWANESE STEAMED BUN
ALL BUNS ARE VEGAN (NOT THE FILLINGS)

BUTTERMILK CHICKEN | 7.50
Sriracha Mayo, Daikon Pickles, Chilli, Sesame

WAGYU | 10.50

Garlic Mayo, Mizuna Leaves, Onion, Shallots

CRISPY SOFTSHELL CRAB | 9.50
Wasabi Mayo, Lettuce, Red Onion Pickles

SALMON STEAK | 9.30
Yuzu Koshu Mayo, Daikon Pickles, Sesame

PORK BELLY| 8.80
BBQ Sauce, Cucumber Pickles, Bubuarare

CRISPYTOFU (VE) | 7.50
Kimchi Mayo, Kimchi, Sesame

AUBERGINE (VE) | 6.50

Asian Spices, Goma, Bubuarare

A discretionary service charge of 12.5% will be added to your bill. (v) = vegetarian / (ve) = vegan [ (veo) = vegan option available.

Please notify staff if you have any allergies before placing your order. Please scan the QR code adjacent for allergens info.




