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HEAVENLY MATCH-A

% HASAAL A& G )

25

B R YRR EANN ., B R, RO

T2 W Wl 14

SAMURAI VOYAGE
FEE 22 4RSI R 2R
2. & E

X 7

REVE TR
ICHIGO SOUR

25

25

BRRHTEW. FREN . BOLLHBORRER

ML

UMESHU SUNRISE

25

ANIEMEI . BT AR AR R

PR

SAWAYAKA SAKE

25

BRFRES I Bl 055 AR

et

MIKAN NEGRONI
PR BT D 2 R SR S
BT AEAN BTS2 . A

SRR
OTOSAN MEMORY

26

27

kRt s, BNt S5EET. B

KOMA 4=
KOMA CANARY

27

ISR % RGBTSR Bl . GERA AR

KOMA X JEL 27
KOMA PHOENIX
FE 2230, BB, B REAE

FERZE 28

STAR OF THE SHOW
PR GAEE . BT T A A5
R N Y ETiox

TCA RIS R i

CEATNEIR 20
ICHIGO COOLER
Lyre’ s JEREECTRZNE ., SRR, AL LR

B2l 20
LITTLE CRANE
Lyre’ s JEMDRSRETKZAM . 7 BE BB ATE S . AT Kbk

NAYES 20
MOKU ANANAS
Lyre’ s FCiFRESTRIZNE ., 2 il AR AL

HARIRTE 20

MOON FLOWER
Rl A BTl AN AR AN AT

;

A4 2o
PRINCESS BLOSSOM
BEETEN, BEEMN . EAE

FrE RN 10% ARS5 2% B AT 2B
A AT BT TR, A IR AT AR 55 (AT BA
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WHITE WINE

PRy S 28 R R

DOMAINE LAPORTE SANCERRE
20255 K AN . AR EH

e R - SERNE
DOMAINE CHRISTIAN MOREAU
2023F B AA . PR KE

AR EAR]
RED WINE

2 I
BODEGAS MUGA RESERVA
20224FFHIRVERR . H IS, PHILS

PR A BT
NELDNER ROAD
20224F PR, EBBE. WOKHE

A
CHAMPAGNE

IRAGZE o f o J4E/R [Cote Rosée
LE BRUN DE NEUVILLE “COTE ROSEE”
FEME. FHEX. RE

LR RS- 5 B [Le Réservel $gh T84
BILLECART-SALMON "LE RESERVE", BRUT
A, FEX, £

Rl

SAKE

Hilm <P

NAEBA, "FOUR FOX"

AR KRR, LA Tif Bk +4

HH “HEss23”
ASAHI, "DASSAI
AUKRWSER LR, L +3
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WAGYU SIRLOIN WITH CHIMICHURRI

A5 JUMIAIZ: . FELL 2k e

TN il Kb

LOBSTER AVOCADO SALAD

Fhlis AT FIEARE R A

=Rk
SALMON PILLOW
5 SEVEEF AR M EE A AL

E5 (R)
EDAMAME (V)
G, L

URYEN
MISO SOUP
TR M. R

Fe R T
CRISPY TOKYO GYOZA

KGR SR I

XS B

CHICKEN KARAAGE

RED . HEEIEE . SRS

RIBHEA T
MISO GLAZED EGGPLANT
LIE=FAR N NI B

HAEER (3)

AGEDASHI TOFU (V)

FEGR. AT D a% b, =it

48
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16

18

18

§
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A Jes FEME

CHARRED ROASTED CAULIFLOWER
GL/LENEEva 2 b

PIgEEE ws b ()

AMIYAKI MUSHROOM SALAD (V)
S5 M. KSE. FE e

R0 T
WAGYU BEEF GYOZA
BHE

ARy

“MIZU TAKO” OCTOPUS CARPACCIO
. MBS ZER AR

SR b oz 7 Aot AT 1 2+

“AMELA” TOMATO AND BURRATA CHEESE

(R A TN (T R e NI T

L=NERE A
YELLOWTAIL SALAD
K REE HhT S

S DA

CRISPY DUCK SALAD
TSP WRIE T A . axm-Ib 4

H il B e
D.LY SPICY TUNA
fadok. #uh. JE3E. HkEEE

FrE RN 10% ARS5 2% B AT 2B
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KOMAKF izt
30%%%@[]3%5@%% (A&K) 148
30g Kaluga Queen A&K

1007 il 2 )5 7 (BRLPE4FHL) 388

100g Kaluga Queen Oscietra

F RS 201+ 275 248
CHEF’'S YOKOZUNA OMAKASE 20 pcs & 2 rolls

G = 42
TRIO OF SASHIMI
Gt T, Mif . JPRIT

Ham Rl P9 88
ASSORTED SASHIMI PLATTER 9 pes

M 7F mIPHEE9T 88
ASSORTED SUSHI PLATTER 9 pes

RRFFHPBEL2MF 132
OZEKI PLATTER 12 pcs

HFIEE250g 480
UNI BOX 250g

FrE RN 10% ARS5 2% B AT 2B
A AT BT TR, A IR AT AR 55 (AT BA



OTORO Gt K
fatty tuna

BOTAN EBI #fif

sweet shrimp

SAKE BELLY =3Cffffi
M. Cook King Salmon belly

TAI 54

sea bream

EBI #F
shrimp

SAKE =1
M. Cook King Salmon

HIRAME - H f1
flounder

HAMACHI %Ef
kingﬁsh

MAGURO &t
tuna

7 75 w) Al &

28

25

HOTATE # T
scallop

IKURA =3Cfiff
salmon roe

UNAGI 7Kt
fresh water eel

KIMMEDAI 4 H
golden eye snapper

WAGYU Ffi:
beef

UNI #/H

sea urchin

PRICES ARE SUBJECT TO 10% SERVICE CHARGE AND PREVAILING GOODS AND SERVICES TAX

KINDLY NOTIFY OUR TEAM OF ANY ALLERGIES OR DIETARY RESTRICTIONS.
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BEEF YAKINIKU
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B 75 ]

MONAKA SUSHI
ek, MTIRC S, FHR e
WOEBHUL, SRR PR

STS#:
STS ROLL
FKIABIF, b

TEHRKE (F)

7 TREASURE VEGETABLE (V)
AL, )N, AE. TRl

S N /i NP NISR i

TFREHRE ()
WASABI ROLL (V)
EASE. . TR HAERE

PR e
CALIFORNIA
GIER NI 2

&7

SHRIMP TEMPURA
s BEETTR, R

5 TR %
SPICY YELLOWTAIL
MadEea sk, 20

LG Uit e
38 SOFT SHELL CHILLI CRAB
AL LB

=R
SALMON AVOCADO
16 SNSRI

T i 08 11
TRUFFLE UNAGI
AL, FRTE. K

20
K
RAINBOW
23 ANy N R

KOMA 7 Ji s

KOMA ROLL
JEEILES AR JLiEERE R T Kot

e FE

ﬁHﬂFi%ig 16
SWEET SHRIMP TARTARE

HEREL SRS
SAI KRGS 28

OTORO TARTARE

A NN ih 3
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JAPANESE WAGYU YAKITORI
H A4
IR AR T, RSk

KING CRAB SUMIYAKI 77 T 8 45
KIATWEE, Whmzt

LAMB CHOP %2/
“Roaring Forties” ER. R

SHIITAKE %
e, At

28

22

Hr i e

FE

NEGIMA ¥R KA
TSRERY, AR

ASPARAGUS (V) F% (%)
e B

UNAGI figfh
HBEE, L

HOKKAIDO SCALLOP JLifgiEH+
T VH T

FrE RN 10% ARS5 2% B AT 2B
A AT BT TR, A IR AT AR 55 (AT BA
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29
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(PN CEZET i
TEMPURA MEDLEY
W HAfgf . S, B T,

B REP P (R

VEGGIE COLLECTION (V)

SRR R BERK. BEMEnE. FEE. T . MR
SWEET CORN (V) #lf LXK (F)

SHRIMP ff (=R)

FrE RN 10% ARS5 2% B AT 2B
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FEARATSE it PR AN N L SO B BR AL B ot 13, Ra Ao 9 $20

IV 188 e R A £ 68 A NI I
ROASTED MISO BLACK COD BEEF SHORT RIB FRIED RICE
HeaE s BE. M8 WEE. Rl HASS. B, ED
Fr Bl R IR G AL i 68 R JR A 9% 5
SEARED CHUTORO TUNA & GINZA CHICKEN
HEIRLOOM TOMATO PR, EREG. FRY
TN

- AT ek v = T
MRBE G EE (%) 26 WAFU CARBONARA WITH UNI
SPICY TOFU HOT POT (V) I 2 5 i
AR I R

N L i

MBI (%) 28 wiThEE S )
TRUFFLE ERIED RICE (V) GRILLED SOY GLAZED OCTOPUS

WA md . R, W fEd AR R AR

AR W) /N

34
SCALLION FRIED RICE BARBECUED BEEF SHORT RIB

TN NN R R

LT = 38 Py 2% ity 471

GINGER LIME MARINATED SALMON BAMBOO STEAMED SEABASS
WAL T Wk PR BEAE. FIE. TR

KOMASE [ 75 2% 78 & 2F-HE 400g

KOMA US PRIME SIRLOIN STEAK
AR . Seibh. TRSRE

H 2CAnZF

=5 A RH I AT A R 1s50g 180
SNOW AGED NIIGATA WAGYU RIBEYE

TEARS MR AT I
ASHIT A4 B 1508 200

A5 WAGYU TENDERLOIN

TEAR AT EE BT
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38

42

49

58

59

68

175



wH A

KOMA FA JHEH 5T 88

KOMA SIGNATURE DESSERT
OMAKASE

EEREE CEFABIBRD

=~ == Yy = e
EAFRESFHE 14
GELATO & SORBET
2 H gk

ﬁ%ﬁ%w
LEMON YUZU
Frgsei, 8. ATalReki. 2R AR

TEHRIRK 18
COCO MANGO
ME-FHer. BEREM. PR

A 19
BONSAI
Wt B0 KA A

HAZ L ERE 20
JAPANESE CHEESE CAKE
B

IKRHHEL 22

FRUIT PLATTER
E R/ &3 b

BT 26
7ZEN GARDEN
PERCR S A5 MBI .
AR ERERE. AR

HATRZ K RPHL 68
JAPANESE FRUITS PLATTER
T I H AT K R

FrE RN 10% ARS5 2% B AT 2B
A AT BT TR, A IR AT AR 55 (AT BA



KOMA S ER
$380

i
e A SRvb I
LOBSTER AVOCADO SALAD
T M BFHERE R A

AS

IE
il A
SASHIMI

SRBAN. FESE. #ifh
F—IE

HHRES
UNI TEMPURA

PR PN

LB
AFRCH A 7 k)
GRILLED “AMADAI” TILE FISH
FigE e, 2l HaAma gk

o fLiE
H A1 4= AR 80g
JAPANESE WAGYU RIBEYE 80G
Ahflgs . HaUHEML ks

S/NIE
R I 73 7
RAINBOW MONAKA
figtn . i, =M, mreE, 55

F-HiE
KOMAEA/R XU 47 Rl A
MINI DUO KOMA SIGNATURE DESSERT
Frgm T (SRR « @RI
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