OMA

LUNCH MENU

MONDAY - FRIDAY

11.30AM - 3PM
LAST ORDER AT 2.30PM

Cocktails

Lunch Sets
(Only available Monday - Friday)

A La Carte
Desserts
Coffee & Tea
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TORII GATE
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MOMO ROYALE
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ONI SLAYER
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BER L 28

IMPERIAL AFFAIR
WIPRAE TR F B4 KRR T
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PEACE PAGODA
Lyre’s TRIBSRFI . EHT R IRRIRK

AL 20

LITTLE CRANE
Lyre’s BRHABIRF 1. Perigord Verjus F it BRBRAHTIFHTK
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SASHIMI 5 PIECES
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CRISPY CHICKEN

Wk R MABETH S Tk

AMIYAKI B Hi ()
AMIYAKI MUSHROOM SALAD (V)

G MG HAOKSE. Sl

R PN EEA
ASSORTED TEMPURA

LINNIEA I - NV (A (e

FOZF VG 4 A HETC P AR S 75 3 +$12
WAGYU SIRLOIN WITH CHIMICHURRI

A4 ELEGFIA AR PTARCEAA SR . AT HT
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DRIED SCALLOP CHAWANMUSHI
Sy NN 1 N SN i =

=3 fa ) B
SALMON CARPACCIO
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HREREY (F)
VEGETABLE TEMPURA (V)

(AR NEE NN Ll ROy £

B 7% il ) £
YELLOWTAIL SASHIMI
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SCALLOP SASHIMI
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TUNA TEKKA SALAD
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GINGER LIME MARINATED SALMON
ML BEFH . A5
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WR G S +918
MISO MARINATED BLACK COD
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M4 iHE BARBECUED BEEF SHORT RIB
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MERKHR () TRUFFLE FRIED RICE (V)

AT 1 PAN SEARED SEABASS
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GINZA CHICKEN
LG FIRE T AT
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A4 SATSUMA WAGYU STRIPLOIN SUKIYAKI 80G
LG FIRE T AT
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KOMA 3¢ [ AR A 2 74 & - HE 200 3¢ +$50
KOMA US PRIME SIRLOIN STEAK 200G

MR . PR TR E, AOKIR
LR IR

A e 5 FOSORT VS AL R A= HE 120 38 +$130
HOBAYAKI SNOW AGED NIIGATA WAGYU RIBEYE 120G
TEARS AIFEE IS
LR IR

AR AS E IR B HE 120 3E +$150
HOBAYAKI A5 MIYAZAKI WAGYU TENDERLOIN 120G
TEARS AlFEE IR
FE 7RI

H XA AL
JAPANESE JUMBO WAGYU MEATBALL

EME. FRE. BRRN
LR IR

FHTE kM (£) SPICY TOFU HOT POT (V)

14 3
LR IR
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Pi H 7 5
BONSALI
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JAPANESE CHEESE CAKE
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JAPANESE PREMIUM FRUIT PLATTER
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YELLOWTAIL SASHIMI
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CRISPY TOKYO GYOZA
WA B BRIG

A F 28
WAGYU BEEF GYOZA
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It o fik A 0 38
PREMIUM FRESH OYSTERS
Jerome Miet 1% 245 08 ATER BE M-I

AN G ¥ 7 HEBC BT ARE 5 %5 61
WAGYU SIRLOIN WITH CHIMICHURRI SAUCE
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=X falh 18
SALMON PILLOW
Ora 7if Ffik JE VU R AN HH BT 2R

Hfe B G vb hi 36
CRISPY DUCK SALAD
WGP BRIGTTACH . U

bt 1E i DL B 38

HOKKAIDO SCALLOP SASHIMI
I ERT R 2O
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D.LY SPICY TUNA
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HHENG 14
CRISPY CHICKEN
WEFR A ArERiH Faifh 7B FreR

AMIYAKI BE#Eybhi () 22
AMIYAKI MUSHROOM SALAD (V)
G WG HAOKSE. SililEsTT

WR MG R (R) 18
MISO GLAZED EGGPLANT (V)
BRI IS . HRHE Y

FIEALMSE (%) 18
CHARRED OVEN ROASTED CAULIFLOWER (V)
SRUNNE.  EQ LA AR

A AT DB 35
TUNA TEKKA SALAD
H RIS AR SRR T

HAEL ()8
EDAMAME (V)
WA B

BRI HE () 10
CUCUMBER SESAME SALAD (V)
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MISO SOUP
GNNE + N NPN-
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fa %% Caviar
5 R TR 7

KOMA #§ 1% KOMA Selection

10058 R g% 498
303 RNy (A&K) 168

W& - FHEA ]

A

SAKE # E i Ora King Salmon 9
TAT {8 Sea bream 7
HAMACHI fiifa King Fish 10
EBI HF Shrimp 7
MAGURO 448 £ Tuna 10
HOTATE gt I Scallop 10
UNI BOX i flH & Sea Urchin 2508 480
UNAGI iR IK 18 1 Fresh water cel 12
IKURA fi: f4F Salmon Roe 12
BOTAN EBI 4 F}FUF Sweet shrimp 25
WAGYU FI2f beef 19
OTORO £ fa K Fatry tuna 28
UNI 38 Sea Urchin 36
KINMEDAI 4 H#] golden eye snapper 14

B AR 10% AR 55 9% R IAT I 9B
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TREASURE VEGETABLE (V)
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TRUFFLE UNAGI
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WASABI ROLL (V)
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DOUBLE TUNA
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SPICY TUNA POKE
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SALMON IKURA
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SPICY TOFU HOT POT (V)

(R TE 2

MEER ()
TRUFFLE FRIED RICE (V)
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SCALLION FRIED RICE
ST AN 55

R 8 SN
GINZA CHICKEN
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N B fili £ 4
CHARCOAL GRILLED YELLOWTAIL COLLAR
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GINGER LIME MARINATED SALMON
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WAFU CARBONARA WITH UNI
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¥ 28 M HE
BARBECUED BEEF SHORT RIB
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MISO MARINATED BLACK COD
R
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KOMA US PRIME SIRLOIN STEAK 400G
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SALMON PILLOW
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K% Fear
SHRIMP TEMPURA
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WAGYU SIRLOIN WITH CHIMICHURRI
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TOKUJO SASHIMI

5= 3R
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MISO MARINATED SALMON
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TOKUJO SUSHI
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DAILY SPECIAL DESSERT

B A TR 10% AR S5 9% R IAT A 9B



Bi H %5 5 BONSAI 19
FIBIT TSI P i AR

Fetg 7 LEMON YUZU 18
R TN o AT TR 8

HA % |- & $: JAPANESE CHEESE CAKE 20
W

HERERAM BN GELATO & SORBET 14
A H Mk

K EBE#E FRUIT PLATTER 22
if 4> 7K SR A 1
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W4 ME Espresso 5
WA e 45 Double Espresso 8
FERIMHE Americano 7
£k Café Latte 9

RAf A Cappucino 9

KOMA ¥ 5

KOMA 4% 10
KOMA TERIYAKI
BEERR, FOE SRR EYEM

KOMA R SEAi B 10
KOMO MOMO MONT BLANC

PRI & e KRS
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741 TEA BULBS 11
%5 S8 Lz Bulb Fair Lady

741 LOOSE TEA 9
iR & %K Colonial Breakfast
B3 2% Earl Grey
T 45 Mint
HEH % AR B2k Chamomile Lavender
HZFi %% Jibun Sencha
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