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Hirame Zuwaigani
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Anago Madai
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Angel Prawn Hotate
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Ora King Salmon Botan Ebi
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Akami Unagi
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Ika Chutoro
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=T 19 HFRE /IR (3078) 40/88
lkura Uni/Uni Sashimi
ilkzek 10 LT+ AR 30
Mekajiki Fresh Grated Wasabi
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WAKUDA Sendai A5 Wagyu Nigiri
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Chutoro Carpaccio Kanpacchi Carpaccio
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Japanese Snapper Toro Swordfish Carpaccio
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King Salmon Truffle

Hokkaido Scallop Carpaccio
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California Spicy Tuna
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Soft Shell crab Japanese A5 Wagyu
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Angel Prawn Tempura Una Tama
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Spicy Hiramasa Ora King Salmon
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Vegetable Tempura Corn Crunch
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Kappa Maki Avocado Roll
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Toro Taku
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Soft Shell crab WAKUDA Temaki
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Angel Prawn Tempura Vegetable
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Toro Taku Spicy Tuna
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Flan Spicy Tuna Toast
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Edatsuki Edamame Spicy Salmon Crispy Rice
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Organic Chicken Spicy Tuna Crispy Rice
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Big Eye Tuna Salad Mix Salad
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Shirasu Salad Chicken Salad
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Miso Soup Clear Soup
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Assorted Tempura Angel Prawn Tempura
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Vegetable Tempura Kurobuta Pork Cutlet Katsu
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Whole Lobster Tempura Squid Tempura
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Seabass bites
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Tempura Soba Wagyu Gyoza
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Somen Truffle Edamame Gyoza
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Vegetarian Udon FRIfa=Y NS 58
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Cold Soba
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Grilled A5 Kagoshima Wagyu Sukiyaki
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Grilled Ora King Salmon
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Kagoshima Kurobuta Pork
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Marinated Chicken
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Koji Yaki
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Grilled Japanese Sweet Corn

LB

Wagyu Beef Tenderloin
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Classic Saikyo Yaki
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Grilled Vegetables
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Eggplant
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Grilled Octopus
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Grilled Unagi
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Charcoal Grilled Ohmi Wagyu
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WAKUDA Signature Grilled Marinated Wagyu Rice
Sautéed Canadian Lobster
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Bara Chirashi
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Negi Toro Don

Steamed White Rice
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Anago & Gobo Don Carabinero Prawn
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Soft-Serve Miso Coconut
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WAKUDA Millefeuille
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Basque Cheesecake
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The “Stone”
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Daifuku WAKUDA Celebratory Platter
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Assorted Fruits
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AT i/ Strawberry Yuzu Sorbet

Hr #h L iRFIE 4+ 15 /Pink Salt Hokkaido Milk
Bkl 75/ Lychee Yuzu Sorbet
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