


JAPANESE NEW YEAR 6-COURSE SET MENU
 1 -  3 JAN 2021 •  DINNER

$180 PER PERSON

OSECHI RYORI 
datemaki, kuromame, kuri kinton, aka & shiro kamaboko,

tazukuri, ebi no umani, su renkon, oranda mame

Osechi Ryori

ASSORTED SASHIMI 
tuna zuke, kinmedai, salmon, hotate, botan ebi

Sashimi

OZONI SOUP
tsukune, shiitake, carrot, mitsuba, mochi, yuzu peel

Soup

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



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

CHOOSE 1

WAGYU SIRLOIN STEAK SUMIYAKI 
eggplant, shishito peppers, miso sauce

OR

BURI TERIYAKI 
yellowtail teriyaki

Entrée

SUSHI PLATTER
tai, salmon, hamachi, ikura, ‘fantasy’ roll, soft shell crab roll

Nigiri Sushi

DESSERT PLATTER

KAKI CHOCOLATE 
white chocolate oyster shells, Fiji apple granita, Aomori foam

LEMON YUZU 
lemon mousse, yuzu jam, cacao crumble

Dessert



KOMASINGAPORE.COM

@KOMASINGAPORE

#KOMASINGAPORE


