


If you have any allergies or specific dietary requirements, please let us know

Wagyu lumpia

BITES
Bread
miso butter

7

Irish Mór oyster (min 2 pcs)
natural or ponzu

5 each

Caviar Imperial Heritage 30g
mimosa - buckwheat blini

55

Jamón Iberico bellota
tomato - toast

18

Smoked wagyu chuck roll
criolla salsa - olive oil

18

Wagyu beef skewer 
chimichurri - criolla salsa - 2pcs

sweet chili butter - 5pcs

12,5

12,5

Edamame
Seasalt

7,5

Taco Wagyu beef
crispy tacos - Australian Wagyu - 2pcs

12

STARTERS
French onion soup au gratin

Wagyu beefcarpaccio
Matsu sytle

Classic steak tartare
french dijon - cornichons

13,5

22

25

gruyère - thyme

Burrata salad
tomato - basil - sunflower seeds

16

Lobster & avocado salad
sesame - Japanese mizuna - tobiko

25

Aburi Wagyu nigiri 16,5
sweet soy - chives - 3pcs

Hokkaido scallops
celeriac - miso beurre blanc

18,5

Sashimi mix
Coquilles - tuna - ikura

24



If you have any allergies or specific dietary requirements, please let us know

SEAFOOD
Lobster tail 55
Miso butter - mizuna salad

Tuna steak 26,5
lukewarm grilled - stir-fried vegetables

VEGETABLES & SIDES
Bimi 8

Caesar salad 10

miso

Roasted carrot 8
pumpkin - honey - sesame

Stir-fried vegetables 8
Asian style - mushroom soysauce

Fried rice 12
Wagyu beef - scallions

French fries 8
truffle mayo

Wagyu crisps - Parmesan cheese

STEAK SELECTION FOR ONE
Rib-eye 300G USA Prime 45

Filet pur / Mignon 180G USA Creekstone 45

Wagyu steak 200G Australia 45

Striploin 160G Japan ITO Wagyu 74
ITO Wagyu A5 won 2 awards, the word’s Best Wagyu steak and Asia’s Best steak

Bone-in steak 800G Spain Rubia Gallega

T-bone steak 750G USA Prime 85

95
aged for 6 weeks


