
FROM THE SUSHI BAR

SASHIMI ( 3  P I E C E S )

TUNA AKAMI | bluefin tuna 65

SAKE | salmon 45

HAMACHI | yellow tail 60

UNAGI | roasted eel 75

HOTATE | scallops 65

NIGIRI ( 3  P I E C E S )

TUNA AKAMI | bluefin tuna 65

BOTAN EBI | shrimp 55

TAIMATSU SALMON 65

HAMACHI | yellow tail 60

SALMON 45

UNAGI | roasted eel 75

TAIMATSU AKAMI TUNA w/ caviar 185

MAKI ( 6  P I E C E S )

YOGAN MAKI | prawn tempura | mix sesame | spicy & coconut mayo 60

YAMA KAJI MAKI ( D )  l salmon l cheese l spicy tobiko mayo 70

HINOTAMA CALIFORNIA MAKI l crab l spicy mayo l tobiko 55

CRISPY CHIRASHI MAKI | salmon l tuna l hamachi l unagi tenkatsu 85

SHINRIN MAKI ( V ) ( V G )  l oba l avocado l ume l arare 45

TEMAKI | HANDROLL ( 1  P I E C E )

VEGGIE TEMAKI | oba | avocado | capsicum | mamenori | cucumber | asparagus 25

SAKE TEMAKI | salmon | avocado | tenkatsu | spicy mayo 35

HACHIMAN – SUSHI PLATTER OMAKASE – FOR TWO 300

3 KINDS OF SASHIMI OMAKASE l chef’s choice

2 KINDS OF MAKI OMAKASE l chef’s choice

2 KINDS OF NIGIRI OMAKASE l chef’s choice

 A D D  O N :  S T U R I A  C AV I A R  |  5 G  A E D  1 2 5  |  1 0 G  A E D  2 5 0  |  1 5 G  A E D  3 7 5

ICE CREAM ( D )  | miso | cucumber sorbet | wasabi & vanilla 35

IBL MOCHI 45

JAPANESE CHEESECAKE ( D )  ( G )  50

MATCHA TIRAMISU 50

CHOCOLATE BROWNIE ( D )  ( G )  | vanilla ice cream 50

HOT STARTERS
MISO SOUP ( D )  ( G )  | soybean | dried wakame | tofu 45

EBI FRY ( D )  | dragon mayo 65

GREEN BEANS TEMPURA ( D )  | tempura sauce 45

IBL MINI SLIDER ( D )  ( G )  2  P I E C E S

wagyu beef brisket | foie gras | onion jam | cocktail sauce | homemade fries

WAGYU RIBEYE ( D )  | shiitake mushroom | pickle radish

MISO CHILEAN SEABASS ( G )  | pickled radish | lime | hoba leaf

82

250

190

INTERNATIONAL
AVOCADO & SWEET CORN QUINOA SALAD ( D )  | cucumber | mango herb | labneh| rice chips 55

TUNA CARPACCIO ( G )  | bluefin tuna | edamame | red radish | sundried tomato 85

SOFT CIABATTA ( V )  ( G )  | olive tapenade | tomato I avocado 50

SLOW COOKED BEEF RIBS SANDWICH 65
sundried tomato paste | sauerkraut | dill pickled cucumber | homemade fries

ROASTED FLOREST ( V )  ( D )  ( N )  | cauliflower | almond and butter purée 60

SWEET POTATO GNOCCHI ( D )  ( G )  ( N )  | cashew nut | pesto | peas purée 65

SOUS VIDE CORNFED CHICKEN ( D )  ( G )   140
butternut squash purée | asparagus sautéed kale | chicken jus

COLD STARTERS
SALMON TATAKI ( D )  | seared salmon | diced cucumber | homemade miso dressing 70

BABY KALE SALAD ( V )  ( S S )  | chargrilled sweetcorn | edamame | sesame dressing 55

A D D S  O N :  T U N A  O R  S A L M O N  S A S H I M I  20

GARLIC PONZU HAMACHI ( D )  | hamachi | homemade ponzu garlic | ikura | fried shallot | green chilli 80

MAINS
SOBA NOODLES ( V,  G )  | stirfry vegetable | mushroom | packhoy 60

A D D S  O N :  S H R I M P  A E D  2 0  |  C H I C K E N  A E D  1 5

DESSERTS

FROM THE LAND & SEA


