


Dear Guests

If you have any food allergies or special dietary requirements,
please inform our team before placing your order.



CHEF’S COMPLIMENT
Kimchi & Edamame

SALADS & COLD STARTERS

Tomato & Eggplant Salad
with Ginger And Spring Onion Dressing

Japanese Beef Tataki
with Sesame Wakame Salad, Ponzu Dressing and Crispy Onions

Lemongrass-Marinated Shrimp
with Fresh Asparagus and Spicy Lemon Sauce

New-Style Salmon Sashimi
with Ponzu Aioli

Field Greens Salad
with Beetroot, Avocado, Grapefruit and Plum Vinaigrette 

with Wholegrain 

SOUPS / TEMPURA / HOT STARTERS
Moriawase Tempura

Assorted Seasonal Vegetable and Shrimp 
Tempura, Served with Japanese Mayonnaise 

Chicken Karaage
Crispy Fried Chicken Bites with

Sweet Chili Sauce

Shrimp Gyoza
Served with Sesame Soy Sauce

Beef & Crab Harumaki
with Cashews and Oyster Sauce

Miso Soup
with Tofu and Oyster Mushrooms



DESSERTS
Matcha Crème Brûlée

with Matcha Powder

Fashion Signature Dessert Plate
with Selected Japanese Desserts, Tropical Fruits

and Ice Cream

MAIN COURSES

Spicy Sesame Beef Tenderloin
Served with Red Chili Soy Sauce

Peking Duck
Served with Chinese Pancakes, Hoisin Sauce, 

Plum Sauce and Spring Onions

Sesame Chicken in Green Curry Sauce
Served with Steamed Jasmine Rice

Teriyaki Lamb Chops
with Sesame Broccoli

Steamed Chilean Sea Bass
with Asian Greens, Garlic Chips and Lemongrass Sauce

Shio Koji Grilled Salmon
with Braised Red Cabbage and Finger Lime Sauce



SUSHI MENU

NIGIRI

Salmon Nigiri (Sake)
Tuna Nigiri

Avocado Nigiri

MAKI ROLLS

Salmon Maki (Sake)
Sea Bass Tempura Maki
Cucumber Maki (Kappa)

Tuna Maki (Tekka)
Avocado Maki

URAMAKI ROLLS

Philadelphia Roll
California Roll

Samurai Roll
Yakuza Signature Roll

Sea Bass Crunch Roll
Tornado Roll

Fuji Vegetarian Roll
Hot Tempura Roll


