
 
 

 

NYE Omakase 2025 

 
Three ways sashimi 

Tuna Jalapeño 
Toro Taku Tartar with Caviar 
O-Toro BBQ Yuba Sandwich 

 

Creamy Tofu Saikyo Yaki 

Marinated Salmon Sashimi Salad 
 

Nigiri Selection 

Toro Yuzu Miso Jalapeño Salsa 
Seabass Tiradito  

Yellowtail Jalapeño 
Salmon Karashi Sumiso Sushi Cup 

 

 

Lobster Butter Truffle 

Fresh Truffles 
 
 

Grilled Japanese a5 Wagyu 

 Gochujang Miso 

 

 

Cold Inaniwa Noodles  

Ceviche Broth 
 

Hitokushi 

 

Dessert Trio 

 
Pineapple Yuzu Cheesecake 

Mochido, Smoked Maple Syrup 
Puffed Soba, Suntory Whiskey Ice Cream 

 
                                                        All prices are inclusive of VAT at the current rate. 

A 12.5% discretionary service charge will be added to your bill. 
If you have any dietary requirements or food allergies, please inform your server. 



 
 

 

NYE plant-based Omakase 2025 

 
 

Three ways sashimi 

Shimeji Jalapeño 
Avocado Taku Tartar with Tonburi 

Baked Courgette BBQ Yuba Sandwich 
 

Creamy Tofu Saikyo Yaki  

Marinated Nasu Salad 
 

Nigiri Selection 

Shiitake Tuzu Miso Jalapeño Salsa  
Bell Pepper Tiradito  
Avocado Jalapeño  

Tomato Ceviche Sushi Cup 
 

Cabbage Steak 

Fresh Truffles 
 

Tofu Steak Anticucho 

 

Cold Inaniwa Noodles  

Ceviche Broth 
 

Hitokushi 

 

 

Dessert Trio 

 
Pineapple Yuzu Cheesecake 

Mochido, Smoked Maple Syrup 
Puffed Soba, Suntory Whiskey Ice Cream 

 
                                                       
 
 
 
 
 
                                                      All prices are inclusive of VAT at the current rate. 

A 12.5% discretionary service charge will be added to your bill. 
If you have any dietary requirements or food allergies, please inform your server. 


