
FINGER FOOD 
KOREAN FRIED CHICKEN 90
Crispy chicken thighs / Sweet gochujang glaze / Scallions /
Sesame seeds / Fresno chili / Micro cilantro

PAIGU PORK RIBS 110
Spiced marinated spareribs / Sweet sticky chinese bbq sauce /
Crushed peanuts / Fresno chili / Micro cilantro

EDAMAME 60
Steamed soybean pods / Kimchi vinaigrette / Maldon sea salt

MIXED GREENS
ASIAN CHOP SALAD 80
Chopped iceberg lettuce / Carrots / Red radish / Cherry
tomatoes / Avocado / Nueske’s bacon lardons / Crispy rice
noodles / Black sesame seeds / Creamy miso ginger / vinaigrette
ADD: CHICKEN 50 / SHRIMP 60/ STEAK 90

SUSHI PACKAGES
SHENZHEN PACKAGE 220
SERVES 10 GUESTS

Includes
CHEF’S CHOICE
24-Pieces Sashimi
20-Pieces Spicy Tuna Sando Roll
Spicy tuna / Soy paper / Avocado / Red tobiko / Japanese bonito
flakes / Toasted sesame seeds / Eel sauce and micro shiso
2-Wagyu Steak Roll

vinaigrette / Kimchi aioli / Crispy quinoa
2-Shrimp Tempura Roll
Crispy shrimp / Soy paper / Kani crab salad / Avocado / kimchi aioli
2-Salmon Avocado Roll
Salmon / Avocado / Asparagus / Black & White sesame seeds
Upgrade to your choice of any rolls 320

Asparagus / Avocado / Torched new york strips / Soy tru�e

SEOUL PACKAGE 390
SERVES 15 GUESTS

Includes
CHEF’S CHOICE
36-Pieces Sashimi
40-Spicy Tuna Sando Roll
Spicy tuna / Soy paper / Avocado / Red tobiko / Japanese bonito
flakes / Toasted sesame seeds / Eel sauce and micro shiso
4-Wagyu Steak Roll

vinaigrette / Kimchi aioli / Crispy quinoa
Asparagus / Avocado / Torched new york strips / Soy tru�e

4-Shrimp Tempura Roll
Crispy shrimp / Soy paper / Kani crab salad / Avocado / Kimchi aioli
4-Salmon Avocado
Salmon / Avocado / Asparagus / Black & white sesame seeds
Upgrade to your choice of any rolls 490

Asparagus / Avocado / Torched new york strips / Soy tru�e

SINGAPORE PACKAGE 590
SERVES 20 GUESTS

Includes
CHEF’S CHOICE
42-Pieces Sashimi
40-Pieces Spicy Tuna Sando Roll
Spicy tuna / Soy paper / Avocado / Red tobiko / Japanese bonito
flakes / Toasted sesame seeds / Eel sauce and micro shiso
6-Wagyu Steak Roll

vinaigrette / Kimchi aioli / Crispy quinoa
6-Shrimp Tempura Roll
Crispy shrimp / Soy paper / Kani crab salad / Avocado / Kimchi aioli
6-Salmon Avocado
Salmon / Avocado / Asparagus / Black & white sesame seeds
Upgrade to your choice of any rolls 690

TASTY BOWLS
POLLO SALTADO BOWL 140
Josper grilled scallion chicken / Garden greens / Avocado /
Pineapple / Edamame / Cherry tomatoes / Carrots /
Roasted / Jalapeño vinaigrette

JOSPER SALMON BOWL 170
Grilled salmon / Fragrant jasmine rice / Pineapple / Red pepper /
Avocado / Edamame / Green onion / Toasted sesame seeds

MAIN PLATES
SWEET AND SOUR CHICKEN 130
Crispy marinated chicken thighs / Red, green and yellow
peppers / Pineapple /
Scallions / Red onions / House-made sweet and sour sauce

LOMO SALTADO 190
Tenderloin tips / Red onions / Cherry tomatoes / Cilantro /
Tallow roasted fingerling potatoes / Lomo saltado sauce

SALTY FLAME FRIED RICE 100
Chinese sausage / Scrambled eggs / Carrot / Red cabbage /
Edamame / Baby corn / Crispy red onion / Thai basil
ADD CHICKEN 50/ SHRIMP 60 / STEAK 90

FAROE ISLAND SALMON 230
Fresh salmon coal roasted in our Josper oven

BRANZINO 270
Mediterranean branzino coal roasted in our Josper oven

SKIRT STEAK 340
Long / Flat flavorful with heavy marbling

PICANHA 300
Lean tender and juicy with a bold beefy flavor
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SIDES 12
Grilled shitake mushroom / Tallow Roasted Fingerling Potato / Asparagus 

Traditional Kimchi / Baby Kimchi Cucumbers 
SIDES 10

DESSERTS
BREAD PUDDING 100
House-made bread with golden raisins and marcona almonds

CHOCOLATE CAKE 120
Ten layers of dark chocolate cake and ten layers of creamy
milk chocolate mousse, topped with dark chocolate
ganache glaze

 


