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Lunch
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Lunch Course
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$120++

MENU

Seasonal Cold Soup
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Ozaki Beef | Grated Radish | Chrysanthemum
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Steamed Egg Custard “Chawan Mushi”
Minced Beef Thick Soup
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Grilled Ozaki Beef
Blg4=0 7 ) v
e oS
Braised Ozaki Beefl
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“Rosanjin” Style Ozaki Beef Sukiyaki
Soft Boiled Egg and Truftle
Served with Steamed Rice and Miso Soup
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(Additional Egg at $5)

e oS
Homemade Hokkaido Milk Ice Cream
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*Dinner courses are available for lunch with pre-order

in advanced*

Prices are subject to 7% GST and 10% Service Charge

Dinner
Vol v

Ozaki Beef Course
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$300++

~ A full experience 10 courses menu with
“Tongue to Tail” concept using mixture of secondary cuts and
premium cuts ~

MENU

Soup
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Appetizer
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Sukiyaki
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Refresher
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Braised Dish
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Dee-Fried Dish
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Small Dish
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Grilled Dish
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Noodle
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Dessert
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Omakase Course
BENMET—R
$400 | $450
(Required 2 Days Pre-Order In Advanced)

~A full experience premium menu with
“Tongue to Tail” concept together with premium cuts and
seafood touch~

Prices are subject to 7% GST and 10% Service Charge



