KABUKE

LUNCH MENU
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BEEF BOWL &3

Served with Niigata Rice,
Onsen egg, Furikake & Truffle Shoyu

”j Kabuke Wagyu Bowl
Australian Wagyu / 30

Kabuke Pleasure Bowl
Australian Wagyu. Fresh Uni.
Hokkaido Scallops. lkura / 62

Guilty Pleasure Bowl
A4 Kagoshima Wagyu. Fresh Uni.
Hokkaido Scallops. lkura / 88

;i% Japanese Wagyu Bowl
A4 Kagoshima Wagyu / 58

Japanese Suki Bowl
A4 Miyazaki. Sukiyaki Sauce.
Onions. Shimeji Mushroom / 52

U.S. Wagyu Suki Bowl
American Wagyu Short Plate.
Onions. Shimeji Mushroom / 20

Wagyu Maze Bowl
Slow-braised Australian Wagyu.
Onions. Negi. Nori /26

MEAT BOWL A&

Served with Niigata Rice,
Onsen Egg, Furikake & Shoyu

% Crispy Kurobuta Don
Deep-fried 12-hours Sous Vide
Pork Belly. Yuzu-Shu Miso / 21

Chicken Karaage Don
Crispy Chicken Thigh. Ao Nori.
Wasabi Yuzu Mayo / 17

Kabuke Favourites!

SEAFOOD BOWL ;g

Served with
Premium Sushi Rice

:;1 Scallops & lkura Don
Seared Hokkaido Scallops. Ikura / 30

Uni & lkura Don
Fresh Uni. lkura / 38

Bara Chirashi Don
Salmon. Tuna. Scallops. lkura. Yuzu Soy / 20

Served with Niigata Rice,
Onsen Egg, Furikake & Shoyu

Unagi Tempura Don
Tempura Smoked Eel. Sweet Soy / 18

e ADD-ON
Truffle Shaving / 10
= Hokkaido Scallop / 10
Level Up  Freshuni/ 22
Your Bow|! lkura/8
Onsen Egg/ 3
Sweet Egg Omelette / 3

DESSERT 74— k

Sweet ending
Best for sharing!

Musk Melon Sago
Shizuoka Musk Melon. Konnyaku Jelly.
Sago. Coconut Creme / 18

oo

< Sata Andagi v2

e
Okinawan Donuts. Cinnamon Sugar.
Vanilla Ice Cream. Chocolate Sauce / 14

Yuzu Cheese Tart Brulee
Yuzu Peel. French Cream Cheese / 12

Ice Cream of the Day
Single Scoop / 5

Prices are subject to service charge & prevailing government taxes
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SMALL PLATES /Il

Communal plates
Best for sharing!

- Goma Goma Wings

Crispy Sesame Wings.
Yuzu Wasabi Mayo
2-pieces / 7 4-pieces / 12

Camembert Potato Mochi
Mochi. Potatoes. Camembert / 8

Chikuwa Cheese Isobe-age
Japanese Fish Cake. Cheddar. Ao Nori
Tempura. Yuzu Wasabi Mayo / 12

Salmon & Shirasu Salad
Smoked Salmon. White Bait / 14

-+ Amaebi Karaage

Fried Sweet Shrimp. Ao Nori / 14

Tatami Himego
Grilled-pressed
Baby White Sardine / 14

Unagi Tempura
Smoked Eel. Sweet Soy / 17

Crispy Wagyu Harumaki
Slow-braised Wagyu. Spring Roll Skin.
Black Garlic Mayo. Nori / 18

BEVERAGE &X#}

Housepour Sake
Dry or Sweet (Glass) / 8

Beer
Yebisu Premium Malt (Half-pint) / 6
Sapporo Premium (Pint) / 8

Green Tea
Hot or Cold / 4

Soft Drinks
Coke, Coke Light, Sprite
Ginger Ale or Lime Soda / 4



