
STARTERS
(SHARING STYLE FOR THE TABLE)

SUSHI PLATTER (4 PC EACH) (SF)(S)(G)(E)
PERFECT STORM, CALIFORNIA ROLL, SAKE SAKE & CRISPY RICE

CREAMY SPINACH SALAD (E)(S)(G)
ROASTED SESAME DRESSING & RYU

YAKI SOBA (E)(S)(G)
SEASONAL VEGETABLE, EGG & SWEET SOY

KOREAN FRIED CHICKEN (S)(E)(G)
KOREAN CHILLI GLAZE

AB WAGYU TACOS (S)(G)(E)
WAGYU BULGOGI & ROASTED TOMATO PONZU

MAINS
(CHOICE OF 1 PER GUEST)

KING OYSTER MUSHROOM (S)(G)
CHIMMICHURRI, EDEMAME MASH, CRISPY SHALLOT & PAJON

ORANGE MISO SALMON (S)(G)
BOK CHOY & NORI RICE CRACKER

LAMB CHOP (S)(G)(D)
ANITICUCHO, SHISHO PESTO MASH & ROOT VEGETABLE

AKIRA BACK SUNDAY ROAST (S)(G)(D)(E)
KOREAN SCALLION PANCAKE, ROAST BEEF, KIZAMI INFUSED GRAVY, ROOT 

VEGETABLES & ROAST POTATO

DESSERT PLATTER 
(SHARING STYLE FOR THE TABLE)



VEGETARIAN MENU
STARTERS

(SHARING STYLE FOR THE TABLE)

SUSHI PLATTER (4 PC EACH) (S)(G)
SPIDER ROLL & VEGAN RAINBOW

CREAMY SPINACH SALAD (S)(G)
ROASTED SESAME DRESSING & RYU

YAKI SOBA (S)(G)
SEASONAL VEGETABLE & SWEET SOY

CRISPY TOFU (S)
KOREAN CHILLI GLAZE & CUCUMBER

AB IMPOSSIBLE TACOS (S)(G)
IMPOSSIBLE BULGOGI & ROASTED TOMATO PONZU

MAINS
(CHOICE OF 1 PER GUEST)

KING OYSTER MUSHROOM (S)(G)
CHIMMICHURRI, EDEMAME MASH, CRISPY SHALLOT & PAJON

TOFU TOBANTAKI (S)(G)
SEASONAL VEGETABLE & CHOJANG

DESSERT

SPICE SOUQ (G)(N)
SPICED CAKE, CASHEW CREAM, CANDIED KUMQUAT & STRAWBERRY SORBET



DRINKS

COCKTAILS
SHISO

APEROL SPRITZ

WINES
SANTA  JUILIA SAUVIGNON BLANC (WHITE)

FRESCOBALDI REMOLE ROSSO (RED)

ROSE D'ANJOI LES GRAND CEDRES (ROSE)

SPIRITS
BEEFEATER (GIN)

BALANTINES (WHISKEY)

ABSOLUT (VODKA)

BEER
CORONA

SAKE
GEKKEIKAN SAKE
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MEALS
SUMO BENTO (G | S)

STEAMED RICE, MIXED GREEN SALAD, FRENCH FRIES & FRUIT SALAD 
(CHOICE OF CHICKEN KATSU, GRILLED SALMON)

VEGAN SUMO BENTO (G | S)

STEAMED RICE, MIXED GREEN SALAD, FRENCH FRIES,
IMPOSSIBLE BULGOGI & FRUIT SALAD

SHRIMP TEMPURA (G | SF)

SHRIMP TEMPURA (4PCS), SEASONAL VEGETABLE TEMPURA
& TEMPURA SAUCE

(SF) SHELLFISH, (S) SOYA, (G) GLUTEN, (D) DAIRY

THE ORANGE ONI
FRESH PRESSED ORANGE WITH INFUSED WATER MELON

GINGER NINJA
LYCHEE INFUSED WITH GINGER AND TOPPED WITH APPLE JUICE

SUMO SPLASH
MANGO AND PASSIONFRUIT WITH MINT

DRINKS

CHOICE OF ICE CREAM (D)

STRAWBERRY / CHOCOLATE/ VANILLA

DESSERTS

FAMILY BRUNCH




