
 

 
 

 

Drink Packages – 2hrs 
 

SAKURA SIP PACKAGE • 53pp 

BOTTLED BEERS 
• Sapporo 
• Asahi Soukai (3.5%) 

SAKE  
• Ippin chokara (Dry) 
• Jozen mizuno gotoshi (Aromatic) 

UMESHU 
• CHOYA plum wine 

WINE  
• Bianca Vigna, Prosecco 
• Astrolabe, Sauvignon Blanc 
• Cullen ‘Dancing in the moonlight’, Rose 
• Izway ‘Rob & Les’, Shiraz 

SOFT DRINKS  
• Coke 
• Coke zero sugar 
• Lemonade 
• LLB 
• Yuzu soda 

 

SAMURAI SPIRITS COLLECTION • 80pp 

ALL OF THE ABOVE +  
 
TAP BEER 

• Asahi super dry 
• Brookvale ginger beer 

BASIC SPIRITS 
• Haku, Vodka 
• Roku, Gin 
• Tromba, Tequila 
• Bati, White rum 
• Bati, Dark rum 
• Bati, Spiced rum 
• Maker’s mark, Bourbon 
• Toki, Whisky 

 

 
 
 
 
 

 
 
Tasting Session 

 
SAKE DISCOVERY AFTERNOON • 35pp 

PREMIUM AROMATIC SAKE 
On arrival 
 

SAKE COCKTAIL 
Lychee Fizz  
Jozen Sake | Roku Gin | Lychee | Lime | Butterfly Pea Syrup 
 

TASTING PADDLE 
4 varieties (Dry, Rich, Aged & Cloudy) 
 

FRUIT SAKE 
Yuzu citrus sake to finish 
 

 
 
 
 
 
 
Terms 

 
• Reservations: Must be made in advance. 

• Preordering: Food must be preordered 3 days 
in advance. Food options can be flexible.  

• Drinks Packages : 2 hours. RSA applies.  

• Surcharge: Surcharge applies on Saturdays, 
Sundays and Public Holidays. 

Feel free to let us know if you need any changes or 
additional information! 

 

 
 

 
Platters 

 
(Serves approx. 5-6ppl) 

 

IZAKAYA SAMPLER • 115 
 
EDAMAME 
Japanese soybeans Edamame beans 

MEATBALL BITES 
6 pc fried chicken meatball w/ sweet miso  

TORI KARAAGE  
12 pc Bird’s Nest famous crispy chicken thigh, w/ mild wasabi 
mayo 

GYOZA (NOT GF)  
12 pc pan fried pork gyoza, served w/ sesame chili soy 

STICKY WINGS 
3 skewers crispy fried chicken wings in sticky sweet soy glaze, 
w/ sesame 

 

 

YAKITORI ARTISAN • 190 
 
RENKON CHIPS 
Crispy lotus root chips, w/ sweet soy caramel 

MEATBALL BITES 
6pc fried chicken meatball w/ sweet miso  

KARAAGE BAO (NOT GF)  
6pc bao buns w/ crispy chicken and Japanese slaw 

GARLIC PRAWNS  
6 prawns, finished w/ wasabi mayo and crunchy garlic 

MOMO  
6 chicken thigh skewer, w/ lemon, cracked pepper and salt 

BUTA  
6 pork belly skewer, w/ sweet miso and mustard 

ZUCCHINI  
3 zucchini skewer, w/ soy and butter 

 

 
 
 
 
 

 
Group Sets 

 
(Minimum 2 sets of the same) 

 

57 SET (PP) 

SALMON SASHIMI 
Fresh Atlantic salmon sashimi 

EDAMAME 
Japanese soybeans Edamame beans 

TORI KARAAGE  
Bird’s Nest famous crispy chicken thigh, w/ mild wasabi mayo 

GYOZA (NOT GF)  
Pan fried pork gyoza, served w/ sesame chili soy 

SALAD 
Mixed leaf salad, w/ mild wasabi vinaigrette 

SASAMI 
Chicken tenderloin 

MOMO 
Chicken thigh w/ lemon and cracked pepper 

KAKUNI 
Slow braised pork belly w/ Japanese mustard 

 

82 SET (PP) 

ASSORTED SASHIMI 
Daily assorted fresh sashimi 

RENKON CHIPS 
Lotus root chips, w/ sweet soy caramel 

KARAAGE BAO BUNS  
Crispy fried chicken and Japanese slaw in fluffy bao bun 

BROCCOLINI 
Steamed broccolini, in garlic dressing w/ house- made chili 
garlic 

GARLIC PRAWNS 
w/ wasabi mayo and crunchy garlic 

BUTA 
Pork belly w/ sweet miso and mustard 

MOMO 
Chicken thigh w/ lemon and cracked pepper 

WAGYU 
Jack’s Creek wagyu steak, minimum grade 6-7 

 
Other menu options available. Please enquire. 


