LUNCH SPECIALS

bird's nest

YAKITORI BAR

SALMON SASHIMI

Fresh salmon sashimi

w/ W?;afig(.jsrissmg SiDEs v

Green leaf - Cabbage slaw

ADD TOPPINGS

+$2.50
S ‘ FRESH AVOCADO ' EDAMAME
~ GRILLED CHICKEN . GRILLED VEGGIES e e wtee
Charcoal grilled chicken thigh fillet ~ Assorted charcoal grilled SLOW BRAISED PORK GRILLED SALMON

o L& i ; 3 hrs soy braised tender pork Atlantic salmon charcoal grilled :
w/ Bird’s Nest teriyaki salce \{egetabLe\lje\/;/{ ;c?)s/obutter - w/ Bird’s Nest teriyaki sauce w/ pickled ginger : ‘
i ‘ P v SPICY KIMCHI :
(NOT GF)

SPICY FRIES -
ONTAMA 62°C EGG ‘

_ , : served cold
GRILLED EEL - KARAAGE SLOW BRAISED BRISKET GRILLED BEEF

Ll €t ; Bird’s Nest famous ' 3 hrs'slow braised wagyu brisket Tender charcoal grilled Angus .

grilled Eel . : : : ) ;
: - T py fried chicken thigh el w/ sweet miso sauce Beef
_ W/ pickled ginger 7 i w/ Bird’s Nest teriyaki sauce

: o *NOTGF A choice of your filling with Japanese
cabbage slaw on fluffy bao buns
KARAAGE CHICKEN

Bird’s Nest famous Slow braised tender pork belly
Crispy fried chicken thigh finished on the grill

($12) ($14) -
CRISPY TOFU ‘\( N SEAFOOD YAKISOBA (NOT GF)  YAKISOBA (NOT GF/V) KATSU CURRY

Slow braised tender Crispy fried tofu w/ Japanese stir fried noodles Japanese stir fried noodles - House-made charcoal

LOTUS ROOT
CHIPS

beef brisket sweet miso

($14) ($12)

N w/prawns 'Scallops & squid » Add crumbed chicken OR crispy tofu +5 infused Japanese curry

($23) (%13 veg) ($15)




