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Prices are subject to 9% GST and 10% Service Charge



Lunch

SET LUNCH
FZoFa—RA
$180++

MENU

Steamed Egg Custard “Chawan Mushi”
Minced Beef thick Soup
KA L FREIEZADHA
e oS
Ozaki Beef Cold Shabu | Grilled Eggplant
RIFAH LS5 BEEHT
e oS
Ozaki Beef Corned Beef | Maitake Mushroom
R T B
e oS
Grilled Ozaki Beef (Secondary Cut)
(Upgrade to Sirloin Cut — Add $30)
R0 7 ) v
e oS
Refresher
ME L
e oS
Braised Ozaki Beef
FEIRF A
e oS
“USHIDOKI Signature”

Ozaki Beef Sukiyaki
Soft Boiled Egg and Truffle
Served with Steamed Rice and Miso Soup
RIFE&gEE BRET =7
H 2R & Ry
e oS
Homemade Hokkaido Milk Ice Cream
Gula Melaka
BFEHIWEEGALTA A TI~Tvh

7 rF

OMAKASE LUNCH COURSE
FZUoFBENMEa—X
$250++

MENU

Beef Tongue | Seasonal Vegetable
Served in Beef Consommé

ek FHIOBIE R VR
& &

Ozaki Beef Cold Shabu | Grilled Eggplant
MG L5 HES T
e oS
Ozaki Beef Corned Beef | Maitake Mushroom
[T
e oS
“USHIDOKI Signature”
Ozaki Beef Sukiyaki
Soft Boiled Egg and Truffle
RIFF&hEE BRET N7
e oS
Refresher
ME L
e oS
Ozaki Beef Katsu Sando
JEN R A AN
e oS
Grilled Ozaki Beef Sirloin
RIGAY—a A D7 UL
e oS
Cold Soumen with Ox-Tail Jelly
mRLeLEIOL TNV a2l
e oS
Homemade Hokkaido Milk Ice Cream
Burrata Cheese | Gula Melaka
B ZRALEE AT A A
TI—RTF =R TT<T N




Dinner

T4 F—

USHIDOKI COURSE
ILEETa—X
$350++

MENU

Beef Tongue | Seasonal Vegetable
Served in Beef Consommé
Az FHOEE FRHTr YR
e oG
Ozaki Beef Cold Shabu | Grilled Eggplant
BRAMm LS BES T
e oG
Ozaki Beef Corned Beef | Maitake Mushroom
RiR‘Fa—re—7 #BE
e oG
“USHIDOKI Signature”

Ozaki Beef Sukiyaki
Soft Boiled Egg and Truffle
R EES BRET MV a7z
e oG
Refresher
HIE L
IS
Ozaki Beef Katsu Sando
Rl T o R
e oGy
Ozaki Beef | Homemade Tofu
Served in Hot Pot
J A AT
e oG
Ozaki Beef Sushi
PRl F 55 w]

e oG
Grilled Ozaki Beef Sirloin
Rl —a A 07 ) v
e oG
Cold Soumen with 0x-Tail Jelly
meLEIDAL T—AVal
e oG
Hokkaido Milk Ice Cream
Burrata Cheese | Homemade Peach Compote
H S RIEHRE L7 A A
77— F—X HkarA—Fh

OMAKASE DINNER COURSE
BENEa—R
$480++
(Menu including little seafood and raw beef dish)

MENU

Beef Consommé
R R
7o &
Grilled Beef Tongue
7Y
e &
Ozaki Beef Tartare
Sea Urchin | Iranian Beluga Caviar
RlgHEZ NS0 EFY AT EFRYET
7o &
Ozaki Beef Appetizer Platter (3 kinds)
RIGA NSNS

S
“USHIDOKI Signature”
Ozaki Beef Sukiyaki
Soft Boiled Egg and Truftle
BT EEE RRETF a7
S
Refresher
HIE L
e &
Ozaki Beef Katsu Sando
A7 % R
A oS
Ozaki Beef Shabu | Matsutake Mushroom

B4 L 5 0EH
o oS

Char-Grilled Ozaki Beef
(2 x Premium Cuts)
RilG4=o 7 ) v
(2 FE¥E)

RS
Cold Soumen with 0x-Tail Jelly
meLEIDAL T—AVal

RS
Hokkaido Milk Ice Cream
Burrata Cheese | Homemade Peach Compote
H S RILHRE L7 A A
77— F—X Hka A —Fh



