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



SET LUNCH
FZoFa—RA
$180++

MENU

Steamed Egg Custard “Chawan Mushi”
Minced Beef thick Soup
EHiARL FRZEADA

o S
Ozaki Beef Cold Shabu
Japanese Turnip | Chrysanthemum Leaf
RigmLes R4
P
Ozaki Beef Corned Beef | Maitake Mushroom
RikiFa—re—7 %
P
Grilled Ozaki Beef (Secondary Cut)
(Upgrade to Sirloin Cut — Add $30)
Blgd=o 7 1) v
& S
Refresher
HIEL
P
Braised Ozaki Beef
FRIRARLA

e oS
“USHIDOKI Signature”
Ozaki Beef Sukiyaki
Soft Boiled Egg and Truffle

Served with Steamed Rice and Miso Soup

BRI & HREYT Ma7
A 2R & R
P oS
Homemade Hokkaido Milk Ice Cream
Gula Melaka

BRI ESLT A A TI~T 9D

Lunch
7 T

OMAKASE LUNCH COURSE
FJUoTFRBENEa—X
$250++

MENU

Beef Tongue | Seasonal Vegetable
Beef Consommé Soup

b BEHOBWRE FRAa I AR—T
G

Ozaki Beef Cold Shabu
Japanese Turnip | Chrysanthemum Leaf

R ST DR N )
e &

Ozaki Beel Corned Beel | Maitake Mushroom
RIg4a—rv—7 8B
e oS
“USHIDOKI Signature”
Ozaki Beef Sukiyaki
Soft Boiled Egg and Truffle
RBA4 & hEEx BREF a7
Ao oS
Refresher
HiE L
A &
Ozaki Beef Katsu Sando
RIg4HY % K
SRS
Grilled Ozaki Beef (Premium Cut)

BG40 7 ) v
PRV

Cold Soumen with Ox-Tail Jelly
meLEIDA TVl
2o oG
Homemade Hokkaido Milk Ice Cream
Burrata Cheese | Gula Melaka
B FZRALME AT A A
TIT—=RF—=R TI=T 9



T4 F—

USHIDOKI COURSE
ILEZTaT—X
$350++

MENU

Beef Tongue | Seasonal Vegetable
Served in Beef Consommé
v FEHIOER RV R
B oS
Ozaki Beef Cold Shabu
Japanese Turnip | Chrysanthemum Leaf
R G LSS HE FH
e oS
Ozaki Beef Corned Beef | Maitake Mushroom
BlRfa—rv—7 #E
e oS
“Ushidoki Signature”

Ozaki Beef Sukiyaki
Soft Boiled Egg and Truftle
AT EBEE RRETF Fa7
CERS
Refresher
HE L
e oS
Ozaki Beef Katsu Sando
RG> R
e oS
Ozaki Beef | Homemade Tofu
Served in Hot Pot “Nikusui”
PRI 2 IR
2 oS
Ozaki Beef Sushi
JR i AF 55 ]

e oS
Grilled Ozaki Beef
R0 7 ) v
B oS
Cold Soumen with Ox-Tail Jelly
meLZEIDA TV al
& oS
Homemade Hokkaido Milk Ice Cream
Burrata Cheese | Strawberry Daifuku
B FZAtmEPE LT A A
TIHE—F—X FHERE

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

MENU

Beef Consommé Soup
Rz R

RS

Grilled Beef Tongue

T

Ao oS

Ozaki Beef Tartare

Sea Urchin | Iranian Beluga Caviar
R EZVZ EF AT EXFYET
RS
Ozaki Beef Appetizer Platter (3 kinds)
RIFANAHNA

P oS

“Ushidoki Signature”

0Ozaki Beef Sukiyaki

Soft Boiled Egg and Truffle
B4 &k Es RREETF Fa>
P oS
Refresher
HiEL
S
Ozaki Beef Katsu Sando
A R STV A
S
Ozaki Beef Shabu
Japanese Winter Spinach | Turnip Sauce
RBlE4LosSs BUARIOINAR HY—A
S
Char-Grilled Ozaki Beef
(2 x Premium Cuts)
R4 7 ) v

(2 Fi¥H)
P &

Cold Soumen with Ox-Tail Jelly
mHReLEIOAL TVl
P oS
Homemade Hokkaido Milk Ice Cream
Burrata Cheese | Strawberry Daifuku
H /A REPEFFLT A A
TR —F =X FRE
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