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October ~ November 2023

Prices are subject to 8% GST and 10% Service Charge



SET LUNCH
FZoFa—RA
$180++

MENU

Steamed Egg Custard “Chawan Mushi”
Minced Beef Thick Soup
KA L FRZTADA
e B
Ozaki Beef Cold Shabu
Japanese Chrysanthemum | Turnip Sauce
RBFEFH LS FHE Y —X
e B
Corned Beef'| Maitake Mushroom
Rlg4fa—rv—7 BHE
e B
Grilled Ozaki Beef (Secondary Cuts)
*Upgrade to Sirloin Additional $30*
Bilgd=0 7 ) v
e B
Refresher
AE L
e B
Braised Ozaki Beef in Red Wine
RIGHIRT A BRI
e B
“Rosanjin” Style Ozaki Beef Sukiyaki
Soft Boiled Egg and Truftle
Served with Steamed Rice and Miso Soup
BN BRI & BEE
BREYF Ma>7
H 2R & B
PSS
Homemade Hokkaido Milk Ice Cream
Gula Melaka
HFEMIEEFILT A A TTI~Tvh

Lunch

OMAKASE LUNCH COURSE
FZUoFBENMEa—X
$250++

MENU

Beef Tongue | Seasonal Vegetable
Beef Consommé Soup
Fr L FHOWE ar VAR
e oS
Ozaki Beef Cold Shabu
Japanese Chrysanthemum | Turnip Sauce
RIEFmLeS K fHy—=x
e oS
Corned Beef'| Maitake Mushroom
Rlg4fa—rv—7 BHE
e oS
“Rosanjin” Style Ozaki Beef Sukiyaki
Soft Boiled Egg and Truffle
BREYF Ma>7
e oS
Refresher
AE L
e oS
Ozaki Beef Katsu Sando
o AR
e oS
Grilled Ozaki Beef Sirloin
e e e e = I NP/ %

e oS
Cold Soumen with Ox-Tail Jelly
BRLEIDAL TAT AL
e oS
Homemade Hokkaido Milk Ice Cream
Burrata Cheese | Gula Melaka
HZRAREAIL T A A
TIT—RT—RX TIT<ToH



USHIDOKI COURSE
HILEXa—X
$350++

MENU

Beef Tongue | Seasonal Vegetable
Served in Beef Consommé
ey FHOBHE FRHar VA
e oS
Ozaki Beef Cold Shabu
Japanese Chrysanthemum | Turnip Sauce
RBFEFH LS FH Y —X
e oS
Corned Beef'| Maitake Mushroom
Rlg4fa—rv—7 BHE
e oS
“Rosanjin” Style Ozaki Beef Sukiyaki
Soft Boiled Egg and Truffle
BN RRIRAT E b
BREYF Ma>
e oS
Refresher
e L
e oS
Ozaki Beef Hot Pot “Nikusui” Style
JFRIRFA- A L
e oS
Ozaki Beef Katsu Sando
RBW4A % K
e oS
Ozaki Beef Sushi
e e
e oS
Grilled Ozaki Beef Sirloin
BG4 —aAf o7 v
e oS
Cold Soumen with Ox-Tail Jelly
BRLZTIDAL T—AVa L
e oS
Homemade Hokkaido Milk Ice Cream
Burrata Cheese | Peach Sauce
B ZRAEE AT A A
TT=RF— X P —R

Dinner
T4 F—

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

MENU

Beef Tongue | Seasonal Vegetable
Served in Beef Consommé
v FHOBHE FRar VA
e oS
Ozaki Beef Tartare | Caviar
RIgAHZ VAL XX BT
e oS
Ozaki Beef Appetizer Platter (3 Kinds)
BRI FNAN A5
(3 FE%H)

e oS
“Rosanjin” Style Ozaki Beef Sukiyaki
Soft Boiled Egg and Truffle
LN TN et R s e Sy
BRET Ma>

e oS -
Refresher
AE L
e oS
Ozaki Beef Dobin Mushi | Matsutake Mushroom
R4 EA L RE

e oS
Ozaki Beef Katsu Sando
RBW4A % R
e oS
Char-Grilled Ozaki Beef
(2 x Premium Cuts)
BG40 7 ) v
(2 FHZH)

e oS

Cold Soumen with Ox-Tail Jelly

meLEIDAL T—AVal
e

Homemade Hokkaido Milk Ice Cream
Burrata Cheese | Peach Sauce
HZ R E LT A A
TIRETF—RX HhY—R



