
CHEF
Sean Loke

your menu

Black lumpfish caviar, pink wagyu tartare 

Avocado prawn toast, yuzu yoghurt, brioche 

Lychee rose kingfish sashimi, charcoal salt, rose 
coriander salsa 

Sushi & Sashimi selection, aged soy, wasabi 

Wagyu ssam, pickled daikon, crisp leaves

Nori onigiri, miso soup 

Strawberry ice cream, black apple, dark 
chocolate

V - vegetarian, VG - vegan, 
GF - gluten free, DF - dairy free

Omakase

chefin.com


