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THE WAGYU ROLL 135.%0

Yakiniku is a traditional Japanese way to enjoy fuller-flavoured Wagyu cuts. The Wagyu roll is
made with thinly sliced Wagyu topside AA9+, rolled with vegetables seasoned with soy, butter,
and sesame oil, creating flavour-filled mouthfuls with a crunch and a succulent finish.

Wagyu tataki
charved Wagyu AA9+ topside with a salt and pepper crust sliced thinly,

served vave with a garlic glnger tatakl sauce

Flaming no 1 special
crab salad with an avocado heart wrapped in Hiramasa kingfish,
flameol with our secret sauce

Yumi’s cauliflower soup
rich fuston of slow-roasted cauliflower blenoed with carameliseo onlon, butter,
fresh vegetable stock and cream

Hot mushroom salad
posy of shimeji, enoki, and button mushrooms, sautéed in garlic and seaweed butter, served

over mixed leaves drizzled with house-made soy dressing

Wagyu roll (approx 330gm)
thin slices of Austialian full-blood Wagyu topside AA9+, teppan seared and rolled with
asparagus, mushroom, carvot ano spinach, finished with butter, soy and brandy

Garlic or steamed rice

Red and white miso soup

Crépe Suzette
our teppanyari take on a traditional French dessert, with beer crépe, orange caramel sauce,

ano an orange segment, flambéed with Colntreau and served with vanilla bean iee cream

Mon-Sat CC fee 1%, Sun & PH surcharge 10% (incl CC fee)
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