
Food allergies & restrictions; please let us know if you have any allergies, dietary restrictions or special considerations. We will do our best to accomodate your considerations. We will do our best to accommodate your request. We will make every efforts to meet your 

specific requirements, however, there is no guarantee that we will be able to accommodate all food intolerances or special diets. We hope you have a great time here, with your friends and family!

A l l p r i c e s a r e e x c l u s i v  e o f 6 % S S T

V e g e t a r i a nT T R  R e c o m m e n d C o n t a i n s  A l c o h o l

35

15

23

+5  / +7

28

28
ENTREES

T T R  B E E F  H A M B U R G  S T E A K
W I T H  O R O S H I  S A U C E

h o m e m a d e  b e e f  h a m b u r g  s  t e a k .  g r a t e d  
r  a d i s h  w i t h  s o y  s a u c e  a n d  d a s h i  o n  t h e  t o p

3 5

G R I  L L E D  M I S O  S A L M O N
g r i l l e d  s a l m o n ,  s  e r v e  w i t h  m a s h e d  p o t a t o ,  s e a r e d  z u c c h i n i

a n d  s o m  t a m

3 5

G R I L L E D  L A M B  C H O P  W I T H
 S A I K Y O  M I S O

2  p i e c e s  g r i l l e d  l a m b  c h o p  m a r i n a t e d  w i t h  s a i k y o  m i s o .

s a m b a l  s a u c e  o n  t h e  s i d e

5 5

A G E D  D U  C K
g r i l l e d  a g e d  d u c k  w i t h  h o m e m a d e  m u s t a r d ,  m a s h e d  p o t a t o ,  

k u m q u a t ,  a s p a r a g u s  a n d  t h y m e

6 5

M A G U R O  C H E E  K  W I T H   T O M A T O  S A L S A   
g r i l l e d  b l u e f i n  t u n a  c h e e k ,  f r e s h  c h i t o s e  t o m a t o ,  b a s i l  w i t h 

g a r l i c  s a u c e

7 0

A 5  J A P A N E S E   W A G Y U
m a r i n a t e d  J a p a n e s e  w a g y u  f r o m  t o k u s h i m a

* C H O I  C E  H O W  T O  C O O K  ( G R I L L E D  o r  S A N D )

2 2 0  / 1 0 0 G
4 4 0  /  2 0 0 G

* I  t  m i g h t  b e  t o o k  2 5 - 3 0  m i n  t o  c o o k

8

25

10

STARTER

WASABI  EDAMAME
marinated edamame with wasabi  and dashi

UMAMI FRENCH FRIES
french fr ies tossed with bonito f lakes and salt

DASHI TOMATO
chitose tomato, ooba leaf and ol ive oi l  with dashi sauce 

TTR CHOPPED SALAD
chopped beetroot ,  tomato, corn, kidney beans, cheese and almond, tossed 
with balsamic sauce

JAPANESE MAGURO  CEVICHE
mixed tuna, avocado and tomato with Mexican sauce. Garlic chip and coriander 
on the top

SHIME SABA NORI TACOS / 2pcs
mackerel, ume and bunga kantan on  sushi rice, rapped with seaweed

ABURI YELLOWTAIL CARPACCIO
torched yellowtail, ginger, ooba leaf, sesame and soy sauce 

WAGYU TATAKI 
A5 wagyu, jungle garlic, onion, garlic chips with ponzu soy sauce 

SEASONAL ROCK  OYSTER / 1 pc
with ponzu and grated radish

ONE MORE DISH

C H I C K E N  T A T S U T A  A G E  /  2 p c s
d e e p  f r i e d  c h i c k e n
w i t h  c i t r u s  e g g  m a y o n n a i s e  s a u c e  o n  t h e  t o p

W H I T E  A S P A R A G U S  M I L A N E S E     
g r i l l e d  w h i t e  a s p a r a g u s  w i t h  b r o w n e d  b u t t e r  s a u c e  a n d  c a p e r s .  

s u n n y  s i d e  u p  o n  t h e  s i d e

T T R  B E E F  C U R R Y  R I C E

* a d d i t i o n a l  t o p p i n g
d e e p  f r i e d  c h i c k e n  /  J a p a n e s e  f l u f f y  o m l e t t e

72

29

35
15

35

TTR SUSHI  NIGIRI / ROLL

WAGYU NIGIRI SUSHI / 1pc
seared s l ice of Japanese Wagyu with chopped wasabi

FOIE GRAS NIGIRI SUSHI / 1pc
sautéed foie grass with sweet soy sauce

GARDEN YASAI ROLL / 8pcs
deep fr ied corn and mushroom .  s l ice of avocado on the  top 

SPICY SEARED DOUBLE SALMON ROLL / 8pcs
marinated salmon with s i racha mayonnaise top with seared salmon bel ly  

UNAGI TEMPURA ROLL/ 8pcs
fr ied eel  and egg with chi l i  sauce,  cream cheese and truff le oi l

RICH SALMON IKURA ROLL / 8pcs
salmon,  ikura ,  oba and yuzu skin with egg york sauce 

RAINBOW FUTOMAKI ROLL / 8pcs
raw salmon,  engawa,  tuna,  amberjack and ikura

MIXED IKURA AND RAINBOW ROLL / 8pcs
4 pieces each of r ich salmon ikura rol l  and rainbow futomaki ro l l

PASTA  /  J A P A N E S E  N O O D L E

PESCATORE ROSSO "INSPIRED ASAM LAKSA"
tomato sauce base spagettini with prawn, squid, white clam, garlic and dry chili

STEWED OXTAIL BEEF PAPPARDELLE 
pappa rde l l e  w i th  s tewed  ox ta i l  bee f ,  t omato  and  bas i l .  
pa rmesan  cheese  on  the  top

AGLIO E OLIO SQUID INK PASTA 
WITH JAPANESE OYSTER
squ id  i nk  homemade  pas ta  w i th  Japanese  oys te r ,  t omato ,  ga r l i c ,  ch i l i  
peppe r  and  o l i ve  o i l  

SEA URCHIN AND CLAM PASTA
spaghe t t i n i  w i th  Japanese  sea  u rch in ,  Japanese  c l am ,  o l i ve  o i l

COLD UNI SOBA
Japanese  soba  w i th  sea  u rch in ,  myoga  and  sp r i ng  on ion

35

35

66

60

38

45

50

50

30

55

72

50



20

+8

9

9

10 / 11

8

12 / 13

14

14

14

14

14

14 / 18

14 / 18

7

7

14 / 15

14 / 15

14 / 15

13

C O F F E E

* C h a n g e  t o  S O Y  /  O A T  M I L K

A M E R I C A N O     h o t  /  i c e d  

E S P R E S S O

C A F E  L A T  T E  h o t  /  i c e d

C A P P U C C  I N O

C A F E  M O C H A

H O T  C H O C O L A T E

T E A

J  A S M I N  G R E E N  T E A

C H A M O M I L E

E A R L  G R E Y

P E ACH  R O S E  

P E P PER  M I N T  

J A P A N E S E  T E A  L A T T E

* C h a n g e  t o  S O Y  /  O A T  M I L K

M A T C H A  L A T T E  h o t  /  i c e

H O U J  I C H A  L A T T E  h o t / i c e

G E N M A I C H A  L A T T E  h o t  / i c e d

S O F T  D R I N K S  &  W A T E R

S O D A
c o c a  c o l a ,  g i n g e r  a l e ,  s p r i t e

J U I C E

o r a n g e ,  m a n g o ,  a p p l e ,  
c r a n b e r r y , g r a p e f r u i t s

A Q U A  P A N N A  5 0 0 m l / 1 0 0 0 m l

S A N  P E L L E G R I N O  5 0 0 m l / 1 0 0 0 m l

H A P P Y  H O U R  
E V E R Y  D A Y

1 1 : 0 0 - 1 8 : 0 0

C H O I C E  O F  G L A S S E S

D R A U G H  T  B E E R  h e i n e k e n

G L A S S  O F  W I N E  r e d  /  w h i t e 

S A N G R I A  r e d  /  w h i t e  /  s a k e  T T R 

H I G H  B A L L

S H O C H U  S O U R

C H O I C E  O F  B O T T L E

W I N E  r e d  /  w h i t e  /  s a k e

*All p rice s are exclusive of 6 % SST

120

18

18

+3

21

14

9

9

9

9

9

20

MONTHLY 'S MOCKTAIL

F R U I T Y  C H A M O M I L E
k i w i ,  p e a c h ,  c h a m o m i l e  t e a ,  l e m o n ,  r o s e m a r y  l e a f

MOCKTAIL

A P P L E  H O N E Y  S Q U A S H
h o m e  m a d e  i n f u s e d  a p p l e  s y  r u p ,  l i m e  ,  s o d a ,  f r e s h  
m i n t

V  I R G I N  P A S S I O N  M O J I T O
p a s s i o n  f r u i t s ,  s o d a ,  l i m e ,  f r e s h  m i n t

C E Y L O N  L I P S
c e y l  o n  t e a ,  y u z u ,  l e m o n ,  m i n t  l e a f  ,  h o n e y

C A R A M E L  P U D D I N G  

G A T E A U  C H O C O L A T  

C L A S S I C  T I R A M I S U

6 t h  A V E N U E  C H E E S E  C A K E
* a d d i t i o n a l  t o p p i n g

B U R N  C A R A M E L  I C E  C R E A M
E X T R A  C R E A M

Y U R I  M A T C H A  C H E E S E  C A K E

M I N I  W H O L E  C H E E S E  C A K E

S O R B E T  m a n g o  /  h e r b

I C E  C R E A M  c h o c o l a t e / s t r a w b e r r y  / 

s e s a m e / p i s t a c h i o

+2 / +3

+2 / +3

S I G N A T U R E  D E S S E R T S

F  L U F F Y  P A N C A K E  ( O n l y  2 0  a  d a y )
w i t h  s a l t  b u t t e r  a n d  h o n e y

( A v a i l a b l e  o n  1 1 : 3 0 ~ 1 8 : 0 0 )
S  i n c e  w e  w i l l  m a k e  i t  a f t e r  r e c e i v i n g  y o u r
o r d e r ,  i t  w i l l  t a k e  2 0  m i n u t e s  t o  p r o v i d e  i t .

*  a d d i t i o n a l  t o p p i n g

S  A L T  B U  T T E R  

F R E S H  W H I P P I N G  C R E A M

C H I T O S E  S T R A W B E R R Y  
( s t r a w b e r r y  , c r e a m , m i l k  i c e  c  r e a m , b e r r y  s a u c e )

S T R A W B E R R Y  M E R I N G U E  R O L L  C A K E
a  s t r a w b e r r y  d e s s e r t  c o n s i s t i n g  o f  a  b a k e d 
s t i f f l y  b e a t e n  w h i t e  e g g  w i t h  s u g a r

C A S S A T A  S I C I L I A N A
i c  e  c a k e  w i t h  p i s t a c h i o ,  a l m o n d  a n d  d r  y  f r u i t s

D E S S E R T S

60
(FOR 3 PAX~)

40

+2

+3

+10

28

20

16



30ml 

33

49

40

245

750

49

160

65

55

230

J A P A N E S E  W H I S K E Y

-北海道-
N I K K A  F R O M  T H E  B A R R E L

Y O I C H I  - S I N G L E  M A L T -

M I Y A G I K Y O  S I N G L E  M A L T -

T A K E T S U R U  P U R E  M A L T

T A K E T S U R U  1 7 Y

- 明 石 -
A K A S H I  W H I T E  O A K  W H I S K Y
A K A S H I  R E D  O A K  W H I S K Y

-山崎-
Y A M A Z A K I  N O N - V I N T A G E

-響-
H I B I K I 2 1 Y
H I B I K I  3 0 Y

-白州-
H A K U S H U  N O N - V I N T A G E
H A K U S H U  1 8 Y

Tokyo (東京)

Osaka (大阪)

DRY

FLAVOUR

J A P A N E S E  S A K E

SWEET

FLAVOUR

*All p rice s are exclusive of 6 % SST

純
米
酒

SUIGEI
JUNMAI

390 (Bottle)

純
米
酒

ZAKU

250 (Bottle)

KUBOTA 
SENJU

90 (180ml)

250 (Bottle)

KUHEIJI
JUNMAI 

DAI GINJO

50 (100ml)

400 (Bottle)

吟
醸
酒

純
米
酒

RYUZEI 

720 (Bottle)

SHIME
HARI
ZURU 

390 (Bottle)

大
吟
醸

大
吟
醸

29/ 29 /30

26  / 140

27  / 150

35

40

40

BEER

B O T T L E  K I R I N  /  H E I N E K E N  /  G U I N E S S  

WINE

SPARKLING

C A  ' D I  R A J O  T E R R E D I N A I  P R O S E C C O  D O C

WHITE WINE

C H I L E  -  U N D U R R A G A
sauvignon blanc

C H I L E  -  L U I S  F E L I P E  E D W A R D S
chardonnay

RED

C H I L E   -  U N D U R R A G A
cabernet sauvignon

C H I L E  -  L U I S  F E L I P E  E D W A R D S
merlot

ORGANIC WINE

ARGENTINA - SANTA JULIA
chardonnay 2019

ARGENTINA - SANTA JULIA
malbec 2018

FRANCE - PAUL MARS 1892
carignan, mourvedre, grenache noir ,  cabernet sauvignon

STANDARD COCKTAIL

M A R G A R I T A
sauza  s i l ve r  t equ i l a ,  co in t reau ,  l ime ,  suga r  s y rup ,  sa l t

O L D  F A S H ION E D
maker ' s  mark  wh i skey ,  b i t e r s ,  b rown  suga r ,  o range  sk in

N E G R O N I
t anque ray  g in ,  campar i ,  swee t  ve rmou th ,  o range  sk in

26  / 140

27  / 150

28

33

28

30

33

38

bottle 

250

T O K Y O  C O C K T A I L

S H O C H U  S O U R
shochu, original sweet and sour

R E D  /  W H I T E  /  S A K E  S A N G R I A
sake, mango, grapefruits ,  apple, orange

S A Z A N  P E A C H
peach sake wine, gin,  yuzu, soda, l ime

S A K E B E R R Y  M O J  I T O
sake, raspberry fruits ,  l ime, mint  leaf ,  soda

KAKU BIN HIGH BALL
suntory kaku whiskey, soda, lemon

J A P A N E S E  I S L A N D  I C E  T E A
sake, shochu, tr iple sec, gin,  sugar syrup, coke, l ime

U M E  H I N O K I  H I G H  B A L L  
umeshu, shochu, japanese hinoki bitters,  and soda

M A T C H A  M A R T I N I

green tea zen, vodka, matcha, hazelnuts,  fresh cream

KAHLUA FRAPPUCCINO 
kahlua, bai leys, espresso, milk,  fesh cream

UMAMI BLOODY MARRY
vodka, tomato juice, umami bitters,  bonito frake, lemon

DISCO PISCO COUR 
pisco, sweet and sour,  l ime, angustra bitters 

ROKU GIN TONIC
roku gin,  rosemarry,  pink grapefruits

45

42

bottle 

690

950

950

790

1450

glass / bottle 

glass / bottle 

45

37 (100ml)

32

38

42

440 (Bottle)

純
米
酒

TAKETSURU

115 (180ml)

IMAI 
TSUKASA 

620 (Bottle)

吟
醸
酒

42

bottle 

180

180

19042




