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50 Eggs Hospitality Group
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Homemade Egg Tofu
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Garden Salad
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Seasonal Appetiser
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Z1/Marinated Chicken
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ZE2E} E7tX /Kurobuta Pork Katsu

A Al/Sushi

Jt0 A0 F2EE}L 2 X|720]/Grilled Kurobuta
Pork
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Sashimi Platter/Premium Sashimi - Soup
A 2 Maiy 18PP
A Al 220 68/126 Selection of Oysters
Sushi Platter/Premium
571 /8 7HH[0f

Caviar
SFF L b 45 30g ... 190
WAKUDA Yuba 50g ... 320

12bg ... 780
AN o AFA|DO|
A A2TA O =R Tts N 7
20 12 CHA 16
Hirame Zuwaigani
HFSEEOf 8 = 12
Anago Madai
KA 14 7te[d] 2txt 10
Angel Prawn Hotate
eI 10 2EML 24
Ora King Salmon Botan EbI
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xHk| St 10 ngo(ﬂ 12
Akami Unagi
QA 8 K| St 22
o
ka Chutoro
. Otoro
Hiramasa
olof ot 1oAY AN/EAYL AT (30g) 40/88
lkura Uni/Uni Sashimi
S A K| 10 nESe) 30
Mekajiki Fresh Grated Wasabi
QFFCE MICFO[ A5 2fF AA| 28

WAKUDA Sendai A5 Wagyu Nigiri

HE EA| 7HH0H 10%2] SALZ et i 2H|M(GST) 2t F=7HE LT



at 7

23|I L O} 26 OHE EX| 28

California Spicy Tuna

121 E2A 25 o= A5 9l 48

Soft Shell crab Japanese A5 Wagyu

E[21 HAM S 28 AHztagzof 28

Angel Prawn Tempura Una Tama

Oj2 o 30 oatz oof 26

Spicy Hiramasa Ora King Salmon

A M eas e s 28

Vegetable Tempura Corn Crunch

Q0] 15 oz 12

Kappa Maki Avocado Roll

CHEI x| stad 42

Toro Taku

B Ot 7|

CHES 16 StFELE0p) 68

Soft Shell crab (M EEFZHHN, SAH Y, &2
WAKUDA Temaki

£17 HAR 18

Angel Prawn Tempura AH 2 12
Vegetable
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Toro Taku Of 2 &K 18
Spicy Tuna
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Flan Spicy Tuna Toast
Of| O 12 o2 oof Az|Am| 2tolA (470) 28
Edatsuki Edamame Spicy Salmon Crispy Rice

o X} A A
o= X7 o1 2 X Z2|AT| 2t0|A (47H) 28
Organic Chicken Spicy Tuna Crispy Rice
n2|nxE 21
Shishito FLH0 EAE (47H) 28
Q0| ¢ 13 Big Eye Tuna Toast
Marinated Cucumber
MaE 4D
=ChEo] A s 30 A HEE 15
Big Eye Tuna Salad Mix Salad
NE s L= PPN = 1= 24
Shirasu Salad Chicken Salad
D|i E._ljg':'_'nl 10 g_ll-g 10
Miso Soup Clear Soup
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Assorted Tempura Angel Prawn Tempura

KA 2t 29 AAzLElEFIx 55

Vegetable Tempura Kurobuta Pork Cutlet Katsu

5 gHAH HIELf 88 0] HIEE} 19

Whole Lobster Tempura Squid Tempura

S0 HIFEEf 25

Seabass bites
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Bl SE2f ) 42 2t WAt 28

Tempura Soba Wagyu Gyoza

il 20 E2{Z of|ctotof wxt 28

Somen Truffle Edamame Gyoza

Ot F5%= 28

Vegetarian Udon g BEeex 58
Wagyu Udon

Y A} 68 7

Cold Soba
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Grilled A5 Kagoshima Wagyu Sukiyaki Classic Saikyo Yaki

@2t ¢of 32 OR+0l 28

Grilled Ora King Salmon Grilled Vegetables

7t A|DF F2REF B K| 0] 68 ZHAl 18

Kagoshima Kurobuta Pork Eggplant

Marinated Chicken Grilled Octopus
20110 48
o
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Al BIE0] 69 Grilled Unagi

Koji Yaki

TE S5 18

Grilled Japanese Sweet Corn 20| et =& 70 168
Charcoal Grilled Ohmi Wagyu
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Wagyu Beef Tenderloin
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Soft-Serve Miso Coconut
HHLHLE xS 24
WAKUDA Millefeuille

HtA 3 K[=AH0|3 18

Basque Cheesecake

O “AE” (XZ3l Qallx| FIER

SA Hidet, 80| EH) 24

The “Stone” Qf—:r‘Ef E|X‘|E %EH Eﬁ 128
N WAKUDA Celebratory Platter

Cio| =3 21| 30

Daifuku

{(X| ?_7’ 28

TEX|L HA HetgE Ep{E Y20 X238

Earth

o SelE 35

Assorted Fruits

ofo|A = &l

st AZE I

oI X}/Matcha 8

7] X 2~ 24| /Strawberry Yuzu Sorbet 8

I3 A2 2710|= 28 /Pink Salt Hokkaido Milk 10

2| X| RA 22H]/ Lychee Yuzu Sorbet 8

2% /Amazake 10

E2X|L] & E2{E HAl/Porcini and Truffle 16
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