
 
 

 

Welcome to  

 
 

A restaurant and bar who strives to meet your desires and 
exceed expectations. With playfulness and 

professionalism our goal is to make you enjoy our food, 
drinks and service in a lively atmosphere. 

 
 

Cocktails​ ​ ​ ​ ​ ​ ​           ​       glass/pitcher​
​

Cori-Lee………………………………………………………………………………...……...168/820 
Roku Gin, coriander, matcha tea, lime          
  
Cheri Spritz………………….…………………………………………………………....…...168/820 
Pomelo, red berries, sparkling wine 
  

Mijoto…..……………………………………………………….………………………………..…168 
Havana Club 3yr, Kira Kira pineapple, fresh pineapple juice, passion fruit, coconut cream 
  
Spicy Manga………..…………………..………………………………..………....………………168 
1800 Tequila, Silk Ginger, mango, thai chili, lime 
​
Ringo Sour………..…………………..……………………….…………………………….………168 
Roku Gin, Kira Kira strawberry, apple, lemon, cream 
 

Thai Me Up…..…..…………………..……………………….…………………………….………168 
Vodka, lychee, yuzu, thai basil, lemon grass​
 
Kyoto Calling………..…………………..…………………….…………………………….………168 
Bourbon, peach, yuzu, umami, egg white 
 
 

 

 



 
 

We love sharing 
 

​
We are a modern and relaxed asian fusion restaurant with inspiration from 
all over Asia. Our concept is midsize dishes in family style sharing, which is 
how we recommend to spend your evening. Enjoy our combined flavors 
and indulge with chop sticks or why not with your bare hands? Our chefs 
will be the ones setting the order and tempo of dishes joining your table.  

 
PS. please let our super cute pandas stay where they belong – they are endangered 

 

 
まず ​ [ to start with ]​ ​ ​ ​ 握り​  [ nigiri ]​
Edamame………………….……64​ ​ ​ ​ Tuna ………………...…...…38​
Creamy Miso Soup………….…..45​ ​ ​ ​ Salmon …………….……….38​
​ ​ ​ ​ ​ ​ ​ ​ Torched Char ………..……...38 
​ ​ ​ ​ ​ ​ ​ ​ Hamachi ……………..……..45 

Wagyu Kagoshima A5 ..…….75 
​
 

The Sushi Boat……….1250/2500​​ ​ ​ Mixed Sushi Plate…..……355 
Mix of our premium sushi. 35/65 pcs​ ​ ​ ​ 10 pieces served with our miso soup 
 
 

巻き寿司 ​ [ maki rolls ]​​ ​ ​ ​ ​ ​ ​
Our maki rolls comes in 8 pieces per serving 
 
Wagyu Kagoshima A5………………………………………………………….……….…….….....375 
Fresh truffle, mirin, avocado, cucumber 
 
Truffle Tempura Shrimp……………………………………………………..……………….….…..245 
Fresh truffle, truffle mayo, avocado​ ​  
 
Tuna Tataki……...…………………...…………………………………………………….……..….186 
Avocado, pickled onion, kizame wasabi 
 
Salmon Tartar.……………………………………………..………………….…………...….……..182​
Ponzu, avocado, cucumber, raddish 

 
Roasted Shiitake………………….………………………………….……….………….…..….…..178​
Avocado, lemon mayo, fried leak 
 
Smoked Char oshi style​…………………………………………………………….….…….……...182 
QP mayo, teriyaki, pickled shallot 
 

 



 
 
生のプレート          [ raw plates ]​
​

Sashimi Subarashī…….………………………………………..……………………………….….390​
Our mix of the best sashimi. Fresh sliced salmon, hamachi, tuna & torched scallop 

Beef Tataki…………………………………………………………………………….………….…157​
Wasabi & yuzu ponzu, fried garlic, pickled onion, mustard sprout 

Salmon Tartar…………………………………………………………..……………………..….....162​
Soy & ginger marinated salmon, shiso, gari, pickled daikon, sesame 

​

サイドスナック      [ side snacks ]​
Accompany other dishes or simply indulge by themselves 

Mango & Coconut…...….…..….….…..….….…..….….…..….….…..….……...…....….…..……142​
Green mango, lime leaf, coriander, mint, cashew, fish sauce, chili 

Smashed Cucumber……..…..….….…..….….…..….….…..….….…..….…..….….….....….…….68​
Soy & rice vinegar dressing, crispy chili, coriander  

Yamitsuki Cabbage.…...….….….….…..….….….….….…..…….….……………..………..….…..98​
Sesame, fried garlic 

Tsukemono..….….…..….….…..….….…..….……………………..……………….……….………76
Pickles of the day - to accompany and be refilled 

House Kimchi….….…..……….….….…..….….…..….….…..……….…..….………….…..…..….47​
Red or white 

Short Grain Rice…...……..….…..….….…..….….…..….….…..…..……….…..….….…..….…….52​
Furikake, spring onion 
​

餃子​      [ dumplings ]​
Comes in four accompanied with a perfect matched flavoring 

Crispy Chicken Wonton ….….….….….….….….….….…..….….….….…………...….….…….136​
Lime leaf, coriander, oyster sauce with sour plum and amarillo dressing 

Steamed Spicy Dumpling………….….……...…..….….….….…….….….….….….….….…….128​
Lemon grass, sichuan, honey, ginger, tempeh, fermented papaya 

Steamed Laab Style Dumpling.….….….….….….…….…..….….…....…….…….….…..….…..132​
Pork, mint, togarashi, cashew nuts, chili & fish sauce dressing​
 

Ask for info regarding the meats origin 

 



 
 
ホットプレート​        [ hot plates]​
Warm dishes perfect to share. Mix and match out of your own preferences or ask your waiter for their 
favorites. Many people around the table? We’ll double or triple it up for you if necessary 

​
Cheri’s Bo Ssam to share……...…………………..………………………………………..….….…325​
Glazed & roasted pork, salad, white kimchi, fish sauce, peanuts 

Rock Shrimps Tempura ...…………………………………………………………………..….……176​
Kizami mayo, chili​  

Cod Loin………………..…………………………………………………………….………..……..242​
Chili sichuan oil, torched langoustine, lemon grass, coriander, yuzu 

Crispy Cauliflower……………………………………………………………………………..….…164​
Chili caramel glace, coriander, mint, sesame 

Bao Bun……………………………………….……………………………….………….…………..98​
Pulled pork, char siu, lime mayo, pickled silver onion, cashew nuts​
crispy tempeh for veg 

Torikatsu Sando………………………………………..………………….…….…………......……168​
Japanese milk bread, 200g fried chicken, cabbage, kewpie mayo, chili​
crispy tempeh for veg 

Confit Duck Okonomiyaki………………………………………….………………………..………128​
Fresh truffle, cabbage pancake, japanese kimchi, spring onion, kewpie mayo 

Hokkaido Scallop……...…………………………………………………………………………...…95​
Sweet miso mayo, betel leaf, bonito, fresh chili, chives 

Tsukune Chicken Skewer.............……………...……………………………………………...….…136​
Melon, mint, peanuts, roasted chili mayo 

Grilled Pluma.............……………...…………………………………….……………….…...….…174​
Kimchi mayo, grilled chili caramel glazed pineapple, thai basil, fried leak 

 
​

Blow Up The Table​
​

Hard to decide? Let our chefs blow up the table! Three different servings where you get to try 
different flavors from our kitchen. Served to everyone around the table. 

565 per person 
 

Beverages selected to match 455 

 



 
 
お菓子      ​  [ sweets, to share or enjoy by yourself ]​
​

Peachy Cake….…….….…..….……..…………………….…..…..…………………..…………….125​
White chocolate, fresh raspberries, almond, peach 

Mango & Chocolate Caramel….…..….…….…..….….…….….…..….……..…..….…..…………115 
Sesame & almond cake, citrus soft ice cream, sorrel 
​
Yuzu & Mango Sorbet.….….….….….….……….….....….….…….………………………...….…..68​
Shiso leaf & yuzu salt 
 

 

 
Coffee? We have it all! ​ ​ ​ ​  
 
After Dinner Cocktails​
​

Espresso Martini….………………..……………..………….…………..……………….…………168 
Absolut vodka, Kahlua, Indonesian coffee beans, demerara, cacao nibs 
 
Irish Coffee with a japanese touch..………………………………….……...……………………..…189 
Nikka from the Barrel, demerara, coffee, cacao nibs, cream 
​
Mijoto…..……………………………………………………….………….……………………..…168 
Havana Club 3yr, Kira Kira pineapple, fresh pineapple juice, passion fruit, coconut cream 
 
Ringo Sour...…………………………………………………….………….……………………..…168 
Roku gin, Kira Kira Strawberry, apple, lemon, cream 
 
 

 
​

Chinese Tea​
​

Jasmine Premium ECO…………..….……………....…..….….…..….…..…..….………..…...……64​
Green​
 

Chinese Jasmine White……..………………..….….….….….….….….…..….…….…….…....…..58​
White​
​

Yunnan Imperial ECO…..…….…….…..….….…..….….….…..….….….…….……….….….….…55​
Natural black​
 

Chinese Spring…………..…….…….…..….….…..….….….…..….….….…….……….….………55​
Fruity black 

​  
 

 



 
 
生ビール​ ​  [ draft beer ] 
​

Carlsberg Export 5%………………………………………………………………………….……….87​
Denmark, Copenhagen 

Kronenbourg Blanc 5%..……………………………………..……………………………………….91​
France, Strasbourg 

 

瓶ビール​ ​  [ bottled beer ]​
​

Asahi Super Dry Lager 5%…………………………………………………………………...………..82​
Japan, Osaka 
 

Lucky Buddha Asian Lager 4,7%……………………………………………..…………………....….92​
China, Hangzhou 

 

Carlsberg Hof 4,2%……………………………………………………………………….…..……….78​
Denmark, Copenhagen 

Corona Extra 4,5%………………….………………………………...……………………………….95​
Mexico, Mexico City 

San Miguel Lager Gluten Free 5,4%……………………………………………..…………….……...82​
Philippines, Manilla 

Ghost IPA 5,5%…..…………………………….………………………………………….……….….96​
Sweden, Stockholm​
​
Kona Hanalei Big Wave 4,4%.…………………………………………….…………..….…………...72​
USA, Hawaii 

Hitachino Dai Dai 7%…..……………………………………………………….……..…………….110​
Japan, Konoso 

Hitachino Red Rice 7%…..………………………………………………………...…..…………….110​
Japan, Konoso 

 

サイダー ​ [ cider ] 
​

Somersby 4,5%……………………….……………………………………………………………….85​
Denmark, Copenhagen 

Galipette Cidre Brut 4,5%.…………………………..…………………………………………….….96​
France, Normandie 

Stone’s Ginger Joe 4%..……………………….……..………………………………………….…….92​
England, London 

 



 
 
ノンアルコール ​​ [ non alcoholic ]​
​

Oddbird Blanc de Blanc Sparkling Wine 0%…………….....………………………..……………...110​
Spain, Chardonnay 

Asahi Super Dry Zero 0,0%...……...…………………………………………….……….…….…….68​
Japan, Osaka 

Hitachino Non Ale 0,3%...……...……………………………………………….….…………..…….92​
Japan, Konosu 

Carlsberg Organic Pilsner 0,5%..……………..…………………..…………….………..……….…..62​
Denmark, Copenhagen 

Kronenbourg Blanc 0,4%.……………………..……..…………………….………………….….…..67​
France, Strasbourg 

Galipette Cidre Brut 0,3%....………..………...……………………….….………………..…..…….89​
England, London 

​
​

Coca-Cola / Coca-Cola Zero……………………….…..…………………..………..……….………..49​
USA, Georgia 

Fanta Orange / Fanta Lemon Zero / Sprite…………………..……………….……..………………..49​
USA, Georgia 

Choya Ume Soda.………………………….………………………………..……..….…….………...92​
Japan, Osaka 

Kullamust Cloudy Apple & Yuzu..…………………..………………………………...…..…….…….69​
Sweden, Gothenburg 

Stone’s Ginger Joe 0,0%....………….…………………………………...….………………….….….88​
England, London 

 

 


