
LUNCH SET MENU $92 PP •
LUNCH 11.30AM – 1.00PM | LUNCH 1.30PM – 3.00PM 
MIN 10 PAX

SEAFOOD CHAWANMUSHI 
Dashi egg custard, assorted seafood

EDAMAME SOYBEANS 
Maldon sea salt

CHOICE OF ENTRÉE
TUNA UMAMI
Plum wine jelly, sweet aioli, umami dressing, 
garlic chips

2GR FULLBLOOD WAGYU TARTARE
Smoked oyster, soy cured yolk, tosazu, crispy nori

KING BROWN MUSHROOM
Asparagus, truffle soy, lime, coriander

CHOICE OF MAIN
SALMON
Smoked dashi emulsion, ikura, chives

2GR FULL BLOOD WAGYU FLANK
Umami puree, takana, shimiji kombu veal jus

VEGETARIAN OKONOMIYAKI
Cabbage, shimiji negi, nori

CHOICE OF DESSERT
YAMAZAKI CARAMEL MACCHIATO 
Coffee ice cream, coco nibs, whiskey foam 
(contains alcohol)

KIYOMI MOCHI ICE CREAM
Frozen strawberry milkshake

Menu subject to availability and change. Please be aware that our products either contain 
or are produced in kitchens which contain and/or use allergens. For allergen free options, 
please speak with your waitperson. 15% surcharge applies on public holidays. A 1% service 
fee will apply to all credit card transactions. The Star Entertainment Group practises the 
responsible service of alcohol.


