
O p t i o n s    L o u n g e    D i n n e r

B  I  T  S
Velvet
shrimp tempura + masago + avocado + unagi retention 12

Vegetable spring rolls
5 pieces + chile plum click     9

Tom ka gai
chicken + prawn + straw mushroom + green curry coconut broth 10

Edamame
Japanese soya bean, “the green peanut of Asia”     5

B  Y  T  E  S

Natural homemade potato chips
spiced mayo     7

Romaine + double smoked bacon
double smoked tuna bacon + anchovy + lime balm 11

General Blackie chicken
crisp boneless leg + hoisin + honey ginger stick 11

M  E G  A  B  Y  T  E  S

Pale ale battered fish and chips
house fries + spiced rémoulade 14

C.hicken L.ettuce U.nder B.acon
roast pulled chicken + tomatoes + lettuce + peameal bacon + provolone 14

Pulled short rib sandwich
beer battered tomatoes +hollowed baguette + adobo mayo 14

Honey lager Brook burger
house ground Angus beef + side bacon + honey lager mushrooms 15

Kick the goat pizza
chèvre + baked shiitake mushroom + fine herbs 13

P r i c e s  a r e  e x c l u s i v e  o f  t a x e s  a n d  g r a t u i t e s

O p t i o n s    L o u n g e    D i n n e r

G I G A B Y T E S
join our Sushi chef at the bar and customize your experience

Opti itu
 nigiri (4) + maki (6) Chef’s choice 17

Opti suki
sushi roll (6) + tuna (2) + salmon (2) + shrimp ( 2) + Tai snapper (2) 25

 Raww
sashimi (8) + maki (6) + nigiri (6) Chef’s choice 32

R O L L E D
All cut into eight pieces

Velvet
tempura of shrimp +  masago + avocado + unagi retention 15

Clicky
tuna + avocado + B & W sesame crust  + Thai red sting 15

Smoking
house smoked Atlantic salmon + crab meat + cucumber 16

Plucked
teriyaki chicken + caramel pineapple + coriander panko crumble 15

N I G I R I
four pieces

Ebi, shrimp 11

Maguro, tuna 11

Unagi, barbequed eel 11

S A S H I M I
All cut into six slices

Sake, salmon 11

Maguro, tuna 11

Tai, red snapper 11

P r i c e s  a r e  e x c l u s i v e  o f  t a x e s  a n d  g r a t u i t e s


