
TASTING MENUS
 

(priced per person, only available as a choice for the whole table) 
subject to availability

PUMPKIN TEMPURA  

SALMON CEVICHE 

EDAMAME HUMMUS

MAKI SELECTION 

HIRO
monday - thursday all day
sunday from 6pm

CINNAMON DOUGHNUTS

pickles

CHOOSE

GRILLED SEABASS 

OR 

BABY CHICKEN

HOUSE SALAD 

GRILLED SWEET POTATO

STEAMED RICE

genmai tea & yuzu syrup

CLASSIC 65

PREMIUM

WINE PAIRING  110 
TREASURE HUNT WINE PAIRING  160
NON-ALCOHOLIC PAIRING  45

OYSTERS GILLARDEAU 

CRISPY ERYNGII MUSHROOM 

TUNA TATAKI 

KING CRAB CROQUETTE 

WAGYU & FOIE GRAS GYOZA 

GRILLED SCALLOPS 

SUSHI & SASHIMI PLATTER 

JAPANESE A5 WAGYU

GRILLED LOBSTER 

GREEN ASPARAGUS SMOKED DASHI

PREMIUM DESSERT PLATTER

aji mayo

ume & truffle

jalapeñ o & pickled apple

smoked chilli

black truffle

caviar, truffle mayo & yuzu soy

fermented chilli, yuzu & mint

SEASONAL  135

CRISPY ROCK SHRIMP  

YELLOWTAIL SASHIMI 

CRISPY DUCK & WATERMELON

GRILLED TIGER PRAWN 

EDAMAME GYOZA 

SEKUSHI

WINE PAIRING  75 
BORDEAUX WINE PAIRING 75 
NON-ALCOHOLIC PAIRING  45

SPICY BEEF TENDERLOIN 

SALMON TERIYAKI 

TENDERSTEM BROCCOLI 

VANILLA CHEESECAKE
CHOCOLATE FONDANT

chilli & lime

szechuan pepper

goma & watercress

chilli sauce

green mandarin ponzu

yuzu mayo

CLASSIC 95

SASHIMI & SUSHI PLATTER

red yuzu kosho & grapefruit

yuzu olive dressing 

coconut wasabi
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