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/| APPETIZER & COLD DISH

Aomori Smoked Salmon Trout
Daikon remoulade, wasabi
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The Garden Selection
Fresh leaves, Korean namul, antipasti and
pickles
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Chirashi

Seasonal fish, miso soup
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Fresh Sliced Prosciutto
Melon, extra virgin olive oil
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| SOUP & PASTA
kabocha Soup

Pumpkin seeds, croutons, extra virgin olive oil
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Rigatoni
Spicy sausage ragout, pecorino
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[ CHINESE SPECIALITIES
Stir-Fried Shredded Pork

Green peppers, Sichuan style sauce
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/ CHINESE SPECIALITIES

Steamed Scallops
Garlic and glass noodles

REBMEKER

*dif:'C LERDIAI{EL

Fried Rice
Starchy crab gravy
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Hong Kong Style \Wok Fried
Noodles

Black pepper sauce
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J HOT DISH / MAIN COURSE

Grilled Salmon Fillet
Miso-kabocha puree, salsa verde
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Roast Pork Loin

Maple glazed sweet potatoes, mustard sauce
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Gyu-Don
Japanese beef brisket, onions, sweet gravy,
steamed rice
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Grilled BBQ Chicken

I_ﬁrlmljon pepper marinade, coriander and green
chilli
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Grilled VVegetables

Fresh herbs, olive oil and sea salt
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Kindly note that all our menus are subject to asonality and may change without notice.
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¥ 9,600 | ¥ 4,600 (6 to 12 vears old 6% 6 125%)

J HOT DISH / MAIN COURSE
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Dwvaeji Bulgogi

Gochujang marinated grilled pork belly
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Crossroads kitchen Steak

Selection

Akikawa Tok%o V\/agyu, Japanese
Crossbred Ribeye, Australian Flap Meat.
Served with house-made sauces
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Mashed Potatoes

Butter, nutmeg
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Crispy Baby Potatoes
Parsley and garlic
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Creamed Spinach
Parmesan, cream
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Grilled Portobello

Soy, butter, spring onion
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/] CHEESE

Crossroads Cheese Selection
Imported and Japanese cheese, condiments
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/ DINNER THURSDAVY

| DESSERT

Kabocha Pie
Pumpkin, ginger bread brisee, chantilly
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Matcha Cream Cake
Anko, warabi mochi, sponge cake,
raspberry
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Chestnut Tiramisu

Mascarpone cream, coffee syrup, savoiardi
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Pear "Belle Héléne
Served soft ice cream poached pear, chocolate
sauce, almonds
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Purple Sweet Potato Mont-Blanc
CaEaQﬂel, meringue, chantilly, candied sweet
potato
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Ginger Bread Pudding

Served soft ice cream raisin toast

EZRAKOT vy FITF 17

VINFPARZY—aL—RXY b—2R b

/ BREAD

Baguette, Focaccia
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