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A5 Wagyu Katsu Don

$228
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A5 Wagyu Brisket Tataki

$138
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5 Kinds Fukunaga A5 Wagyu Yaki Zen
Tomobara Rib, Chuck Roll, Gooseneck Round, Clod, Knuckle

i

s E—1

(NN

« BuFokah SR

SR EM A - SR R AR T - ZksRRE

(W - RGT - BIEPA)
Fukunaga A5 Wagyu Katsu Zen $4 5 8
Wagyu Brisket Tataki - Mini Sukiyaki Style Clod -
3 Kinds Wagyu Katsu (Tenderloin, Rump Cap, Minced Beef)
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ZEN comes with Welcome Dish, Pickles, Japanese Rice, Cabbage Salad & Miso Soup
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FUKUNAGA WAGYU LUNCH SET
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, Available from Monday to Friday 12:00nn to 5:00pm (except public holidays)
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Fukunaga A5 Wagyu Don

$188
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ZEN comes with Welcome Dish, Pickles, Japanese Rice, Cabbage Salad & Miso Soup
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DISCOVER

FUKUNAGA WAGYU FEAST MORE % UNI TOAST 298/4pcs K HOKKAIDO SCALLOP MOUSSE 248
certified A5 Japanese wagyu our #1 signature starter, with sea urchin want to go for something different? try this smoked
layered over truffle paste & toast scallop mousse with shrimp, apple & dill oil
WAGYU TATAKI | rocket * onion 268 WAGYU SUSHI | aburi - trufile 168
WAGYU SASHIMI | garlicponzu 398  WAGYU STEAK 398 NIPPON OYSTERS , 248 /apcs SEA BREAM CEVICHE 128
rump cap * ribeye * beef jus Japanese oysters with ponzu yuzu jelly myoga & dill shrimp oil
SASHIMI MONAKA 188 WAGYU BEEF TATAKI 158 /8pcs
Japanese wafer with raw salmon & yellow tail seared on the outside & raw inside
SMA I— I— G RE E N complemented with Japanese pepper sauce
SAKE INFUSED VODKA-MUSHI CLAMS 198 @ FRESH CORN SALAD 118 MODERN HAMACHI SASHIMI 188
torched clams with kuro miso cream flavoured sauce veggies will love it with comté cheese, Sll_CeS of YEHQW tail Wlt_h sake, soy sauce, WAGYU BEEF.TARTARE . . 248
coriander, seaweed & tofu crackers mizuna garnished & crispy onions whisky marinated with buckwheat groats, pickles & chives
COD CRISPS 78
wasabi mayo & spicy mayo %* @ SAITAMA FRUIT TOMATO 128 SASHIMI MINI CONE . ) 188 /6pcs
enjoy a Japanese tomato with yuzu gel, three stgffed wlth raw tuna, sweet shrimp & sea urchin and
shiso oil & consomme three with minced blue marlin
RIVER SHRIMPS KARA-AGE 78
chili bean foam -« basil
deep fried river shrimp balls with chili bean foam & basil O OZAKAYA CORN RIBS 88 /8pcs SUSHI & SASHIMI SUSHI ROLL
an elevated char-grilled corn ribs,
OX TONGUE ROBATA 128 /12pcs with lime miso butter & shichimi PREMIUM SEASONAL SUSH]I 620 % OZAKAYA MAKI 208 /apcs
skewer tongue complemented with Japanese plum chef's recommendation, 12pcs red roe tuna roll with radish & hints of yuzu
O HOME MADE PICKLES 98 /3kinds
HOKKAIDO PORK BELLY YAKI 108 chumes of cucumbers &radish ASSORTED SUSHI 490 RAINBOW MAKI 248 /6pes
pan fried pork belly marinated with sake flavour paste & shiso Jatap rY P 4kinds x 4pcs, sushi roll 2 kinds sea urchin, shrimp, sea bream, scallop, yellow tail
CHICKEN WING YAKI-TORI 88/2pcs O Eolalég/\émfans . 58 PREMIUM SEASONAL SASHIMI 1280 SPIDER MAKI 178 /apcs
skewer sprinkled with sea salt P Y 5 kinds « chef’s recommendation 780 /half portion soft shell crab, avocado, roe, bonito floss & yuzu mayo
CHICKEN TSUKUNE 68/1pc O J'\a"LfgeNnﬁst';gTLgnE&iiéetﬁgOi[ 118 ASSORTED SASHIMI 320 SPICY TUNA MAKI 188 /6pcs
skewer with Japanese onsen egg & homemade sauce buprdock buckwhegat goats & pickles ’ 4 kinds x 2pcs each minced raw tuna, salmon roe & chili mayo
© VEGETABLE MISO DENGAKU 98 WAGYUMAKT 248/ipes
G RI LI_ grilled eggplant with taro, broccolini & poppyseed head P !
O SHOJIN VEGGIE MAKI 168
% SCALLOP MOCHI OKONOMI-YAKI 178 @ KINOKO MUSHROOMS 88 fuzuo Jaikon &gguna fipes
Osaka's pancake has just been upgraded with mixed Japanese mushrooms ’
scallop & red roe glazed with lobster bisque with cauliflower puree, chive & yuzu kosho
SAIKYO MISO BLACK COD 248
this classic Japanese seafood dish is delicate, buttery & F Rl E D
melt in your mouth, delicious with nanban carrot sauce
GRAIN SWEET
OCTOPUS FISH CAKE 98
bG?mLt%E{\Jn:H READFIN 248 octopus blended with fish wrapped with seaweed BONE MARROW UNI YAKI-SOBA 288 GELATO 90
HINTIOMATo MIso sauce complemented with ginkgo nuts & sage emulsion sea urchin with bone marrow, stir fried noodles chocolate snow & ginger granita
with puffed wild rice & sweet vinegar
LfiIll\ejszfrC;lshYeé[Ka!rima sansho & apricot jam 248 CHICKEN KARA-AGE 98 FIG HOKKAIDO MILK CHIP 90
& ’ P J deep fried chicken with black sugar glaze or KUROGE WAGYU TAKANA RICE 328 ricotta, thyme meringue & nuts
salted egg yolk sauce simple & rustic fried rice with kuroge wagyu,
TQKACHLPORK LOIN YAK! . 228 truffle oil & onsen egg KYOTO MATCHA LAVA CAKE 90
enjoy our version of tbe pork shogayak[, pork loin ® YASAI TEMPURA 158 /8pcs green tea flavor lava cake
with a homemade onion puree & ginger sauce seasonal vegetable tempura % SEAFOOD ANGEL HAIR PASTA 228
with sea urchin & salmon roe
beef jus prawn & vegetable tempura O MAITAKE TAKANA RICE 180
delicious fried rice with Japanese maitake mushrooms,
KUROGE WAGYU SIRLOIN (120g) 480 corn, truffle oil & onsen egg

black garlic paste
* - signature dish @ - vegetarian  prices are in HKD | 10% service charge
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available on Monday to Friday (except public holiday) 28— E A HFE (2 R B R H)
OZAKAYA APPETISER SAMPLER

house pickles, corn ribs, potato salad, plum tomato, mozuku, pork miso soup
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EXECUTIVE TASTING MENU
sashimi (4) « kappo - sushi (4) - temaki « soup - sweet
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DELUXE SASHIMI (10) | chef's daily selection 360
EHMRABESE (104))

SEASONAL SUSHI SELECTION (10) 320
FHEIERG(108H)

VEGGIE MAKI 4) ® 188
MFRXEBUE) | tEspsame
freshly handmade roll with yuzu, daikon, mizuna & corn salad

HAMACHI DON 258
HEHARREH | TrE - mEmR - BEE - 5H

slices & minced yellow tail layered over sushi rice bowl
complemented with cilantro, onion relish, jalapeno,

crispy onions & shiso leaf

NEGITORO UOGASHI DON 298
BREZAR - AYREH | o

minced tuna & diced assorted sashimi layered over sushi rice
with sprinkled sesame

DELUXE SASHIMI DON 320
R\ R &

assorted sashimi layered over sushi rice

UNI WAGYU DON 368
BEANXRMFF - MFMtt | 65z

fresh sea urchin with slices of wagyu beef over a bow! of
Japanese pearl rice complimented with an onsen egg

UNAGI YAKI 268
TTEEEES - AR | = - &2

grilled fresh eel with foie gras, corn,
seaweed strips & Japanese pearl rice

KUROGE WAGYU BEEF CURRY UDON 228
PEMEAMESE | ki - &

Japanese wagyu beef with curry & udon
complemented with mizuna & tomato

PORK LOIN YAKI 208
THBRREER | s

enjoy our version of the pork shogayaki, pork loin

with a homemade onion puree & ginger sauce

FUKUNAGA WAGYU FEAST \
S FEATER

certified A5 Japanese wagyu R EMASH AT F
WAGYU FRIED RICE 198

*l] q: m *’J\ﬁ& DISCOVER
sesame, g;rlic chips g;;;%
WAGYU BEEF DON 228

MEFER

onion, teriyaki sauce

WAGYU KAMAMESHI 268

MFANBRAZER

\mizuna, truffle oil, onsen egg

SEAFOOD ANGEL HAIR 198
B - HRFREE | suaeit

pasta lovers can enjoy sea urchin with salmon roe

soaked in lobster bisque sauce

WAGYU SUKIYAKI UDON 198
ERMFRE | 8= - k2

wagyu beef udon complemented with mizuna & onsen egg

SAIKYO MISO YAKI BLACK COD 238
ARIBER | mageit

this classic Japanese seafood dish is delicate, buttery &

melt in your mouth, delicious with nanban carrot sauce

MIXED TEMPURA 238

MIBKIBR | =i 268 5%
prawn, fish & vegetables lightly fried in batter

AWAQO CHICKEN 188
PRSI | L5 - G258 - T

premium chicken with mountain vegetables
with a rich white chicken broth with yuzu kosho paste

GRILLED ONIGIRI OCHAZUKE 188
BHRREE RIS RAT | zoa - mE - 85

grilled Japanese rice ball simmered in a bowl of fish broth

with edamame and Japanese mushrooms & slices of daily fish

TOKACHI PORK BELLY TAKANA RICE 238
T B BB K F K 2 88 R

Hokkaido classic tokachi pork belly layered over rustic
fried rice, corn, truffle, mentaiko, buckwheat groats
with onsen egg on top
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vegetarian option is available for miso soup, tempura, daily fish grilled onigiri ochazuke
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SIGNATURE MOCKTAIL #BrEEEE#ER +49

| COFFEE mnsf +45 | DAILY DESSERT 8k +40

@ - vegetarian & | prices are in HKD BLUBEE | 10% service charge I—R#% &



Sateuma

FUKUNAGA
BEEF

FUKUNAGA WAGYU FEAST

certified A5 Japanese wagyu

WAGYU TATAKI

rocket « onion

WAGYU SASHIMI

garlic ponzu

WAGYU SUSHI

aburi -« truffle

WAGYU STEAK

rump cap * ribeye * beef jus

WAGYU SHIMOFURI SHABU

spring onion * yuzu ponzu

WAGYU KATSU

gyukatsu sauce * wasabi

WAGYU FRIED RICE

sesame * garlic chips

FIG HOKKAIDO MILK CHIP

ricotta * thyme meringue * nuts

880
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MORE
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menu order applies to the same table |
let us know if there is any dietary requirements | price is in HKD | 10% service charge
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PIZZERIA

FUKUNAG
WAGYU FEAST
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GRILLED A5 WAGYU BEEF GRILLED A5 WAGYU BEEF
SIRLOIN STEAK TOMOBARA PLATE SIDE
B BARASHFEL BB ARASHIF 4/
680 (200g) 580 (200g)
Satsuma
SUKULACES Served with Fondant Potatoes, Roasted Vegetables, Chermoula,

BEEF

Roasted Garlic, Sumac Pickled Red Onion
B ZEEF  BFEE  HEEX

Photo is for reference only B /£ 2% | Prices are in HKD and subject to 10% service charge B8 LAJE BT 8 » BMKRI0%RIFE





