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N25 CAVIAR

Discounts are not applicable

N25 KALUGA HYBRID

Served with traditional garnish & blinis

30g 120 125g 400

TUNA BAR

Discounts are not applicable

Our Bluefin Tuna is sourced from Japan and dry aged

for 6 days in our Dry Ager.
Nigiri 2 pieces / Sashimi 3 pieces
TUNALOIN

TUNA OTORO

TUNA CHUTORO

HAMACHI

TUNA CRUDO
Ponzu, Yuzu Kosho, Shiso

22
42
32
18
28

‘= Chef’s Recommendation

@ Vegetarian Vegan

Please advise us of any special dietary requirements
including potential reactions to allergens.

Prices are subject to prevailing government tax

and service charge.

SNACKS. LIGHT BITES
& SANDWICHES

IKURA TARTLET 9
Créme Fraiché, Chives per piece
SKAIWALDORF SALAD 18
Endive, Poached Pear, Walnut

BURRATA @ 38
Basil Pesto, Heirloom Tomato

SKAI WAGYU BEEF SLIDERS (3 pieces) 21
Caramelised Onion, Comté, Burger Sauce

IBERICO PORK SECRETO YAKITORI 10
Sweet Miso Glaze, Spring Onion per skewer
KOMBU FRIES 18
Truffle Mayonnaise

JAPANESE FRIED CHICKEN KARAAGE 20
Kewpie Togarashi Aioli, Lemon

SALT & PEPPER BABY SQUID 30
Green Chilli, Squid Ink Aioli

CRISPY VEGETABLE GYOZA © 20
Chilli Ginger Ponzu

GRILLED CHEESE SANDWICH @ 20
Comté, Truffle

WAGYU BEEF TARTARE 35
Gochujang, Egg Yolk Jam

SWEETS & CHEESE

SKAICHOCOLATE FONDANT 22
64% Manjari Chocolate, Malt Ice Cream, Caramel
ARTISANAL CHEESE PLATTER 32

Fig Compote, Sesame Lavosh

SKAIICE CREAM & SORBET SELECTION

One Scoop 9 | Two Scoops 17 | Three Scoops 24

Malt Ice Cream | Vanilla Ice Cream | Chocolate Ice Cream |

Orange Sorbet



