
DESSERTS

Matcha Mille Crepe Cake (V, NF)

chantilly & green tea

Dark Chocolate Terrine (V, NF)

64% chocolate | mascarpone | cherry

Cotton Cheesecake (V, NF)

raspberry | rose
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Prawn Tempura (DF, NF, SF)

Vegetable Tempura (VG, V, DF, NF, SF)

Local Reef Fish Tempura (DF, NF, SF)

Soft Shell Crab Tempura (DF, NF, SF)

“AGEMONO” OUR CRUNCHY TEMPURA
(served with Tentsuyu Sauce)

38 
28 
34
36

GF=Gluten-free | DF=Dairy-free | NF=Nut-free | SF=Sugar-free | V=Vegetrian | VG=Vegan
Prices in USD,  included service charge & GST

Menu & prices are subject to change

THE BEST URAMAKI
(5 pcs. per serving)

California Rolls (DF,GF)

crab meat | avocado | cucumber | tobikko

Spicy Tuna Rolls 
tuna | avocado | chives | signature spicy mayonnaise 

Unagi Rolls (DF)

unagi | cucumber | chives | sesame seeds | tare

Philadelphia 
salmon | ikura | avocado | cream cheese  

So Organic Rolls (V,GF,DF)

fresh vegetables from The Standard’s organic garden
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GF=Gluten-free | DF=Dairy-free | NF=Nut-free | SF=Sugar-free | V=Vegetrian | VG=Vegan 
Prices in USD,  included service charge & GST

Menu & prices are subject to change

GF=Gluten-free | DF=Dairy-free | NF=Nut-free | SF=Sugar-free | V=Vegetrian | VG=Vegan 
Prices in USD,  included service charge & GST

Menu & prices are subject to change

Yellow Fin Tuna (GF,DF,NF,SF)

Salmon (GF, DF, NF, SF)

Hamachi - Yellow Tail (GF, DF,NF, SF)

Hotate - Japanese Sea Scallops (GF, DF, NF, SF)

Amaebi - Sweet Shrimps (GF, DF, NF, SF)

Salmon Belly (GF, DF, NF, SF)

THE CLASSIC SASHIMI
 (5 pcs. per serving)
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Kappa (V) 

Avocado Maki (V)

Tekka (DF, GF)

Salmon (DF, GF)

Unagi Cucumber (DF)

Kani  (DF, GF)

COMFORTING HOSOMAKI
 (6 pcs. per serving)
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FLAMED NIGIRI
(2 pcs. per serving)
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Salmon Belly (DF,GF)

miso yuzu | negi 

Hamachi (DF)

negi | nikiri

Unagi (DF)

negi | roasted sesame | nikiri 

Hotate (DF)

negi | nikiri

Salmon Mentai (DF,GF)

negi | aonori

US Beef (DF)

yakiniku | negi | ginger | roasted sesame | oroshi | chili

SOME NEW STYLE SASHIMI 
(6 pcs. per serving)

Yellow Tail Carpaccio (DF, NF) 
thinly-sliced yellow tail | yuzu kosho | ninniku zuke | ponzu

Hotate Tiradito (DF, NF)

thinly-sliced Japanese sea scallop | cucumber | 
cilantro | dried miso | ponzu

Gyu No Tataki (DF, NF)

US beef | garlic crisp | spring onions | oroshi | ginger | ponzu | chili
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SOME NEW STYLE ROLLS
 (5 pcs. per serving)

Aburi Salmon Rolls (DF) 
crab | mentaiko | tamago | cucumber | tempura flakes

Volcano Rolls (DF)

shrimp tempura | chopped salmon | crab | avocado | chives | 
sesame seeds | tare

Hamachi in Beru Bar 
yellow tail tempura | spicy crab | tamago | avocado | cucumber |  
aonori | Japanese tartar sauce | tare

Crab Madness (DF,SF, GF) 

soft-shell crab | king crab | tobikko | avocado | cucumber | chili

Gyu No Tataki Rolls (DF)

crab | cucumber | seared beef | garlic crisp | jalapeño | chives | 
yakiniku | chili | oroshi


