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Crown practises responsible service of alcohol. Please note:
credit card payments incur a service fee of 1.16%. A 10%
surcharge applies on Sundays. A 15% surcharge applies on
’%ll FPublic gigays (one surcharge fee of 15% if Public Holiday

; falls on a Sunday). N
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$160.00r°
Includes a flute of Moét & Chandon
‘Brut Imperial' NV

ZENSAI - JAPANESE DELICACIES
Nasu dengaku, yuzu miso
Heirloom tomato vegetarian kobachi
Grilled zucchini, Yukari salt
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SUSHI
Sansai vegetable Chirashi sushi
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VEGETARIAN KUSHI-AGE
Deep fried crumbled vegetable skewer with
vegetarian tonkatsu sauce
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STEAMEDTOFU.
Wrapped in Chinese cabbage, shiitake
mushroom, cassava, baby corn, edamame with
black truffle, kombu sauce

Accompanied with Japanese steamed rice
and miso soup
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DESSERT
CHERRY BLOSSOM
Yuzu whipped ganache, strawberry compote,
‘Hazelnut joconde, matcha shortbread
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KOKO SIGNATURES

ENTREES fifi
“Edamame”
Boiled Young Soybeans (V)

Beef Tataki
Soy Onion Vinaigrette

Fresh oysters Half Doz

Ponzu, Finger Lime, Lemon Full Doz

SUSHI & SASHIMI fi5, i1l £
Salmon Tataki
“Wafu” Sesame Sauce, Charcoal Salt

California Roll (8pcs)
Prawn, Avocado and Cucumber Roll Coated
with Tobiko

SALADS ¥ %
KOKO'’s Field Greens
Soy and Mustard Dressing(V)

Seaweed Salad (V)

Salmon Skin Salad
Wasabi & Citrus Dressing

MAIN -3

Seafood Yaki Udon

Stir-fried Udon noodle with Prawns,
Scallops, Calamari

Sir Harry Wagyu 9+ Gyudon
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