
OYSTER and IKURA & TORO TARTARE 
Salmon roe, sea urchin 
Rice crackers, ponzu emulsion, caviar 

KUSHIYAKI
Pork belly, asparagus

MAIN

SCOTTISH SALMON FILLET 
Seasonal gril led vegetables, jalapeno salsa

or

JAPANESE CHICKEN KATSU 
Clay pot rice, scallions, homemade tonkatsu,
crispy garlic

or

WAGYU STEAK (additional $250)

Grilled spring onions, seared foie gras

DESSERT

MOCHI CAKE with COCONUT SORBET
Miso caramel, coconut tuille

ALL PRICES ARE SUBJECT TO 10% SERVICE CHARGE

Z O K U  W E E K E N D  L U N C H  TA S T I N G  M E N U


