
E S S E N C E  O F  K YA T C H A
 Kyatcha br ings  a  creat ive  twist  to  t radi t ional  Japanese cuis ine 

implementing a  unique assortment  of  s ignature  dishes  to  amaze 
al l  your  senses.

From the gardens and oceans r ight  to  your  plate. We use seasonal 
products  of  impeccable  f reshness  and qual i ty  to  amaze your  palate.

Experience the unique and exci t ing f lavour  combinat ions  and discover 
a l l  the del icac ies  that  Kyatcha has  to  offer.

PLEASE INFORM OUR TEAM IN CASE OF ANY ALLERGIES OR DIETARY REQUIREMENTS



Vegetar ian Dish

OT S U M A M I
Small  bi tes  to  s tar t  the night  with, or 
should accompany your  dr ink.

CRISPY RICE TUNA TARTARE
Crispy r ice  topped with  spicy  tuna tar tare, 
spr ing onion and honey soy. 

CRISPY RICE SALMON TARTARE

AKAMI RICE CRACKERS
Bluef in  tuna, cr ispy  r ice  crackers  and kyur i 
sa lsa.
+ Caviar  supplement 

WAGYU GYOZA
Pan-f r ied gyoza of  wagyu and mushroom served 
with  t ruff le  ter iyaki . 

EBI  GYOZA
Pan-f r ied gyoza of  shr imp served with  avocado and 
kyur i  sa lsa. 

+ Caviar  supplement 

Cr ispy  r ice  topped with  yuzu salmon tar tare, 
spr ing onion and honey soy. 



KARAAGE HONEY SOY

SPICY KARAAGE

ORANGE CAULIFLOWER
Deep-f r ied caul i f lower  in  tempura coated with 
orange gar l ic  soy  sauce.

SHRIMP TEMPURA
Shrimps in  tempura topped with  ter iyaki  sauce and 
spicy  mayonnaise.

HOTATE GURATIN

WAGYU NIKKEI  BUNS
Seared wagyu burger  in  a  baby br ioche bun 
served with  a  nikkei  tar tare  sauce.
+ Caviar  supplement 

Scal lop grat in  served with  parmesan, shi i take 
and a  spicy  custard emulsion. 

HOTATE TRUFFLE
Wild scal lop gr i l led with  gar l ic  butter  soy, served 
with  shi i take mushroom and black  t ruff le  sauce.

Deep-f r ied chicken thigh coated with  a  honey 
soy  glaze. 

Deep-f r ied chicken thigh coated with  a  spicy 
gochujang glaze.



Vegetar ian Dish

Not  only  do we serve sashimi, a  Japanese del icacy  pr imari ly  consist ing 
of  s l iced raw seafood, we expand on that  base with  tataki , t i radi to  and 
tar tare. Thoughtful ly  prepared to  highl ight  the product ’s  character.

S A S H I M I  &  C O L D  D I S H E S

SAKE 4PCS
Norwegian salmon.

AKAMI 4PCS
Bluef in  tuna.

HAMACHI 4PCS
Japanese amberjack.

TORO 4PCS
Fatty  bluef in  tuna. 

SASHIMI MORIAWASE 12 PCS /  16 PCS
Assorted sashimi  f rom the chef .

CHILI  GARLIC OYSTERS 2PCS
Oysters  topped with  miso gochujang, gar l ic , 
white  onion and pars ley.

PASSIONFRUIT OYSTERS 2PCS
Oysters  served with  sparkl ing sake, 
passionfrui t , tobiko and shal lots .



HAMACHI TIRADITO
Thin s l ices  of  amberjack  with  ikura, ja lapeno, 
mango and a  ponzu dressing.

CHU TORO TATAKI
Seared fatty  tuna with  black  sesame crust , 
yuzu gel , chi l i  daikon, goma layu dressing.

WAGYU TATAKI
Flame gr i l led wagyu entrecote, t ruff le , asetra 
caviar  and t ruff le  ponzu dressing.

WAGYU TARTARE
Chopped wagyu, ter iyaki  butter  r ice  with  a  shiro  shoyu, 
f inished with  takuan, shal lots , t ruff le  and quai l  eggs.

AVOCADO TARTARE
Avocado, mango, wakame and cherry  tomatos 
topped with  red onion, raspberr ies  and aj i  amari l lo.



TORO 

Vegetar ian Dish

Ni-gir i  t ranslates  to  “ two f ingers”. As  the name implies , this  is  a 
smal l , del ic ious  t reat . Fish or  meat  combined with  our  sushi  r ice 
torched with  several  sauces.

N I G I R I  2  P I E C E S

SAKE ABURI 
Flambeed salmon with  mayonnaise  and 
katai f i .

AKAMI TRUFFLE
Flambeed bluef in  tuna with  t ruff le  cream and 
katai f i .

TORO ABURI
Flambeed fatty  bluef in  tuna and yuzu kosho. 

TORO
Fatty  bluef in  tuna with  asetra  caviar  and 
chives. 



GYU TRUFFLE
Flambeed beef  with  t ruff le , chives  and      
parsnip.

WAGYU ABURI
Flambeed wagyu entrecote  with  honey soy, 
gar l ic  chips  and smoked maldon sea sal t .

HOTATE ABURI
Flamed scal lops  with  t ruff le  ponzu and asetra 
caviar.

WAGYU TRUFFLE
Flambeed wagyu entrecote  with  t ruff le  cream 
and katai f i .

AVOCADO ABURI
Flambeed avocado, mayonnaise  and              
caramelised pecans.



Vegetar ian Dish

S U S H I  4  P I E C E S
When i t  comes to  sushi , for  kyatcha this  means ensuring the 
authent ic  phi losophy fused with  modern western f lavours  and 
techniques. Together  with  the team of  profess ionals , Kyatcha 
monitors  authent ic i ty, a lways  putt ing creat iv i ty  f i rs t .

SHRIMP ROCK TEMPURA
Tempura f r ied shr imps with  crab salad, 
avocado salsa  topped with  chi l i  and chives.

GYU TRUFFLE
Seared beef  with  asparagus, cabbage and carrots , 
avocado topped with  mayonnaise, t ruff le  and ter iyaki .

SAKE MISO
Seared salmon, panko f r ied shr imps with 
cabbage and carrots  and a  yuzu miso dressing.

SPICY MAGURO
Spicy  tuna tar tare, cucumber, togarashi , spr ing onion, 
purple  shiso.

NIJI  ROLL
Salmon, tuna, hamachi , asparagus, cabbage, 
carrot , avocado, ikura  and wasabi  crème.

CRISPY HOTATE
Seared scal lop tar tare, daikon, asparagus, 
avocado, tobiko, panko, wasabi  crème.



SAKE GURATIN 
Seared salmon, crab salad, avocado and 
cucumber  with  a  grat inated spicy  gruyere  sauce.

TARTARE ROLL
Gri l led salmon and tuna tar tare  topped with 
honey soy  and chives.

TORI  MANGO
Deep-f r ied chicken thigh, mango, cucumber, 
spicy  mayonnaise.

SPICY SOUR EBI
Panko f r ied shr imps with  avocado, cabbage and 
carrots , spicy  mayonnaise  and chi l i  l ime dressing.

KING OYSTER
Marinated king oyster  mushroom with avocado 
salsa  and a  t ruff le  yuzu mayonnaise.

SWEET SHIMEIJI 
Marinated shimei j i  mushrooms, oshinko, 
daikon and caramelised pecans.



Vegetar ian Dish

R O B A T A 
Japanese charcoal  gr i l l  cooking served with  the chef ’s 
select ion of  sauces  and garnishes. 

M E A T &  P O U LT R Y 

WAGYU ENTRECOTE 
Wagyu entrecote  served with  two di fferent 
sauces  and smoked maldon sal t . 

YAKINIKU 
Marinated f lat  i ron steak in  a  homemade 
yakiniku sauce.

WAKADORI 
Chicken thigh glazed with  a  butter  gar l ic  soy 
sauce. 

RAMURAKKU 
Rack of  lamb marinated with  sansho pepper 
served with  ginger  spice  soy. 

GARLIC SAIKORO
Austral ian wagyu served with  wafu dressing, 
shal lots  and gar l ic  chips. 



S E A F O O D

MISO BLACK COD
Black  cod marinated in  miso for  for ty  e ight 
hours , wrapped in  a  hoba leaf .

SAKE KABAYAKI
Gri l led salmon glazed with  a  sweetened spiced 
soy  sauce.

KANZURI  EBI
Jumbo t iger  prawns gr i l led with  kanzuri  butter 
glaze, served with  nikkei  tar tare  sauce.

KING CRAB GURATIN
Grat inated Alaskan king crab served with 
ponzu l ime butter.



Vegetar ian Dish

V E G E T A B L E S  &  S I D E S

YUZU BUTTER CORN
Sweet  corn with  yuzu kosho butter.

NASU DENGAKU
Gri l led Japanese eggplant  glazed with  sweet 
goma miso.

MISO ASPARAGUS
Gri l led asparagus with  miso sauce and      
beetroot  chips.

YAKI  MESHI
Fr ied r ice  with  egg and vegetables.

GOHAN
Steamed white  r ice.

MURASAKI  BIMI
Gri l led tenderstem broccol i  wi th  Okinawan 
sweet  potato  foam.


