
 
 

 

 
 

 
 
 
 
 
 
Welcome. 
 
Thank you for coming to our home, we hope you like it as much as we do! 
If this is your first time dining with us, or even if you have experienced our 
brand of cuisine, let us please take a moment to guide you through the process 
as things have shifted a bit. 
 
We love to eat and drink with friends, food is for sharing and strengthening 
relationships old and new.  With you, we want to share our passion for 
creating new and original dishes that we call ‘Japas’, or Japanese inspired but 
well seasoned small plates, like Tapas.   
 
Since variety is the, ‘spice of life’, feel free to spice things up here and create 
your own menu of small dishes.   
After you’ve made your selections, please do tell us if you have any allergies or 
food restrictions so that we may accommodate your preferences.   
 
Kanpai! 
 
Chef Jeff Ramsey 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
 

 

 
 
 
 
 
 
 

 
 
Ala Carte 

 

Black Truffle Pasta 

Charcoal Grilled Alaskan King Crab with Konbu Butter  

Sukiyaki of Kagoshima A5, Truffled Onsen Egg 

Duck & Coke - Chicken Skin Crisp, Foie Terrine 

BabenDazs – Foie Gras and VSOP Ice Cream Sandwich  

Grilled French Royal Oyster with Tama Miso 

Wagyu Tartare - Garlic Tuilles, Aioli 

Hokkaido Don – Uni, Ikura and King Crab with Dashi Jelly on Rice   

Mozzarella Explosion & Amela Tomato 

Semi Seared Australian MB 9+ Wagyu Nigiri 

Layered Chicken Skin Char Siu   

 

Sweets 

 

Piña Colada - Coconut, Vanilla, Spiced Rum 

Pumpkin Pie 

Petit Four 

 
 
 
 
 
 
 
 
 

 
 
 
 

   *please note menu subject to change 



 
 

 

 
 
 
 
 
8 Course Tasting Menu RM 310 

Lomi Lomi Salmon 

Duck and Coke 

Caramelized Monkfish Liver 

Prawn Shinjo  

Sea Bream and Rice 

Wagyu 9 “Roast Beef”  

"Lie - Mau" 

Strawberry Shortcake 

 

 

 

 

 

11 Course Tasting Menu RM 460 

Lomi Lomi Salmon 

Duck and Coke 

Itoyori Sashimi and Uni 

Caramelized Monkfish Liver 

Airbread Crab Mousse & Toro 

Duck and Coke 

Prawn Shinjo  

"Steak" Sandwich 

Sea Bream and Rice 

Kyushu Wagyu “Roast Beef 

"Lie - Mau" 

Strawberry Shortcake 

 

13 Course Tasting Menu RM 700 
Jicama Gyoza 

Lomi Lomi Salmon 

Otoro Spring Roll 

Itoyori Sashimi and Uni 

Caramelized Monkfish Liver 

Airbread Crab Mousse & Toro 

Duck and Coke 

Lobster Shinjo 

"Steak" Sandwich 

Akamutsu and Rice 

A5 Wagyu “Roast Beef 

"Lie - Mau" 

Strawberry Shortcake 

 
 

 
 
 
 

*please note menu subject to change 


