


The Onori Experience 
Edomae style Akitakomachi rice 

seasoned with Akazu vinegar, kombu 
and bonito for an umami rich base 

Crisp and aromatic Grade A nori, 
sealed in a protective plastic 
sleeve to preserve freshness 

Craft Your Own Handroll Set 

Thoughtful, omakase-inspired 
flavour pairings, creatively 

crafted beyond tradition 

�3ROLLS 
�1t90 

�4ROLLS 
�14.90 

�SROLLS 
�17.90 

SPICY 
SALMON 

Crab Stick, 
Potato Crea 
Glaze, Nori 
Flakes, Cha 

up from one side 

How To Enjoy Your Handrolls 

Pull the wrapper out 
gently from one side 

Hold the exposed 
side of the handroll 

0 

Pull out the wrapper 
from the otherside 

All prices are subject to 10% service charge and prevailing GST. 

G 
+ 

Enjoy your 
handrolls fresh 

Five Treasure 
Seaweed Salad 

Japanese Seaweed Medley, 
Kyuri, Ponzu 

Nori Butter 
MisoSoup 

Asari Clams, Shimeiji, 
Kirimochi 

Dancing Capybara 

Starters 

W hipped Edamame &
Edamame Mousse 

Yuzu Rayu, Nori Furikakke, 
Rice Crackers 

Mentaiko 
Potato Salad 
Crispy Nori, Ajitama, 

Pollock Roe 

Hot Sides 

Crab Roe 
Chawanmushi 

Snow Crab Flakes, 
Tobikko, Perilla 

Truffle Tori 
Gyoza 

Truffle Paste, Paitan Hanetsuki, 
Chicken Cartilage 

Custard and Nama Chocolate Panna Cotta 
Matcha Basque Cheesecake 

Azuki and Hojicha Crumble 
4.0 

YuzuJelly 
4.0 

5.5 

Beverages 

Iced Matcha 
4.0 

Iced Matcha 
Latte 
5.5 

Strawberry 
Mochi 

Matcha Latte 
7.5 

MikanDuck 
Crispy Sushi Rice 

Pulled Confit Duck, 
Mikan Mayo, Sansho Gobo 

Black Curry 
Wagyu Korokke 

Shibazuke Tartar, Minced Wagyu, 
Squid Ink Curry 

Banana 
Pudding 

Matcha Latte 
7.5 

Iced Sencha 2.0 
(Refillable) 
Bottled Water 2.5 

Nama 
Chocolate 

Matcha Latte 
7.5 

All prices are subject to 10% service charge and prevailing GST. 


