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31 DEC

FORENQUIRIES & TABLE RESERVATIONS, CALL +65 6688 8690
@KOMASINGAPORE #KOMASINGAPORE KOMASINGAPO
THE SHOPPES AT MARINA BAY SANDS, #B1-67, SINGAPORE 0189



COURSE 1

- COURSE 2

COURSE 3

COURSE4

COURSE5

ety

NEW YEAR'SEVE
DINNER MENU

31 DEC

$275/PAX

WELCOME DRINK

Cham pagne

LOBSTER AVOCADO SALAD

caviar, crispy beets chips, yuzu aioli, red bell pepper sauce

SASHIMI

otoro, maguro, tai, scallop

KOMA US SIRLOIN STEAK 200G

black garlic peppercorn sauce, green salad, mushrooms

TRUFFLE UNAGI ROLL

avocado, sweet soy, cucumber

LEMON YUZU

lemon mousse, yuzu jam, cacao crumble

PRICES ARE SUBJECT TO A 10% SERVICE CHARGE AND PREVAILING GOODS AND SERVICES TAX



COURSE 1
Zensai sty le
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NEW YEAR'SEVE
DINNER MENU

31 DEC

OMAKASE MENU

$380/PAX

SALMON PILLOW

roasted jalapenio, smoked avocado

SHRIMP TEMPURA

cabbage, ohba leaf, truffle mayo

WAG)'U SIRLOIN
WITH CHIMICHURRI

A4 Kagoshima wagyu, crispy shalloc,
tru ﬁ‘?c chimichurri, micro cress

COURSE 2

COURSE 3

COURSE 4

COURSE 5

COURSE®6

TOKUJO SASHIMI

Chef’s choicee

MISO MAHINATE.D SALMON

Ora King salmon, mustard seed,
yuzu espuma, micro cress

A4 KAGOSHIMA RIBEYE 100G |

king oyster mushroom, shishito, sansho sauce

- TOKUJO SUSHI

served with miso soup

DAILY SPECIAL DESSERT

PRICES ARE SUBJECT TO A 10% SERVICE CHARGE AND PREVAILING GOODS AND SERVICES TAX



