
 

Oysters 

 

Natural Oyster …21 

Half dozen of natural Pacific oyster with Ponzu-soy citrus 

 

Deep fried Oyster …21 

Half dozen of crispy deep fried bread crumbs Pacific oyster 

 

Miso Gratin Oyster …21 

Half dozen of oven baked Miso flavour Gratin Pacific oyster 

 

 

 

 

Entrée 

 

Ebi Tempura …13 

Crispy Prawn Tempura with Special salt 

 

Seafood Creamy Croquette …15 

Deep fried seafood croquette with spicy mayo 

 

Saka-Mushi …20 

Steamed Diamond shell with sake & butter 

 

Dengaku Nasu …13 

Deep fried Eggplant with Rise's sweet miso 

 



Main 

 

White Fish of the day …25 

Deep fried seasonal white fish with Japanese Nanban sauce 

 

 

Pork Tender loin …26 

Oven baked Miso marinated Pork Tenderloin cutlet & Mixed pickle  

 

 

Duck breast …30 

Duck breast Confit with Plum wine sauce & Wasabi apple puree 

 

 

Side dish 

 

Green mix Salad …7 

Edamame green beans …7 

 

 

Dessert 

 

Today’s dessert …12 

 

 

Check out today’s special menu. 



 

 

 

 

 

 

Omakase – Degustation Menu 
 

 

 

Omakase meaning 'Special Selection', 

at Rise with its fascinating course  

menu at an affordable price 

 that will meet everyone's taste buds. 
 

Omakase Comprises signature dishes 

 selected by Chef Kevin Seo, 

providing an element of surprise 

and an experience worth dining for! 

 
 

 

The Omakase menu must be selected by the entire table. 

 
 

 

 

 


