
Sea Fu

MENU

S E A  F U

S U S H I

S A S H I M I  –  3  P I E C E S  ( G )  ( D )

S A L M O N  –  5 0

M A C K E R E L  –  5 0

R E D  S N A P P E R  –  6 0

T U N A  –  6 5

Y E L L O W T A I L  –  6 5

S C A L L O P  –  6 5

T U N A  B E L L Y  –  1 0 5

M A K I  –  3  P I E C E S  ( G )  ( D )

C U C U M B E R  ( V )🌱  –  2 5

A V O C A D O  ( V )  🌱 –  3 0

S A L M O N  –  4 0

M A C K E R E L  –  4 5

R E D  S N A P P E R  –  5 0

Y E L L O W T A I L  –  5 0

T U N A  –  5 5

N I G I R I  –  3  P I E C E S  ( G )  ( D )

E E L  ( G )  –  4 5

S A L M O N  –  4 5

R E D  S N A P P E R  –  5 0

T U N A  –  5 5

P R A W N  –  6 0

O C T O P U S  –  6 5

S C A L L O P  –  7 0

G U N K A N  –  3  P I E C E S

S P I C Y  T U N A  W I T H  S P I C Y  M A Y O N N A I S E  &

S P R I N G  O N I O N  –  5 0

K I N G  C R A B  W I T H  M A Y O N N A I S E  &  C H I V E S  –

6 5

I K U R A  W I T H  S A L M O N  R O E  &  C R E A M  C H E E S E

( D )  –  6 5

U N I  W I T H  S E A  U R C H I N ,  C R E A M  C H E E S E  &

S E A W E E D  ( D )  -  8 5
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2 0 5

S A S H I M I  P L A T T E R

15 Pieces, 5 Chef Varieties

3 0 5

S U S H I  P L A T T E R  ( G )

Volcano Roll (8 pcs.), Sashimi Salmon (4 pcs.), Sashimi

Yellowtail (4 pcs.), Nigiri Tuna (4 pcs.), Nigiri Prawn (4 pcs.)

1 9 5

N I G I R I  P L A T T E R

12 Pieces, 4 Chef Varieties



R O L L S

C R U N C H Y  A V O C A D O  ( V )  ( G )  ( D )  ( S D )

Crispy Tempura Batter, Spring Onion, Cream

Cheese, Yamagobo, Cucumber, Orange

Mayonnaise

6 5

V O L C A N O  ( G )  ( S D )

Salmon, Radish, Tobiko, Crab Stick, Mayonnaise

7 0

Y U Z U  T E M P U R A  P R A W N  ( D  ( G )  ( S D )

Avocado, Pickle, Carrot, Cream Cheese, Spicy

Mayonnaise

8 0

S P I C Y  T U N A

Asparagus, Radish, Cucumber, Avocado, Spicy

Sauce

9 0

S O F T - S H E L L  C R A B  ( G )

Tobiko, Avocado, Greens, Cucumber,

Yuzukoshō, Sweet Tomato-Capsicum Sauce,

Shishito

9 0

C A L I F O R N I A  K I N G  C R A B  ( S D )

King Crab, Squid Ink, Avocado, Cucumber,

Mayonnaise

1 0 5

L O B S T E R  D Y N A M I T E  ( 6  P C S . )  ( G )

Spicy Mayonnaise, Lettuce, Cucumber, Avocado,

Tobiko

T O R C H E D  S C A L L O P  &  S E A  U R C H I N  ( 6  P C S . )
( D )  ( G )  ( S D )

Avruga Caviar, Tobiko, Prawn, Orange

Mayonnaise, Avocado, Tempura Batter, Spring



1 3 5 Onion, Yamagobo, Cucumber, Cream Cheese

1 4 5

R A W  ( N A M A )

M A L D I V I A N  Y E L L O W F I N  T U N A  ( D )  ( G )

Nori, Mizuna, Citrus Ponzu Sauce, Cucumber,

Radish, Black Toast, Salicornia, Miso Cream

Cheese

1 0 0

H O K A I D O  S C A L L O P  ( G )  ( D )  ( S D )

Avruga Caviar, Yuzu-Date Purée, Lime Dressing,

Nori, Mango, Salicornia, Pomegranate, Baby

Spinach, Sesame

1 1 0

J A P A N E S E  H A M A C H I  C E V I C H E  ( D )  ( S D )

Chia Seed, Corn, Asparagus, Pomegranate,

Salicornia, Coriander, Thai Basil Ice Cream

1 0 5

A U S T R A L I A N  B E E F  T A T A K I  ( G )  ( S D )

Avruga Caviar, Sea Urchin, Bread Chips, Pickled

Onion, Black Garlic, Egg, Citrus Ponzu Sauce,

Baby Spinach

1 2 5



6 9 5

J A S M I N  S T U R I A  C A V I A R  ( 3 0 G )  ( D )  ( G )

Lightly Salted, Seasonal

O Y S T E R S

Ponzu Vinaigrette (G)

P R A T - A R - C O U M  # 3 / P C

3 5

L E  G R I S  # 2 / P C

4 5

S T A R T E R

V E G E T A B L E  P O M E L O  S A L A D  ( V )  ( N )  ( G )🌱

Cabbage, Pear, Pomelo, Greens, Shallot, Asian

Herbs, Peanut Dressing

6 5

Q U I N O A  V E G E T A B L E  S A L A D  ( V )  ( G )  🌱

Red Onion, Mandarin, Avocado, Cucumber,

Edamame, Kale, Crispy Tofu , Ginger-Garlic

Dressing



7 0

B E E T R O O T  &  C O R I A N D E R  S A L A D  ( V )  ( D )  ( G )

Wasabi Ice Cream, Rosemary Dressing

7 5

T E M P U R A  P R A W N S  ( G )

Soy Sauce, Mirin, Daikon

8 5

S P I C Y  L A K S A  S O U P  ( G )

Prawns, Calamari, Mussels, Vegetables, Soba

Noodles

9 0

H O M E M A D E  D I M  S U M  P L A T T E R  ( 6  P C S . )  ( G )

Chicken, Prawns, Vegetables, Chili Sauce,

Chinese Vinegar

9 0

V E G E T A B L E  G Y O Z A  ( 5  P C S . )  ( V )  ( G )  ( D )

Mushroom, Cabbage, Onion, Black Truffle, Soy

Sauce

9 5

B U R R A T A  C H E E S E  ( V )  ( D )  ( S D )

Heritage Tomato, Mizuna, Basil, Spicy Lemon

Dressing

1 0 5

T U N A  “ P I Z Z A “  ( G )

Avocado, Tomato, Spicy Sauce, Pita Bread

1 0 5

L O B S T E R  S A L A D  ( G )  ( S D )

Avocado, Greens, Orange Mayonnaise, Bean

Sprouts, Radish, Yuzu, Tobiko

1 4 0

S M A L L  D I S H



E D A M A M E  ( V )  ( G )🌱

Salted or Spiced

3 0

M I S O  S O U P  ( V )

Tofu, Spring Onion, Nori

3 5

K A I S O  S A L A D  ( V )  ( G )

Nori, Cucumber, Ponzu, Salicornia

3 5

S T I R - F R I E D  V E G E T A B L E S  ( V )  ( G )

Carrot, Cauliflower, Tofu, Broccoli, Lotus Root

4 0

S P I C Y  G R E E N  M A N G O  S A L A D  ( N )

Dried Prawn, Thai Dressing

4 5

M A I N  C O U R S E

S P I C Y  V E G E T A B L E  T H A I  C U R R Y  ( V )  🌱

Traditional Aromatic Flavored Spicy Curry,

Coconut Milk, Jasmine Rice

9 5

R O A S T E D  L O C H F Y N E  S A L M O N  ( D )

Galangal-Coconut Sauce, Baby Corn, Okra, Bean

Sprouts, Ikura Caviar

1 6 5

S E A R E D  O R G A N I C  D U C K  B R E A S T  ( D ) S T E A M E D  C A N A D I A N  L O B S T E R  ( D )  ( G )  ( S D )



Carrot-Ginger Purée, Potato Confit, Five-Spice

Sauce

1 8 0

Vegetables, Dashi Broth, Yuzu, Lemongrass-

Butter Sauce, Chia Seed, Noodles

1 9 0

S E A R E D  B L A C K  C O D  ( G )  ( D )  ( S D )

Plum, Soy, Ginger & Garlic Marination; Beetroot-

Yuzu Purée; Broccoli; Pickled Radish; Spinach;

Shishito Pesto

2 0 0

C A R A B I N E R O S  P R A W N  ( D )  ( G )  ( S D )

Barley, Edamame, Thai Asparagus, Mussels,

Crustacean Cream, Yuzu Gel, Beef Chorizo

2 1 5

S E A R E D  W I L D  S E A  B A S S  ( D )

Sesame Green Peas, Spring Vegetables,

Lemongrass Sauce

2 2 5

R O A S T E D  W A G Y U  B E E F  T E N D E R L O I N
R O S S I N I  ( D )

Pak Choy, Duck Foie Gras, Mashed Potato,

Maitake Mushroom, Sichuan Pepper Sauce

A U S T R A L I A N  W A G Y U  ( 1 8 0 G ,  G R A D E  5 )  -  2 4 5

J A P A N E S E  K A M I C H I K U  W A G Y U  ( 1 5 0 G ,

G R A D E  4 )  -  5 7 5

S I D E  D I S H

S T E A M E D  O R  F R I E D  R I C E  ( V )  ( G )  🌱

3 0

M A S H E D  P O T A T O  ( V )  ( D )

3 0



C H I L I - G A R L I C  C A U L I F L O W E R  ( V )  ( G )  🌱

3 5

G A R L I C  B R O C C O L I  ( V )  🌱

3 5

S P I C Y  L O N G  B E A N S  ( V )  ( G )  🌱

3 5

F R O M  O U R  W O K

“ M A P O ”  T O F U  ( V )  🌱

Chili, Garlic, Carrot, Mushroom, Capsicum,

Sesame, Onion, Jasmine Rice

8 5

S T I R - F R I E D  G L A S S  N O O D L E S  ( V )  ( N )  ( G )

Dark Soy, Onion, Capsicum, Carrot, Celery,

Cabbage, Chili Sauce, Cashew, Mushroom

1 0 0

S P I C Y  C H I C K E N  ( N )  ( G )

Peanuts, Garlic, Chili, Spring Onion, Fried Rice

1 5 5

S T I R - F R I E D  A U S T R A L I A N  B E E F  ( D )  ( G )

Rib Eye, Celery Purée, Chinese Broccoli,

Mushroom, Soy Sauce, Jasmine Rice

1 9 0

S T I R - F R I E D  T I G E R  P R A W N S  ( G )



Pineapple, Lotus Chips, Red Chili, Chinese

Broccoli, Sweet & Sour Sauce

2 1 0

F O R  S H A R I N G

G R I L L E D  M E D I T E R R A N E A N  S E A  B A S S  ( D )
( G )

Whole Sea Bass, Greens, Mashed Potato

M A R K E T  P R I C E

S A L T - C R U S T E D  J A P A N E S E  R E D  S N A P P E R
( D )

Greens, Mashed Potato

M A R K E T  P R I C E

G R I L L E D  B L U E  L O B S T E R  ( D )

Greens, Jasmine Rice

M A R K E T  P R I C E

R O A S T E D  W A G Y U  “ C Ô T E  D E  B O E U F ”  ( 8 0 0 G ,
G R A D E  6 )  ( D )

Black Truffle Mashed Potato, Mushroom Sauce

6 7 5

A L L  P R I C E S  A R E  I N  A E D  A N D  A R E
I N C L U S I V E  O F  A  7%  M U N I C I P A L I T Y
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To serve you better, please communicate with

the service staff if you have any food

intolerance or allergies such as dairy, eggs,

shellfish, etc.

F E E ,  1 0%  S E R V I C E  C H A R G E  A N D  5%
V A T .

(D) contains Dairy (N) contains Nuts (V) Vegetarian (G)

contains Gluten (SD) Chef Pierre’s Signature Dish 🌱

Plant-Based
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