
 •  RAMEN •

Rich pork broth with tender roast  pork,  a soft-boi led egg, and seasonal greens

H A K A T A  T O N K O T S U

14.00

Tender duck conf i t  served in a r ich pork broth with spicy tahini ,  a soft-boi led egg, and fresh spring
onion

D U C K  C O N F I T

19.00

Rich pork broth with tender black pepper beef,  cr isp bean sprouts,  a soft-boi led egg, and fresh spring
onion

B L A C K  P E P P E R  B E E F

16.00

Pork broth infused with spicy sesame paste,  topped with tender pul led pork,  cr ispy kale,  a soft-boi led
egg, and fresh spring onion

T A N T A N M E N

15.00

Plant-based chicken in umami-r ich kombu dashi  broth,  with shi i take mushrooms, cr ispy kale,  and
scal l ions 

V E G A N  C H I C K E N

14.00

I K I G A I

S C O T T I S H  X  J A P A N E S E  F U S I O N  D I N I N G

 •  DESSERTS •

A creative and delectable dessert  crafted dai ly  to del ight your taste buds

C H E F ’ S  D E S S E R T  S P E C I A L  

7.00

P O W E R E D  B Y  M A K I  A N D  R A M E N  



I K I G A I

S C O T T I S H  X  J A P A N E S E  F U S I O N  D I N I N G

 •  SMALL PLATES •

Creamy sushi  r ice r isotto with sake-steamed mussels,  prawns,  lemon, cr ispy shal lots,  and herb oi l

L E M O N  &  H E R B  S U S H I  R I S O T T O

9.00

Confi t  pork bel ly  with a r ich red miso glaze,  caramelized onion,  honey glaze,  and pickled daikon

M I S O - G L A Z E D  P O R K  B E L L Y

8.00

Crispy tempura f ish of  the day with mil le- feui l le  potato and Japanese-style tartar sauce

‘ F I S H  A N D  C H I P S ’

10.00

Pork and prawn dumplings,  served with a r ich dashi  and prawn bisque

S U R F  ‘ N  T U R F  G Y O Z A

7.00

S A L M O N  T A T A K I

Lightly  seared salmon with tangy ponzu, spring onion,  and toasted sesame

8.00

Crispy chicken thigh marinated in ginger and garl ic,  with soy,  sesame, and truf f le- infused mayo

K A R A A G E  C H I C K E N

8.00

2-3 plates per person recommended for a wel l-rounded experience

 •  NIBBLES •

A refreshing mix of  cr isp cucumber and tender wakame, l ight ly  dressed in sushi  v inegar

S U N O M O N O  S A L A D

4.00

Steamed edamame, tossed with sea salt  and f inished with a hint  of  gr i l led lemon

E D A M A M E  B E A N S

4.00

P O W E R E D  B Y  M A K I  A N D  R A M E N  



I K I G A I

S C O T T I S H  X  J A P A N E S E  F U S I O N  D I N I N G

P O W E R E D  B Y  M A K I  A N D  R A M E N  

 •  RED WINE •

175ML               250ML               BTL

S A R K - C O N D E  C A B E R N E T  S A U V I G N O N 5 .10                  7 .10                   17 .00

 •  WHITE WINE •

175ML               250ML               BTL

B O U R G O G N E  B L A N C 5 .10                    7 .10                 17 .00

 •  SAKE •

175ML               250ML               BTL

O Z E K I 9.80                     - -                      - -

K I K U S U I  - -                         - -                    27.60

D A S S A I  - -                         - -                    35 .00

 •  SOFT DRINKS •

175ML               275ML              330ML

C O K E 9.80                     - -                     2 .80

C O K E  Z E R O  - -                         - -                     2 .80

S P R I T E  - -                         - -                     2 .80

B O N  A C C O R D  G R A P E F R U I T  - -                       3 .50                    - -


