
Sushi / Sashimi
Berns Special ..................................................... 395
Chefs choice of 4 nigiri, 5 maki, 4 sashimi, 1 tuna tartare       

Nigiri 12 pieces ................................................... 345
Salmon, tuna, hiramasa, pike perch, halibut, char and 6 pieces 

of chefs choice

Sashimi 12 slices ................................................. 375
Salmon, tuna, hiramasa and 4 pieces of chefs choice

Sashimi New style 10 slices................................. 320
Salmon, tuna, seabass, hiramasa, orange ponzu, salad

Avocado Dragon Roll 10 pieces .......................... 295
Avocado, salmon, tuna, gochujang mayonnaise, trout roe

 

Prestige Sushi

Prestige Omakase
4 pieces of prestige nigiri 

465

Nigiri or sashimi by the piece

Wagyu ........................................................... 120/pc.
Seared Wagyu A5 10+, bonito, citrus soy

Otoro Tuna ................................................... 120/pc.
Sturgeon caviar, wasabi soy

Chutoro Tuna ............................................... 120/pc.
Umeboshi dressing, yuzu

Lobster ......................................................... 120/pc.
Sturgeon caviar, garlic butter, lemon zest

 

Main course
BBQ Salmon Teriyaki ........................................ 310
Pak choi, garlic, chili, sesame, spring onion

Taiwanese Crispy Beef ....................................... 275 
Pak choy, spring onion, dried chili, ginger, garlic, oyster sauce

Chicken Satay .................................................... 295
Malaysian grilled chicken skewers, peanut sauce,  
spicy cucumber, sesame, cilantro 

 
Iberico Char Siu ................................................. 345 
Classic chinese BBQ made on Iberico pig, choy sum

 

Lao Gan Ma Chilli Noodles ............................... 295
Berns noodles, stir fried with spring onion, pak choi, 

oyster mushroom, inari, peanuts, Sichuan pepper

Berns Signature Thai Meatballs ......................... 245
Red curry, lime leafs, garlic, lemongrass

Oysters
Oyster .................................................................................. 65/pc.
Ponzutapioka, ginger, shallots, shiso oil

Oyster .................................................................................. 65/pc.
Trout roe, cilantro, shallots, som-tam dressing

Starters 
 
Crispy Gyoza 5 pc. .................................................. 175
Vegetarian, Sichuan chili crisp, mandu sauce, spring onion 

Berns Fried Chicken ............................................... 175
Crispy fried chicken, gochujang glaze, chives, cornflakes

Yellowfin Tuna Tartare ..........................................  215
Avocado, pickled tomato, dashi, tamarind dressing 

Spicy Salt & Pepper Squid ..................................... 195
Crispy fried squid, green pepper, chili, garlic

Berns Haricots Verts .............................................. 145
Chili, Garlic, Ginger, Oyster mushroom 

Wagyu
80g A5 Sirloin from Kagoshima, Japan

505   
(with 15g Caviar 855)

Bento Box
299:-

Our take on a classic bento box, with the best 
dishes from our kitchen & raw bar

 

 
 

Chefs choice of Sushi & Sashimi 
Poached Corn Fed Chicken with Fermented Bean Sauce 

Stir-fried Broccoli 
Tempura Shrimps with Tom Yum Spices 

Okonomiyaki with Katsu Sauce and Japanese Mayonnaise 
Also followed by a dessert!

Dessert
Pistachio & Chocolate .......................................... 155
Chocolate bonbons, pistachio cream, chocolate ice cream, crispy 
kadayif, chocolate tuile

Blood Orange & Tagetes ....................................... 145
Orange sponge cake, maple syrup- & orange reduction, blood 
orange sorbet, tagetes

Rhubarb & Cardamom ................................................. 145 
Rhubarb compote, crumble, caramel fudge cream, lemon curd 

Ice Cream / Sorbet ................................................ 65
Flavour of the day

Bonbons ................................................................ 55
Flavour of the day

Mochi .................................................................... 65
Yuzu or coconut

Weekly Lunch
198

 

Korean Fried Chicken 
 Pickled radish and carrots, gari, spring onion, 

sesame, sesame aioli -  served with rice

or

General Tso’s Cauliflower 
 Spring onion, sugar snaps, chili 

  - served with rice

or

Beef and Rice Noodle Salad
Ground beef, carrots, tomato, lime, 

cilantro, mint, cashews

Mon-Fri 11.30-14.30

Mon-Fri 11.30-14.30

Allergies? Please inform your waiter. 
Please note that the kitchen handle peanuts.

Looking for our vegan options?  
Follow the heart!


