OMAKASE ~BANQUET~

Aperitif & EDAMAME
BRI & A
Assorted Appetizer
(Sashimi Skewer, Deep fried Tofu, Roast Beef)
AR D G ¥ (BRlE &, EHT SR, fiflo—X Fe—7)

Crispy Prawn

MEEELT v —1T

Choice of Chicken Miso Teriyaki or Beef Wafu steak,
ORI Y FEE 33 FafEF A7 —F

Assorted Sushi (5 pieces)
&V #E (5 H)
Miso soup
DRI
Dessert of the Day

KADFH— |
Choice of Coffee or Japanese Tea

a—k— XN ZKE

$65.00 per person




ENTREES ~COLD DISHIES~

Fresh Oysters //tiEoD 70— F VR HEf1%Z Y. Dozen $18.00
Fresh Oysters with Fruit Chilli & PONZU * sauce 1 Dozen $34.00

Tataki Beef '[*/-/- & DA< F VT $18.00
Sliced Seared Beef with Garlic Chilli Soy Sauce

Tataki Tuna [0 7-7-= HilA &R FEN S $20.00
Sliced Seared Tuna with Plum sauce & PONZU * sauce

Sashimi Carpaccio |5 DO /LNy T = $18.00
Sliced Whitefish Sashimi with YUZU * Mayonnaise ¢ SUMISO * sauce

Aigamo Roast /5= — 2 [ OFEERIE 2N 1) $18.00
Roasted Duck breast with SUMISO * sauce

Edamame /75 $ 8.00

Boiled Soy Beams with Sea Salt

*PONZU Sauce - Soy sauce Mixed Japanese citrus and Bonito stock,
*YUZU Sauce - One of Japanese Citrus that is but complimented with strong fragrance
*SUMISO Sauce - Sweet Vinegar mixed with Miso




ENTREES ~HOTDISHIES~

Wakadori Tatsutaage 5[5l o o—Y—2  $15.00
Deep fried Maryland fillet with Corriader < Spicy Miso sauce

Gyoza % |- $12.00
Pan-Fried Japanese Dumplings with Chilli Vineger Soy sauce

Harumaki =5 $10.00
House made Pork, mince I Vegetables Spring roll.

Gyuniku Yasaimaki “[F45F 525 X FELRIE 23 $15.00
Assorted Vegetables wrapped with sliced beef served with SUMISO * sauce

Crispy Prawn /i ¢ L7 (n—Fhx B/ —2 $16.00
Deep fried Prawn wrapped fish meat el Filo served with three dipping sauce

Oyster Koganeyaki (2 pieces) i i aix (2 &) $ 7.00
Golden Baked Oyster with mayonnaise soy sauce

Assorted Tempura Kok Aot $16.00
Deep fried Prawn, fish L Vegetables with Tempura sauce

Vegetable Tempura 1757 Kk Aot $12.00
Deep fried Vegetables with Tempura sauce

Agedashi Tofu ;i77- L & $11.00
Deep fried Tofu in Japanese Broth

*SUMISO Sauce - Sweet Vinegar mixed with Miso




SUSHI ~cuTRoLL~

Tuna @k k&=

Salmon (ifffi5 &

Kappa (Cucumber) 1] &5 =

Oshinko (Pickled Radish) 14 =

California Roll @Prawn L Veg) 77 ) 7 4+ /L =7 & X
Salmon & Vegetables fi: - 17524 &

Spicy Tuna (Tuna & Avocado) */~A > —fifih &
Eel & Vegetables fi# - i 2k x

Vegetables Roll 7377 =

- .
~Raw Fish Slices~

Entrée (6pieces)

Tuna #f $18.00
Salmon i $15.00
King Fish ‘i $15.00

ASSORTED SASHIMI (16 picces)
HEH DY G (16 8)

SUSHI&SASHIMI (6 pieces SASHIMI & 5 pieces NIGIR])
] - RIEEE Y GboE (fly 6 B, FFF 5 H)

$11.00
$ 9.00
$ 5.00
$ 6.00
$14.00
$12.00
$12.00
$13.00

$12.00

Main (15pieces)

$40.00
$33.00
$33.00

$35.00

$32.00




Price per piece (FBfEEIL 1 HOBEETY)
Tuna ff

Salmon fif

KingFish [

Gurnard ;%

Red Snapper fi

Alfonsino 4 [ fif

King Georege Whiting -~
Jack Mackeral fi%

Garfish fif

Squid 5l

Prawn (Cooked) 1%

Scallop (Japanese) .7

Fresh Water Eel (Cooked) fi
Salmon Roe (Soy Marinade) 1 7 ~
Flying Fish Roe |t 1

Egg L

ASSORTED SUSHI (8 picces NIGIR] 1 Cut Roll)
FEE|OKY bt (B SE LAY 1K)

$ 4.00
$ 3.50
$ 3.50
$ 3.20
$ 3.50
$ 3.50
$ 3.50
$ 3.00
$ 3.00
$ 3.20
$ 3.00
$ 4.50
$ 3.50
$ 6.50
$ 3.00
$ 3.00

$30.00




Miso Soup LIyt $ 4.50
Traditional Bean Paste Soup

Seafood Miso Soup /i |- $ 8.00
Pipi, Prawn ¢ Scallop in Miso Soup

SALAD

Green Salad 7/ ) — %7 % $ 9.00
Mixed leaf Salad & Pinenut with Japanese basil Dressing

Seaweed Salad iz 7 4% $13.50
Two colors Seaweed on Mixed Salad with Pineapple PONZU * Dressing

Salmon Salad —t 7% $19.50
Sliced Seared Salmon eI Mixed vegetables with Japanese basil Dressing

*PONZU Sauce - Soy sauce Mixed Japanese citrus and Bonito stock,




MAIN DISHIES ~MERT~

Chicken Teriyaki (Sweet Soy or Miso) $28.00
HOR Y BEZ (BRIGHR Y BEE XA 6 LEA)
Grilled Chicken with Choice of MISO Teriyaki sauce

or Sweet soy Teriyaki sauce

Wafu Steak 160g ‘I~ %7 —= 160g (Fufil A 7 — =) $31.00
Grilled Eye Fillet of Beef with Wafu sauce (Seeded Mustard Soy)

Teriyaki Steak 160g - %7 —= 160g (H VD FEZ) $31.00
Grilled Eye Fillet of Beef with Sweet soy Teriyaki sauce

Wagyu Ami Yaki 200g /704 27 — @l & 200g $68.00
Grilled Wagyu Steak with Choice of Wafu sauce or Sweet Soy Teriyaki sauce

Crispy Duck T 2/ A 2505, fi7F U vV —= $27.00
Deep fried Marinated Duck leg with YUZU * Chilli sauce.

Spicy Pork On Hot Plate /#U) V) A H gl $26.00
Stir fried Sliced Pork with Spicy Teriyaki sauce served on Sizzling Hot plate

*YUZU Sauce - One of Japanese Citrus that is but complimented with strong fragrance




Grilled Mixed Seafood 7/l —7—F

Grilled Salmon, Prawns, Scallops <L WASABI Mashed Potatoes
with a Light Soy and Garlic Butter sauce

Simmered King Fish © 7~ O& (T
Simmered King Fish Fillet in a Sweet soy sauce Served with Radish

Salmon Terriyaki /& O fijiEhE &

Grilled Salmon fillet (Marinated with Japanese citrus soy) L Salmon Cavier
with Sweet Citrus soy sauce

Assorted Tempura KAl it
2 pieces of Prawns, 2 pieces of Fish ¢ 5 pieces of Vegetables Tempura

Extra tempura
Prawns (2 pieces)
Fish (2 pieces)

$35.00

$26.00

$28.00

$28.00

$ 8.00
$ 8.00




_
~Uegetarian~

YASAI ITAME 17200 $14.00
Stir Fried Mixed Vegetables

ASSORTED VEGETABLES TEMPURA $22.00
B R Kimfehe D et
Deep Fried Assorted Vegetables (10 pieces) with Tempura Sauce

TOFU STEAK UJii 27— J—1U v 7 F U EH»T $18.00
Deep Fried Beancurd with Garlic Chilli Soy sauce

II(IT I’ﬂT ~Enjoy the cooking by yourself at the table~

(minimum from 2 people)

Beef Sukiyaki | << $34.00 per person
Thinly sliced Prim Beef el Vegetables cooked in Sukiyaki soup

Beef Shabu Shabu [ <5 L .5 $34.00 per person
Thinly sliced Prim Beef el Vegetables cooked in a Japanese Broth

Spicy Seafood MisoPot /i 7 /7 4 $38.00 per person
Mixed Seafood eI Vegetables cooked in Spicy Miso soup




Tempura Udon K/iiEH Z A
Assorted Tempura with UDON in soup

Nabeyaki Udon it = 95 XA

Prawn Tempura and Lightly cooked Vegetables with UDON in soup

Yakisoba (Beef) /ix (% (£—7)
Stir Fried Beef L Vegetables with Fried Noodles

Yakisoba (Seafood) )it = “|f (v —7—R)
Stir Fried Mixed Seafood < Vegetables with Fried Noodles

Eel on Rice ) 7;H
Grilled Eel on rice with Sweet Soy sauce ¢ Cucumbet.

Fried Rice (Beef) 7 v — > (E—7)
Japanese Style Fried Rice with Mince Beef.

Fried Rice (Seafood) 7 v— /> (v —7—F)
Japanese Style Fried Rice with Mixed Seafood.

Steam Rice [ 71X

$20.00

$22.50

$18.50

$22.50

$22.00

$11.00

$14.50

$ 4.00




DESSERT

Vanilla Ice Cream with Pear Compote

NEFTARY Y= REPFEF DAL R |

Black Sesame Ice Cream with Pear Compote
BT A A7 V=P oaryR—k

Green Tea Ice Cream with Pear Compote
WRT AR V=L EEFOa L R—h

Tiramisu
TA4TIA

Banana Loaf Cake with Vanilla Ice Cream
NFfFa—T0—F =TT 14 A

Orange & Poppy seed Loaf Cake
with Vanilla Ice Cream

FL oV ERE = — RO —T7 =% RT3 T A R

Cherry & Vanilla Loaf Cake
with Vanilla Ice Cream
T2 —=,R=g0n—=075—=F R =TT (A

$ 5.00

$ 5.00

$ 5.00

$ 7.50

$ 8.00

$ 8.00

$ 8.00




