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JAPANESE BEEF STEAK

Japanese Style Grilled Beef
Tenderloin in Hot Plate
SET MEAL Riceset | $34.00 | Sushiset $42.00
Sashimi Set $42.00 I Wazen Set $46.00

Nt
F % v I8k
CHICKEN TERIYAKI
Grilled Chicken with Teriyaki Sauce

Rice Set $20.00 Sushi Set $28.00
Sashimi Set $28.00 Wazen Set $32.00

KA Y mremen)

KAGOSHIMA TONKATSU

Deep Fried Pork Cutlet

e (Pork from Kagoshima Prefecture)

- Appertizer

« Rice [——‘ [—_‘—_i
+ Miso Soup, Rice Set $20.00 | Sushi Set ‘
it Shimiset ] $2800 [Wazenset ]

& Pickles |

SASHIMI SET

+ Appertizer

« Sashimi

* Rice

+ Miso Soup,

« Fruit / Dessert
& Pickles

REOED b

TEMPURA MORIAWASE [Standard]
Assorted Tempura (7 dishes)

\ $24.00 [ Sushi Set $32.00
y
4 $32.00 [ wazenset | $36.00

SUSHI SET

+ Appertizer

« Sushi

+ Miso Soup,

+ Fruit / Dessert
& Pickles

WAZEN SET

BEXALBEOLADLY (24 - W) 95
TEMPURA MORIAWASE [Deluxe]

« Appertizer

« Sashimi Assorted Tempura (9 dishes)

+ Sushi (Sea Urchin & Hokkaido Scallop)

« Fruit / D t —_— e, F TN TS FUEE
Jt::i(ilo:«(‘r Rice Set $34.00 | Sushi Set $42.00

SashimiSet | $42.00 | WazenSet | $46.00

VRS Af F)
el SUSHI TEISHOKU & E B

CHAWANMUSHI . 3
Assorted 6 Kinds Sushi with 3 pcs Cucumber Roll SASHIMI TEISHOKU

Assorted 5 kinds of
$25.00 Raw Fish

$28.00




RICE SET

« Apperlizer

- Rice

+ Miso Soup,

« Fruit / Dessert
& Pickles

iR 2T I fit 3f5 e
GINTARA TERIYAKI SABA SHIOYAKI

Grilled Cod Fish with Teriyaki Sauce Grilled Mackerel with Natural Salt

- Appertizer
- Sashimi Rice Set $34.00 Sushi Set $42.00 Rice Set $18.00 Sushi Set | $26.00
- Rice F )
+ Miso Soup, Sashimi Set | $42.00 | Wazen Set I $46.00 Sashimi Set | $26.00 Wazen Set | $30.00
- Fruit / Dessert % ' ¥

& Pickles

SUSIHI SET

+ Appertizer

+ Sushi

+ Miso Soup,

+ Fruit / Dessert
& Pickles

) - -
“?)?0 5 i 13 - 1) 3 BE

SAKE SHIOYAKI HOKKE SHIOYAKI
Grilled Salmon with Natural Salt Grilled Marinated Atka Mackere|

— — Rice Set $20.00 ‘ Sushi Set I $28.00 Rice Set $22.00 Sushi Set $30.00
WAZEN SET TFSERE o
$28.00 $32.00 $30.00 | Wazenset | $34.00

- Appertizer

- Sashimi

+ Sushi

* Miso Soup,

« Fruit / Dessert
& Pickles

&
K\

OP UP $3 FOR
{AWANMUSHI ™

A 1 HE 5 55 ¥

IKA MARUYAKI TORI KARAAGE
Grilled Cuttlefish (Japan) with Teriyaki Sauce Fried Chicken

$2200 | sushiset | $30.00 | Riceset | $1800 | sushiset | $26.00
$30.00 | Wazenset | $34.00 Sashimi Set | $26.00 | WazenSet | $30.00
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Japanese Dumpling

e ZENSAI $8.00

Ag;i X
)

G "APPERTIZER
g o X RWBIARL
- POTATO SALAD k4 CHAWANMUSHI
Steam Egg
$8.00
$5.00
A7 7 KBERL
IKURA CHAWANMUSHI
‘ Steam Egg Top with Salmon Roe
B e o X $12.00 |
[ YASAISALAD AL
' Green Salad
i ‘ $10.00 73
e e
EDAMAME
Green Pea
$5.00

WWTEA YT X

~ KAISO AVOCADO SALAD

Kaiso Seaweed & Avocado Salad A T P
o ik F — XK 7 b
3 MENTAI CHEESE POTATO
Baked Potato with Mozarella Cheese
and Mentaiko Mayo Sauce
$10.00
;U= A % | 1
SASH.IMI SALAD \ DASHIMAKI TAMAGO
Raw Fish Salad R BBQ Egg Roll (Hot or Cold)
$15.00
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TAKO (6PCS)
Octopus

$16.00

H ¥
. AMA EBI (6 PCS)
SAKE SASHIMI (6. L Sweet Shrimp

Salmon i > 3 i

: $18.00

K2 T
HOTATE \
Scallop = ’\\‘}

$25.00

Tk, 23 T
KANPACHI (6 PCS)
Amberjack
$25.00
=5 Kb w
UNI SASHIMI (40g) OOTORO SASHIMI (4 PCS)
Sea Urchin Fatty Tuna

$40.00 $40.00
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UMI ZEN MIKADO

Premium Assorted 5 kinds

$118.00

3 gt

(ﬁ E?ﬁ I\ K2

UMI ZEN ROKU SAI
Assorted 6 kinds

$55.00

N w/,
s %

UMI ZEN NANA SAI
Assorted 7 kinds

$88.00

$30.00

T DAL e $22.00

ABURI MEKAJIKI (6 PCS)
Seared Sword Fish with Ponzu Sauce (AAA grade)

Some of the item subject to change or are not available

due to seasonal or stock availability

AMTIRBICE DM RL B L
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UNI IKURA SUSHI MINI BOX CHIRASHI SUSHI MINI BOX

$12.00

$22.00

SUSHI

(one piece per serving)

7v 57 BRI

5 Kinds Assorted Premium Sushi =

Y — E '
SALMON
Salmon Sushi

KR viEE
BOTAN EBI

Botan Shrimp
Sushi

R2T
HOTATE
Scallop Sushi

Xbnm

v

# :F':] SE ﬁ Y 6 Kinds Assorted Sushi

# ?.l 7E ﬁ Y 7 Kinds Assorted Sushi

% ﬁ] SH ﬁ Y  8Kinds Assorted Sushi

% E.l 9E ﬁ Y 9Kinds Assorted Sushi

# EJ IOH ﬁ Y 10 Kinds Assorted Sushi

OTORO
Fatty Tuna Sushi A
01 A A 02 T A 03 AR
IKA MAGURO IKURA
NV F Squid Sushi Tuna Sushi Salmon Roe Sushi
HAMACHI $3.00 $4.00 $10.00
Yellow Tail
Sushi 04 ‘H‘_‘L 5t 05 ﬂ b | 06 jJT/)%a‘-
AMA EBI TAKO KANPACHI
2 0 1 Sweet Shrimp Sushi Octopus Sushi Amberjack Sushi
TOBIKO $3.00 $3.00 $5.00
Flying Fish Roe Sushi
: g Mo I 00 K K& 0w EF%H
KAPPA TEKKA TAMAGO
MAKI (6PCS) MAKI (6PCS) MAKI (6PCS)
Cucumber Roll Tuna Roll Egg roll
$8.00 $10.00 $8.00
NS e TAMAGO  Egg Sushi $3.00

Please let us know what kinds of sushi you are not used
to and/or allergic to so that we can prepare beforchand.



MAKI SUSHI

1 DR e ST SRR

CALIFORNIA MAKI
Crab Stick and Avocado Roll

UNAGI MAKI
Eel Roll

BATTERA
Marinated Mackerel Sushi Roll

284 —fiF b ook
SPICY SAKE TORO MAKI
Spicy Salmon Sushi Roll

YA s S o SRl
SPIDER ROLL
Softshell Crab Roll

‘ $22.00 H A Y ,{ﬁf A 1 $22.00

R R Y ABURI SAKE MAKI
BBQ Salmon Roll

| $16.00 It e G ) m GRE R ) $22.00
i DRAGON ROLL RET:

King Prawn Avocado Roll

]sszo.oo] LB o s A i w - $20.00

HAMACHI NEGITORO MAKI
Yellow Tail Sushi Roll Top with Fatty Tuna




BAKUMORI DON (™

[MEGA SUSHI RICE BOV\"LI

»

B e e i -~

SAKE .,

BAKUMORI DON 2
e

Salmon with ' p%‘x?\ﬁ\ o

Salmon Roe i e .

$26.00

Lol

CHIRASHI

BAKUMORI DON
Assorted Mixed
Raw Fish Cube

$28.00

MAGURO
BAKUMORI DON
Tuna & Minced
Fatty Tuna

$24.00

* b fit
ABURI SAKE R
BAKUMORI DON AT
Seared Salmon =
with Mentaiko
Mayo Sauce

$28.00

SANSHOKU
BAKUMORI DON
Assorted 3 Kinds of
Salmon, Tuna &
Yellow Tail

(subject change
to swordfish
due to stock
availability)

$28.00

TRTRSE Tk

P

DELUXE Fv;&
BAKUMORI DON A8 (e
Sea Urchin, M P VR
Salmon Roe, ™ .«'__ Ry
Yellow Tail, o < T
Minced Fatty
Tuna &
Egg Cube

$40.00
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KAISEN DONBURI
(SUSHI RICE BOWL)

T 7 v 7 R
DELUXE KAISEN DON

Botan Shrimp, Hokkaido Scallop,
Sea Uchin, Salmon Belly, Tuna Top
with Salmon Roe

$40.00

ERC(O XX P EH
UNI IKURA NEGITORO DON

Minced Fatty Tuna, Sea Urchin Top with
Salmon Roe

$40.00

il 2

SASHIMI DON

Assorted Assorted 3 Kinds of Raw Fish, Cuttlefish,
Octopus & Sweet Shrimp Top with Flying Fish Roe

$24.00

F 7 v

CHIRASHI DON

Assorted Raw Fish Cube Top with Salmon Roe

$26.00

fiE B 1
SAKE OYAKO DON

Raw Salmon Top with Salmon Roe

$24.00




fig 02 F &L
UNAGI HITSUMABUSHI
Grilled Fresh Eel on Rice Set (3 Eating Style)

$39.90

fig 5B ()

UNAGI SHIRAYAKI (HALF)
Grilled Fresh Eel with Natural Salt (Half)

$28.00

WK (2)

UNAGI SHIRAYAKI (FULL)
Grilled Fresh Eel with Natural Salt (Full)

$56.00

i@ v Bt (F)

UNAGI KABAYAKI (HALF)
Grilled Fresh Eel with Kabayaki Sauce (Half)

$28.00

fig v Bt (=)

UNAGI KABAYAKI (FULL)
Grilled Fresh Eel with Kabayaki Sauce (Full)

$56.00

3 WAYS TO ENJOY UNAGI Unagi is the Japanese word for freshwater eel. We are proudly served hitsumabushi

HITSUMABUSHI: (grilled unagi on rice). Our fresh unagi is only imported from Japan. To fully taste and enjoy
Unagi Hitsumabushi, there are a number of ways, as follow: Divide unagi & rice into 4 portions.

15T WAY —Take% portion and put inside a small bowl, and enjoy tasting from there.

20 WAY -Mix¥% portion with Yakumi condiments such as wasabi, shredded seaweed & green onion with the rice.

3% WAY  —Pour the dashi broth and mix with % portion of the unagi & rice.

After trying these 3 different ways, you can decide which is your favourite style for your last % portion.

U2kl CHBOALS

LHEOME R LAZHIILET, LIS MDN/Ae HHIBLHHAZHD TEERY TT.
21/4 sHiCBL, ¥EOMMHLLTARLET, 5 VDAL EOH THROFRIZAD ES 5> —E,
JLRDI/4 BHIZHBL, kL L LRETHFELATIV, BA—-REZEDVR{LTTFIL




OCTOBER \—_

onlARa $39.90

B2 F &L

CHIRASHI

UN;\GI HITSUMABUSHI

Assorted Raw Fish Cube & Grilled Fresh Eel on Rice

NOVEMBER
fiE~ 7 2 1 Bt

B> AL
SAKE HARASU SHIOYAKI
UNAGI HITSUMABUSHI

Grilled Salmon Belly with Salt & Grilled Fresh Eel on Rice

DECEMBER

INF K BE 5 $39.90

ﬁ§6><)i/§t/
ANAGO TEMPURA
UNAGI HITSUMABUSHI

Sea Eel Tempura & Grilled Fresh Eel on Rice

3 WAYS TO ENJOY UNAGI Unagi is the Japanese word for freshwater eel. We are proudly served hitsumabushi

HITSUMABUSHI: (grilled unagi on rice). Our fresh unagi is only imported from Japan. To fully taste and enjoy
Unagi Hitsumabushi, there are a number of ways, as follow: Divide unagi & rice into 4 portions.

15T WAY —Take % portion and put inside a small bowl, and enjoy tasting from there.

28 WAY - Mix % portion with Yakumi condiments such as wasabi, shredded seaweed & green onion with the rice.

3% WAY - Pour the dashi broth and mix with % portion of the unagi & rice.

After trying these 3 different ways, you can decide which is your favourite style for your last % portion.
0okl THEOALSA
LEOMZ HLAGHIZLET, 425 RD/4e BRICBLHWH R LZHD TRERD T,

2.1/4z 5HiBL, HEOMHLLTARL ZT, 5B D1/4R L LEOFTHROFKIADZD 5 — K,
SRD/Ae HHISHBL, BER LV LBEETHEELATIV, BA—RBRZEDODVR(LTFIL,




