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Grill Menu

Shitake Yaki 2.90

Salted Mushroom

Teba Saki (2 sticks,4pcs)

4.90
Salted Mid Joint Wings

Shitake Mentai (2 sticks,6pcs) 4.90

Pork Belly wrapped Mushroom with Mentai

Shishamo (5 pes) 5.90
Smelt Fish
Mini Chicken Sausage _ 6.90

Japanese Sausages (6pcs)
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Pork Belly
Asparagus
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KAZOKU JAPANESE CUISINE

LUNCH PROMOTION

MONDAY TO SUNDAY12PM TO 2PM
SIRLOIN STEAK WITH COMPLIMENTARY SALMON

FREE RICE AND MISO SOUP

DINNER PROMOTION

SIRLOIN STEAK WITH A CHOICE OF

1)SALMON SASHIMI
(5 Pieces)

2)EDAMAME
(Boiled & Salted Soybean Pods)

3)HOTATE FRY
(Deep-Fried Breaded Scallops)

4)RICE & MISO SOUP
@18.90 “NETT LUNCH AND DINNER




A1. Kazoku (Sashimi) Salad

| Salad with salmon, tuna, swordfish & octopus

~. l -
: A4. Salmon Sashimi Salad  A5. Pork Salad 9.9

11 4 With sesame dressing
Sides
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A6. Edamame 3.9 A7. Hiyayako - 3.9 A8.Tamagoyaki 5.9 A9. Sausages 6.9
Boiled & salted soybean pods Chilled tofu with garnish Japanese omelette Japanese sausages

2

Kitori(zpes) 9.4 A11. Cheese Yakitori(7pes) ~ A12. Teriyaki chicken 7.9 A13. Unagi kabayaki 9.9
licken skewers  Barbequed chicken skewers with g g Chicken with teriyaki sauce Grilled eel
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B1. Agedashi

Deep-




C1. Beef Don

served with a bowl of miso soup

(5pc)

C3. Beef Udon 11.4 Addvor:

a) Rice & Miso Soup set 2.5
Beel Sets e

~ ¢) Miso Soup Ji5

C4.Sirloin Steak with Garden Salad 1 5.4| (5.5irloin Steak with Salmon Salad 16.4  C6.Sirloin Steak with Sashimi Salad



Hot white wheat noodles in soy broth

Cold green tea buckwheat noodles

Sets

D6. Chasoba & tori kéage.
8.9
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8.9 D12.Udon & katsu
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D9. Chasoba & sashimi 10:9 D10. Udon & ebi fry
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Classic Donburi

* All donburi come served with a bowl of miso soup

$igig4

E1. Salmon Don 8.9 EZ2.Salmon lkura Don 9.9

Salmon sashimi & fish roe on rice Salmon sashimi & salmon roe on rice

| ';f i R
- E3. Kazoku Don . | 11.9

\ Ba .
\\ Salmon, tuna, swordfish, octopus, scallop sashimi & salmon roe on rice

E4. Maguro Don 8.9 Eb.Tako Don 8.9

Tuna sashimi on rice Octopus sashimi on rice
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8.9 E7. Chicken Katsu Don 7.9 E8.Tuna Katsu Don 7.9 E9.Tori Karaage Don 7.9
Fried breaded chicken, tonkatsu Fried breaded tuna, tonkatsu sauce & Deep-fried chicken on rice
sauce & mustard mayo on rice mustard mayo on rice

E6. Mekajiki Don

Swordfish sashimi on rice
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E10. Chicken Teriyaki Don E11. Salmon Teriyaki Don ~ E12. Ebi Fry Don /.9 E13.Mixed FryDon 9.9
7 9 g g Deep-fried breaded prawns on rice Deep-fried breaded prawns, oysters &

LT , scallop on rice
Grilled chicken & teriyaki sauce on rice  Grilled salmon & teriyaki sauce on rice
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| * All donburi come served with a bowl of miso sg
Classic Donburl .
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e ol (T e 9.9 F4. Yakitori Don
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' 9 F2.Mixed Tempura Don 9.9 F3.Unagi Don - ' e
-1.Ei fempura DONERI f Grilled eel & special sauce on rice Skewered chicken on rice

Fried battered prawns on rice Deep-fried battered prawns & .
vegetables on rice -l
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F5. Chicken Katsu Curry 8.9 F6.Tori Karaage Curry 8.9 F7. Ebi Fry CurryDon 8.9 F8. Mixed Fry Curry
Don Don G-

Curry rice with breaded chicken Curry rice with deep-fried chicken gtrjerlr ngce with deep-fried breaded ;c)lrjg 2l oyster% sgamp

rried Ri

F10. Unagi Fried Rice 1195 %2




(5pc)

P
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(6. Hotate 79 7. 3-kind Sashimi ~ 16.9

Salmon, tuna & swordfish (5pc each)

Scallop (5pc)

Carpaccio
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-10. Hotate Carpaccio
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(9. Salmon Carpaccio 9:9580
Thinly-sliced salmon with marinate Thinly-sliced scallops Mo
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G3. Salmon (5pc

oy P
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(8. 5-kind Sashimi

Salmon, tuna, swordfish, octopus, & hotate (Spc each)
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H1. Salmon Maki 4.5 H2Tekka Maki ~ 4.5 H3.Avocado Ma

ki 3.5 H4. Kappa Maki
Salmon roll (8pc) Tuna roll (8pc) Avocado roll (8pc) Cucumber roll (8pc)
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6. Tori Karaage Maki 6.9 H7. Salmon Avocado Maki 6.9 H8. Maguro Avocado MakiZ.5 H9. Spicy Sal'm.

Fried chicken & salad roll (4pc) Salmon, avocado & fish roe roll (4pc)  Tuna, avocado & fish roe roll (4pc)
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H10. Cheese Roll 7.9 H11. California

Cheese, crabmeat, cucumber & rice Salmon, avocado, crabmeat
)

rolled in seared cheese. t i - e
ish roe (8pc) €, topped with g;g;nber& rice rolled in fish roe
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H12. Soft Shell Crab Maki B .
>oft shell crab, onions & fish roe with mayo rolls (4 '?;zf;'

H13. Spicy Mek" -
- ki Roll 6.9 H14, sp;
Swordf . - Opicy Magur
rc\xloef(?fiﬁfé.hﬁ?cgmber, seaweed &rice  Typga, cuth)JmZer S 340 RO!' 0.9
pepper, drizzled with mayo o p » Seaweed & rice rolled
(8pc) . |(ch ;" Pepper, drizzled with mayo
pC

Crabmeat roll (8pc)

in chili pepper, driz Iith may

-
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2. Aburi Salmon Roll 5.9 /9.9 3. Unagi Roll(4/8pcs) 6.5/11.4

Rolled cucumber & rice topped with grilled
(4/ 8pcs) eel, egg crepe & sesame ggg‘&s -

A Salmon, avocado, crabmeat, cucumber &
rice, topped with seared salmon, fish roe &

11. Aburi Mental RO“(4/8PCS) 0.4 /11.4 mayo (4/8pc)
>almon, avocado, crabmeat, cucumber & rice, topped with seared
salmon, fish roe & special mentaiko sauce

Handroll
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i6. Soft Shell Crab Handroll

Soft shell crab, roe & rice cone-roll
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4. Salmon Avocado Handroll 3.5 i5. Maguro Avocado Handroll = 3.5

. A ice cone-roll
Salmon, avocado, cucumber, roe & rice cone-roll Tuna, avocado, cucumber, roe & rice con
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Vinegared rice topped with fresh ingredients
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J3. Ika Sushi 3.9 J4. Maguro Sushi 4.9 %

Raw squid on rice Raw tuna on rice

»
r ’
'
. - » 3
R ‘. X
» | RN r-
-~ e
: A _ )
- . ,‘.
. k . .
.'_- bt - Y .
- Lan v
. "".'El ~ AP
- 2F - .
’ S )I. - "
-

~ : /-.
e “

Jo. Mekajiki Sushi J7. Ebi Sushi 3.5 18.Tamago Sushi &5

Raw swordfish on rice Deep-fried prawn on rice Cooked egg on rice
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19. Crabstick Sushi

Crabstick on rice
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J10. Aburi Mentai Salmon 4.9 J11. Aburi Salmon Sushi 3.5 J12. Aburi Salmon Belly Sushi  113. Hotat shi

Salmon belly with fish roe on rice Seared salmon with fish roe on rice 4.5 Rawscallop on rice
Seared salmon belly with fish roe on rice
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J14. Tempura Sushi 3.5 J15.‘Unégi Sushi 5.5 6.Tobiko Sushi 4.5

Deep-fried battered prawn on | i et - : IR -
ricep P Grilled eel on rice Flying fish roe on rice Salmon roe on rice kil

R

117, lkura Sushi 5.9 118, Aburi Hotate Sush
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