Nigiri Sushi # 1) & 4 .

@Y Salmon Nigiri Sushi 6pcs

@@ Maguro Nigiri Sushi 6pcs

gSalmon 3pcs & Maguro 3pcs
Chef's selection of Nigiri Sushi 8pcs

@ Tamago Omelette 4pes

Sashimi #| % .

@ Salmon Sashimi 9pcs $(¢
&Y Maguro Sashimi 9pcs $(8
4B Salmon 3pes & Maguro 3pcs $ro0
09 Salmon 3pcs & Maguro 3pcs &

King Fish 3pcs | $(6
10 Whole Snapper Sashimi $Market Price

( 24 hours notice required )
11 Whole Lobster Sashimi $Market Price

( 24 hours notice required )
12 Sashimi Boat $ Ko

liDeluxe # 814 244 .

tegular Sushi Deluxe ( 1-2) :
salmon Sashimi 3pcs, Maguro Sashimi 3pcs,
silected Nigiri 2pcs & sliced Sushi rolls 4pcs

.arge Sushi Deluxe (3-4) :
>almon Sashimi 6pcs, Maguro Sashimi 4pcs, King
“ish Sashimi 4pcs, Selected Nigiri 4pcs & sliced

sushi rolls 6pcs $ SL,L 1

super Sushi Deluxe:
Salmon Sashimi 9pcs, Maguro Sashimi 6pcs, King
“ish Sashimi 6pcs, Selected Nigiri 8pcs & sliced

sushi rolls 8pcs

$55 |
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Nigiri Slishi 8pcs.

AGN Sashimi 9pcs
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Seaweed In
Inari $ 3 ),-

Plain Inari g

- 24 Seaweed Salad 53
Entrée 4] | e
With vinegar dressing

B Unagi Holis 8pcs Y | ‘ 7 b0 Fresh Oyster 4198

BMarket Price (24 hours notice

ﬂ;ﬁ;ngs; Grilled Eel and Cucumber : S $2(GF)
in Nori o : quire 25 Edamame =
‘ Fresh green soy beans : $‘b

ﬂ{ - : D Beef Salad HHH#55

/ith Japanese Sesame dressing
@ Crab Cream Croquette %%

Inside out roll with Japanese Grilled o $9.5
- i ==

14 Dragon Maki 8pcs
Eel, Avocado and White Sesame
Seeds outside S ; P> Mixed leaves Salad EF3% Crumbed Crab Meet 3pcs  § £-5°

15 Tobiko Maki 8pcs ~ $/6 ] Rt st S
i ut roll with Salmon and = s | 8
lnSIde (o] =27 p ‘Potato Salad I_j_:?—_ l" _&59..

Avocado, covered by Flying Fish Roe
§ : Vith Mayonnaise dressing $ q_

16 Sake Ebi Futomaki 8pcs 817 i
Prawﬁ and Avocado rolled in Non, ‘
wrapped with Salmon Sashimi and




rawn Tempura
qEEbY $15
 patter fried King Prawns 2pcAs

asonal Vegetables with dipping

@ extra $2.8 per our Fresh
prawn Tempura ®

Jeef Cury E—7 AL —
and vegetables simmered in

Tkl FEi
anese Curry sauce $10.5

Vegetarian Spring Rols oy

*lO . Chef's Sp(ﬂ"ial —&%iz |

' - 34 Ox Tongue &4
J >‘ak|ton EEE Pan fried Ox Tongue with Ya

en on skewers with teriyaki )
BEECS 2pos 55 |
' 35 Prawn Gyoza TER

k Pan fried Prawn Dumplings with
dipping sauce 6pcs & J ’:

Beef Sukiyaki £—7 X ¥

ad Beef cooked in Sukiyaki sauce

$10.5

|

( hicken Teppanyaki with the
5t Teriyaki sauce FF -8

Salmon Teppanyaki with the
st Teriyaki sauce itk /s

etarian Tempura
e R 40
Lightly batter fried Vegetables m
dipping sauce 2 King Prawn Teppanyaki with

ecial Garlic sauce T E ##itR
& (GF)

5 & (GF) $19

43 Ebi Mayonnaise T&E <7 3
F—Z $15

Golden Fried King Prawns served
with special blend Mayonnaise

44 Wagu Diced Beef
Teppanyaki (GF) $22
mEH 410X 7—F

@Wagu Beef Steak served with
egg, vegetable and potato

salad in special Steak sauce
B T $22

46 Jumbo Unagi =+ > 7Kg
Grilled Whole Eel with rich
sweet soy and kabayaki

sauce $22

47 Breaded Oyster with
Japanese B.B.Q sauce 5pcs
Hh¥774 $10.5

Beer butier
48 Vatad Fr=h with sweet

chilli sauce 3pcs
FX754 $/0

. T
Beef Stéak servad with egg,
vegetable and potato salad in
special Steak sauce ¥
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- Rice Dishes # 7

66 Beef Curry Don E—7 7 X
L—# $12:< |
Beef and vegetables simmered in '
Japanese Curry sauce served on rice

A \__’ T, . Lo @Chicken Katsu Curry Don

Agedashi Tofy ,»pjgﬂﬁ}it > FEHAYAhAL—H $/2°
3 S m . Crumbed Chicken with vegetables in
Noodle Japanese Curry sauce served on rice

Chawan muxi & S'l‘

zwEL

59 Chicken Katsu Ramen in @ Vegetable Croquette Curry
Soy Sauce / Miso Soup Don¥fEanvHAhL—#
FELNYT— A $/3 $1/ W

a's Traditional Japanese Food -

54 Beef Potato 4=I*:l;‘/'r\’ :

; @ Takoyaki 7-Z#E& Sliced beef si ' ! :
a3 e beef simmered with po L : : Fried potato cakes with vegetables in
| Japanese Octopus Balls Served with traditional soy Tastes E:O Bact Lo in o ) . Japanese Curry Sauce served onfice
v Mayonnaise and Hanakatsuo 7pcs £ digiy | $13
z R ] i \ Chicken Teriyaki Don & ¢
= $. g l 55 Shouga Yaki + [§) Pork Ramen in Soy Sauce/ @ s ) e ]
‘ Japanese style thin sli Miso Soup BRF 5— > - BRETFERG $/2-S |
- @ Pan Fried Calamari with marinated in ginger sa Zad Zaa s ISl Iender Chicken filtet. cookediil |
2 : : S [ % y eriyaki sauce served on rice
;‘ Mayonnaise ¥+ 1 7 $12 B L T 2 Tempura Udon in Soy : i
| AR 29 Agedasf = el 3 Sauce Soup XEZE 5 A 70 Oyako Don 3 -F # $/2-§1
51 Wagyu Beef Tataki E—7 B s i $17.5 Chicken fillet simmered in Tsuyu
Fried Tofu with traditional Japanesé} ; : = ot
9 9 ;‘—_ _____ i e | 9 sauce with egg-and onion served on
A\ Seared sliced Wagyu Beef with;o;z; swest Red Mioises s ¢ K SSVegetarian Ramen with tofu fos
lemon sauce . Hien g @l'n Soy Sauce/Miso Soup B3¢
W 57 Soft shell grabs with Ble, Sl — > B % 1 ) @) Chicken Katsu DonF+>7#
fg\‘ l @@ Chawan muxi ZmzElL Mayo”naise”anq vag=be S8 L= $/2:5 |
3 King prawn, Chicken fillet and 2pcs e b4 Yakisoba JE & ¢ IZ/— 1 Crumbed Chicken TGSt iE ‘
2 mushroom in egg custard $6 Hha y~v3 Zj"‘z ‘_‘a.lsty original Japanese style stir fried :s_zuce with 699 and onlon
: i 77 —KR# ‘«'h"; egg noodle with pork, shrimps e
T T ﬂ B and vegetable in yaki
=1 53 Okonominyki $9 o il @ Beef Sukiyaki Don E—7 X
5% Japanese traditional pancake 58 Nasu Dg:tgwith our sweet Red 155 Yakiudon B & 5 A $ /4 } Fv+ 4 ; $/2-5 |
i with vegetab|es and octopus. Grilled EggP 15 0l ; Stir fried udon with Chicken and Sliced Beef and Onion cooked in
nn aise and Miso sauce i \/egetables in Teriyaki sauce Sukiyaki sauce served.on rice

Served with mayo

Hanakatsuo 4pcs BIFAES




