DONBURL DEALS 4owm G50 ovly

BUTA KAKUNI
Braised Pork Belly, Onsen Egg and Scallions

CHICKEN KARAAGE
Deep Fried Chicken, Salad, Sesame Seeds, Onsen Egg
and Scallions

CLASSIC BEEF (+3)

Premium Australian Striploin, Truffle Shoyu, Onsen Egg,
Garlic, Leeks and Scallions

*Extra beef (+9) *Top with foie gras (+16)

CRISPY CHICKEN

Deep Fried Chicken Thigh, Truffle Mayo, Onsen Egg,
Black Sesame Seeds, Salad and Scallions

GARLIC BEEF (+3)

Premium Australian Striploin, Garlic Mayo, Onsen Egg,
Garlic, Leeks and Scallions

*Extra beef (+9) *Top with foie gras (+16)

GARLIC CHICKEN

Pan Fried Chicken Thigh, Garlic Mayo, Garlic Chips,
Onsen Egg and Scallion

5;% SLICED BEEF KATSU

Deep Fried Sliced Beef, Onsen Egg and Scallions

SEABASS KATSU

Deep Fried Breaded Seabass, Onsen Egg and Scallions

SALMON
Pan Fried Salmon Steak, Onsen Egg, Ponzu Dressing
and Scallions

@ TRUFFLED BEEF (+3)
Premium Australian Striploin, Truffle Mayo, Onsen Egg,
Garlic, Leeks and Scallions
*Extra beef (+9) *Top with foie gras (+16)

@ TERIYAKI CHICKEN
Pan Fried Chicken Thigh, Teriyaki Sauce, Sesame
Seeds, Onsen Egg and Scallions

TONKATSU
Deep Fried Pork Loin (Half Portion), Onsen Egg, Salad
and Scallions

@ TRUFFLED PORK BELLY
Deep Fried Pork Belly, Truffle Mayo, Onsen Egg,
Sesame Seeds and Scallions

JAPANESE SCALLOPS

Aomori Scallops, Seaweed, Onsen Egg and Scallions

(Lunch Hours only)
FREE FLOW JAPANESE RICE
with Green Tea and Salad/Fruits/Miso Soup (+3.90)
with Any 2 Choices of Miso Soup/Salad/Fruits/Juices/Soft Drinks (+5.90)
with Soft Drinks/Juices/Green Tea (+3)

Chef's Recommendation. All prices are subject to service charge.




DONBURN DAILY SPEUALS

MONDAY TO WEDNESDAY
CURRY DONBURI
(Choice: Tonkatsu/Chicken/Cuttlefish Shrimp Steak/Vegetarian)
Potatoes, Carrots, Onions, Japanese Curry,

Onsen Egg and Scallions

$9.90

THURSDAY
SHOYU CHICKEN DONBURI
Pan Fried Shoyu Marinated Chicken Thigh, Salad,

Onsen Egg and Scallions

$9.90

FRIDAY
UNAGI

River Eel, Seaweed, Onsen Egg and Scallions

$12.90

Chef's Recommendation. All prices are subject to service charge.



LUNCH SIDE DASHES

EDAMAME 2.50
SALAD OF THE DAY 3
FRUIT OF THE DAY 3
MISO SOUP 3
GOMA WINGS (2 PCS) 4
CHICKEN GYOZA (4 PCS) 4
CHICKEN KARAAGE (5 PCS) 6
MENTAIKO SCALLOPS (2 PCS) 10
PANKO OYSTERS (2 PCS) 5
SALMON SKIN 7
AVOCADO SALAD 9
ROMAINE KARAAGE SALAD 9
SWEET KOMBU 4
SALMON SASHIMI 16
SEASONED JELLY FISH 6
BABY OCTOPUS 9
UDON SOUP 5.90

*Top with Sliced Beef/Chicken (+5) *Top with Onsen Egg (+1.50)

FAVOURED SOADA

FLAVOUR CHOICE 4.90
Lemon Sour, Calpis, Umeshu

Chef's Recommendation. All prices are subject to service charge.



CHEFS
RECOWIWENDATIONS

@ KINKI FISH
Deep Fried Channel Rockfish, Sea Salt

HAMACHI COLLAR
Deep Fried Japanese Amberjack

YAKITORI PLATTER
Thigh Teriyaki, Premium Beef, Garlic Thigh, Salmon Cubes, Beef Wrapped Enoki,
King Mushroom, Broccoli

@ TERIYAKI PORK BELLY SLIDERS (2 PCS)
Deep Fried Pork Belly, Truffle Mayo, Teriyaki Sauce, Lettuce and Sesame Seeds

SIGNATURE BEEF TACOS (2 PCS)
Pan Seared Premium Australian Beef, Foie Gras, Truffle Mayo, Truffle Caviar,
Leeks and Scallions

99

18

38

15

36

Chef's Recommendation. All prices are subject to service charge.




Free flow Japanese rice and Kyabetsu salad

PREMIUM BEEF 11.90
SALMON 9.90
TONKATSU (HALF PORTION) 9.90
CHICKEN THIGH 9.90
OYSTERS (2 PCS) 9.90
SCALLOPS (2 PCS) 15.90
CHICKEN KARAAGE (5 PCS) 9.90
SLICED BEEF 9.90
OKRA 3.90
POTATOES 3.90
BROCCOLI 3.90
ENOKI 3.90
KING MUSHROOM 3.90
CHERRY TOMATOES 3.90
CARROT 3.90
CABBAGE 3.90

Chef's Recommendation. All prices are subject to service charge.



WINGS
Sea Salt, Pepper

THIGH & LEEKS
Sea Salt, Pepper

TERIYAKI THIGH
Teriyaki Sauce, Sesame Seeds

GARLIC THIGH
Garlic Mayo, Tare Sauce

MENTAIKO THIGH
Mentaiko Mayo, Tare Sauce

WASABI THIGH
Wasabi Mayo, Tare Sauce

GHOST PEPPER THIGH
Ghost Pepper Mayo, Tare Sauce

PREMIUM BEEF

Sea Salt, Pepper

A5 WAGYU (CHECK FOR AVAILABILITY)
Sea Salt

PORK BELLY
Sea Salt, Pepper, Tare Sauce

SALMON CUBES
Sea Salt, Pepper

SALMON BELLY
Sea Salt, Pepper

SCALLOPS
Sea Salt, Pepper

BEEF WRAPPED ENOKI
Sea Salt, Pepper, Tare Sauce

BEEF WRAPPED CHERRY TOMATOES
Sea Salt, Pepper, Tare Sauce

SWEET CORN
Sea Salt, Butter

KING MUSHROOM
Shoyu

SHITAKE MUSHROOM
Shoyu
OKRA
Shoyu

BROCCOLI
Shoyu

YARATORA

Per Skewer

Chef's Recommendation. All prices are subject to service charge.




TACOS

(2pcs per serving)

PRAWN AVOCADO 15
Prawn Tempura, Avocado, Tomatoes, Tobiko, Mayo

SPICY IKAGESO 15
Deep Fried Squid Tentacles, Avocado, Tomatoes, Ghost Pepper Mayo, Scallions

SALMON YUZU 18
Salmon Sashimi, Tomatoes, Pistachio Nuts, Tobiko, Yuzu Mayo

HOKKAIDO SCALLOP 28
Flamed Torched Hokkaido Scallops, Avocado, Tomatoes, Mentaiko Mayo, Tobiko

SASKHivn|

JAPANESE OYSTERS 12 for 2pcs or 30 for 6pcs
Ponzu Dressing, Scallions

SALMON SASHIMI 16

Chef's Recommendation. All prices are subject to service charge.



BAR SNACKS

CHICKEN KARAAGE (10 PCS)
Deep Fried Chicken Thigh

AMAEBI KARAAGE
Deep Fried Sweet Shrimps, Sea Salt

IKA GESO KARAAGE
Deep Fried Squid Tentacles

SALMON BELLY KARAAGE (CHECK FOR AVAILABILITY)
Deep Fried Salmon Belly

SCALLOP IKURA (CHECK FOR AVAILABILITY)
Deep Fried Hokkaido Scallops, lkura, Tobiko

MENTAIKO SCALLOPS (6 PCS)
Deep Fried Hokkaido Scallops, Mentaiko Mayo, Tobiko

GOMA WINGS (4 PCS)
Deep Fried Chicken Wings

SALMON SKIN
Deep Fried Salmon Fish Skin

PANKO OYSTERS (6 PCS)
Deep Fried Breaded Oysters

CHICKEN GYOZA (8 PCS)
Deep Fried Japanese Chicken Dumpling

HOT DRUMLETS (6 PCS)
Roasted Spicy Chicken Drumlets

SEAWEED TEMPURA
Deep Fried Seaweed

15

15

15

18

24

29

15

15

15

Chef's Recommendation. All prices are subject to service charge.




SHARING

TERIYAKI CHICKEN
Pan Seared Chicken Thigh, Sesame Seeds, Teriyaki Sauce and Scallions

SALMON
Pan Seared Salmon, Ponzu Dressing, Sesame Seeds and Scallions

BUTA KAKUNI (CHECK FOR AVAILABILITY)

Braised Pork Belly, Sesame Seeds and Scalions

JAPANESE SEA PERCH
Pan Seared Sea Perch, Ponzu Dressing and Scallions

CHARGRILLED UNAGI (AVAILABLE FOR DINNER ONLY)
Chargrilled River Eel, Sesame Seeds and Scallions

@ SALMON AVOCADO SALAD

Mix Green Salad, Grilled Salmon, Avocado, Crushed Pistachio,
Yuzu Mayo, Cherry Tomatoes

KARAAGE CAESAR SALAD
Romaine Lettuce, Deep Fried Chicken Thigh, Caesar Salad Dressing,
Onsen Egg, Sesame Seeds, Seaweed

YAKINIKU BEEF
Premium Australian Beef, Sesame seeds, Homemade Yakiniku sauce,
Scallions

SCALLOP FOIE GRAS (CHECK FOR AVAILABILITY)

Hokkaido Scallops, Foie Gras, Mentaiko Mayo

13

16

16

23

23

18

18

19

48

Chef's Recommendation. All prices are subject to service charge.




PREWIUVW DONBURA

*Top with Foie Gras (+16), Ikura (+15), Engawa (+25)
Free flow Japanese white rice

@ FOIE GRAS & BEEF
Pan Seared Foie Gras and Beef, Onsen Egg, Ikura, Truffle Shoyu and Scallions

ULTIMATE SEAFOOD
River Eel, Pan Seared Hokkaido Scallops with Mentaiko Mayo, Foie Gras,
Ikura, Tobiko, Onsen Egg and Scallions
SEAFOOD

River Eel, Hokkaido Scallop, Sushi Shrimp, Seaweed, Tobiko,
Onsen Egg and Scallions

ABURI ENGAWA
Torched Flounder’s Fin, Onsen Egg, Tobiko, lkura,
Ponzu Sauce and Scallions

CHARGRILLED UNAGI (AVAILABLE FOR DINNER ONLY)
Chargrilled River Eel, Seaweed, Onsen Egg, Tobiko, Sesame Seeds and Scallions

@ JAPANESE SEA PERCH
Pan seared Japanese Sea Perch, Tobiko, Ikura, Onsen Egg, Ponzu Dressing and Scallions

SWEETS

WARABI MOCHI (4pcs with assorted flavour)
TAIYAKI ICE CREAM

MOCHI ICE CREAM

48

48

38

28

25

25

Chef's Recommendation. All prices are subject to service charge.




MGHRAL

KAKUBIN
*Mixer choice: Soda Water/Ginger Ale
*Add Yuzu (+4)

SHOCHU
*Flavour choice: Classic, Calpis, Lime, Yuzu, Umeshu

SPIRTS

VODKA
GIN

*Mixer: Juice (+2)

*Softdrinks is free of charge

JAPANESE UQUEUR

RIEN PEAR LIQUEUR

SAPPORO RBEER

CAN (500ML)

BUCKET OF 5 (2.5L)

HH
10

Reg
12

12

12

12

15

10

45




AUTUMN MOON
Sake, Cassis Liqueur, Lime Juice

WHITE MOUNTAIN
Sake, Peach Liqueur, Lime Juice

SHIBA DOG
Sake, Grapefruit Juice

PRETTY PRINCESS
Sake, Peach Liqueur, Cranberry Juice, Calpis

MELTING SNOW
Sake, Orange Liqueur, Lemon Juice, Grenadine Syrup

SAKE MOJITO
Sake, Syrup, Fresh Mint, Soda

SVADKA
Sake, Vodka, Lemon Juice

SALE COCKTAILS

18

18

18

18

18

18

18




NANBUJIN TOBEKETSU JUNMAI (300ML / 720ML) 38 /88
Region: Iwate, Dryness: +4, Polishing 55%

YOSHIKUBO IPPIN JUNMAISHU (300ML/720ML) 48 | 98
Region: Ibaraki, Dryness: +1.5, Polishing 60%

HAKKAISAN TOKUBETSU JUNMAI (300ML/720ML) 48 / 98
Region: Niigata, Dryness: -1, Polishing 60%

MIYASAKA MIYAMA NISHIKI JUNMAI GINJO (720ML) 98
Region: Nagano, Dryness: +2, Polishing 55%

KITAGAWA TOMIO GIN NO TSUKASA JUNMAI DAIGINJO (720ML) 98
Region: Kyoto, Dryness: +4, Polishing 49%

KATO KICHIBEE “BORN” GOLD MUROKA JUNMAI DAIGINJO (720ML) 108
Region: Fukui, Dryness: +1, Polishing 50%

KITAYA DAIGINJO GINNOHITOMI (720ML) 108
Region: Fukuoka, Dryness: +5, Polishing 50%

KATSUYAMA JUNMAI GINJO KEN (720ML) 118
Region: Miyagi, Dryness: +4, Polishing 50%

DASSAI JUNMAI DAIGINJO 45 (720ML/1800ML) 118 / 299
Region: Chugoku, Dryness: +3, Polishing 45%

GINREI GASSAN JUNMAI DAIGINJO (720ML) 148
Region: Yamagata, Dryness: +2, Polishing 50%

KAMOSHIBITO KUHELJI JUNMAI DAIGINJO (720ML) 158
Region: Aichi, Dryness: +0, Polishing 50%

KOTSUZUMI ROJOH HANA ARI TOHKA JUNMAI DAIGINJO (720ML) 158

<K Region: Hyogo, Dryness: +0, Polishing 40%

HYAKUMOKU JUNMAI DAIGINJO (720ML) 168
Region: Hyogo, Dryness: +0.5, Polishing 40%




HARUKASUMI JUNMAI DAIGINJO (GREEN LABEL) (720ML)
Region: Akita, Polishing 50%

HARUKASUMI JUNMAI DAIGINJO (WHITE LABEL) (720ML)
Region: Akita, Polishing 37%

SHICHIKEN JUNMAI DAIGINJO (720ML)
Region: Yamanashi, Polishing 37%

SAKARI JUNMAI DAIGINJO (720ML)
Region: Hyogo, Polishing 50%

DEWAZAKURA TSUYAHIME JUNMAI DAIGINJO (720ML)
Region: Yamagata, Dryness: +1, Polishing 50%

ISHIZUCHI JUNMAI DAIGINJO (720ML)
Region: Ehime, Dryness: +1, Polishing 50%

DEWAZAKURA YUKIMEGAMI 48 JUNMAI DAIGINJO (720ML)
Region: Yamagata, Dryness: -3, Polishing 45%

SENJO JUNMAI DAIGINJO FULL MOON (720ML)
Region: Yamagata, Dryness: -5, Polishing 40%

ECHIZEN MISAKI JUNMAI DAIGINJO SAKAHOMARE (720ML)
Region: Fukui, Dryness: +1, Polishing 50%

HOURAI JUNMAI DAIGINJO (720ML)
Region: Gifu, Dryness: +3, Polishing 39%

IMANISHIKI JUNMAI DAIGINJO (720ML)
Region: Nagano, Polishing 39%

SENKIN JUNMAI DAIGINJO ISSEI (720ML)
Region: Tochigi, Polishing 35%

GEORGE BLACK JUNMAI DAIGINJO (720ML)
Region: Fukushima, Dryness: -1, Polishing: 50%

HAKKAISAN YUKI MURO JUNMAI DAIGINJO (720ML)
Region: Niigata, Dryness: 1, Polishing: 50%

158

198

198

118

118

118

128

128

158

168

188

218

118

168




FEATURED SALE

RIEN PEAR SPARKING SAKE (500ML)

ZAKU Z JUNMAI DAIGINJO (720ML)

ZAKU KANADA NO TOMO (720ML)

MOON AFTER RAIN JUNMAI DAIGINJO HAKUTSURU YAMADA NISHIKI (720ML)
ZAKU MIYABI NO TOMO NAKADORI JUNMAI DAIGINJO (720ML)

MOON AFTER RAIN JUNMAI DAIGINJO MOON LIGHT (720ML)

148

168

178

198

198

218




OTHERS

MARTELL CORDON BLEU

HIBIKI JAPANESE HARMONY

YAMAZAKI DISTILLER'S RESERVE

BALVENIE 12 YEARS OLD DOUBLEWOOD

AUCHENTOSHAN THREE WOOD

BOWMORE 12 YEARS OLD MALT

GLENLIVET 15 YEARS OLD

DALMORE 15 YEARS

HAKU VODKA

SUI GIN

SUNTORY KAKUBIN

398

458

458

290

290

290

270

258

225

180

128




JUCES

ORANGE

CRANBERRY

LIME

SOFT DRINES

COKE

COKE ZERO
SODA WATER
SPRITE
GINGER ALE

AYATAKA

TEA

JAPANESE GREEN TEA (HOT)

WATER

DASANI WATER

EVIAN WATER

1.50




