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CURRY RICE

CRO1 Japanese Curry Rice
Chicken Sy

Kurobuta Pork 516

RO1 Plain Rice
RO2 Garlic Chahan

Garlic Fried Rice

RO3 Salmon Fried Rice
R04 Unagi Chahan

Grilled Eel Fried Rice

CHO1 Bara Chirashi Don 418  CHO7 AburiHotate Don 520

Assorted Sashimi on Sushi Rice Slightly Grilled Scallop w/ Salmon Roe on
Sushi Rice

CHO2 Salmon lkura Don &/3

Salmon w/ Salmon Roe on Sushi Rice CHO8 Salmon Zukushi Don 525
Salmon, Salmon Belly, Aburi Salmon w/

CHO3 Tekka Don SR Salmon Roe on Sushi Rice

Thinly Sliced Raw Tuna on Rice

CHO09 Aburi Kaisen Don 528
CHO04 Salmon Hotate Don 518 Hotate, Salmon, Maguro, Hamachi,
Salmon w/ Scallop on Sushi Rice Madai, Ebi, Ikura, Tobiko
CHO5 AburiMekajikiDon ~ $/8  CH10 Negitoro Don 530

Slightly Grilled Swordfish w/ Salmon Roe Minced Biugin Tune.on SUsifice

CHO6 Salmon AmaebiDon 520

Salmon w/ Sweet Prawn on Sushi Rice



GO01 Shishamo

Grilled Smelt

G02 Saba Shioyaki

Grilled Mackeral

Grilled Salmon

®, G04 Grilled Pork Cheek

5] Grilled Menataiko Prawn with cheese

GO6 Gindara Saikyo Yaki

Grilled Codfish

GO7 Yaki Ika Sugata Yaki

Grilled Squid w/ Yakitori Sauce

GO8 Grilled Tiger Prawns

€& GO09 Unagi Kabayaki

@ Grilled Eel

& G10 Hong'itsu Kama Shioyaki
@ Grilled Fish Cheek of the Day (Pledse ask
staff for assistance)

G11 Grilled Fish Head
Madai

Salmon

.. G12 Lamb Rack (2)

G13 Tomahawk

Preorder | reservations required.

GO03 Salmon Yaki (Salt/Sauce)

& GO05 Ebi Mentaiko with Cheese

Otherwise waiting time of 45-90mins applies.

51

515

518
518

513

525
515

$2z
5143

®, SF01 Goya Itame 41z

Stir Fried Bittergourd wfegg & pork

SF02 Moyashi Itame 59

Stir Fried Bean Sprouts

SF03 Yasai Itame 37,

Stir Fried Mixed Vegetables

@ _ SF04 Okra Itame si

* Stir fried okra

SFO5 Saikoro Steak 522

Cube Tenderloin Steak

SF06 Kurobuta Shogayaki 515

Itame
Stir Fried Pork w/ Ginger

SFO7 Gyutan Shiokosho Itame 516

Stir Fried Slice Beef Tongue
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DEEPFRIED

®, D01 Agedashi Tofu

Deep Fried Sesame Tofu

D02 Shishamo

Deep Fried Smelt

D03 lkagaso Karaage

Deep Fried Cuttlefish legs

D04 Kawa ebi Karaage

Deep Fried River Shrimps

D05 Tako Karaage

Deep Fried Octopus

D06 Nankotsu Karaage

Deep Fried Chicken Soft Bone

%oma Tebasaki

Deep Fried Chicken Wings

D08 Tori Karaage
Deep Fried Chicken

D09 Kurobuta Tonkatsu

Deep Fried Pork Cutlet

D10 Deep Fried Camembert Cheese

D11 Yasai Tempura
Vegetable Tempura

D12 Fu$u Karaage

Deep fried fugu cubes

D13 Tempura Moriwase
3 Pcs Prawn & 3 Pcs Vegetable

D14 Kani Tempura

Soft shell Crab Tempura

D15 Ebi Tempura

Prawn Tempura

D16 Oyster Furai (3)

Deep fried oysters w/ home made sauce

ST
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CARPACCIO

C01 Hotate Carpaccio

Scallop w/ Truffle Sauce

C02 Salmon Carpaccio

Served w/ in house dressing

C03 Madai Ca

Red Snapper w/ Truffle

C04 Beef Carpaccio

Tenderloin “cut w/ in house sauce

C05 Hirame Carpaccio

Flounder w/ Truffle Sauce

511

520

525

525
528
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5501 Ama Ebi 2 Pcs

Sweet Prawn

$S02 Madai2 Pcs

Red Snapper

S$S03 Hamachi 2 Pcs

Yellowtail

5504 Mekajiki 2 Pcs

Swordfish

$S05 Salmon 2 Pcs
$506 Salmon Belly 2 Pcs
$S07 Hirame 2 Pcs

Flounder

(Gikwa  JAFANESE

ALA-CARTE MENU

$508 Maguro 2 Pcs

Tuna

SS09 Ilkura 2 Pcs

Salmon Roe

.. $510 Aburi Ebi Mentaiko
Sushi 6 Pcs

§511 Uni 2 Pcs

Sea Urchin

512

Slb

513

520

$S12 Aburi Salmon Mentaiko 520

Sushi 6 Pcs
$S13 Sushi Platter

Assorted Sushi

532
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SALAD

€& S01 Daikon Salad

Radish Salad

S02 Tomato Salad

Cherry tomato tossed w/ greens

S03 Mizuna Salad

@, S04 Maguro Avocado Salad 515

Tuna Salad

SA01 Hotate

Scallop - 5slices

SA02 Salmon
SA03 Salmon Belly

SA04 Ama Ebi

Sweet Prawn - 5 pcs

SA05 Meka!'iki

Swordfish - 5 slices

SA06 Maguro

Tuna - 5 slices

SA07 Hamachi

Yellowtail - 5 slices

SA08 Madai

Red Snapper - 5 slices

(s JAPANESE

ALA-CARTE MENU

510
510

512

LY/ SA09 Hirame

Flounder - 5 slices

513 SA010 Uni 540

Sea Urchin

420 SA11 3 Kinds 532

Salmon, Tuna, Hamachi

512 SA12 5 Kinds 545

Chef's Fresh Selection

513 SA13 9 Kinds 533

Chef's Fresh Selection

519 SA14 Salmon Sashimi Moriwase 523

Assorted Salmon Sashimi

. SA15 Sushi Sashimi 43y

Assorted Sushi and Sashimi Platter
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SALAD
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510
510

512

LY/ SA09 Hirame

Flounder - 5 slices

513 SA010 Uni 540
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Chef's Fresh Selection
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A01 Edamame

Green Soy Bean w/ Truffle Oil

A02 Potato Salad

A03 Tako Wasabi

Raw Octopus w/ Wasabi

A04 Gyoza 6pcs
®_ A05 Tatami Himego

Grilled White Sardine

A06 Tatami lwashi

Dried Sardine Sheets

AO07 Aburi Eihire

Grilled Dried Stingray Fin

A08 Fugumirin Boshi

CGrilled Dried Pufferfish

A09 Miso Eggplant

@_ A10 Dashimaki Tamago

@ Japanese Egg Roll

A11 lka Mentaiko

Grilled squid in mentaiko sauce

A12 Chawanmushi

Steamed Egg

Top Up:

Tobiko (Flying Fish Roe) 54
Ikura (Salmon Roe) 53
Uni(Sea Urchin) 512
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ALA-CARTE MENU

51
510

510

510

510

512
512

®

@ _ A13 Nanban Tsuke Salmon Fin 515

L 3 Pcs Fried Salmon Fin with Pickled Dressing

A14 Seasonal Oysters

Half Dozen.
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$30

MO1 California Maki
Handroll

.. MO02 Yellowtail Avocado Maki
Handroll

MO3 Prawn Tempura Maki
Handroll

*. MO04 Spicy Tuna Maki
Handroll

MO5 Negitoro Maki
Handroll

MO06 Soft Shell Crab Maki
Handroll

MO7 Aburi Ebi Mentaiko Maki

MO8 Aburi Salmon Mentaiko
Maki

& M09 Salmon Nacho Cheese Maki 52
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CS02 Sakura Ebi Kaki Age 512

CS01 Seafood Porridge 51y
CS03 Ebi Dragon Mango 524
Maki

CS04 Salmon Tataki 520
CS05 Maguro Tataki 520

CS06 Signature Salmon Fin 520
Donburi

CS07 Pan seared Foie Gras 520
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ALA-CARTE MENU

CS01 Tempura Jap Silver Fish CS08 ng.nature Salmon Fin
Tempura White Bait Donburi

CS02 Grilled Salmon Cheek CS09 Pan seared Foie Gras

CS10 Ebi Dragon Mango Maki
€S03 Sakura Ebi Kaki Age & g0

- CS11 Wagyu Cheek
CS04 Seafood Porridge

CS12 Grilled Yellowtail Cheek

CS05 Pitan Tofu —
Century egg, tofu

Large
CS06 Salmon Tataki
CS13 Tai Head Sake Mushi

Steamed Madai Head

CS07 Maguro Tataki




NOODLE

NO1 Nihon Soba

Hot { Cold

NO2 Udon

Hot / Cold

NO3 Tonkotsu Ramen

Japanese Broth Noodles

€_ NO4 Mala Tonkotsu Ramen

@ Sichuan Peppercorn Noodles

NO5 Seafood Yaki Soba

Stir Fried Soba w/ prawns, squid

NO06 Samshoku Somen

Tri-colour cold noodles

SOUF
SP01 Asari Clams Miso Soup
SP02 Miso Soup

DB01 Chicken Katsu Don

Chicken Cutlet on Rice

DB02 Kurobuta Tonkatsu
Don

Pork Cutlet on Rice

DB03 Pork Cheek Don

Grilled Marinated Pork Jowl On Rice

DB04 Tendon

2 Ebi, 4 Yasai, Onsen Egg

JAFANESE

ALA-CARTE MENU

513

513

515

515

515

+$1 for udon

515

$1.50

DBO5 Gyu Karubi Don

Grilled Beef Rib on Rice

DB06 Unagi Don

Grilled Eel On Rice

DB07 Gyu Foie Gras Don

2 Ebi, 4 Yasai, Onsen Egg

DB08 Onsen Egg




