"MAGURO-DONYA
MIURA-MISAKI-KOU

SUSHI&DINING
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MAGURO MEGUI\/H SPECIAL SET@ $49%0+

resenting 3 cuts of Bluefin Maguro (KAMATC RO A& AKAMI), prepared in 3 different ways

I ml, H il & Yakil), and served with 2 dif Ix, =1 L uces (sashim ':\--'-H:'\f'l Bonzu)
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O-TORO DON SET @

The most premium cut ‘FI,, B | in Magura s+ |-
O-TORO 'T.m'- sushi rice. Served with -;.r-l-.':r'i. o
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HOKKAIDO NAMA UNI B
IKURA DON SET

(FOR 1-2 PAX) §79°9

Savour the highest grade of fresh uni (sea
urchin) and salmon roe air-flown from

Hokkaido with Japanese rice, salad, chaw-
anmushi, miso soup and dessert
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C? TOHO FOIE GRAS DON SET $49

Fatty O-toro Tuna and Foie Gras , on rice and sarved with
miso soup chawanmushi, salad and dessert.

KAMATORO
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SPECIAL MAGURO DON SET

Try all the best cuts of maguro in this special rice bowl
thick, succulent slices of fresh O-TORO, CHUTORO,
AKAMI and NEGITORO on top of premium

dpanese rice
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SALMON IKURA DON SET $22%%4 4 KAISEN DON SET $23

Rice bowl with thick slices of fresh salmon topped Enjoy a variety of fresh seafood including salmon,
with pearls of salmon roe bursting with flavour maguro, kanpachi, ika, anago, and boiled ebi
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SALMON ABURI DON SET

Customers' favauritel Slices of
fAame-torched Marwegian salmon
drizzled with Japanese mayonnaise
for a charred savoury finish and
served with miso soup, chawanmushi,
salad and dessert.
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MEBACHI TEKKA DON SET

Big-eyed Maguro lean meat
sashimi on'sushi rice and served
with miso soup, chawanmushi,
salad and dessert.

B2+

iLig#
HOKKAI
DON SET
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Uni {sea urchin),
salmon slices,
magure, sauid,
scallop, botan
ebi, tamago and
salmon roe an
tap af rice. With
salad, miso
S0UpP,
chawanmushi
and dessert

BARACHIRASHI DON SET

Mixed diced sashimi topped on
sushi rice and served with misc
soup, chawanmushi, salad and

descert
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SALMON HIKKAKI ABURI TORO UNI| IKURA

DON SET

Slices of salmon, and scraped
salmon flame-tarched and sérved
with miso soup, chawanrnushi,
salad and dessert
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SPICY TOFU KATSW DON eosvecersaun 1889+ 4
Tofu breaded and fried until crisp drizzled ith spicy
sauce, on rice and served with miso soup,
chawanmushi, salad and dessert
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MAGURO KATSU DON SET

Magureo fillet breaded and fried
until crisp, on rice and served
with miso soup, chawanmushi,
salad and dessert
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DON SET

TORC meat topped with fresh uni
|sea urchin) and salmon roe on
rice and served with miso soup,
chawanmushi, salad, and dessert
1T 20

¥ t i Ther



IDONBURI SET MENU

3-KINDS
MAGURO
DON SET @)

MACURO
TERI-MAYO
ABURI DON SET

rriod with mavonnaize

up, 5alad, chavanmushl.and

ANAGO
DON SET

s UNAGI
DON SET

AGE YU

QUEEN DON
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MINI SALMON
IKURA DON

Popular minisushi rice
bowl topped with slices of
salmon sashimi and

=3 lmon roe
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MINI HIKKAKI
DON
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MINI ANAGO
CON

MIN| UNAGI DON

grilled river eg| seasoned

MINI HOKKAI DON

Mini shi rice bowl topped | fresh

remium seafood in |_i;f'

ng 5Cq |
chin, ‘_»(nlrricarl and
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MINI KAISEN
DON
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MINI BARA
CHIRASHI DON

Mini sushi rice bow! topped

MINI TEKKA DON
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GOKUJO NIGIRI SET

tighest quality nigiri sushi set including 3
RC T

vpes of Maaura [O-TORO, CHUTSROC
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HOKKAI NIGIRI SET
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featuring fresh Hokkaido sea urchin
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BENTO SET

ay the best of J pane cuisine
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KAMAYAK| SET @ $38%0++ TEMPURA SET $ 27180+ +
Cur signature grilled Maguro collar served in a et with rice, Seasonal Vegetables fried until crisp with salad
salad, miso soup, chawanmushi and dessert, chawanmushi, miso soup and fruil
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MAGUR

O TERIYAKI SET §24904 + MAGURO TARTARE YAKI SET %24
Crilled Maguro with sweet-savoury teriyaki sauce Maguro drizzled with special tartare sauce and served
accompanied with Mebachi sashimi, rice, salad, with rice; salad, chawanmushi, misosoup and dessert,
chawanrmushi, misg soup and dessert,

SHIO YAKI SET 2180+ 4

g1 7RO, 5
SABA SHIO YAKI SET H175%4 SANMA
Grilled mackerel seasoned lightly with salt and Salted Grilled Sanma set with salad, chawanmushi, miso
served with rice, salad, chawanmushi, miso soup soupand fruit
and dessert.
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FO= ':F YR 1-2 PAX)
TORO ZANMAI SET @ $44%0+ 4

Savour Maguro Toro in three styles: Teriyaki (braised in Mackerel grilled with sweet-savaury teriyakl sauce
sweet-savoury sauce|, Tataki (lightly seared with grated served with rice; salad, chawanmushi, miso scup

SABA TERIYAKI SET $18

radish), and 2 different cuts of Sashimi and dessert,

MISAK|I GOZEN @ $4.45 SALMON TERIYAKI| SET
Maguro O-TORD and Salmon sashimi paired Crilled salrmmon with sweet-savoury terivakl sauce
with mixed tempura and fried salmon belly set. accompanied with Salmon sashimi, rice, salad,

chawanmushi, miso soup and dessert,

SALMON TARTARE YAKI SET %219 SALMON HARASU YAKI SET %247+«

Salmon drizzled with special tartare sauce and served Juicy salmaon belly broilled until crisp and served
with rice, salad, chawanmushi, miso soup and dessert. with sashimi, rice, salad, chawanmushi, misa soup

and dessert




SASHIMI

HON MAGURGQ, is the most
prized species of Bluefin tuna
for its supericr taste and
texture. OQur Magurao is flash
frozen once caught to ensure
maximum quality. Please
egnjoy the different cuts of
skillfully prepared Maguro.
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MACLIRO

KAMATORO

FRESHNESS FROM
THE SEA TO TABLE

At MaguroDonya Miuramisakikou Singapore,

we specialise in Magureo (tuna) directly flown
in 3 times a week fram Miura Misaki Kou

(Misaki Port at Miura), Japan. We manage the

entire process to bring you the freshest
seafood at the most affordable prices,
Besides AKAM| (lean meat), CHUTORO (fatty
magure) and O-TORQ (extra fatty premium

maagure), we also serve rare Maguro cuts such
as HOHO-NIKU (cheek meat) far connoisseurs.
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TORO SETS
OF SASHIMI $52+

Indulged in 5 special cuts of Sashimi : O-TORD,
CHUTORO, NEGITORO, SALMON TORO, KAMATORO in
this luxurious platter

"RICTURES ARE FOR ILLUSTRATION PURPOSES DMLY
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MAGURO
5 CUTS SASHIMI

(FOR 1-2 PAX) $52++

Indulge in 10 slices (2 each type) of 5 special cuts
of Maguro: O-TORO, CHUTCRO, AKAMI,
KAMATORO and TOUMI, in this luxurious platter
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HON MAGURO
3 CUTS SASHIMI

(FOR 1-2 PAX) §38++

Most popular 3 cuts of Bluefin Magurec O-TORO,
CHUTORO and AKAMI sashimi.

ABUQI TORO SEUTS
OF SASHIMI $36++

Indulged in lghtly torched O-TORO, KAMATORO and
SALMON TORO in this luxurious platter
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HON MAGURO
O-TORO
SASHIM| @

BEST CHOICE! The most precious
cut of extra fatty Maguro sashimi
marbled with luxurious fat

{5 pcs)
$58++

K2 T RS
BOTAN EBI
SASHIMI $30++

Cerving only the mest premium botan ebi known
as the QUEEN of Prawns for its intense sweetness.
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HON MAGURO
CHUTORO SASHIMI $4244

Medium-fatty Bluaefin Maguro sashimi. (5 pcs)
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HON MAGURO
AKAMI SASHIMI $32++

Lean and flavourful Bluefin Maguro sashimi. (5 pcs)
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MEBACHI SASHIM| $18++

Big-eye Magura sashimi {5 pes)
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KANPACH!| SASHIMI 518 -

Amberjack sashimi (5 pos)
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SALMON SASHIMI =p $18++




BEVERAGES
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KUROICH]I
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4 Bottle £85+ +
5B++ Glass $B++
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$97++
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|_ | Q U E R Glass served as : Water / Soda / On the rocks
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AGL‘D UMESHU

{PLU M
Each Glass H124
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WILD YUZU SUMOMOSHU

r
Each Class L1244
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Giass served as : Water / Soda / Ginger Ale / On the rocks

A /A L

Each Glass Ha++

KAI{UBIN KAKUEBIN HI-BALL 59++

Bottle $130+4 B ATl

Giigas i KAKUBIN DOUBLE-HI $16++
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FUJl HI-BALL a4

s 1LiE

FUJI SANROKU

Bottle $100++ Z4 L AT
Glass $8+4 FUJI DOL_JBI_E HI Bldr+
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G E T DRINKS

COKE $3+ ICER QR LONG TEA

(Coke, Coke Light, Coke Zero)

SPRITE G344 ICED OCHA

SODA E34 4 HOT OCHA G144

REE- it

-LOW
DRINKS
MENU

$40++ (2 HOURS)




