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MEGUMI| AR v IVEB

MAGURO MEGUMI SPECIAL SET@® $ 490+ +

Presenting 3 cuts of Bluefin Maguro (KAMATORO, CHUTORO & AKAMI), prepared in 3 different ways
sashimi, Tataki & Yaki), and served with 2 different sauces (Sashimi Shoyu, Ponzu).

- FOUHDERUF
: TOROPHKKAKI
' ABURI DON
L
e N - i
oty " Sliced and scraped
! ot ! Bluefin Magu
st . : O-TORO atop sushi
r oy 0 y rice is flame-torched

table-side to release
the most luxurious
flavour and aroma.

AhOF
O-TORO DON SET @ $39%0. 4
The most premium cut of fatty Bluefin Maguro 8y |

O-TOROQ atop sushi rice. Served with salad,

chawanmushi, miso soup and dessert. 5-CUT HON MAGURO SUSHI SET $29*




DONBURI SET MENU  sevsmronmmossosons

eBEESICEA7 ZH =
HOKKAIDO NAMA UNI }-
IKURA DON SET

(FOR 1-2 PAX) $799°4

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.

O TORO FO]E GQAS DON SET $49%¢

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

KAMATORO

AR 4 VS

SPECIAL MAGCURO 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 .
Japanese rice. S4470++

SAI_MON IKUF?A DON SET $229%++ KAISEN DON SET 250w+

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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HOKKA
DON SET

$4499++

Uni (sea urchin),
salmeon slices,
maguro, squid,
scallop, botan
ebi, tamago and
salmon roe on
top of rice. With
salad, miso
soup,
chawanmushi
and dessert

AINA—TGRBAYHE

SPICY TOFU KATSU DON orveceraman 1859+ +

Tofu breaded and fried until crisp drizzled ith spicy
sauce, on rice and served with miso soup,
chawanmushi, salad and dessert.

#—EYRIZ—XRYH
SALMON ABURI DON SET

Customers' favourite! Slices of
flame-torched Norwegian salmon
drizzled with Japanese mayonnaise
for a charred savoury finish and

served with miso soup, chawanmushi,

$24%0++

salad and dessert.

o 1) ot

MEBACHI TEKKA DON SET

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

INSFS#

BARACHIRASHI DON SET
Mixed diced sashimi topped on
sushi rice and served with miso

soup, chawanmushi, salad and
dessert.

$18%0++

b—EUDEFERYUHE

SALMON HIKKAKI ABURI
DON SET

Slices of salmon, and scraped
salmon flame-torched and served
with miso soup, chawanmushi,
salad and dessert.

$22%0++

B\ DF
MAGURO KATSU DON SET

Maguro fillet breaded and fried
until crisp, on rice and served
with miso soup, chawanmushi,
salad and dessert.

$2499++

FOYZLKBH

TORO UNI IKURA
DON SET

TORO meat topped with fresh uni
(sea urchin) and salmon roe on
rice and served with miso soup,
chawanmushi, salad, and dessert.

$2980++
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*PICTURES ARE FOR ILLUSTRATION PURPOSES ONLY

ALL AT $19.90++ &)

4

MINI DONBURI MENU

= s S
MINI SALMON
IKURA DON

Popular mini sushi rice
bowl! topped with slices of
salmon sashimi and

salmon roe.

Vo EH
MINI HIKKAKI
DON

Mini sushi rice bowl topped

with scraped maguro

belly meat and scallions.

STIRNTEH
MINI ANAGO
DON

Mini rice bowl! with
i eel drizzled

with sweet and savoury

= ibieH
MINI HOKKAI DON

Mini sushi rice bow! topped with a fresh
premium seafood including scallop,
salmon roe, fresh sea urchin, salmon and
aori ika.

—>hEH
INI UNAGI DON

Mini rice bow! topped with

grilled river eel seasoned

with sweet .-z-rw.cl savoury
kabayaki sauce.

= =g
MINI KAISEN
DON

Mini sushi rice bow! topped
with fresh seafood such as
salmaon, Maguro AKAMI,

kanpachi, ebi and ika.

==IYITF I

MINI BARA
CHIRASHI DON

Mini sushi rice bowl| rr'-ﬁpco

with mixed diced sash

S ZRRAGE
MINI TEKKA DON

Mini sushi rice bow! topped
with fresh lean
AKAMI sashimi.

Maguro
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GOKUJO NIGIRI SET

f Maguro (O-TORO, o
\MI), fresh Hokkaido sea urchin, salm

1LERY £y b

HOKKAI NIGIRI SET

lhe best of Hokkaido seafood as nigiri sushi
hin,

EEXERL Yk EaE LDV HET Y b

SUSHI TEMPURA SET USHI FRIED SET AIMORI SET

and tempura A

: I sushi accompanied erfect duo of maguro and

mix combo wit : nand fried of salmon sushi

Z Db
IRODORI
BENTQ SET

Enjoy the best of Japanese cuisine
ncluding sh sashimi, hand-formed nigiri
sushi, mixed tempura, miso soup,
chawanmushi and dessert

$38%0, 4




SUSHI SeET MENU

F0

MATSU SUSHI SET

B—FoS Lty (EE) H—E By
SALMON ZUKUSHI SET SALMON NIGIRI SET

ABURI SUSHI SET



TEISHOKU SET MENU sevemsecmssmmmmpomsen

XABER

$38%++ | TEMPURA SET $2180++
Seasonal Vegetables fried until crisp with salad,
chawanmushi, miso soup and fruit,

KAMAYAK] SET @

Our signature grilled Maguro collar served in a set with rice,
salad, miso soup, chawanmushi and dessert,

JOOBYREER X702)2 ILES

MAGURO TERIYAKI SET $24%++ | MAGURO TARTARE YAKI SET  $24%++

Maguro drizzled with special tartare sauce and served

Grilled Maguro with sweet-savoury teriyaki sauce
with rice, salad, chawanmushi, miso soup and dessert.

accompanied with Mebachi sashimi, rice, salad,
chawanmushi, miso soup and dessert

HINE *u A3 _:t? ,‘3 T hEEREE
SABA SHIO YAKI SET $175%4+ + SANMA SHIO YAKI SET $2189%++
Salted Crilled Sanma set with salad, chawanmushi, miso

Grilled mackerel seasoned lightly with salt and
soup and fruit.

served with rice, salad, chawanmushi, miso soup
and dessert.




remeneronmrosmonon TEISHOKU SET MENU

A= (FOR 1-2 PAX) HNRUBEEER

TORO ZANMAI SET @ $44°0++ SABA TERIYAKI SET $1880+
Savour Maguro Toro in three styles: Teriyaki (braised in Mackerel grilled with sweet-savoury teriyaki sauce
sweet-savoury sauce), Tataki (lightly seared with grated served with rice, salad, chawanmushi, miso soup

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

il BBYREER

MISAKI GOZEN @ $4420+ 4 SALMON TERIVAKI SET $2199++
Maguro O-TORO and Salmon sashimi paired Crilled salmon with sweet-savoury teriyaki sauce

with mixed tempura and fried salmon belly set. accompanied with Salmon sashimi, rice, salad,

chawanmushi, miso soup and dessert.

ERIVRIVEEER T—EVN\NTABRERE
SALMON TARTARE YAKI SET  $21%9++ SALMON HARASU YAKI SET  $24%0++
Salmon drizzled with special tartare sauce and served Juicy salmon belly broiled until crisp and served
with rice, salad, chawanmushi, miso soup and dessert. with sashimi, rice, salad, chawanmushi, miso soup

and dessert.
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HON MAGURO, is the most
prized species of Bluefin tuna
for its superior taste and
texture. Our Maguro is flash
frozen once caught to ensure
maximum quality. Please
enjoy the different cuts of
skillfully prepared Maguro.

#65 <R &
FRESHNESS FROM MAGURO
THE SEA TO TABLE SCUTS SASHIMI

At MaguroDonya Miuramisakikou Singapore, (FOR 1-2 PAX) $52++
we specialise in Maguro (tuna) directly flown Indulge in 10 slices (2 each type) of 5 special cuts
in 3 times a week from Miura Misaki Kou of Maguro: O-TORO, CHUTORO, AKAMI,

(Misaki Port at Miura), Japan. We manage the KAMATORO and TOUMI, in this luxurious platter.
entire process to bring you the freshest A0S

seafood at the most affordable prices.

Besides AKAMI (lean meat), CHUTORO (fatty HON MACURO

maguro) and O-TORO (extra fatty premium 5 CLUTS SASHIMI

magurao), we also serve rare Maguro cuts such (FOR 1-2 PAX) $38++
as HOHO-NIKU (cheek meat) for connoisseurs. Most popular 3 cuts of Bluefin Maguro O-TORO,

CHUTORO and AKAMI sashimi.

hORY) 3 AEY

?‘D,‘:ﬁﬁ"_‘l

TQRO 5 CUTS ABURI TORO 3 CUTS

OF SASHIMI $52++ OF SASHIMI $36++
Indulged in 5 special cuts of Sashimi: O-TORO, Indulged in lightly torched O-TORO, KAMATORO and
CHUTORO, NEGITORQ, SALMON TORO, KAMATORO in SALMON TORO in this luxurious platter.

this luxurious platter.



*PICTURES ARE FOR ILLUSTRATION PURPOSES ONLY S =X S | I | M |

A#EALO
HON MAGURO
O-TORO
SASHIM| @

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

(5 pcs)
$58+1—

R IERS
BOTAN EBI
SASHIMI $30++

Serving only the most premium botan ebi known
as the QUEEN of Prawns for its intense sweetness.

AEEF O
HON MAGCURO
CHUTORO SASHIM| $42++

Medium-fatty Bluefin Maguro sashimi. (5 pcs)

Z:N oDie =

HON MAGURO
AKAMI| SASHIMI $32+

Lean and flavourful Bluefin Maguro sashimi. (5 pcs)

Bités

MEBACH| SASHIM| $18++
Big-eye Maguro sashimi (5 pcs)

B\ &

KANPACHI| SASHIMI $18++

Amberjack sashimi (5 pcs)

-V 5

SALMON SASHIMI (5 pes) $18-+




FRIED AGEMONO

B5L{bX
CHIKUWA TEN

Fried Japanese fishcake

BIFELER
AGEDASHI TOFU

Crispy tofu with light sauce

WO SH
TORI KARAAGE

Chicken in crispy karaage batter

Lol
AGE NASU

Fried eggplant

5{bF—X
CHIKUWA CHEESE

Fried Japanese fishcake with cheese

FOfED D
TORO MAGURO KATSU
Crispy Magurao fillet

INFRIEE
ANAGO TEMPURA

Crispy battered sea eel

AISAT—BEX
SPICY EBI TEMPURA

Spicy battered prawn

BRI —hHD
MAGURO SPICY KATSU

Spicy fried Maguro fillet

$10++

$9++

$980+ +

$89"‘-"++

$12++

$25++

$]5r+

$—|8++

$26++

*PICTURES ARE FOR
All pricas are <

ILLUSTRATION PURPOSES ONLY

figs L2 )V EEER
MAGURO TARTARE NANBAN $25++

Crispy battered Maguro slather with special pink
tartare nanban sauce and topped with spring
anions,

5 IFR LSBT
MAGURO HOHO NIKU KARAAGE $19%++

Rare Maguro cheek meat in fried in crispy karaage
batter and served with mayonnaise and bulldog
sauce.

REERVEHYE
TEMPURA MORIAWASE

Mixed tempura platter of battered prawns,

mushroom and mixed vegeiables.

| A=4U—La0us
KANI CREAM CROQUETTE

$1480+ 4.

Delicious creamy croguette with crab meat fried
until golden brown with panko breadcrumbs.
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By EmE
MAGURO SUKIYAKI $30++

Hotpot with sweet-savoury Japanese soy-based soup
stock served with fresh Maguro slices and mixed vegeta-
bles.

Mg ERE
WAGYU SUKIYAKI $35++

Hotpot with sweet-savoury Japanese soy-based soup
stock served with premium Japanese marbled beef slices
and mixed vegetables.

Pl e H—E RN —18

YUDOUFU $15++ SPICY SALMON NABE 244+
Healthy tofu hotpot with a clear, light dashi soup stock Bonito, fresh vegetables and crab stock hotpot with

and mixed vegetables. salmon slices and mixed vegetables

v
3
ibiEss Ik
HOKKAI NABE $30++ MACURO BIHADA NABE $26++
Benito, fresh vegetabkles and crab stock hotpot served Luxurious beauty collagen soup served with Maguro
with a variety of fresh seafood and mixed vegetables, slices and mixed vegetables. Great for ladies!

ADD-ONS: SOUP $5 | MAGURO %8 | BEEF $10
MIXED VEGETABLES $4 | UDON %4 | RICE $2




RECOMMENDED SUSH!

*PICTURES ARE FOR ILLUSTRATION PURPOSES ONLY

All prices are subject service charge and orevailing GS

2 PCS PER ORDER

(UNLESS STATED OTHERWISE)

#H3miEY
MAGURO 3 CUTS NIGIRI @ $28++

Three top cuts of Magure (O-TORO, CHUTORO, AKAMI) skillfully served as nigiri hand-pressed sushi. (3 pcs)

K rOEY
O-TORO NIGIRI $30++

Premium extra fatty Maguro sushi

+~OEY
CHUTORO NIGIRI $26++

Medium-fatty Maguro sushi

KEERHEY
HON MACURO AKAMI NIGIRI  $18++

Bluefin Maguro lean meat sushi

HH#KRIEY
MEBACHI| AKAMI NIGIRI $12++

Big-eye Maguro sushi

Y—EVRY
SALMON NIGIRI $8++

Salmon sushi

1XK7+J#8Y

H—ERUIEY
ANAGO NIGIRI 3184+ | SALMON ABURI NIGIRI $8++

Crilled whole sea eel sushi with sweet sauce, (1 pg) Flame-torched salmon sushi




BS5mEY
MAGURO 5 CUTS NIGIRI $35++

5 types of Maguro served as hand-pressed sushi,
(5 pes)

K878

HOTATE NIGIRI $12++
Raw scallop sushi

B\iEY

KANPACHI| NIGIRI $9++

Amberjack sushi

NIV T EAEY

BOILED EBI NIGIRI $8++
7n L Y

RED SHRIMP NIGIRI $12++

A bORYEY
KAMATORO
ABURI NIGIRI

Flame-torched Maguro cheek meat nigiri sushi.

$12++

2 PCS PER ORDER

(UNLESS STATED OTHERWISE)

M4 iEY
WAGYU ABURI
NIGIRI

Premium flame-torched
marbled beef nigiri sushi.
Highly recommended!

$35++

R4 T EE
BOTAN EBI NIGIRI $20++

Premium raw sweet '‘Queen of Prawn' sushi. (1 pc)

HEYLDEY
AORI KA NIGIRI $8++

Sauid sushi

e £

TAKO NIGIRI $8++
Boiled octopus sushi

27EEFEY

UNAGI NICIRI $12++

Grilled river eel sushi

EFEY
TAMAGO
NIGIRI

Traditional style handmade Japanese omelette

nigiri sushi. (1 pe)

$6++



GUNKAN & HOSOMAKI

GUNKAN
“BATTLESHIP" SUSH]

XhAohE

O-TORO HIKKAKI GUNKAN

Freshly scraped tuna belly sushi

1S8R
IKURA GUNKAN

Salmon roe sushi

AV IEE
ISOKKO GUNKAN

Fish roe sushi

J_ER
UNI GUNKAN

Fresh sea urchin sushi

Ay FaEE
CARPACCIO GUNKAN

Seasonead raw fish sushi

L18++

S12++

$6++

$20++

E8++

*PICTURES ARE FOR ILLUSTRATION PURPOSES ONLY
arices are subject 1o service charge and prevailing G5

HSHER (2 PCS)
MEGCGUM|
GUNKAN @

The Ultimate "battleship”
sushi overflowing with sea
urchin, salmon roe and
freshly scraped Maguro
Toro!

$25++

HOSOMAKI

NORI-WRAPPED SUSHI ROLL

o

TEKKA MAKI 8+~
Lean Maguro sashimi sushi roll

x¥hO%

NECITORO MAKI $16++
Maguro belly and spring onion sushi roll

FOss s

TORO TAKU MAKI $16++

Grated yam and pickles sushi roll

HwiiE

KAPPA MAKI .
Cucumber sushi roll

H—EE

SALMON MAKI $8++

Salmon sashimi sushi roll

EFEE
TAMAGO MAKI $6++

Japanese omelette sushi roll
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MAGURO UNI
IKURA MISAKI
MAKI| @

(FOR 2-3 PAX)

Cur signature towering

sushi topped generously

with nama Hokkaido sea

urchin, freshly scraped

Maguro Toro, and salmon

roe. This is a must-try! $64++

LT 2LY
MAGURO RARE KATSU $35++

Premium rare Maguro steak with fried with panko.

7 0O52%
MAGURO BUTSU BT RA FhEUMA
SASHIMI $18++ MAGURO AVOCADO WASABI AE $18++

Huge chunky cuts of fresh Maguro sashimi Diced Maguro AKAMI with fresh Wasabi and Avocado.
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TEFI4 0=k
EBI FRY ROLL

Fried Prawn & Ebiko sushi roll

$20++

L 2iR—0O—jb AR Fka—jb

RAINBOW ROLL $20++ VEGETABLE ROLL $20++

Assorted fish & Avocado sushi roll Avocado, Cucumber & Mizuna (Japanese Vegetahle)
sushi roll

ZINA 22— —F O —
SPICY SALMON ROLL $20++

Raw Salmon & Spicy Sauce sushi roll

KIDS SET

BEFHEY R
KIDS" SET

Great balanced variety set

meal specially for kids.

Comes with crispy prawn,

fish and croquette, salad,

soup, dessert, drink and a

choice of main (BARA

CHIRASHI mixed sashimi rice

bow!| OR Hot UDON Soup).

(Kids'set is applicable to aQ
children Dgegﬁ)o years old $-| 4 i
& below)




BEVERAGES

=il

EIENE IQ
L= PUsEIY
‘V“,_\ PREMIUM MALT

| ZZ0) M

$10++
570 ml $15++

SAKE ¢

'_"WHFELFWL’w— DC

e min

< with o

ur st

Bl RV /TS A

4 E# 7

| | EI, FHES, O
| I L_J Glass served as :

5@{[}\‘5

KUROICHI

(POTATO / FHE)

Bottle 475++
- $S++

BHEW
TOMINOHOZAN

(POTATO /[ ZHE)

$97++
$10++4

CHILL

bottled sake &

ER

ttle itself)
nouse carafe sake.

aff for more de

Wa

ter / Hot Water /

*PICTURES ARE FOR ILLUSTRATION PURPOSES ONLY

BB —EmY
KIRIN ICHIBAN

1 Bottle $9++
| Bucket $37++

T".[J k L your

'_'i | | "_1.

ocks

On the r

T —hDE
HITOTSUBUNOMUGI

RLEY / Z B
$85++
L8+ +

= NI D,
DABADAHIBURI

Bottle $92++
$10++




_— BEVERAGES
K@Y, —F g, Ows
|_ | Q U E IQ Glass served as : Water / Scda / On the rocks

B8 T A I+ 1
UMESHU AGED UMESHU
(PLUM) (PLUM)
b ) Each Glass $10++ Each Glass $12++
j—
ﬁ LT THGE
’ WILD YUZU SUMOMOSHU
&
5 Each Glass $12++ Each Glass $8++
VA AF—
W ]_I | S K E Y MEY, Y—HBY . Ows
Glass served as : Water / Soda / Ginger Ale / On the rocks
Al L /N1 IR— b
KAKUBIN KAKUBIN HI-BALL $9+4
Bottle $130++ B AT IbINA
fdaiss ot KAKUBIN DOUBLE-H| $16++

ELILE L N R—

FUJI SANROKU FUJI HI-BALL $8++

|
; O
Bottle $100++ & B LTINS
Class R — FUJI DOUBLE-HI §14++

W2 FFEU 2

SOFT DIQINKS

COKE $3+ ICED OOLONG TEA $3+4
(Coke, Coke Light, Coke Zero)

SPRITE $3++ ICED OCHA $3++
SODA $3++ HOT OCHA $1++

FIREE-
-LOW > - (FUS—EiRY)
DRINKS | $3m Oy, ay

ZiRE (kEIY, o9

\/l E N U ;gg;%; (k&Y 'r[--,

o BHEY

$40++ [2 HQURS] o FARTY =S
o REE

O—=

AT Z4 b
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