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A B O UT H ACHITEI

Hachitei Japanese Cuisine has been in Singapore for more than
30 years. Helmed by Eddie Ang, Hachitei has grown from a stall

into a restaurant in Telok Ayer St.

Eddie had many fans in that area. He has been featured by

Lifestyle Singapore and has had a lot of good reports online.

With a new direction, Eddie has reopened Hachitei at Golden
Mile Tower #01-56. The new Hachitei will be serving a new menu

while keeping the warm hospitality from Eddie and his team.

We warmly welcome you all to the New Hachitei.
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Japanese Cuisine



A P P E T I

Chuka Hotate (seasoned scallop)

Chuka Wakame (seasoned seaweed)

Chuka Kurage (seasoned jellyfish)

Tako Wasabi (raw octopus with wasabi sauce)
Tamago Yaki (Japanese Omelette)

Chuka Idako (seasoned baby octopus)

Hiyashi Tofu (cold tofu)
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D O N B U R I

Bara Chirashi Don (rice bowl top with chopped sashimi)
Salmon Ikura don (salmon roe)

Tekka don (raw tuna on sushi rice, pickle)

Aburi salmon mentai don (torched salmon in mentai)
Negitoro don (raw tuna with green onion rice bowl)
Chirashi don (scattered sushi on rice, pickle)

Una don (grilled eel on rice, pickle)

Ebi fry don (deep fried prawn and vegetable and egg on rice, pickle)
Sukiyaki don (beef and vegetable rice bowl)

Oyako don (chicken fillet, egg and vegetable on rice, pickle)
Ten don (tempura prawn and vegetable on rice, pickle)
Katsu don (pork cutlet, egg and vegetable on rice, pickle)
Teriyaki chicken don (grilled chicken on rice, pickle)

Sake Shioyaki don

Sake Teriyaki
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U D O N / S O B A
(NOODLE SOUP)

Kitsune udon/soba (fried beancurd with noodle in soup) S 9.00
Wakame udon/soba (seaweed with noodle in soup) S 9.00
Tempura udon/soba (tempura prawn and vegetable with noodle in soup) S 13.00
Tenzaru soba (tempura prawn and vegetable cold noodle with special sauce) $ 13.00
Niku udon (beef udon) S 12.00
Su udon/soba (noodle in soup) S 8.00
Cha soba (green noodle) S 8.00
Himi udon cold/hot (handmade noodle) S 15.00




S A L A D

Wafu Salad (green salad with onion sauce)

Salmon Salad: (smoked salmon with green salad)

Tofu & Avocado Salad
(green tofu & avocado with sesame dressing)

Salmon Tataki
(raw salmon served with homemade dressing)

Tuna Tataki
(raw tuna served with homemade dressing)

Ice plant
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Chawanmushi (steamed egg)

Ikura chawanmushi (steamed egg salmon roe)

Potato salad

Edamame (boiled green bean)

Yaki Udon (fried udon)

Garlic rice

Chicken Gyoza (chicken dumpling) 5pcs
Pitan Tofu (century egg tofu)

Goma Tofu (cold tofu with sesame)
Rice

Miso soup

Asari miso soup

Numako miso soup
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A G E M O

Agedashi Tofu (fried beancurd) 3pcs
Croquette Pumpkin 2pcs

Kawaebi (deep fried river shrimp)

Tori Karage (deep fried chicken thigh)
Tebasaki 3pcs (deep fried chicken wing)
Ebi Fry 3pcs (deep fried shrimp)

Kaki Fry 3pcs (deep fried oyster)

Tempura Moriwase
(deep fried tempura prawn & vegetable)

Ebi Tempura 5pcs (deep fried tempura prawn)
Softshell Crab (deep fried softshell crab)
Takoyaki (deep fried octopus ball)

Yasai Tempura (vegetable tempura)
Agenasu (deep fried eggplant)

Cheese momo (deep fried mochi cheese)
Pork Katsu (deep fried pork cutlet)

Crab Cream Croquette

Chikuwa Tempura (fish cake bamboo ring)
Twister Fries

Potato Croquette (2pcs)

Fanwari Age Tofu (2pcs)

Tako Karaage ( deep fried Outopus)

Ebi Katsi 2pcs
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Y A K I M O N O

Ika Shioyaki (grilled squid)
Gindara Teriyaki (cod fish)
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Unagi Kabayaki (grilled eel)

Saba Shioyaki (grilled mackerel fish)

Shima Hokke (grilled fatty mackerel)

Salmon Shioyaki (grilled salmon)

Hamachi Kama (salt grilled yellow tail cheek)
Buri Kama Shioyaki (vellow tail cheek small)
Shishamo 3pcs (willow leaf fish)

Tatami (grilled young sardine)

Fugu (grilled puffer fish)

Kawahagi 2pcs (grilled crispy fish skin)
Salmon Fin

Salmon Head Shioyaki (salt grilled salmon head)
Eihire 2pcs (grilled stingrayfish)

Tatami Himego (dried sardine)

Salmon Teriyaki (grilled salmon )

Tori Teriyaki (grilled chicken)
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Satsuma Age 2pcs

K U S H I Y A K |

Tebasaki (chicken wings skewer) per stick S 3.80
Shitake (Japanese mushroom skewer) per stick S 2.80
Uzura Tamago (quail egg skewer) per stick S 2.80
Gyu Enoki Maki (Beef Colden mushroom skewer) ¢ 3.80
per stick

Buta Enoki Shioyaki (grilled pork belly sliced wrap ¢ 3.80
with Enoki mushroom) per stick

Buta Bara (leek with pork skewer) per stick S 3.80
Tomato Kushi Shio (grilled cherry tomatoes per ¢ 2.80
stick

Yakitori (grilled chicken tight with yakitori sauce) ¢ 3.80
per stick

Kawa (chicken skin) per stick S 3.80
Shishamo (pregnant fish) per stick S 3.80

Kushi yaki Set S 17.00



T E M A

California
(avocado, prawn roe and vegetable roll)

Tamago (egg)

Tekka (raw tuna)

Sake (salmon)

Negitoro (fatty tuna, spring onion)
Kani (crabstick)

Soft shell crab

Tempura (fry prawn)

Unagi (eel)

Sake Skin (Grilled Salmon Skin)
Natto (fermented soybeans)
Spicy Sake

Spicy Tuna

M A K I M O

Kappa (cucumber)
Oshinko (pickles)
Kani (crabstick)

Natto (fermented beans)

California
(avocado, prawn roe and vegetable)

Soft shell crab
Ebi fry
Unagi (eel)

Salmon mentai
(torched salmon with cod roe)

Tekka (raw tuna)

Sake(raw salmon)

Sake Skin (salmon skin)

Negitoro (diced tuna with green onion)
Salad Maki

Spicy Sake

Spicy Tuna
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N I G I R I S U

Hana Salmon Maki

Aburi Hana salmon Maki
Inari (beancurd) 2pcs
Tamago (egg): 1pc
Unagi (eel) 1 pc

Kani (crabstick) 1pc
Maguro (tuna) 1pc

Sake (salmon) 1pc
Hotate (scallop) 1pc
Mekajiki (swordfish) 1pc
Botan EDbi (spot prawn) 1pc

Premium sushi set (tuna, yellowtail, salmon, sword fish,
scallop, sea urchin, salmon roe, botan ebi, yaki tamago) 9 pcs

lka (cuttle fish) 1pc

Toro (tuna belly) 1pc

Tobiko (flying fish roe) 1pc

lkura Gunkan (salmon roe)

Uni (sea urchin) 1pc

Negitoro Gunkan (minced tuna belly) 1pc
Amaebi (sweet shrimp) 1pc

Hamachi (yellowtail) 1pc

Tako (octopus) 1pc

Natto Gunkan (fermented soybeans) 1pc
Tai (red snapper) 1pc

Shima Aji (striped jack) 1pc

Kanpachi (great amberjack) 1pc

Shime Saba (marinated mackerel) 1pc

Ebi (shrimp) 1pc
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Sashimi 3 kind
(salmon, tuna, yellowtail) 9pcs

Sashimi 5 kind

(salmon, tuna, yellowtail, swordfish, octopus): 15pcs

Sashimi Open

Maguro (tuna) : 5pcs

Shima Aji (striped jack) 5pcs
Tai (red snapper) 5pcs
Hamachi (yellowtail) 5pcs

Sake (salmon) 5pcs

Tako (octopus) 5pcs

lka (cuttlefish) 5pcs

kajiki (swordfish) 5pcs

Sake belly (salmon belly) 5pcs
Botan Ebi (spotted prawn) 3pcs
Shime Saba (salted mackerel) 5pcs
lkura (salmon roe) 30g

Uni (sea urchin)

Toro: (tuna belly) 5pcs

Oyster 4pcs

Hokkigai (surf calm) 5pcs
Akagai (blood clam)

Shiro Mirugai (geoduck)

Aji (horse mackerel)

Nama Hotate (fresh scallop) 2pcs

Maguro Natto (tuna with fermented beans)
Ika Natto (cuttlefish with fermented beans)
Kanpachi (Great amberjack)

Amaebi (sweet shrimp)
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S 20.00
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HACHIG- TEI

Japonese Culsine



Ice /Warm Water
Coke

Coke light

Coke Zero
Oolong Tea
Sprite

Soda water
Mineral water

Japanese Green Tea (hot or cold)

Matcha (green tea)
Momo (peach)

Goma (black sesame)
Yuzu

Taiyaki
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HACHIG- TEI
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Jopaonese Culsine



Name Origin  AIC
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Name

GEKKEIKAN JOSEN

7 Bkt

8 GEKKEIKAN HORIN JUNMAI DAIGINJO

9 YAMADA NISHIKI TOKUBETSU JUNMAI

TENPOICHI
A B MR TR

DASSAI MIGAKI NIWARI SANBU 23
HEER 23 AR AKISER
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12 DASSAI MIGAKI NIWARI SANBU 39
WK 39 MR AKISER
DASSAI MIGAKI NIWARI SANBU 45
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Hakushika Nadajikomi
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Hot Sake
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Origin AlIC
15.00%
15.50%
14-15%
N~ 0
Hiroshima 16%
o .
YAMAGUCHI 15%
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YAMAGUCHI  15%
LLERF 14.5%
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S A K E
RPR SMV Size Price
1800ML S 108.00
50% +2 720ML S 118.00
70% +4  720ML S 88.00
60% 720ML S 108.00
1800ML S 350.00
23% +4
720ML S 188.00
1800ML S 288.00
39% +4
720ML S 168.00
45% +4 1800ML $ 218.00
720ML S 108.00
+4
1800ML $ 108.00
+4 300ML $ 22.00
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Name Origin AIC RPR SMV  Size Price
A7

16 IICHIKO SHOCHU oTA  25% 720ML S 86.00
17 YUZU SAKE 10.50% 72 300ML S 26.00
18 KIREI UMESHU 7.50% 300ML S 25.00
19 MIO SPARKLING SAKE 5% 300ML S 19.80
20 SAWANOTSURU NAMA SAKE 13.50% 300ML S 22.00
21 SUNTORY KAKUBIN WHISKY 40% 700ML $  128.00

16 17 18 19 20
B E E R
22 Asahi Super Dry S 7.00
23 Suntory S 12.00
24 Sapporo S 8.00
25 Orion S 7.00
26 High ball S 10/ cup
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