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Wagyu Bento

Bento with wagyu beef, foie gras, hotate
kushiyaki, potato croquette, assorted
tempura, 3 types of sashimi,
mushroom onigiri, kaisen
chawanmushi & miso soup.

Megumi Bento

Bento with buta bara shoga yaki,
assorted tempura & 3 types of sashimi,
katsuo tofu with unagi, rice & miso soup.

Kodomo Set

2 pes california maki, ebi fried,
scallop fried, fishcake, chawanmushi,
small udon, yakult & sweets.
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Kaisen Nabe

~ Japanese Hot pot with assorted vegetables & seafood

Tara Nabe

Japanese Hot pot with assorted vegetables & Cod fish

Wagyu Nabe =
@ o _Auy

Japanese Hot pot with assorted vegetables s '
& A5 Miyazaki wagyu beef G
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Shabu-Shabu Sukiyaki

Japanese Hot pot with assorted vegetables
& choice of meat:

Japanese Hot pot with assorted vegetables
& choice of meat:
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Mixed Sashimi Salad

Mixed green salad with assorted sashimi tossed in
Mequmi's signature dressing

Salmon Avocado Salad

Mixed green salad with salmon & avocado tossed in
Megumi's signature dressing

Avocado Salad

Mixed green Salad with avocado tossed in Megumi's
signature dressing

Megumi Garden Salad

Mixed green salad tossed in Megumi's signature dressing

o el

Foie Gras Teriyaki

Pan-fried goose liver glazed with teriyaki sauce
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{‘\ Rt S Kanpachi Carpaccio

Thin slices of Amberjack with truffle seaweed dressing

k“.&&' : .- B AN e 4 Hyoqo OySter

Fresh oyster from Hyogo prefecture (3 pcs)

Fried Hyogo Oyster

Fried Hyogo oyster with tartare sauce (4 pcs)

Tako Karaage Kawa Ebi Kawahagi
L X J L X oo
Deep fried Octopus Deep fried river shrimp Grilled file fish
Maguro Zuke Carpaccio Tamago Yaki Shishamo Karaage =
L X ] L X}
Torch marinated maguro with mango salsa Japanese omelette Deep fried smelt fish (4 pcs), with sambal mayo

sauce on the side

$8.00

Ebi Gyoza Hiyayako Tofu

Pan-fried prawn dumplings (5 pcs) Cold tofu with Megumi sesame dressing

$8.00

TETEE

Boiled soybeans




Aji Sashimi " Premium Sashimi
Horse mackerel A A;s{s“_'brted premium sashimi including 3 salmon,
B i 2 . bt S

¥ 3 - —

Take Sashimi

Assorted sashimi including 3 Salmon, 2 Ama Ebi, 2 2 Otoro, 2 Chu toro, 2 Akami

Kanpachi, 2 Mekajiki, 2 Maguro, 2 Tako, 1 Hotate

Otoro Sashimi Chu Toro Sashimi Kanpachi Sashimi
L X L X Qe
Fatty tuna belly (3 slices) Medium fatty Tuna belly (3 slices) Amberjack (5 slices)
| $33.00 $28.00 | $22.00 J
Salmon Belly Sashimi Mekajiki Sashimi Maguro Sashimi
L X L X Qe
Salmon belly (5 slices) Swordfish (5 slices) Tuna (5 slices)
$18.00 51600 J 51600 J
Salmon Sashimi Tako Sashimi Ama Ebi
L X J L X} r Y
Salmon (5 slices) Octopus (5 slices) Sweet Shrimp (7 pcs)
Hotate Sashimi Ikura Sashimi
L X J L X
Scallop (4 slices) Salmon Roe

L $20.00 | $18.00




Otoro Sushi
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Fatty tuna belly sushi (2 pcs)

Chu Toro Sushi

b
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Medium fatty tuna belly (2 pcs)

Kanpachi Sushi .
Amberjack sushi (2 pcs)
L]
L
Tako Sushi
' X
Octopus sushi (2 pcs)

$7.00

Avocado Sushi

Avocado sushi (2 pcs)
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Ama Ebi Sushi

Sweet shrimp sushi (2 pcs)
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Unagi Sushi

Eel sushi (2 pcs)

Maguro Sushi

Tuna sushi (2 pcs)

Tamago Sushi

Tamago sushi (2 pcs)

Aburi Sushi )

i

Otoro Aburi

Torch fatty tuna belly (2 pcs)

’é

Salmon Belly Aburi .

Torch salmon belly (2 pcs)

$8.00

Chu Toro Aburi

Torch medium fatty tuna belly
medium fat (2 pcs)

Salmon Aburi

Torch salmon (2 pcs)

$7.00

2r

Hotate Sushi

Scallop sushi (2 pcs)

-

Salmon Belly Sushi oo

Salmon belly sushi (2 pcs)

Salmon Sushi
Salmon sushi (2 pcs)

Kani Sushi

Kani stick sushi (2 pcs)

Truffle I-iotate Aburi oo

Torch scallop with truffle (2pcs)

Salmon Miso Aburi A

Torch salmon with miso (2 pcs)

Ikura Sushi

L X
Salmon roe sushi (2 pcs)

Mekajiki Sushi

Swordfish sushi (2 pcs)

Tobiko Sushi

Flying fish roe sushi (2 pcs)

Inari Sushi
Sweet bean curd sushi (2 pcs)

Kanpachi Belly Aburi. .

Torch amberjack belly (2 pcs)

-

Salmon Mentai Aburi‘ .

Torch salmon with mentaiko (2 pcs)

$7.00




Makim0n0>

Megumi Maki

Ebi roll topped with avocado

Ebi Mango Maki

Ebi roll topped with mango

Sake Rainbow Maki

Salmon rainbow roll

Unagi Maki

California roll topped with seared unagi

Wasabi Shrimp Maki .

Ebi tempura roll topped with wasabi
crab salad

Wagyu Maki

Seared wagyu beef maki roll

$48.00




Spider Maki

Soft shell crab roll

Spicy Salmon Maki

Fried california roll topped with diced
salmon in spicy sauce

$17.00

Tempura Maki

Prawn tempura roll

$17.00

California Maki

California roll

Salmon Avocado Maki“

Salmon & avocado roll

Negi Toro Maki

Minced tuna belly roll

Salmon Maki

Salmon maki roll

Tamago Maki

Tamago roll

LETERUELS

Cucumber roll

Spicy Maguro Maki

California roll topped with diced tuna with spicy sauce

Kakiage Avocado Maki

Mixed vegetable tempura roll topped with avocado & bean curd

UFO Maki

Crunchy salmon & kani roll

.

Tori Karaage Maki

L X
Chicken karaage in a roll
Avocado Maki Tekka Maki
Avocado roll A Tuna roll -
$7.00 $7.00
Kani Stick Maki Oshinko Maki
Crabstick roll e Yellow pickled radish roll o
Kanpyo Maki

Sweet gourd strip maki



Platters )

Otoro Platter

3 otoro sahimi, 2 akami zuke, 4 negi toro

‘Salmon Platter

3 salmon sashimi, 3 salmon sushi,
2 hako sushi, 4 salmon avocado maki

Salmon Aburi
Sushi Platter

Chu Toro Platter « "

3 chu toro sashimi, 2 akami zuke, 4 negi toro

2 salmon, 2 salmon mentai, 2 salmon miso,
2 hako sushi, 4 salmon maki

. ‘5f-' 2 I
Salmon Temaki _ =/ L
Salmon handroll Gl b

Spicy Maguro
Temaki

Diced Tuna with mixture of
spicy sauce handroll

Ch

Spicy Salmon
Temaki

Diced salmon with mixture
of spicy sauce handroll

= ¥l
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Kaisen Don

Assorted premium sashimi in a
sushi rice bowl

Kanpachi Salmon Don

4 amberjack & 4 salmon in a sushi rice bowl

Salmon Don

8 salmon in a sushi rice bowl

Ikura Sake Don

5 salmon & salmon roe in a sushi rice bowl

EREIERENEL
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Eel, Tamago & cucumber handroll

Tempura handroll

& in

< Sashimi Donburi

. Megumi Tekka Don

2 toro, 3 akami zuke, negi toro
&onsen egg in a rice bowl

Salmon Meka Don

4 salmon & 4 swordfish in a sushi rice bowl

Fukai Don

4 salmon & 4 akami in a sushi rice bowl

Bara Chirashi Don

Sake Mentai Don
L X J L X ]

Torch salmon with mentai sauce in a sushi rice bowl Assorted diced sashimi, cucumber, tamago & ikura

m in a sushi rice bowl

Spider Temaki

Soft shell crab handroll

. .California Temaki

California handroll
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Avocado Temaki_ ./ ==

Avocado handroll

: Negi Toro Temaki

' Minced Tuna belly with chopped
. spring onions & leeks hamdroll




Yakimono

Aji Shioyaki

Grilled Horse Mackerel

$28.00 - $45.00

,é?'
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Grilled squid
teriyaki / shioyaki

Hamachi Kama Shio Kama Shio Gindara i
L X J L X ' X} !
Grilled yellowtail cheek Grilled yellowtail cheek (smaller) Grilled cod fish ‘
Shioyaki / teriyaki / black pepper / miso zuke ;
$38.00 - $48.00 $18.00 - $28.00 m ‘
Salmon Kabuto Yaki Unagi Kabayaki Salmon Harasu l
L X J L X J ' X} I
Grilled salmon head Grilled Eel Grilled salmon fin & belly (5 pcs) [
shioyaki / teriyaki / black pepper I
$17.00  $16.00  $16.00 |
Salmon Mentaiyaki Toro Saba Shioyaki Salmon Shio |
L X J L X J ' X} :
Grilled salmon with mentai sauce Grilled mackerel fillet Grilled salmon 1
m m shioyaki / teriyaki / black pepper [
Shishamo l

L X

Grilled smelt fish (4 pcs)
$7.00 ‘
. '&;-i.‘- .
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Kanpachi Atama Shio 1:%;# |

Grilled Amberjack head & cheek

$48.00 - $68.00
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Asari Mushroom Bata Yaki.

[ ]
Stir fried flower clams & mushrooms in lemon

buttered sauce <T€ ppanya ki

Ebi Yaki

Grilled king tiger prawn (1 pc)
Mentai / Miso

Buta Bara-Shoga Yaki

Stir fried Hokkaido pork belly in ginger sauce

i $17.00

! Hokubee Sirloin Steak Saikoro Steak Yaki Niku

| L X L X L X
| Teppan style hokubee sirloin steak Teppan style beef cubes steak Stir fried beef slices in yaki niku sauce

B $19.00 | $19.00 $18.00

i Hotate Mushroom Bata Yaki Yaki Buta L ELEL D g

! L X L X} L X
A Pan fried scallops with assorted mushroom in lemon Stir fried Hokkaido pork slices in yaki niku sauce Pan fried chicken in teriyaki sauce

: buttered sauce

| $17.00 (51100

" - Yasai Itame

Assorted stir fried vegetables

5 Miyazaki Wagyu Beef

B = _ Pan-fried A5 wagyu beef, served with
a/\/ Y green salad & potato salad (100 grams)
i, -
e $68.00
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Agemono
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Salmon Atama
Karaage

Deep-fried salmon head

Ebi Karashi

Deep-fried prawn, coated with mustard mayo

Tori Nanban Buta Bara Age Soft Shell Crab
s X J . X J oo
Deep-fried boneless chicken (Japanese style) Deep-fried Hokkaido pork belly Deep-fried soft shell crab
Ton Katsu Tori Katsu Tori Karaage
L X L X ) oo
Deep-fried Hokkaido pork cutlet Deep-fried chicken cutlet Deep-fried chicken
Unagi Tofu Agedashi Tofu
L X J L X J
Deep-fried unagi with tofu Deep-fried bean curd with tempura sauce
\ ! Tempura Mori |
yy P o Tempura ,
ﬁ E o Prawn & assorted vegetable tempura
%
K7
Ebi Tempura Unagi Tempura Yasai Tempura
{ X L X X )

Prawn tempura Eel tempura

Prices are sul

Assorted vegetable tempura




Kaisen Ramen

Ramen with assorted seafood in milky
soup base

Tara Ramen

C X}
Ramen with cod fish slices in milky soup base
Shoyu Ramen

L X J

Ramen with pork slices in shoyu soup base

Katsu Curry

Japanese curry rice served with
Hokkaido pork cutlet (choice of rice or udon)

Tori Katsu Curry ¥

Japanese curry rice served with
chicken cutlet (choice of rice or udon)

Shiok Ramen

oo
Ramen with pork slices in spicy shoyu soup base
Choice of spicy level:
e . o o of
/ level1 S [ level2 [/ // level 3
Miso Ramen
X

Ramen with pork slices in miso soup base

Kaisen Curry

[} . X J
Japanese curry rice served with assorted
deep-fried seafood (choice of rice or udon)

. Actual photo may vary.
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Soba | Ud0n>

Tori Yasai Soba/Udon

Soba/udon soup with chicken &
vegetables

| $14.00 Tempura Soba/Udon

Prawn & assorted vegetable tempura

Yaki Soba
L X 517.00
Fried soba noodles with chicken &

vegetables

Yaki Udon Cha Soba Yasai Soba/Udon
@ e L X ' X
Fried udon noodles with chicken & Green tea flavoured soba noodles Soba/udon soup with vegetables
vegetables (hot or cold) m
Kitsune Soba/Udon
Soba : : oo
X Soba/udon soup with bean curd skin
Buckwheat soba (hot or cold) m
1 Kake Udon
Inaniwa Udon oo
' X Plain hot udon soup

Thin udon noodles (hot or cold) m

2 8%

< Yaki Meshi

Kaisen Yaki Meshi

Seafood fried ri ith 2 k q q O 0 A A o
ceallops § fower cars RO Unagi Yaki Meshi Ninniku Yaki Meshi

m Unagi fried rice Garlic fried rice




Yaki Niku Ishinabe Yaki Buta Ishinabe

' X
Beef slices with yaki niku sauce, Hokkaido pork slices with yaki niku sauce,
served in a heated stone-pot served in a heated stone-pot
Yaki Tori Ishinabe

' X

Stir fried chicken with ginger sauce,
served in a heated stone-pot

T
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Truffle Gyu Ishi Nabe

Japanese beef slices with truffle, served in a
heated stone-pot

— —

Unagi Don Salmon Teppan Don

Grilled eel in a rice bowl Pan-fried salmon in a rice bowl glazed with
ginger sauce

Katsu Don
oo Gyu Don
Hokkaido pork cutlet with assorted vegetables
&egginarice bowl Japanese beef slices with Japanese
beef sauce

Ten Don . Tori Katsu Don

Assorted tempura in a rice bowl oo
Chicken cutlet with assorted vegetables

& eqgg in a rice bow! % :
$14.00 N\ . Kazan Gyu Don

Oyako Don oo ; ,
LX) Pan-fried Japanese beef slices
Braised chicken with assorted vegetables Wakadori Don glazed with yakiniku sauce
&egginarice bowl Y
Pan-fried chicken teriyaki m
$14.00

$14.00
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Side Dish)

Truffle Chawanmushi Chawanmushi Shiro Gohan
L X L XJ L X J
Steamed eqg custard with truffle & ikura Steamed egg custard Japanese steamed rice
§1.00 (5500 (5300
Sushi Rice Miso Shiru
L X J L X}
Japanese vinegared rice Miso soup

‘\‘ \}
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< Dessert

\!

Deep-Fried
Kuro Goma Ice Cream

Deep-fried black sesame ice cream

Deep-Fried :
Matcha Ice Cream A

Deep-Fried
/ .Vanilla Ice Cream

Deep-fried vanilla ice cream

Deep-fried green tea ice cream

Vanilla Ice Cream Matcha Ice Cream Kuro Goma Ice Cream

L X J L XJ L X
Vanilla ice cream Green tea ice cream Black sesame ice cream




