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Omakase Sushi
Appetizer, Nigiri sushi, Maki Sushi, Soup, Dessert

Hana (9 Pcs) $ 78

Tsuki (12 Pcs) $108

Nara Dinner Course (2 Pax)
$ 110

Daily Appetizer

Assorted Sashimi

Assorted Tempura

Grilled Fish Head with Salt
Pan-fried Chicken with Special sauce
Seafood Hot Pot
Steam Rice
Dessert

Dinner Set

1). Yaki Sakana Sashimi Tempura Set (Seasonal Price)
*Appetizer, Assorted Sashimi, Tempura, Grilled Seasonal Fish, Rice, Miso Soup

2). Wagyu Don Sashimi Set $50

*Appetizer, Assorted Sashimi, Premium Australia Beef on rice, Miso soup

3). Nigiri Sashimi Tempura Udon Set

$ 48
*Appetizer, Assorted Sashimi, Sushi, Tempura, Hot udon

4). Mini Una Don Tempura Set $ 35

*Appetizer, Assoried Tempura, Grilled Eel with Teriyaki Sauce on rice, Miso Soup
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Rento Sets

Haru Bento Set $43.00++
Potato Salad, Assorted sashimi,
Assorted Tempura, Grilled Salmon
with Spicy Cod Roe, Rice,

Miso soup, Fruit.

Natsu Bento Set $48.00++
Potato Salad, Assorted Sashimi,
Assorted Tempura, Yakiniku Beef,

Garlic Fried Rice, Miso soup, Fruit.

Aki Bento Set $45.00++
Grilled Eggplant Miso, Assorted
Sashimi, Assorted Tempura,
Assorted Sushi, Cold

Somen, Miso soup, Fruit.
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Fuyu Bento Set $45.00++
Potato Salad, Grilled Eel, Dumpling,
Grilled Prawn with Spicy Cod Roe,
Bara chirashi sushi, Miso soup, Fruit.




Salada

1 Toufu Salada $12
Chilled Beancurd and Green Salad served with Sesame
Dressing

2 Yasai Salada (Goma/Wafu) $10

Green Vegetables served with Sesame or ShoyuDressing

3 Chako Shake Kawa Salada $18
Green Salad Toppings with Crispy Baby Sardine and
Salmon Skin served with Sesame Dressing

4 Tatami Salada 4} $22

Baby Sardine Salad Served with Sesame Dressing

5 Kaisen Salada $18
Fresh Cube Raw Fish and Green Salad served with
Sesame Dressing

Zensai- peﬁlzer

6 Shake Yuzu Sauteed il $22

Sauteed Salmon with Yuzu Sorbet

7 Beef Yuzu Sauteed i $£28

Sauteed Beef with Yuzu Sorbet

g Edamame %6
Boiled Green Soy Bean with Salt

9 Pitan Toufu $7

Crab Meat Beancurb with Century Egg Sauce

100 Horenso Ohitashi $6
Spinach soaked in Japanese Sauce

11 Hisu Namasu i} $18
Salmon Soft Bone with Vinegar Sauce

12 Tako Wasabi $8

Octopus seasoned with Horseradish

13 Nama Kaki Ponzu $11
Fresh Oyster with Japanese Vinegar Sauce

14 Tatami Iwashi $13
Dried Baby Sardines

15 Kawahagi $14
Dried Leatherjacket

16 Fugu Mirin Boshi $18
Dried Puffer Fish

17 Gyuniku Tataki $28

Seared Beef Sashimi with Japanese Vinegar

Sauce ‘/9,_
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. mm st Sushimi A La Carls

(5 Pieces)

31 Otoro $70
Premium Tuna Belly
95 Uni $45
Sea Urchin
23 Hotate $25
Scallop
sy Akagai Seasonal
Ark Shell Price
Sushimi Mori o
aj ;m; Or’awafe Salmon Fish Roe
18 Omakase Sashimi Seasonal Price 8 Ea?l_jac‘tl 4B
Chef's Selection of Seasonal Sashimi S SHIEE
19 Tokusen Sashimi $98 & qAn:'aePl:_'r' B
Premium Selection of Assorted Raw Fish Chibidiiiannd
20 Sashimi Moriawase $68 & ;{aj'_g‘; ’ b6
Assorted Raw Fish A
@9 Tai $26
Snapper
EsTiolausentSasinin 40 Maguro $24
Tuna
31 Shake $24
Salmon
32 Botan Ebi ¢pes $24

Botan Prawn

SasltmmaSMioEranas e

!
Price stbjectdt prevailin%& Service Charge. RS Rt
All photos a eant for r herence only. Presentation of dishes may vary without prior notice. MERtER BB XNE{ES{TIHE



Sushi Moriawase

33 Chirashi Sushi $£36
Vinegar Rice topped with Assorted Raw

Fish served with Miso Soup

34 Aburi Sushi $38
Premium Selection Seared Sushi served

with Miso Soup

85 Matsu Sushi W $62

Premium Sushi served with Miso Soup

96 Take Sushi im $42

Assorted Sushi served with Miso Soup
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37

38

41

47

\S"H.S'Af A La Carte (2 Picces)

Otoro
Premium Tuna Belly

Botan Ebi
Botan Prawn

Ikura
Salmon Fish Roe

Negitoro
Chopped Tuna Belly and Scallion

Aburi Shake Hara Mentaiko Mayo

$26

$24

$18

$18

$13

Seared Salmon Belly topped with spicy Cod Roe

Mayonnaise

Aburi Kajiki Black Pepper
Seared Swordfish with Black Pepper
Kajiki

Swordfish

Anago (whole piece - 1pc)
Grilled Conger Eel

Tobikko

Flying Fish Roe

Ebi

Prawn

Aburi Toro
Seared Tuna Belly

Uni

Sea Urchin

Price stibjEcldto,prevaill
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51

Amaebi
Sweet Prawn

Unagi

Grilled Eel

Aburi Hotate Mentaiko Mayo
Seared Hotate Topped with Spicy
Cod Roe Mayonnaise

Kani Stick
Crab Meat

Hotate
Scallop

Tai

Snapper

Kanpachi

Amberjack

Maguro

['una

Shake

Salmon

Inari
Sweet Bean Curb Skin

Tamago
Egg
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Waki Sushi (Sushi Roll)

60

61

66

67

Salad Maki (8 pes) $12
Green Vegetables Reverse Roll

Special Fried MaKki spes) 45 $19
Deep-Fried Maki

Shake Mentaiko Mayo Maki 43 $26

Fried Salmon Roll topped with Seared
Salmon in Spicy Cod-Roe Mayonnaise

Dragon Maki (s pes) $36
Deep-Fried King Prawn rolled with Sushi
Rice and topped with Salmon and Avocado

Double Salmon Maki (s pes) $25
Crispy Fried Salmon Roll topped with
sliced raw Salmon

Nara Special Maki (8 pes) $26
Fried Salmon Roll topped with grilled

Conger Eel served with Wasabi and Sweet Sauce

Negitoro Maki (6 pes) $18
Chopped Tuna Belly and Scallion Roll

Unagi Maki (spes) $17
Grilled Eel with Cucumber Roll

Tempura Maki (8 pes) $18

Prawn TempurafBell

70

71

73

74

75

76

78

Spider Maki (s pes)
Deep-Fried Soft Shell Crab Roll

Salmon Skin Maki (s pes)
Deep-Fried Salmon Skin Roll

California Maki (8 pes)
Avocado, Crab Meat, Flying Fish Roe,
Cucumber, Egg and Mayonnaise Roll

Spicy Salmon/Tuna '
Reverse Maki (s pes)

Raw Salmon/Tuna Reverse Roll with
Spicy Sauce

Salmon/Tuna Maki (6 pes)
Raw Salmon/Tuna Roll

Natto Maki (6 pes)
Fermented Beans Roll

Kani Maki (6 pes)
Crab Meat Roll

Kanpyo Maki (6 pes)
Dry Gourd Roll

Tamago Maki (s pes)
Egg Roll

Kappa Maki (6 pes)

Cucumber Roll

Sl 5 i+

$18

$15

$15

$16

$10

$8

$6

$6

$6

$5
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Tema éf (Handroll)

25 Uni $30 gg California $7
Sea Urchin, Cucumber and Sesame Avocado, Crab Meat, Flying Fish Roe,
with Wasali Cucumber, Egg and /Mayonnaise
80 Negitoro $22 87 Salmon Skin $7
Chopped Tuna Belly and Scallion Deep-Fried Salmon Skin
with Wasabi
88 Natto $7
81 Ikura $16 Fermented Beans
Salmon Fish Roe, Cucumber and
Sesame with Wasabi gg Kani $5
Crab Meat
82 Unagi $10
Grilled Eel, Cucumber and Sesame 90 Tamago §5
Egg
83 Spider $8
Deep-Fried Soft Shell Crab 91 Kappa %4
Cucumber
84 Tempura $8
Prawn Tempura
85 Spicy Salmon/Tuna L/ $8
Raw Salmon/Tuna Spicy Sauce

Price subjectato,prevailing GSilF & Service Charge. PR B SRR R it
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95

96

97
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100

101

%p/aan aki
(Pan-Fried Items)

Spicy Tori il /"l "/ $26
Stir-Fried Chicken with Spicy Sauce

Yasai Itame $14

Stir-Fried Assorted Vegetables

Gyoza Yaki $12

Pan-Fried Pork Dumpling

Kuro Buta Yasai Itame $20
Stir-Fried Assorted Vegetables with Black Pork

Kinoko Butter Yaki $le

Stir-Fried Assorted Mushroom with Butter

Tori Teppan $20

Pan-Fried Chicken with Homemade Special Sauce

Kuro Buta Shoga Yaki $28

Stir-Fried Black Pork with Special Ginger Sauce

Asari Garlic Chillli /"o $26
Stir-Fried Fresh Littleneck Clams with Spicy
Garlic Sauce

Nara Special Beef
Pan-Fried diced Beef Loin with Homemade
Special Sauce

Ebi Teppan

Pan-Fried King Prawn

P ubject to pre%GST & Service Charge.
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KR Butralie

Nimono
( Steamed & Simmered Hems)

102 Mini Sukiyaki ¥ $40

Mix Vegetable & Beef with Japanese Sauce

108 Kuro Buta Nabe @ $38
Black Pork, Toufu and Mixed Vegetable
with Clear Soup

104  Chawan Mushi $9
Steamed Egg Custard with Chicken, Prawn,
Mushroom and Gingko Nuts

105 Daikon Nitsuke $12

Simmered Radish with Japanese Bonito Sauce

106 Dobin Mushi $16
Broth in earthen Teapot with Chicken Meat,
Prawn and Shimeji Mushroom

107 Asari Sakamushi $26
Fresh Littleneck Clams steamed with
Japanese Wine

108 Tai Kabuto Nitsuke $£32
Simmered Snapper Head with Japanese
Sweel Sauce

$40
40
$ e
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Yakimono (Grilled Ytems)

111

112

113

114

115

116

117

118

119

120

121

122

123

Bei Nasu Miso Yaki

Grilled Japanese Eggplant with Miso Paste

Saba Shioyaki

Grilled Mackerel with Salt

Tori Teriyaki

Grilled Chicken with Teriyaki Sauce

Shake Kabuto Shioyaki

Grilled Salmon Head with Salt

Ebi Mentaiko Yaki / Saikyo Miso Yaki
Grilled King Prawn with Spicy Cod Roe
Sweet Miso Sauce

Ika Teriyaki / Shioyaki

Grilled Squid with Teriyaki Sauce / Salt

Shake Teriyaki / Shioyaki

Grilled Salmon with Teriyaki Sauce / Salt

Unagi Kabayaki

Grilled Eel marinated with Kabayaki Sauce

Shake Mentaiko Yaki

Grilled Salmon with Spicy Cod Roe

Asparagus & Soramame Sugitta Yaki
Asparagus, Broad Bean with special-recipe Miso
served on fragrant Cedar Wood Leaf

Kaki Mentaiko Yaki 5

Grilled Oyster with Spicy Cod Roe

Hotate Mentaiko Yaki
Grilled Scallop with Spicy Cod Roe

Gindara Teriyaki / Shioyaki

Grilled Cod Fish with Teriyaki Sauce / Salt

X
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$18

$20

$22

$22

$20

$22

$24

$23

$13

$25

$28
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Yakimono (Grilled Ytems)

194 Gyuniku Houba Yaki $32
Grilled Beef with Homemade Miso on Houba Leaf

125 Gyuniku Teriyaki / Shioyaki $28
Grilled Beef Steak with Teriyaki Sauce / Salt

126 Gindara Mentaiko Yaki $30

Grilled Cod Fish with Spicy Cod Roe

127 Hamachi Kama Shioyaki Seasonal Price
Grilled Yelllowtail Cheek with Salt

128 Atsuage Toufu Yaki i $9

Grilled Fried Beancurd

s euleet (o prevelling GST &
photosfatelmeaniiodieteence




136

137

138

139

140

141

142

143

Kushiyaki

(Skewer)

Shishito Kushi @ $8

Japanese Small Chilli

Enoki Bacon iffr  $10

Golden Mushrooms with Bacon

Hotate Bacon il $16

Scallops with Bacon

Gyuniku $14
Beef Cubes

Ebi $10
Tiger Prawn

Butaniku $10
Pork

Tsukune $10

Minced Chicken Meat Balls

Tebasaki
Chicken Wings

$10

2 Sticks)

144

145

146

147

148

149

150

Asupara
Asparagus

Yakitori
Chicken Thigh Meat

Shishamo
Smelt Fish

Shiro Negi
Leek

Yasai
Mixed Vegetables

Shiitake

Mushroom

Nasu
Eggplant

129

130

131

132

133

134

135

Agemono
L ﬁeep Fried Hems)

Ebi Tempura $26

Prawn Tempura Platter

Tempura Moriawase $24
Assorted Prawns and Vegtables Tempura Platter
Soft Shell Crab Tempura $20
Deep-Fried Soft Shell Crab

Tori Karaage $12
Deep-Fried Chicken

Yasai Tempura $18
Assorted Vegetables Tempura Platter

Kawaebi Karaage $13

Deep-Fried Japanese River Prawn

Agedashi Toufu $8

Deep-Fried Beancurd

\
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Men Mono
( Noodles)

151 Kake Udon / Soba $12

Hot Flour Noodles / Buckwheat Noodles

152 Zaru Udon / Soba $12

Cold Flour Noodles [ Buckwheat Noodles

is3 Cha Soba $13

Cold Green-Tea Buckwheat Noodles

154 Tempura Udon / Soba ot or cola) $22
Prawn and Vegetables Tempura served
with Flour Noodles / Buckwheat Noodles
(Hot or Cold)

155 Truffle Inaniwa Udon ¢ $32
Truffle Oil Inaniwa Cold Udon with
Baby Sardine

156
Inaniwa Udon ot or Cola) $18
Thin Wheat Noodles (Hot or Cold)

157
Gyuniku Udon / Soba $24
Sliced Beef with Hot Flour Noodles /

Buckwheat Noodles

Zousui ( ?orri'ﬁfge]

158 Kaisen Zousui i $28
Seafood with Egg Porridge
160. Asari Zousui .
150 Shake Zousui $15

Salmon with Egg Porridge

160 Asari Zousui $18
Littleneck Clams with Egg Porridge

161 Tai Zousui $23

Snapper with Egg Porridge f—

Price sub|ectato,prevailing GSiF& Service Charge z MR SRS ST
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169

170

171

172

. Nabevaldi Udon

Shiru - \S’oufa

Miso Shiru $3

Miso Soup

Asari Miso Shiru / Osuimono $9

Littleneck Clams Miso Soup / Clear Soup

Shake Kabuto Miso Shiru $10

Salmon Fish Head Miso Soup

Tai Kabuto Osuimono (S) $12

Snapper Head Clear Soup (B) $18
ko) Do

ubject to prekGST & Service Charge.

Sﬁo@y’i - Meals

162 Bara Ten Don i $13

Tempura Prawn with Rice

163 Nabeyaki Udon i $20

Seafood and Noodles in Clay Pot

164 Yaki Ramen i $20

Stir-Fried Japanese Yelllow Noodles

165 Gohan %3
Steamed Rice

166 Gohan Set $5

Steamed Rice, Miso Soup and Pickles

167 Ninniku Chahan $8
Garlic Fried Rice

168 Kaisen Chahan $13

Seafood Fried Rice

170. Asari Miso Soup

Donburi
(Bowl of Rice)

173 Oyako Don $18

Chicken and Eggs on Rice served withMiso Soup

174 Tori Katsu Don $20
Deep-Fried Chicken Cutlet on Rice
served with Miso Soup

175 Unadon $24
Grilled Eel with Teriyaki Sauce on Rice
served with Miso Soup

176 Toro Uni Ikura Don $55
Seared Tuna Belly, Seared Sea Urchin and

Salmon Eish Roe mrozw bowl and
s@«%ﬁm ) Soup
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Ume Jelly 45 $14

Jelly with Sweet Sour Ume Liguor

Chocolate $7
Vanilla $7
Matcha $7
Goma $7
Yuzu $8
Japanese Musk Melon $18

A healthy and nutritionist Japanese fruit

**Additional $1.00 for topping with red bean paste

iI"& Service Charge. HRBSRER ST
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167 Thomson Road Goldhill Centre

Singapore 307619




