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Welcome to Chikuyotei Singapore
Traditional Japanese dining has been elevated into an art from in which
every bit of the visual appeal is important as the taste.
We served our fresh Eel, Air flown and stored into our water tanks.
Steamed and grilled as per customer request.
Throughout its history since 1851, Chikuyotei has kept truly its tradition till
this decade, it still stands as a proud representative of
Japanese culinary at its finest.
We wish you a warm welcome and hearty respect as we look
forward to your continual patronage.




BEIHEa—x#$238
Ao BRI, 750 a— 2k

Omakase Course Matsu $238

Seasonal 7 courses

XpEhrda—2REEROEREFRIT I =BT,

@R TR SR EEL E £,

¥ All Omakase Course Main Dish includes mini size Eel on rice or Seasonal Main Dish.

SR ETROA =2 —CIERWEEITET,

Change or upgrade your Main Dish see below for selection.

9 72 & # UNAGI DON S3HEVOELL, Hik— WER 58
-Steamed and grilled Eel on rice HITSUMABUSHI NIGIRI SUSHI 5PCS
It Whole +$30 -Chopped eel on rice (3 ways to enjoy) -Assorted Seasonal Sushi
—PC¢ One & Half  +$60 — P& Whole +$35 5 piece +$80
—PC One & Half +$65 piece.

3ic. W bFt

M %IRRT BERBAIGR T —FE Y
TAI CHAZUKE +$18 UNI & IKURA DON +$42
WAGYUDON % +$38

-Sea bream with sesame sauce
soup rice

-Sea urchin and Salmon roe on
sushi rice

-Wagyu beef on rice

All prices are subject to 10% service charge and prevailing government taxes.

FEEBIEDIENIC,

(B, y—E R ZhREHH L £7,




BENE2—247$288
Ao BRI, 8 Mo a— 2k

Omakase Course Take $288

Seasonal 8 courses

KbBE o - 2PHEROBRER I =TT,

@R TR SR AEL E £,

3% All Omakase Course Main Dish includes mini size Eel on rice or Seasonal Main Dish.

SofEFE TROA=a2—IZZERWEETET,

Change or upgrade your Main Dish see below for selection.

j 72 ¥ F UNAGI DON SHEODEXRL., EKig— EByo&ERE 8
-Steamed and grilled Eel on rice HITSUMABUSHI . NIGIRI SUSHI 5PCS
—Pt Whole +$30 -Chopped eel on rice (3 ways to en;;y) -Assorted Seasonal Sushi 5
—PE¥ One & Half  +$60 —Pt Whole +$35 )
—PC2 One & Half +$65 || Prece +3$80

/

R mNEET ST, WL bF

TAI CHAZUKE +$18 UNI & IKURA DON +$42
-Sea bream with sesame sauce -Sea urchin and Salmon roe on sushi
soup rice. rice

BREMFRT —FEY
WAGYUDON % +$38
-Wagyu beef on rice

All prices are subject to 10% service charge and prevailing government taxes.
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5h¥a—2z $198

XL, B, BRIE., O aTabE, FHIO M. SBLET.
gy (5 %mE—IK) | 7H—1

Unagi Dinner Course $198

Broiled eel with Vinegar sauce, Seasonal Soup, Sashimi, Osaka Style eel, Seasonal

dish, Eel omelet, Eel rice (Whole) and Dessert.

XD 75 E a—ADMHY % BEUL 72T 0, 3 Choose Unagi Course Main dish from below.

SR/ NN L7 - Steamed and grilled Japanese Eel on rice
-9 e FulBER L AR, /N - Steamed and grilled eel with sauce and rice
*OREVOELRL, HR— BHL (485 - Chopped eel on top of rice served with clear soup +$5

All prices are subject to 10% service charge and prevailing government taxes.

EREBeoEMT, T, y—e 2k 2hlRESE L £7,



BYET

Steamed green bean $16
ZN—> =}

Fruit Tomato $18
s

Fresh bean curd skin $14
EGE Wb

Fresh bean curd skin

with salmon roe $25

EGENY) 27 ((ﬂ?].)
Steamed fresh bean curd skin

with Truffle $38
EGEE S

Fresh bean curd skin

with Sea urchin $58
BEZ A+

Grilled eggplant served with sauce $18

bORIGE w5
Japan cucumber

with bean paste $18

All prices are subject to 10% service

FEiBlelEic, i,

RS
Chopped Eel egg omelette

5 XK

Eel and cucumber with vinegar

BV Y b
Assorted Japanese pickles

ZVWONE Y BEE
Grilled stingray fin

¥ AT
Grated yam with Bluefin tuna

7> 5 AR

Dried mullet roe with radish

FEOYIE Y Ao ¢

Assorted Seafood and Vegetables

with Vinegar sauce

I ERFBEE KA EETE
Grilled Eel liver with sauce

*Limited item™

P—E R ZRRTHEE L £7,

$45

$42

$16

$25

$48

$48

$42

$18



¥ 7 & SALAD

OOV T X By o X

Seaweed salad $24 Snow crab salad $38
Y—vVHIX Y 7 &

Salmon salad $32 Seafood salad $38
HRR L o 5L o BT A MFLeRLe2EY T4
Boiled black pork salad $38 Wagyu Shabu Salad $78

Seafood salad
D H oy F 3
Thinly sliced Seabream served with sauce $42
DANEBLD NNy F 3
Thinly sliced Amberjack served with sauce $42
Y—FVDHNNY T 3
Thinly sliced salmon served with sauce $42

All prices are subject to 10% service charge and prevailing government taxes.

EREEHEDIENT, B4, —E 2k ZRREHE L F7,



i 5 SASHIMI

‘ RIFEY &4 Assorted Sashimi

##  Ume  5kinds $98
s Matsu T7kinds $138
Tt Take 9kinds $168
bBF ﬁ”ﬂ‘%”%’ Omakase Sashimi Seasonal Price

i

Seabream $58

DAL D

Amberjack $58

KE ARG

Blue fin tuna $62

RKESAHKE A

Blue fin tuna belly Seasonal Price

F—xy

Salmon $38

< fik

Pickled mackerel $40

WL b

Salmon roe $28

£ Ic

Sea urchin $98

All prices are subject to 10% service charge and prevailing government taxes.

EREEHEDIENT, B4, —E 2k ZRREHE L F7,



FHAEYH5dbe  Assorted Sushi

¢  Ume 5pcs $88
A Matsu 7pcs $118
T Take 9pcs $168

B F 28 Omakase Sushi $188~

fikd
Seabream $10/pc
ANED
Amberjack $10/pc
KECHRE
Blue fin tuna $14/pc
KESHKES
Blue fin tuna belly Seasonal Price
oy
Salmon $10/pc
DONBURI
7 fifs M
Pickled mackerel $11/pc Assorted sashimi
top on sushi rice $118
WL bH
Salmon roe $20/pc FICn L B
Sea urchin and salmon roe
450 top on sushi rice $158
Sea urchin $48/pc

All prices are subject to 10% service charge and prevailing government taxes.

ke oiEnic, B4, —e 2B ZRIERTERES L £,



241 SUSHI ROLL

Y- vk ME L #%&

Salmon roll $18 Japanese plum roll $14
Pk & NSRS

Blue fin tuna roll $24 Seafood roll $80
s o (& AN K=

Cucumber roll $11 Soft shell crab roll $45

HY T FN=TE
California roll $32

nELs>FE ARCE A
Tuna belly with spring Salmon roe handroll $24/pc
onion handroll $24/pc
5 ICFE
PR FE& Sea urchin handroll $48/pc
Blue fin tuna handroll $16/pc
Y-V FE
Salmon handroll $15/pc

All prices are subject to 10% service charge and prevailing government taxes.

EREEHEDIENT, B4, —E 2k ZRREHE L F7,



5% % ¥ GRILLED DISH

S I EWHEE B R

Steamed and grilled Eel with sauce or Plain Eel

¥ Whole $68
T One and Half $98
i F D PR KBE = FEREMIF AT —F
Charcoal grilled Chicken $48 (F—vAf v X7 vEx—m4Vv)
Kagoshima wagyu grilled beef steak
LSO D X (Sirloin or Tenderloin)
Grilled chicken - 100g / $98
with teriyaki sauce $55 - 150g / $148
- 200g / $198
WZoMyBeX
Charcoal grilled cod fish
with Teriyaki sauce $48 BB SHE %
(F—w 4 vy XFTvE—u i)
Kagoshima wagyu beef steak
FEIE BRI 7 7 2T AONE Served with LAVA STONE
Sliced Wagyu beef with Ponzu sauce $88 (Sirloin or Tenderloin)
- 100g / $98
- 150g / $148
- 200g / $198

All prices are subject to 10% service charge and prevailing government taxes.

EREEHEDIENT, B4, —E 2k ZRREHE L F7,



#2179 FRIED DISH

<3

REDEY HbE FER NI BIKD A v F 71>
Assorted Tempura $48  Deep Fried minced wagyu and

black pork $38
SRRSO AbYE
Assorted Vegetable Tempura $38  EEWREERIKE Ao

Kagoshima black pork cutlet $48

ZOKRES  (5pes)
Prawn Tempura $54  HBOEGT

Deep fried marinated chicken $48
B LSS
Agedashi tofu $24  JNEEHYEZ 74 (3pces)

Deep fried oyster $30
HER#XSFHT (2pcs)
Deep fried fish cake $20

Z4%) SIMMERED DISH

=R NN ol
Simmered seabream head

with sweet sauce $68

=N PN A
Steamed Seabream head in Sake  $68

ZHI O FMizE L

Seasonal steamed egg custard $20

All prices are subject to 10% service charge and prevailing government taxes.

EREBeoEMT, T, y—e 2k 2hlRESE L £7,



HOT POT

BEREBEKL 5L e8 2 AR
Kagoshima black pork Shabu shabu

2 NHi

FEW B RIS & e &
Kagoshima black pork Sukiyaki

For 2pax $188  For 2pax $188
FEREHAFL 5L 25 2 AHI JEREMA3 &5EE 2 AR
Kagoshima wagyu Shabu shabu Kagoshima wagyu Sukiyaki

For 2pax $288  For 2pax $288
B4 SOUP

TizE L

Japanese Tea pot $32

AR

Eel liver soup $18

R

Miso soup $16

All prices are subject to 10% service charge and prevailing government taxes.

RS DIENIT,

(B, y—E R ZhREHH L £7,



B EE MAIN DISH

{LFHi S 7s ¥
Steamed and grilled Eel on rice

i Whole $78

T One and Half $108
( Add on FF\» Eel liver soup  $18)

O2FE &L
Chopped eel on rice served with
clear soup

¥ Whole $83

T One and Half $113

HEARR 72 LA TE T
Seabream with sesame sauce served

with rice and clear soup $68

EARE CHMMINTRIE T

Tuna with sesame sauce served

with rice and clear soup $88

All prices are subject to 10% service charge and prevailing government taxes.

EREEHEDIENT, B4, —E 2k ZRREHE L F7,



BEE MAIN DISH

FER S KD HE
Kagoshima black pork cutlet
with egg top on rice $58

BEREMAF AT —F%H

Kagoshima beef steak top on rice $128
T b WED R
Snow crab fried rice $68

BEET v — v

Seafood fried rice $68
Z ik
Steam rice $7

BREA AT —FH

Kagoshima Wagyu beef steak top on rice

R EERK > O®E

Kagoshima black pork cutlet with egg top on rice

All prices are subject to 10% service charge and prevailing government taxes.

EREEHEDIENT, B4, —E 2k ZRREHE L F7,



#fi NOODLE

-Buckwheat Noodle
RELEZE G- W)
Buckwheat noodle with Tempura (Hot or Cold) $54

BIEZL G
Buckwheat noodle with Black pork (Hot) $58

fEziE (i)
Buckwheat noodle with Kagoshima beef (Hot) $88

-Inaniwa Udon
REORRES & A G- &)
Inaniwa udon with Tempura (Hot or Cold) $54

HIKRRRE S A GR)
Inaniwa udon with Black pork (Hot) $58

MARERE S & A (i)

Inaniwa udon with Kagoshima Beef (Hot) $88
REDEEL AFEEE S £ A (i)
Buckwheat noodle with Tempura Inaniwaudon with Kagoshima Beef

All prices are subject to 10% service charge and prevailing government taxes.

EREEHEDIENT, B4, —E 2k ZRREHE L F7,



7 % — T DESSERT

HKETARZ Y — L4

Green tea ice cream

BIETARI7Y) — L

Black sesame ice cream

NZTTART Y — 4

Vanilla ice cream

s v —~v b

Citrus 1ce cream

INEWERT AR Y — L

Green tea ice cream with Red bean

INERZTETAXI Y — L4

Black sesame ice cream with Red bean

HpE ) v

Homemade Pudding

e~ R 7 A g v

Musk melon

All prices are subject to 10% service charge and prevailing government taxes.

EREEHEDIENT, B4, —E 2k ZRREHE L F7,

$14

$14

$14

$14

$18

$18

$18

$32



