


SARADAY

Salad 57

ABURI SHAKE
SARADA
Seared Salmon Salad

m 30

EBI SARADA
Boiled Prawn Salad

m 32

" KUNSEI AIGAMO
SARADA

- o ﬂ*- ’ Smoked Duck Salad
T rm 31
R
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KOEBI SARADA LS
Baby Shrimp Salad u R ! }‘\
rm 28 "&z S S “ 4
: - ’ SOFT SHELL CRAB
e . SARADA
K Soft Shell Crab Salod
Y rm 32

A7
AVOCADO SARADA ¥
Avocado Salad
rm 27
¢ Onrganic Apple Dressing | Goma Dressing | Wasabi Shoyu Dressing
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R . ,g_&"y f Chilled Silk Bean Curd
'}5\--, e o with Toasted Nuts

e m 19
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£ SUSHI OMAKASE

Chef's Recommendation Sushi Platter
Market Price

A unique course-by-course sushi dining experience, y
_t}.- customised by our chef for a luxurious journey of taste. &
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S —— " SUSHI MORI
'y . Assorted Sushi Platter (5 kinds)
\ \\ F rm 58

| o
ABURI SUSHIMORI
Assorted Seared Sushi Platter (6 pcs)
rm 68
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: SASHIMI
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# SASHIMI OMAKASE

Chefs Recommendation Sashimi Platter
i Market Price

b) Chef's selection of premium sashimi cuts,
curated and prepared from freshest seasonal

"ﬁ' seafood for your pure indulgence.

OTSUKURI MORI
Assorted Sashimi Platter (5 types)

m 128

SASHIMI SANSHOKU
MORI
Assorted Sashimi Platter (3 types)

rm 78




7> KANPACHI
/o Amberjock

I rm 68
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AKAMI

A
SHAKE HARASU
Salmon Belly
rm 55

' HOTATE
Ic Scallop
T m78

SHAKE

= Salmon

rm 48



TEMAKI ]

Hand Roll X
SHAKE TEMAKI
Salmon Hand Roll
m 22
Y SOFT SHELL
— CRAB TEMAKI
Soft Shell Crab Hand Roll

™ 22

CALIFORNIA TEMAKI
California Hand Roll

rm 15

UNAGI TEMAKI
Grilled Eel Hand Roll

rm 24




3 MAKIMONO;-?

Sushi Roll
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SPIDER MAKI
Soft Shell Crab Roll
VA

rm 42 L.

HAWAIIAN MAKI
King Prawn with Mango Roll

rm 43

DRAGON MAKI
Grilled Eel with Avocado Roll

rm 48

CALIFORNIA MAKI
California Roll

rm 35
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FUTOMAKI ;
Japaneése Thick Roll with Assorted Ingredients
m 40
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L\ SPICY SHAKE MAKI
] : > Spicy Salmon Roll

rm 41
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ABURI SABA MAKI ) %
Grilled Teriyaki Mackerel Roll . =
rm 41 \

= BEJITARIAN MAKI
Vegetarian Roll

rm 31




OTSUMAMI

Appetiser %
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EDAMAME B ol F
Boiled Green Soybeans ' i
m 16 1 &r-\
AGE DASHI DOUFU
Deep Fried Bean Curd with Bonito Broth
m 15
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CHUKA KURAGE
Marinated Jellyfish

m 17
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CHUKA HOTATE HE
Marinated Scallop Skate H
m 17 >
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CHUKA [IDAKO
Marinated Baby Octopus

rm 19

CHUKA WAKAME
Marinated Edible Seaweed

rm 16




A

g ‘% > TATAMI IWASHI
/ Yy, ) i 4> Baby Sardine Cracker
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KOEBI KARAGE
Fried Baby Shrimp

rm 23

NORI TEMPURA
Seaweed Tempura

rm-15

S/ DI-T-Z

GYUNIKU TATAKI
Sliced Seared Beef served with
Japanese Citrus Sauce

rm 46

~\\ EI HIRE TEMPURA

Stingray Fin Tempura

rm 35

TAKOYAKI
Octopus Ball

m 16




AGEMONO #

Fried Dish ¥

SOFT SHELL CRAB

TEMPURA

Soft Shell Crab Tempura
~m 47

b
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TEMPURA MORIAWASE
Assorted Tempura

rm 48

YASAI TEMW&A\,

Vegetable Tempura
rm 28
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EBI TEMPURA

Sea Prawn Tempura

rm 48
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7/ TORI KARAAGE
Jopanese Style Deep Fried Chicken

-rm 29

KAKI FURAI
Deep Fried Breaded Oyster

rm 48

KANI CREAM
KOROKKE
Deep Fried Breaded Cream Crab Croquette

rm 29
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KAKI TEPPANYAKI
Oyster Teppanyaki
rm 55
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15 King Prawn Teppanyaki
% rmm49
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HOTATE TEPPANYAKI
Scallop Teppanyaki

rm 79
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# SHAKE TEPPANYAKI
JiE Salmon Teppanyaki
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TORI TEPPANYAKI
Chicken Teppanyaki

rm 28
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[KA TEPPANYAKI

Squid Teppanyaki £
rm 62 i)
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OHYO HIRAME fip
TEPPANYAKI o
Halibut Teppanyaki 5
rm 59 2
i

M
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#k Bt MELTIQUE BEEF TEPPANYAKI
% Meltique Beef Teppanyaki

rm 85

Ml
R
RBE WAGYU TEPPANYAKI

< Market Price

KINOKO TEPPANYAKI
Assorted Mushroom Teppanyaki

rm 28

RS

3 YASAI ITAME
> Mixed Vegetables Teppanyaki

® m 19



- YAKIMONO %

Grilled Dish

HOTATE MENTAI YAKI \ W
Grilled Scallop with Spicy Cod Roe Sc.woe\~
m 49 . {

SHISHAMO
Grilled Japanese Pregnant Smelt

rm 39

KAKI NEZUYAKI
Grilled Oyster with Nezu Sauce

m 29 SHAKE HARASU.

SHIOYAKI

Grilled Salmon Belly with Salt - _h!
rm 35

SHAKE KABUTO SHIOYAKI fi
Grilled Salmon Head with Salt

rm 36
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EBI ONIGARAYAKI :
Grilled Sea Tiger Prawn with Sweet Soy Sauce

rm 45

OHYO HIRAME
TERIYAKI Lo
Grilled Atlantic Halibut with Teriyaki Sauce
rm 58




SANMA KUWAYAKI

Pan-Grilled Saury Pike with o
Kuwayoki Souce : "‘)
rm 29 DB
9
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i UNAGI KABAYAKI
1% Grilled Eel
= rm 88 s
SABA SHIOYAKI &5
Grilled Mackerel with Salt)
: rm 29 i
BE

=

IKA SUGATA YAKI
Grilled Giant Squid

rm 62

SHAKE TERIYAKI
Grilled Salmon with Teriyoki Sauce

rm 38

GYUNIKU TERIYAKI
Grilled Beef with Teriyoki Sauce

rm 52

TORI TERIYAKI
Grilled Chicken with Teriyaki Sauce

rm 28

MAGURO KAMA
Grilled Tuna Jaw

Market Price



KINOKO ™ %
CHAWAN MUSHI
Wild Mushroom in

MUSHIMONO TO
SHIRUMONO

Y
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Steamed & Soup e
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CHAWAN MUSHI L

Steamed Egg Custard Topped
with Salmon Roe

rm 29
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Steamed Egg Custard UNAGI B = L

rm 15

ASARI MISO SHIRU

Japanese Véenus Clam Miso Soup

rm 26

CHAWAN MUSHI
Steamed Egg Custard Topped with Grilled Eel

rm 29

MISO SHIRU
Miso Soup

rm 8

DOBIN MUSHI

Jaopanese Tea Pot Soup |

rm 25



'NABEMONO #

Hot Pot Dish 2

SHAKE KABUTO
MISO NABE
Hot Pot Salmon Head in Miso Paste Soup

rm 39

SUKIYAKI
Beef and Vegetables Hot Pot
with Sweet Soy Sauce

rm 52
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KIMUCHI NABE
Seafood in Spicy Kimuchi Hot Pot Soup

rm 59




SHOKUJI £

Rice & Noodles 5

TEMPURA UDON /
SOBA
Noodles with Tempura

rm 39

GYUNIKU UDON / SOBA
Noodles with Sliced Beef -

m 42

TORI UDON / SOBA
Noodles with Chicken

rm 29

KAMO UDON / SOBA
Noodles with Duck Meaot

rm 37

TORI KATSU DON
Breaded Chicken wih Egg and
Sweet Sauce Rice and Miso Soup

rm 29

UNADON
Grilled Eel with Rice and
Miso Soup

rm 58
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TORI KARAGE CURRY RICE ' |
Deep Fired Chicken with
Jopanese Curry Rice
rm 37 /
5
% ZARU SOBA
I¥ (COLD)
Buckwheat Noodles
rm 24
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INANIWA UDON
(HOT / COLD)

Japanese Noodles from Akita

rm 32

o NINNIKU CHAHAN
Garlic Fried Rice

m 13

NABEYAKI UDON
Claypot Noodles with Mixed Vegetables
and Prawn Tempura

rm 36



SHOKU]JI £

Rice & Noodles E

g CHIRIMEN JYAKO

= KAMA MESHI
Japanese Iron Pot Rice with
Mountain Pepper Baby Sardine

- Served with Miso Soup
rm 48
SHAKE KAMA MESHI e ik
Japanese Iron Pot Rice with = ,/::
3 Grilled Salmon o 3
Japanese Iron Pot Rice with
Grilled Eel rm 49
- Served with Miso Soup
rm 59 3
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GYU SHIGURE * .
KAMA MESHI : L #
Japanese Iron Pot Rice with o
Grilled Sliced Beef i
TORI MISO KAMA MESHI e vt Mise Soop il
Japanese Iron Pot Rice with S 56 =

Miso Marinated Chicken
- Served with Miso Soup

rm 45
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i SANSAI KAMA MESHI T
Japanese Iron Pot Rice with 2

Japanese Mountain Vegetables
- Served with Miso Soup
KINOKO KAMA MESHI m 39
Japanese Iron Pot Rice
with Mixed Mushroom
- Served with Miso Soup

rm 37




GOZEN#

Dinner Course /i

HE MIYABI BOX
Six Compartments of Jopanese Style Dishes

% rm 88

iy
SABA MIZORE P
NABE GOZEN Z
Simmered Pacific Mackerel ol
Hot Pot Course ,%M

- ¥ MAGURO KAMA
# NABE GOZEN
f;’f‘u Tuna Jaw Hot Pot Course

& rm 76
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KAMO NIKOMI GOZEN Q,'{{
Braised Duck Whole Leg Course

A
m 75 .

i
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GYUNIKU HOUBAYAKI

GOZEN
Pan-Grilled Beef with
Homemade Sauce on Magnolia Leaf

rm 99

BEJITARIAN GOZEN

Vegetarian Course

rm 55
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L SHAKE GOZEN

fHl Salmon Teriyoki Course ‘- -

GOZEN#

Dinner Course i
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UNAGI GOZEN
Grilled Eel Course

rm 79
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J CHIYO GOZEN
—  Sushi Course

A - rm 89

KASHI GOZEN -
Seafood Hot Pot Course

rm 79 A

A © KAISEN TEPPANYAKI GOZEN
fdl seafood Teppanyaki Course

A% rm98



KANMI

KUDAMONO

4e 7
Dessert IS MORI v
Fruits Plotter il
rm 35 ‘7
ﬁ}i

ZENZAI —

- Grilled Japanese Rice Cake

‘with Red Bean Broth
rm 18

OMOCHI
Assorted Mochi - Red Bean,
Black Sesame, Peanut

rm 15
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~“CHOCOLATE BROWN[E
rm 20

MACHA ICE CREAM

Gréen Tea Ice cream
HRTARIY — 4
m 13.5

- GOMA ICE CREAM
Black Sesame Ice cream
I}J‘”ﬁ;—;”f A )/ ’) —Js
mm 13.5

CHOCOLATE ICE CREAM
Faalb—F P4 A7) —LA4
m 10.5

&
[
7
e
W .
3 i
/_1/’3 I‘H\
—— H
- +;
- '4? ?ﬁ
A ? LA
t GOMA SHIRATAMA KO
Black Sesame Rice Dumpling in
Honey Ginger Broth
rm 19
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MACHA \ ,‘
CHEESE CAKE i

Green Tea Cheese Cake ,

rm 27
7.4

MACHA OGURA ICE CREAM
Green Tea Ice cream with Red Bean

HKENETARZ)— 4
m 15.5

JAPANESE YUZU SORBET

Japanese Citrus Sorbet z
Wiy —y b >
rm 13.5

VANILLA ICE CREAM
INZGTARTY) — A
rm 10.5



