


Sweet potato Mizuna salad
: ' (Japanese style) $ 65
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Grilled MOCHI w/ cheese $ 50




Duck breast seaweed in vinegar $ 60
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California roll $ 1-20
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eat sushi roll $ 86

sushi roll $86
Salmon w/ spring onion sushi roll $ 60
sushi roll $ 60
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Minced tuna w/ spring onion
White fish w/ citron flavour

/sring

onion hand roll $65
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Minced tuna
Minced tun
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Assorted
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TORO sushi
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Flounder muscle $ 60
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Botan shrimp $110
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Sweet shrimp $ 40
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Yellow tail $ 45
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Sweet shrimp $ 40

Sea urchain  $ 80
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Minced salmon w/ long onion
$ 40
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Baby scallop  $ 30
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White fish w/ pomelo $ 40
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Crab meat salad $ 35
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Salmon roe $ 60
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Deluxe assorted sashimi ( 5 kinds ) $ 400
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Octopus $70
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Yellow tail $95
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Art shell $ 120
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Sliced of Whie‘ with
seaweed roll $ 168
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Salmon $70
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Cuttlefish $70
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Tuna $180
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Botan shrimp $ 110 \‘\
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Grilled bean curd $ 33
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Grilled chicken and
cod fish roe $ 26
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Grilled minced chicken $ 25
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Grilled beef w/mini tomato $ 26
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Grilled fresh eel $ 58
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Grilled deluxe beef $ 78
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Grilled beef w/ rice cake $ 28
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Grilled ox tongue $ 48
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Grilled king prawn $ 58
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Grilled chicken with Grilled chicken wing $ 28
spring onion $ 28
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Grilled chicken w/ cheese $ 28
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Grilled chicken meat $ 28
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Grilled chicken soft bone $ 25
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Grilled pumpkin $ 30 Grilled green pepper $ 26
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Grilled mushroom $ 26
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Grilled long onion $ 26 GrilledeTufte melon $ 26
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Grilled asparagus $ 26 Grilled corn with butter $ 26
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Grilled yam $ : Grilled sweet potato $ 30
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Grilled ToFu steak
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Asparagus

A5 G D EREE X

Fried seasonal mushrooms $ 68
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Fried vegetables
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hicken $ 120
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Japanese black pork $ 200
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U.S Sliced prime sirloin $ 250
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ck w/ MISO “
$ 160
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U.S Prime sirloin steak
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Wagyu rib eye
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Grilled prawn with ToFu
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Japanese scallop
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Flatfish
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King prawn
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Cod fish
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Taraba crab [Market price]
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Abalone
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Appetizer. salad. salmon. king Prawn. pork
vegetables. fried rice. MISO soup

dessert
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Appetizer .salad . taraba crab . cod fish or flatfish
beef .vegetables.broiled clams w/sake.
fried rice. MISO soup. dessert $ 480
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Appetizer . salad . king prawn . scallop . cod fish or flatfish
Japanese sliced beef .vegetables . fried Rice or minced beef
steam rice in tea. MISO soup. dessert
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fish soup $ 90
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Stewed beef w/ red w

Beef with vegetable sotff
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Clams with sake in stone pot $ 108
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Light burn salmon w/
sesame sauce $ 68
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Vegetable udon in soup $ 58
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Chicken udon in soup $ 72
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Deluxe beef udon in soup $ 180
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Fried ginger pork with rice in stone pot $ 85
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Cod roe with TAKANA rice

in stone pot $ 88
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SeaTo0l S-bup in tea pot $ 68
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Miso soup $ 25 Chicken soup in tea pot $ 60

Pork miso soup $ 30
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Minced beef steam rice of tea $ 65
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Eel, steam rice of tea $ 65
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minced salmon,steam rice serve w/ pot of tea $ 68
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Sliced fish,steam rice serve w/ pot of tea $ 68

" Plus 10% Service Charge /-

30



Ul e 1 )

i
8|
o
.'
1
3
i3
3




	P1_ salad
	P2_ salad
	P3_ Snack
	P4_ Snack
	P5_Snack (updated on 16032018)
	P6_ Snack 
	P7_Tatol
	P8_sushi
	P9_sushi
	P10_sushi
	P11_sushi
	P12_Sushi norimaki
	P13_sashimi
	P14_sashimi
	P15_ sashimi (updated on 16032018)
	P16_grilled
	P17_grilled (updated on 16032018)
	P18_grilled
	P19_grilled
	P20_teppanyaki
	P21_teppanyaki (updated on 16032018)
	P22_teppanyaki
	P23_teppanyaki
	P24_meat
	P25_Seafood (updated on 16032018)
	P26_ Noodle (updated on 16032018)
	P27_Rice (updated on 16032018)
	p28_Soup
	P29_Rice of tea
	P30 pic

