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Miso soup

Chawanmushi

Teba gyoza (per pc)
stu�ed chicken wings

Tako wasabi

Amaebi karaage

Edamame

Ikura chawanmushi w/ roe

Eihire
grilled stingray fin

Shishamo karaage
fried capelin fish

Pitan tofu

Tako karaage

Tori karaage
fried chicken

Daikon salad

Scallop carpaccio

Scallop mentaiyaki

Soft shell crab
3 pieces

Sashimi salad

Kaki ponzu or mentaiko
1 piece/ 6 pieces
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5.2/29.9

Appetizers

Recommended Item
Any changes will incur additional charges
All prices are subject to 10% Service Charge and prevailing GST



Grilled & Roasted

Pan fried salmon

Unagi kabayaki

Hamachi kama
yellowtail collar

Sirloin steak
100gm / 200gm
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24.9

14.9/28.9

Noodles
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12.9

Wafu spaghetti

Chasoba
hot/ cold

Inaniwa udon
hot/ cold

Hot Pot
Salmon kabuto miso soup
Fish miso soup
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4.9

Recommended Item
Any changes will incur additional charges
All prices are subject to 10% Service Charge and prevailing GST

15 minutes preparation

30 minutes preparation



Fresh wasabi
grated

Ika
squid

Tako
octopus

Sake
salmon

Maguro
tuna

Hotate (per pc)
scallop

Mekajiki
swordfish

Hamachi
yellowtail

Sake belly
salmon belly
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Sashimi

15.9

26.9

seasonal

3 kind
salmon/ tuna/ hamachi

5 kind
salmon/ tuna/ tako/ hamachi/ mekajiki

7 kind
chef’s selection

Hamachi belly
yellowtail belly

Uni
sea urchin

Otoro
fatty tuna belly

Seasonal fish
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seasonal

enquire with our sta�

Recommended Item
Any changes will incur additional charges
All prices are subject to 10% Service Charge and prevailing GST



Recommended Item
Any changes will incur additional charges
All prices are subject to 10% Service Charge and prevailing GST

Tamago crabstick

Salmon

Ebi fry

Spicy salmon

Soft shell crab

California

Ikura

Salmon ikura

Unagi

Uni

Negitoro
minced tuna belly
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Hand Roll Sushi Roll

Kappa maki

Tamago maki

Spicy tuna maki

Spicy salmon maki

Tuna avocado 

Salmon avocado

Ebi fry

Soft shell crab

California maki

Unagi avocado 

Salmon aburi

Soft shell crab salmon aburi

Ebi fry salmon aburi

Hotate salmon aburi



Tako

Sake

Maguro

Tobiko

Tamago

Aburi Sake

Sake Belly 

Aburi Sake Belly 

Hamachi 

Hotate

Mekajiki 

Unagi 

Ikura

Anago

Premium Moriwase Nigiri (5Pc)

Uni

Seasonal fish
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enquire with our sta�

Sushi



Recommended Item
Any changes will incur additional charges
All prices are subject to 10% Service Charge and prevailing GST

15 minutes preparation

Chicken katsu
without rice/ with rice

Chicken katsu curry
without rice/ with rice

Salmon don

Maguro don
tuna

Unagi don

Salmon & ikura don
salmon & roe

Basic chirashi don
salmon/ tuna/ hamachi/ mekajiki/
 ikura/ tamago

Normal chirashi don
salmon/ tuna/ hamachi/ scallop/ 
mekajiki/ ikura/ salmon belly

Premium chirashi don
salmon/ tuna/ hamachi/ mekajiki/ 
scallop/ uni/ salmon belly/
aka ebi/ ikura/ seasonal fish

Seasonal chirashi don
premium seasonal selection from chef

Negitoro don
minced tuna belly

Uni & ikura don
sea urchin & roe
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Donburi



Beverages

Hot green tea

Cold green tea (can)
sweeten/ unsweeten

Cold oolong tea (can)

Lemon tea (can)

Qoo white grape (can)

Coke/ cokezero (can)

Root beer

Sprite

Umeshu
160 ml

Sapporo draft
mug/ 1800ml jug

Mini asahi (can)
135ml

Jelly Sake

Asahi beer
1/ 3/ 5 bottles

Hot sake (kiku-masanmune)
250ml

Sake
300 ml

Sake
720 ml

Sake
1800ml
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Dessert

Taiyaki ice cream
fish shaped vanila ice cream wa�e

Tofu cheese cake
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