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] A La Carte

Starter

Shime Saba Aburi Lo@gos.nn 280

Torched lightly marinated vinegared mackerel

Mentaiko Aburi BBxF®.50 250
Torched lightly boiled spicy cod roe

Umaki g% = 250

Japanese omelet rolls eel filling

Rocked Shrimps with Spicy Mayo 180
Ovo2al) Y TRISZANAS—TIAT
Marinated prawns tempura with spring onion and spicy mayonnaise

Tako Wasabi 7=chzv 150

Marinated raw octopus with wasabi sauce

Hiyayakko % 150

Soft tofu with spring onion, ginger, and dry bonito

Edamame Garlic Butter s #—-Uvo/ga— 140
Boiled edamame with garlic and butter

Edamame Spicy &2 =/tr>— 140

Boiled edamame with Japanese seven spices

Edamame Salt &5 & 120

Boiled edamame with salt

Cyuka Wakame s b h o 80

Marinated sesame oil seaweed

Salad

Wagyu Shabu Salad Sesame Dressing 4Lest54 570 J

Japanes salad topped with wagyu beef sliced served with shabu shabu dressing

Kaisen Salad Wasabi Shoyu Dressing iaftt>4 500

Japanese salad topped with mixed sashimi served with Japanese dressing

Pork Shabu Salad Sesame Dressing B&Lesx#54 280 |

Japanese salad topped with kurobuta pork sliced served with shabu shabu dressing 1

Caesar Salad +—o—4354 230
Romaine lettuce, croutons, crispy bacon & parmesan cheese served |
with caesar dressing
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Please contact your server if you have any special dietary requirements, food allergies or food intolerances.
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A Lé Carte

Sashimi

Sashimi Moriawase 5 s#l8®0&ahE

Assortment of 5 kinds of sashimi

Sashimi Moriawase 3 sflg&0&aHE

Assortment of 3 kinds of sashimi

Chutoro Sashimi #vs0 k0o

Fresh sliced medium fatty tuna

Maguro Sashimi #*v<s0 #&

Fresh sliced blue fin tuna

Hokkaido Hotate Sashimi itEE+rs784

Fresh sliced Japanese scallops

Madai Sashimi =3
Fresh sliced Japanese red sea bream

Hamachi Sashimi %5
Fresh sliced yellowtail fish

Salmon Sashimi +—%>

Fresh sliced salmon

1480

980

880

640

420

420

410

350
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Please contact your server if you have any special dietary requirements, food allergies or food intolerances.
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Spec1al Lunch on Monday—Sunday
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from 11:30-14:30 hrs

A La Carte

Sushi

Nigiri Moriawase c¥h EbO&DLE

Assortment of 8 kinds of Japanese sushi and maki

Akami £vs0 #5

Japanese sushi rice topped with blue fin tuna akami

Chutoro #v70o k0

Japanese sushi rice topped with blue fin tuna chutaro

Hamachi x5

Japanese sushi rice topped with yellowtail fish

Unagi >%u=
Japanese sushi rice topped with grilled Japanese eel

Hotate iv@Ersa7 B4

Japanese sushi rice topped with Hokkaido scallop

Salmon #—%>
Japanese sushi rice topped with salmon

Tamago 7%c
Japanese sushi rice topped with sweet Japanese omelet

720

360

350

200

200

190

150

80
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Please contact your server if you have any special dietary requirements, food allergies or food intolerances.
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A La Carte

Maki

lkura Gunkan o>

Sushi rice, marinated soy, sake, mirin, salmon roe wrapped with seaweed

Tekka stz

Sushi rice, akami wrapped with seaweed

Futomaki swrxx
Sushi rice, shrimp, Japanese egg roll, Japanese dried vegetable,
cucumber wrapped with seaweed

Oshinko sLA %=

Sushi rice, pickled radish wrapped with seaweed

Kappa #»olds

Sushi rice, cucumber wrapped with seaweed

ROLL
(Japanese Fusion roll by Chef MASA)

Spicy Hon Maguro Roll z/tr>—&<son—)L
Sushi rice, blue fin tuna, pickled radish, cucumber, spring onion,

spicy mayonnaise wrapped with seaweed

California nu7#L=70—-JL
Sushi rice, crab meat, avocado, ginger, wasabi, cucumber,

crab stick wrapped with tobiko

Salmon Avocado 4—E>7ARArO—IL
Sushi rice, salmon, avocado, cucumber,

wasabi mayonnaise wrapped with seaweed

Tempura Roll x@#@o—L
Sushi rice, shrimp tempura, cucumber, tempura crunch,

spicy mayonnaise wrapped with seaweed

370

220

220

90

80

670

270

220

160
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Please contact your server if you have any special dietary requirements, food allergies or food intolerances.




D J Special Lunch on Monday-Sunday
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£{isvou from 11:30-14:30 hrS

A La Carte

Teppan Yaki

Japanese Beef Striploin A5 e&44—0r> 2400
Grilled Japanes wagyu beef A5 seasonning with salt & black pepper

Thai Wagyu Striploin #rfi44—or> 1200
Grilled Thai wagyu beef seasonning with salt & black pepper

River Prawns g% 850

Grilled river prawn seasonning with salt & black pepper

Pork Chop #—sFav7 &I=BA 410
Grilled pork chop seasonning with salt & black pepper

Chicken Thigh &= 250

Grilled chicken thigh seasonning with salt & black pepper

Grill

Gindara Saikyo Yaki sEeErEmsEs 950

Grilled silver cod fish seasonning with marinated miso

Gindara Shioyaki iRigissEs 850

Grilled silver cod fish seasonning with salt

Salmon Teriyaki #—E> 805 380

Grilled salmon glazed with japanes soy sauce

Salmon Shioyaki +—E>ig8Es 380 J

Grilled salmon seasonning with salt

Seabass Shioyaki > —/\ziggE= 280

Grilled seabass seasonning with salt I
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Please contact your server if you have any special dietary requirements, food allergies or food intolerances.
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A La Carte

Fried

Ebi Tempura szoxRER 420

Fried tiger prawns, oba leaves served with ginger & radish in dashi soup

Tempura Moriawase X@RERDEDHE 400
Fried tiger prawns, white fish,
and assorted vegetables served with ginger & radish in dashi soup

Kurobuta Tonkatsu 2« An> 320
Deep-fried breaded pork cutlet

Agedashi Tofu BirHLEE 150

Fried tofu with ginger, radish, and spring onion in dashi soup

RICE DISHES

Wagyu Steak Jyu f4z5—*% 1200

Rice topped with grilled wagyu beef steak served in Japanese box

Unagi Jyu = 850

Rice topped with grilled Japanese eel served in Japanese box

Kaisen Jyu sit= 850

Rice topped with assorted seafood sashimi served in Japanese box

Salmon lkura Jyu #—E>rao50HFE 650

Rice topped with salmon sashimi & salmon roe served in Japanese box

Tempura Jyu xx5% 400

Rice topped with assorted seafood & vegetables tempura served in Japanese box

Steamed Japanese Rice Aciza 50
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Please contact your server if you have any special dietary requirements, food allergies or food intolerances.



Special Lunch on Monday-Sunday
MMT v F *==2— (HWHEH~HHIEH)
from 11:30-14:30 hrs

A La Carte

Noodle and soup

Inaniwa Udon(Hot/Cold) with Tempura vaich> oA GR/%) TASS

Japanese noodles soup with thick rice noodles topped with crunchy tempura

Inaniwa Soba (Hot/Cold) with Tempura x@E@=zlz (2/%)

Japanese noodles soup with thick wheat noodles topped with crunchy tempura

Miso Soup s#zL%

Traditional Japanese soup of miso paste, dashi, seaweed and tofu

Dessert

Moshio Soft Serve Ice Cream
Japanese sea salt mixed with milk

Yuzu Sorbet &> v—~wk

Japanese Yuzu Sorbet

Japanese Fluffy Cheese cake sbsbov/{=—XF—27—%

Japanese style fluffy cheese cake top with apricot jam

480

410

50

150

120

120
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Please contact your server if you have any special dietary requirements, food allergies or food intolerances.






