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BEE B
YAKITORI

Skewered grilled chicken with special home made yakitori sauce
(plain salt and pepper also available)

M
HIYAYAKKO

Plain soya bean curd with topping (grated radish, grated ginger and
bed of spring onions)

APPETISERS

BIFTHLEE
AGE-DASHI-DOFU

Deep fried soya bean curd with sauce (based with soya sauce) ginger
and shaved dried skip jack, bed of chopped spring onion

BEIE

YU-DOFU

Sliced soya bean curd seasonal vegetable in a hot pot and served with
ponzu sauce with bed of chopped spring onions

ia¥ay 1
KARA -AGE

Japanese style deep fried chicken pieces

P
TAN -SHIO
Thin slice of grilled beef tongue

FBEAR L
CHA-WAN-MUSHI
Steamed eggs with seafood, chicken and vegetable with fish broth

ME
NATTO

Preserved soya beans
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A T, ~7 e
IKA NATTO OR MAGURO NATTO

Calamari or tuna sashimi with preserved soya beans

LN E
SANKAINATTO

Calamari, tuna, yellow pickles, with preserved soya beans

A& IR
SUTAMINA-NATTO

Calamari, tuna, yellow pickles, with preserved soya beans and raw
egg on the top

BeD
SUNO-MONO

Assortments of sashimi served with vinaigrette sauce and wakame
seaweed

Y —F NNy F g
SALMON CARPACCIO

Thin slice of Scottish salmon in our original Japanese style sauce

e > FBEX
SHAKE-KAMA-YAKI
Grilled salmon head

T
GESO-YAKI

Grilled calamari tentacles

Gk
FRESH OYSTERS

Served with ponzu sauce (1 pcs)

PHIET T A
DEEP FRIED OYSTERS
Fresh oyster out from the shell deep fried with bread crumble (3 pcs)
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FRESH OYSTER SHOOTER

Fresh oyster out from the shell served in a shot glass with ponzu
sauce, sake, bed of spring onions and Tabasco(price per pcs)

e R &
SALMON SKIN

Deep fried salmon skin

RERE SRS
GRILLED SALMON BELLY

B
DUMPLING

Pork mince, chives, spring onions, cabbage served pan fried

Fa&
DEEP FRIED CHICKEN SPRING ROLL

Golden deep fried (chicken, mushroom, bean sprout, and seasonal
vegetable)

AERBERNT LRIV
FRESH SPRING ROLL

Vietnamese style fresh spring roll served with following fillings
e Mix veg only
e Mix veg with crab stick
e Mix veg with salmon
e Mix veg with tuna

B3N 8
STIR FRIED SEASONAL VEGETABLES
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SALADS

JAPA SALAD ¥ % /%5 &

Boiled mung beans noodle, sliced cucumber carrot rolled with a delicious omelette
accompanied water lettuce, ham, broccoli, cauliflower, green beans and additional
seasonal vegetables topped with our original sauce

CEARSAS SALAD ¥ —# 2% 7 &
A selection of seasonal lettuce, chopped anchovy, parmesan cheese, garlic and
bacon blended with olive oil.

MIXED SALAD = v 7 A% T4

Fresh seasonal vegetables tossed in light vinaigrette dressing

SEAWEED SALAD #& 47 4

A mixture of seasonal vegetables with seaweed served with special
Dressing

GREENSALAD 7'V — %5 4

A mixture of seasonal green vegetable with parmesan cheese on the top served with
balsamic vinaigrettes sauce

SOUP

MISO SOUP Mgy
OSUI-MONO %\ ¥

CREAM CORNESOUP 7 U — AL a— 2 A —T
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MAIN COURSE

FIRAR T —%
WAFU STEAK

200 g of diced fillet served with grated radish, garlic on the sizzling hot plate
Sserved with rice.

E—T7RY BEX
BEEF TERIYAKI

200g of diced fillet topped with teriyaki sauce which comes with rice and
vegetables.

FTAARZ—J—AE—7
OYSTER SAUCE BEEF

Stir fried beef fillet with seasonal vegetable with oyster sauce on sizzling hot
plate served with rice.

FR UMY X
CHICKEN TERIYAKI

Sliced chicken topped with teriyaki sauce which comes with rice and
vegetables.

AV a—FoIFx
CASHEW NUT CHICKEN

Diced chicken seasonal vegetables with crispy cashew nuts on sizzling
hot plate served with rice.

&>
TONKATSU

Sliced pork loin deep fried with bread crumble and serve with tonkatsu
sauce
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OCHAZUKE

Plain steamed rice served with hot green tea and following garnish
UME (pickled plum)

NORI (seaweed)

SHAKE (grilled salmon flake)

BIZEDY

ONIGIRI

Rice ball wrapped with seaweed with following garnish inside
UME (pickled plum)

SHAKE (grilled salmon flake)

OKAKA (shaved dry skip jack)

HERK
ZOUSUI

Japanese style risotto (rice, chicken pieces, egg, cooked in broth)

TEBEE

SUKI YAKI

Thinly sliced beef (200g) and vegetable fried with sweet soya sauce at
the table

LS L&
SHABU SHABU

Thinly sliced beef (200g) and vegetable cooked at the table served with
ponzu sauce and sesame sauce

SUKIYAKI & SHABUSHABU EXTRA
Meat

Vegetable

Noodles

Sauce
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@ Sushi Menu

TEMPURA

Deep fried seafood and vegetables. Served with sweet soya sauce

KRimrem ) ot ()
DELUX TEMPURA
2 prawn, 1 fish 7 vegetables.

Rigrere ) ¥ ()
STANDARD TEMPURA
1 prawn, 1 fish and 5 vegetables

BFRRIFFRER Y 5o
VEGETABLE TEMPURA
7 Assorted vegetables

BETARD
PRAWN (per prawn)



DONBURI MONO

xR 3
TEN DON

A bowl of rice topped with deep fried prawn and vegetable served with
miso soup and pickles.

43
GYU DON

A bowl of rice topped with thinly sliced beef, stir fried with onion and
mug beans noodles. served with miso soup and pickles.

3
KATSU DON

A bowl of rice topped with deep fried crumbled pork loin with fried Onion,
japanese shitake mushroom and egg, served with miso soup and pickles

BT
OYAKO DON

A bowl of rice topped with chicken pieces, fried onion. Japanese shitake
mushroom, and egg, served with miso soup and pickles

e
UNA DON

A bowl of rice topped with grilled eel served with miso soup and pickles
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JAPANESE NOODLES

RIGHEH EA
TEMPURA UDON
Soup udon topped with deep fried prawn and veg

BRKIGRED EA
VEGETABLE TEMPURA UDON
Soup udon topped with deep fried veg

THEA
SU UDON

Plain udon in a hot soup

EohRHEA
KITSUNE UDON
Soup udon topped with sliced of fried bean curd

HRS EAL
TSUKIMI UDON
Soup udon topped with raw egg

gEE 5 EA
NABEYAKI UDON

Soup udon cooked in a hot pot topped with deep fried prawn, vegetables
egg and chicken pieces

BREPEE 5 E A
YASAI NABEYAKI UDON
Soup udon cooked in a hot pot topped with deep fried vegetables

KIFHETIE
TEMPURA SOBA
Soup soba topped with deep fried prawn and vegetables
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YASAI TEMPURA SOBA
Soup soba topped with deep fried vegetables

T EI
KAKE SOBA

Plain soba in a hot soup

EohxZiX
KITSUNE SOBA
Soup soba topped with slices of fried bean curd

ARzII
TSUKIMI SOBA
Hot soba topped with raw egg

bV ZiX
MORI SOBA

Cold plain soba sauce on the side

EHxiX
ZARU SOBA

Cold plain soba topped with dry seaweed and sauce on the side

ThEdZiX
TEN ZARU SOBA

Cold plain soba served with deep fried prawn, vegetable and sauce
on the side

T—AV
RAMEN

Wheat egg noodle in a hot soup based with pork and soya sauce
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CHA SYU RAMEN

Wheat egg noodle in a hot soup based with pork and soya sauce
topped with sliced cooked pork

BRI — X v
MISO RAMEN

Wheat egg noodle in a hot soup based with pork and miso paste

REF vy —a—F—RA
MISO CHA SYU RAMEN

Wheat egg noodle in a hot soup based with pork and miso paste
topped with sliced pork

HV—HEZIE i S A
CURRY NAMBAN SOBA OR UDON

Curry soup noodle with chicken pieces and spring onions. you can
choose soba or udon noodle.

me L
HIYASHI CHUKA

Cold egg noodle topped with egg omelette, sliced ham, sliced cucumber
tomato, wakame seaweed served with special sauce

UDON : Thick white noodles made from wheat flour
SOBA : Brown noodles made from buckwheat flour
RAMEN : Home made noodles made from wheat flour & egg

RZIXHITIWVET
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SPECIAL UDON IMPORTED FROM JAPAN

INANIWA KAKE UDON
TREEDNT 5 & A

INANIWA VEGETABLE TEMPURA UDON
TRPEEF KRIFRED & A

INANIWA TEMPURA UDON
MERIFRED & A

INANITWA KITUNE UDON
FREE 29 EA

INANIWA TUKIMI UDON
A RS EA

FRIED NOODLES

YAKISOBA % & Z1X

Home made egg noodle, seasonal veg with chicken, beef or pork. Fried With special

Yakisoba sauce
VEG ONLY VEG & MEAT

YAKIUDON fE& 5 £ A/
Homemade udon noodle, seasonal veg with chicken, beef or pork. Fried with special

sauce
VEG ONLY VEG &MEAT
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BE X R
PLAIN FRIED RICE

Fried rice with egg and spring onion

RBEE R
CHICKEN FRIED RICE

Fried rice with chicken, egg, and spring onion

Y BE & R
SEAFOOD FRIED RICE

Fried rice with seafood

ZHR
PLAIN STEAMED RICE

RICE



SASHIMI #|&

Sliced raw fish served with soya sauce and wasabi

SASHIMI tuna salmon local (3 slices each fish)
SASHIMI tuna Salmon Local Octopus calamari
SASHIMI MATSU

SASHIMI KIKU

SASHIMI A LA CARTE (3 SLICEYS)

RED TUNA fif CHUTORO & %
LOCAL B& CALAMARI BB
OCTOPUS 84 SHELLFISH S.Q
MACKEREL £# PRAWN &% (1pc)
OMELETTE E¥ CRABSTICK &M»*
AVOCADO 7HAH K UNAGI (EEL) fi@

SCOTTISH SALMON i<
FLYING FISH CAVIAR & UF

SALMON CAVIAR LW<5



NIGIRI SUSHI ¥ F]

NIGIRI SUSHI UME & Y & 5] #8(4 pcs & 3 pcs maki)
NIGIRI SUSHI TEKE ## YU %8  #T (6 pcs & 3 pcs maki)
NIGIRI SUSHI MATSU# Y %8 # (8 pcs & 3pcs maki)

NIGIRI SUSHI KIKU 2 Y & 7] % (10 pcs & 6 pcs maki)

NIGIRISUSHI A LA CARTE FOR 1 PCS
EBYFRAHSEFH1HY

RED TUNA fif CHU TORO H1& 3%
LOCAL B& PRAWN &%
CALAMARI B OCTOPUS i
SHELLFISH UNAGI (EEL)f&
SABA fi OMELETTE EF
CRABSTICK &M E AVOCADO 7RA F
INARI LMY

SCOTTISH SALMON i
FLYING FISH CAVIAR & UF

SALMON CAVIAR LS5
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MAKI % 2 % 5] (seaweed outside)
TE MAKI / HAND ROLL F# E %7
URA MAKI 24 & F 5] (rice outside)

TUNA
TUNA

TUNA, NATTO (fermented beans), Japanese basil
TUNA, Yellow pickles, Japanese basil

Spicy tuna mayo

TUNA, spring onion

TUNA, lettuce, mayo
TUNA, avo, mayo

FATTY TUNA, spring onion

SALMON

SALMON

SALMON, avo, mayo
SALMON, avo, cream cheese
SALMON, apple, cream cheese
Spicy salmon mayo

SALMON, spring onion

Grilled salmon flake, spicy mayo
Grilled salmon skin spicy mayo

CRAB

CRAB

CRAB, avo, mayo
CRAB, lettuce, mayo

PRAWN

PRAWN

PRAWN, avo, mayo
PRAWN, lettuce, mayo
PRAWN TEMPURA
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CALAMARI
CALAMARI
CALAMARI, natto (fermented beans), Japanese basil

OTHERS

OMELETTE

LOCAL FISH

EEL

SALMON CAVIAR
CRAB CAVIAR

BIG ROLL (ONLY MAKI)

VEGETARIAN

PLUM

PLUM, CUCUMBER
CUCUMBER (KAPPA MAKI)
AVOCADO

KANPYOU

NATTO (FERMENTED BEANS)
OSHINKO

AVO, CUCUMBER, LETTUCE
APPLE, CREAM CHEESE

CALIFORNIA ROLL

RICE OUTSIDE, SPLINKLE OF SESAME SEEDS, ROLLED WITH
CUCUMBER AND AVO, WITH FOLLOWING FILLINGS. WASABI
AND MAYO ON THE SIDE.

CRAB

SALMON

TUNA

PRAWN

GRILLED SALMON FLAKE
MIX VEG

TEMPURA PRAWN
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RAINBOW ROLL

RICE OUTSIDE, WRAPPING WITH SALMON, TUNA, AVO,
ROLLED WITH AVO AND CUCUMBER

CRAB

PRAWN

SALMON

TUNA

TEMPURA PRAWN

DRAGON ROLL
EEL, CUCUMBER INSIDE, WRAPPED WITH AVO SLICES

SANDWICH SUSHI

LETTUCE AVO & MAYO
CRABSTICK AVOCADO & MAYO
CRABSTICK LETTUCE & MAYO
CRABSTICK ONION & MAYO
SALMON AVO & MAYO

SALMON LETTUCE & MAYO
SALMON ONION & MAYO

SALMON AVO & CREAM CHEESE
SALMON LETTUCE & CREAM CHEESE
SALMON ONION & CREAM CHEESE
PRAWN LETTUCE & MAYO

PRAWN AVO & MAYO

TUNA AVO & MAYO

TUNA LETTUCE & MAYO

TUNA ONION & MAYO



SPECIAL SUSHI

JAPA SUSHI & SASHIMI PLATTER (FOR 2 PEOPLE)

6 pieces assorted sushi, 6 pieces sashimi, 2 pieces sandwich,
3 pieces california roll, and 6 pieces tuna maki.

JAPA SUSHI & SASHIMI COMBO

3 pieces assorted sushi, 4 pieces sashimi, 2 pieces sandwich,
3 pieces california roll and 3 pieces tuna maki.

JAPA CHIRASHI F35 %]

Sliced sashimi, small omelette are place on sushi rice
Served with miso or clear soup

TEKKA DON & M3

Sliced raw tuna wasabi & seaweed placed on sushi rice
Served with miso or clear soup

EXTRA WILL BE CHARGED AT
WASABI, GINGER, MAYO
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SPECIAL OFFER

SALMON SUSHI (6 pcs)  H—EHFH

TUNA SUSHI (6 pcs) filE&E =

SALMON PLATTER H—E > 7F54—

3 pcs salmon nigiri sushi

3 pcs salmon sashimi

3 pcs salmon maki

3 pcs salmon california roll

3 pcs salmon fashion sandwich

TUNA PLATTER VTS558 —

3 pcs tuna nigiri sushi

3 pcs tuna sashimi

3 pcs tuna maki

3 pcs tuna califronia maki

3 pcs tuna fashion sandwich

VEGETARIAN PLATTER _ROBYFUT

6 pcs cucumber maki

6 pcs avocado maki

2 pcs mix vegetable fashion sandwich
1 pcs mix vegetable hand roll
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