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Pan-fried sliced beef on
mixed leaf and onion with
original garlic soy sauce.
Sesame & Japanese

chili powder on top. $1 7
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Marinade tuna karaage with
lightly fried Vegetables.
Sprinkled garlic sushi vinegar

dressing
} Crunchy wasabi pea on top. _$20
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Doke Calad

., Half cooked Tuna with
| mixed seaweed, onion,

. mixed leaf & vegetables.
/ Sprinkled sesame oil

soy dressing. $1 9
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Yol Calad

Diced Tofu on mixed leaf, onion
and vegetables.

Sprinkled original sour sweet
plum dressing & pine nuts.

Crispy potato julienne on top. $1 8
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Boiled soy beans w hints of pink salt. $ 6
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Seared sliced of scallops $1 2
w Basil mayonnaise & Garlic oil.
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Fried soft shell crab w vegetables
wrapped in fresh rice paper.
Sprinkled Yuzu mayonnaise.

Tovovo-Teobheadnge

Lightly fried grated Japanese yam potato.
Wrapped w Nori-seaweed.
Hints of pink salt on top.(4pcs) $1 2
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Spicy-Salmon-Spring roll.(2pcs)
Deep fried spring roll wrapped salmon, pine
nuts, Korean spicy miso and cream cheese.
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Ceaulood B Y
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Mixed seafood wrapped w wonton skin. @'F -
Served w original sesame ponzu sauce. s
(4pcs) . ©
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A*ev-age Tofu

Lightly fried tofu w chopped garlic, ginger & leek. $“ 6
Dried shrimp on top. Finishing hot sesame oil. —
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Deep fried chicken Maryland fillet with
Yuzu teriyaki sauce & homemade tartare sauce.
Spring onion & Shrreded chili on top. $20
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Japanese steamed savory egg custerd
with chicken, scallops, prawn & mixed
mushrooms. Served in Donburi bowl.
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Covy Make
Pvawn Tampuva

Prawn tempura covered with $1 6
crispy corn flakes.(4pcs)

Spicy cheese sauce and chili julienne
on top.

Caceonal Vegeavable
Ace=-biwoel

Lightly fried vegetables $1 6
in soy based vegetable broth.
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gg( l @ Lightly fried homemade

: _ Egg-tofu mixed with snow crab meat.
Eg }>4 #'Carrot julienne & spring onion on top.
m @ ~ Served w sticky broth.
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Oven baked Salmon w Yuzu sweet miso.
Tasty cheese on top. $1 8
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Cooked tuna on thin chapatti

w tomato sauce,wasabi-mayo,
spring onion, sesame and $1 6
dried Nori seaweed.
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Minced Kingfish wrapped in wonton skin.
Served as Ravioli style with $20
spicy cream sauce. (6pcs)
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Medium rare cooked crumbed

tuna cutlet. 324
Sprinkled with mild Gorgonzola sauce.
Spring onion julienne on top.
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Pan-fried Chicken maryland fillet $1 8 \
cooked w home made Teriyaki sauce.
Sauteed mushrooms & spring onion on top.
Hints of Anchovy sauce on plate.
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Japanese traditional style

whHNL BEEFARX 4 EZAN
Qwa kakon)  $20

Slow cooked Pork belly in sweet miso broth.
Beans & spring onion for garnish.
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RamavNocelle 84
Japanese style Ramen noodle with Miso
Chicken+bonito soup stock.Spring onion, | soup
pan-fried chicken, bamboo shoots $3
Boiled egg, & seaweed on top. $1 8 -
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DGG( Mopo pawe“ Udon noodles tossed w mixed
Non-soup style Ramen noodle. mushrooms.

SpiFy beef mince _M_a.po. tofu, Yummy garlicbutter soy taste.
spring onion & chili julienne on top. Spring onion & Nori seaweed on top.
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Chef choice 14pcs of assorted sashimi. |
Including shellfish.
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7 ‘ 7 Chef choice 7pcs of assorted Nigiri
' &1roll. including shellfish. 332
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Avor) €elmon Roll  $18

Prawn california roll. Seared salmon slice on top.
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Coleelall Cvedb Roll $18

" Fried softshell crab w frying fish roe & vegetables.
Sprinkled Yuzu mayonnaise.
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Vegawchlea Roll  $16

Cucumber, Avocado, Radish julienne, Pine nuts,
Pickled Burdock & Shiso seasoning.

SHNL/Alceavve
Tuna sasimi (epes) $20 Thin Roll (Cut in 6pcs)

Sle\DV] Sashimi (Gpes) $16 TMVIa(RﬁW) $8
Kiv.@ﬁsl/l Sashimi (Gres)  $7 8 Salw\ovlz $6

o (o Cucumver $5
TUMAa  Sushi (2pc5) $9 Avocado 36

5@[W\0Vt Sushi (2pes) $8 T(AVIQ(RAW)"’AVO 39
Km@ﬁsl/] Sushi (2p¢s) $8.5 | Salmon+Avo $8
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Light sweet green tea panna cotta.
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Genmai-cha / Brown rice tea
(Special blend of green tea $“ 2
and roasted brown rice) —

BMANSTI-DDIC

V‘/!v Vanilla Ice ’
VO““‘O mixed with ‘

cream cheese

C‘WG@Q@ & Yuzu citrus jam.
Tee eveadw
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ebtthipe
2kinds(Panko crumbed
& Tempura)of fried fish
& Golden chips.
Ponzu citrus Mayonnaise
& ktchap on the side.

1vio3dg

2kinds(Panko crumbed & Tempura)of fried fish,
Takoyaki(Octopus ball), Prawn gyoza & Golden chips. /0= NN
Ketchap & Ponzu citrus Mayo on side. SO ——



- Pavko crumbed Tuwa + Egg - Spring ovion
| - Caesar salad - Dried seaweed - Bamboo shoots

SALMON POKE DON

- Diced fresh Salmon + Sesame soy
- Edamawme - Cucumber - Red ovion
- Carrot juliewie - Avocado - Seaweed

CHICKEN NANBAN DISH

+ Chickewn Karaage + uzn teriyaki sance - Spicy Beef mivce + Diced Tofut
- Homewmade tartare - Spring onion - Chilli juliewne - Spring ovion
- Chilli juliewme - Caesar salad - Bamboo shoots B - Cos caesar salad - Bamboo shoots

BEEF YMINIKU DISH

- Pan-fried sliced beef + Garlic soy
- Kimehee - Chili powder - Caesar salad
- Sesame seed - Bamboo shoots

CHICKEN TERIYAKI DISH

- Pav-fried Chickew fillet + Teriyaki
+ Spring oniow - Chili powder - Sesame
- Cos caesar salad - Bamboo shoots

FRIED HSH DISH

- Panko crumbed fish + Tonkatsu sance
- Homewmade Tartare - Dried Nori seaweed
- Bamboo shoots - Cos caesar salad




