ALL PRICES ARE IN USD AND SUBJECTED 10% TAX AND 7% SERVICE FEE



STARTERS
9:': =4 ferd

..4 ~ SHO3 Atsuyaki tfamago
,'”i: Omelette with Japanse Sauce
- BARIES $4.75

\ - SHO5 Avocado Green Salad
ERZFEIVRL $14.50

‘ Seafood Green Salad
kBRI $28.00

SHOT Edgrrlame Beans
ETE $4.00

Tofu with Pm_
BEE $11.00 \

e .- _ --
Oyseter in bread crumbs S0 ‘Chuka Wakame
with Tonkatsu sauce EREFIE  $8.00

KO4tEE  $19.00

SHO8



SASHIMI
S8R

Nishin Sashimi Tuna Sashimi Hamachi Sashimi Tako Sashimi
ErmREEsE R MEENEtedEaR AR/ SRR Es A MmN EedE R
$11.00 $13.00 $15.00 $14.50

A

Salmon Sashimi Hokkigai Sashimi Shime Saba Sashimi
MEFN=&EE k TR EITRIK kA& R/ TR LS R
$11.00 $14.5.00 $11.00

Sashimi Platter A
A& RFEFA $42.00

igjshimi PlatterB
& REEB $62.00



NIGIRI
2% 5]

sie HOKKigal

HRFREK D125 %
$9.75

s Hotate Aburi Nigiri  go; Homochi Nigiri SHQQUnog ngm shoa 1Nishin Nigjir
Hotate AburiZa] HamachiZ =] 2 ET] i e
$12.00 $11.00 $13.00 $9.00

shoa 1CKO Nigiir SHos ~ Aburi Salmon NiQiri SH2: Solr}%h N|g|r| — Tuna ngmx
Z&ET] Aburi=X &% §] e =X B %T] MEFEIEBET]
$9.00 $11.00 $11.00 $11.00

-IIZ&I\ﬁgiri Avocado Nigiri Tamago Nigiri
S IPEe) " ess " mnE " Tamago =]
$12.00 $9.00 $4.50 $4.50

Eb| nglrl |

. S shi PIdr
SIS = Sz
$59.00




Cadalifornia Maki
InFIfE e LMaki
$22.00

Spicy Tuna I\/Iak"i
EHESE
$24.00

W b
9 4 p,

 i¢#34Jw'

- Norwegian Salmon Maki
MR = EMaki
$26.00

h"ﬁ‘f‘- J o -%&9; *:3‘

Dragon Maki Eel
REMakifg R
$25.00

Fresh Uni Hokkaido Maki
$65.00

L oiddade

Crunch Maoki
Crunch Makif

$22.00

Softshell Cralo Mcaki
= EMaki
$26.00

Double Salmon Maki
&L EMaki

$28.00




KYOTO MAKI
Kyoto #
$24.00

SH41

PRAWN TEMPURA MAKI
RAFT &
$28.00

SH43

% &

sH| Salmon Tempura Maki - [si” Unagi Maki
445 R{3% =X EMaki 40 g8 B
$28.00 $9.00

8838 Tuwo

s Tuna Avocado Maki
497 e AEERIMaki
$12.00

sH” Tuna Maki
@8 EHEH
$11.00

sl Cucumber Maki sH Avocado Maki
o HNHE a7 g=RIMaki
$§7.00 $8.00

-

sH | Salmon Maki s Salmon Avocado Maki
80" =7 Maki Sl =~ & EERIMaki
$9.00 $§9.75



GUNKAN
FEE

Ikura
RIXREE $32.00

Tobiko

Tuna Avocado - Prawn Mayonnaise To
5 RIREEF $20.00

FREER $19.00 HJEAMF  $20.00

.

s Rl

¥ y L

- ~ ‘LL - . . s :
Lean Salmon -.ﬁ?icy Salmon®
=& $22.00 =& $19.00 REMLE  $19.00




I_JEUNBURI

- D Unadon
zenionl CUSHDeN fgfmE  $36.00
=X&FEIRBEL $42.00 Steamed rice, Unagi,
Sushi rice, Salmon, Ikura, ginger pickle

ginger pickle and washabi

Chirashi Don \ Curry Rice with Black Angus
BffgE  $28.00 - IMIBER  $34.00

Sushi rice, Salmon, Red Tuna, Steamed rice with curry

Prawn, lka, Homachi, (beef slice, onion)

Ginger pickle and Washabi

Kdilsudon with Miso Soup
HEUBARHER  $28.00 Katsu Curry Rice
Stediied rice, Katsu (fried chicken), JEMIETR  $28.00
onion;spring onion and sesame seed fopping,

served with Miso soup Steamed rice, curry (beef slice, onion),
Katsu(fried chicken)




MENRUI
ETES

Hot Soba

- WFEEE  $6.50

Soba with sauce,
Spring onion and Katfsuo

Hot Udon
REZE  $6.50

Udon with sauce,
Spring onion and Katsuo

Curry Udon or Soba . Tempura Udon
INNES & or F&ME $20.00 S RIAREF $20.00

Cold Udon
REZME $7.50

RIEEE $6.50



KYOTO SET MENU
157 1E

s72| Kyoto Set Menu  $45.00
HEER

3 kinds sashimi, grilled saury,
chicken thigh, chicken gizzard,
stfeamed rice served with salad
and Miso soup



YAKITORI
157 1E

Grilled Gizzard

with Yakitori Sauce

ESSHF  $28.00

—

Chicken Skin

-\"‘Chicken Thigh
with Yakitori Sauce with Yakitori Sauce
JESSRT  $24.00 JEIBRE  $24.00

- Yakitori Set  JEISEF  $44.00
Grilled chicken thigh, chicken gizzard,
Chicken skin, sliced Kobe beef

wrapped with Asparagus, with Yakitori
sauce.



YAKITORI
e

SH74 Beef Black Angus

& RL AT A
$70.00

SHST Wagyu Kobe A5

M1 P A%
$118.00



A LA CARTE

[y ¥4

S

Grilled Salmon
Grilled salmon with salt and pepper, N
salad and lime e

& = $38.00

- Chicken Teriyaki
Fried chicken
with Teriyaki sauce

HRIRIS AN $26.00

Beef steak )
Black Angus 3009}{;-'

B
$95.00 :



A LA CARTE

-
BB

sHge | Crilled Saimon Belly
with salt and pepper

with salt and pepper JE=~&ft $24.00

SH85 Grilled Mackerel

JE2EEE  $16.00

sHg7 Crilled Pacific Saury
with salt and pepper

tHhiEfkT1E  $18.00

------

SH88 Miso Glazed Salmo
BRIZ Fh =S & $40.00



AL LA CARTE

[y ¥4

S

sHoj | Prawn Tempura sHop  Fried Prawns SHQ\’; Vegte’roble Tempura
FEIREET  $24.00 KOEFZ 524,00 ERKIET  $14.00

Fried smelt ; Tonkatsu chicken
SHo4 \served with Tonkatsu sauce SHO5 served with Tonkastu sauce
JE & Sk $24.00 VeSS HE $32.00

Seafood & Vegetable Tempura
SH96 .
served with fempura sauce

=3P $32.00



V 4

A LA CARTE

-
BB

Miso Soup
SHO7 Wakame, spring onion and To

)Ibﬁjé%ya? 34-00

08 Plain Rice

\ SH
\\\ ;u,%"é%ilfl £ $3.50

siog! Beef Tataki $120.00
Wagyu Australia, 300g
onion, spring onion topping
with Tataki sauce

BEEETA



SPECIALS
HEE

Abolone 1pcs
B8 $17.00

Fresh Abalone
(BBQ abalone, salt, fresh seaweed)
or Fresh Abalone steam

Abolone 2pcs
B%  $32.00

Fresh Abalone
(BBQ abalone, salt, fresh seaweed)
or Fresh Abalone steam

Abolone 3pcs
BIE  $45.00
Fresh Abalone

(BBQ abalone, salt, fresh seaweed)
or Fresh Abalone steam

Fresh Abalone with
Fresh Seaweed Steam



SPECIAL SET
HER

sér \

SH116 Rice with Ikura
=X & $7.00

Scallop Scallop Scallop
S Fried Hokkaido Scallop L7 Fried Hokkaido XXXL scallop 3120 Fried Hokkaido XXXL
with Ponzu sauce and Tobiko with Ponzu sauce and with Ponzu sauce and lkura
ETEJQ $12.00 Caviar Roe
=D $17.00 =D $15.00

sH125 Special Set: $34.00
Rice with Ikura Uni Caviar and Tobiko

REER



BLUE FIN TUNA

BiEEietE

N — ;:
- T e
g -. .-. e - 5 -y L] hWT ™ " b
sH1o7  Nigiri Aburi Chutforo sHiog  Nigiri Akami, Chutoro
Blue Fin Tuna and Otoro Blue Fin Tuna
FEEEIE  $60.00 FEEEIE  $60.00

SH126 Akami Sashimi SH127 Oftforo Sashimi

Blue Fin Tuna Blue Fin Tuna

IREESE $22.00 IXEESMHE $24.00



SPECIAL SET
HEE

Sashimi Set
salmon hamachi, red tuna

- Set Nigiri:
Nigiri Ebi, Akami, Chutoro, Shime

Saba, Tako, Hamachi, Scallop,

Salmon, Nishin, Hokkigai, Maki FBRE®  $56.00
FRER $155.00

Sashimi Set Sashimi Set

Salmon Hamachi salmon hamachi

Red Tuna ,Tako,Shime Saba red tuna

Salmon Belly ,Nishin ,Hokkigai >

and Chuka Wakame E@H‘Eé 330'00

$B8RFEZ $95.00



SPECIAL SET
HEE

SH132 Sashimi Set salmon SH133 Sashimi Set

hamachi, Nishin Salmon hamachi,
and red tuna Nishin ,Red Tuna ,Belly ,Tako
SEEER  $34.00 FBREE  $42.00

Set Nigiri & Gunkan Sashimi Set
SH134 Caviar ,Tobiko, lkura,Uni ,Shrimps SH135 Salmon hamachi, Nishin,
Salmon ,Salmon Belly ,Hokkaido Red Tuna ,Shime Saba, lkura ,Tako

Scallop XL ,Hamachi

@ 2
$BR/REZ $11500 TERER 98500



SPECIAL SET
HEE

Sashimi Set
Salmon hamachi,
Nishin ,Red Tuna ,Belly ,Tako

SBR/REZ $148.00

Soft Shell Crab Tempura Maki
Rice ,Tobiko ,Cucumber,Avocado

HEEZR $44.00

Sashimi Set Salmon Hamachi Sashimi Red Tuna Dry Age 7 days

Red Tuna ,Tako,Shime Saba , lkura —
Nishin, Hokkigai and Scallop =X&&F8Ek  8pcs$30.00

FaREE $80.00



TAGOS
YEE R

H14 3 Tacos H141 3 Tacos

> U (Dry Seaweed Temperature) > (Dry Seaweed Temperature)
with Cucumber Avocado with Cucumber Avocado
Rice Salmon &Tobiko Rice Salmon &Tobiko
MEEKBE  $36.00 VEERGE  $45.00

SH163 Uni Taco
(Dry Seaweed Temperature)
with Fresh Hokkaido Uni
and rice

EFIEERXRB  $75.00

SH142 Taco Salmon SH143 Taco Tuna
(Dry Seaweed Tempura) with Rice Salmon (Dry Seaweed Tempura) with Rice,
Chuka Wakame and lkura Red Tuna Chuka Wakame and lkura

VEE K $30.00 VEE K $30.00



HOKKAIDO UNI
ILEEE

SH123 Fresh Uni SH121 Fresh Uni
Hokkaido Gunkan Hokkaido Gunkan
WEFES $23.00 WEFERET) $38.00

II.l'.l' Fg

-'
_.,.-
.r'
e

$ il N

SH144  Fresh UniHokkaido Sashimi SH124  Fresh Uni Hokkaido
with Rice and Caviar 100 gram Sashimi

HEEE Y $30.00 HEEE S $150.00



HALIBUT FISH
KItB&Ha%

Sii45  Halibut / 7k2te] Sashimi
AitB&4E®EE  $30.00

R
. i :'.i:ur.."'-l-_h b v o

SH147 Halibut / 7F#kv] Engawa Nigiri
KitE& $24.00

SH149 Carpaccio Halibut
/ 7FAHm] Fresh Ocean
KLbB&E  160S

SH146 Halibut / 7]'X]'U] Gunkan
KtbkE& $38.00

SH148 Halibut / 7]'X]'U] Fresh Wild
KtbBE& 1 fish / 190S



SPECIALS
HEE

Set Herring Salmon - Mackerel Salted (very salty)
5 13=2] $56.00 B $42.00

y—

- Mackerel Salted (Very Salty) - Set Herring & Salmon
57! $9.00 /=& $9.00




SPECIALS
AR

Only At Seasson
sH150 Norway Lobster Nigiri 3pcs

IEER AT $56.00

sH156  Nigiri Fresh Madai SH157  Sashimi Madai
EERLAHEE  $36.00 afHaRg  $38.00



SPECIALS

Ebi Sweet shrimp
Gunkan

ERER $32.00

Ebi Sashimi Sweet Shrimp
FBREZRE  $1600

Nigiri Botan Ebi
FBREE  $1600



SPECIALS
HEE

sH150 Soup Chawan mushi
with Kobe Wagyu

P ERERER $565.00

SH160 3 Ball Ice cream with cram
AKGE $8.00



TAKE AWAY

IhsE

Sashimi Set

TERES
$215.00

Sashimi Set

FERESR
$160.00

ALL PRICES ARE IN USD AND SUBJECTED 10% TAX AND 7% SERVICE FEE





