
All prices are subject to 10% service charge and prevailing GST.
All food is made to order. Eating raw seafood, raw or uncooked meats, poultry, shellfish & eggs could increase the risk of food-borne illness. MAY 2024.CHEF ALAN’S RECOMMENDATIONS

SPICYVEGETARIANGF GLUTEN FREE

F R O M  T H E  C O U N T E R

     Sashimi  Nigiri (2)

Salmon      17.95        9.95

Salmon Belly  19.95      11.95

Yellowfin Tuna    18.95     10.95

Swordfish Belly   18.95      10.95

Amberjack     29.95     14.95

Madai Snapper  29.95     16.95

   Sashimi    Nigiri (2)

Lean Bluefin    24.95 12.95

Fatty Bluefin   49.95 19.95

Bluefin Belly    69.95 39.95

Scallop 2 pcs   24.95 15.95

Salmon Ikura    14.95 11.95

SASHIMI

Sashimi Moriawase 12 slices  49.95

San-Tien-Mori 9 slices AA bluefin otoro, chutoro & akame      79.95

Premium Sashimi 24 slices of the best from Japan 119.9

+ Add Whole Rock Lobster Sashimi 1kg   194.95

+ Add Lobster Head Miso Soup Price per pax 9.95 

SUSHI

Sushi Moriawase 10 pieces  42.95

Sushi Omakase 20 pieces  119.95

 P L A T T E R S

VA

LU
E SET

Bento Box of the Day
6pcs sashimi, 2pcs ebi tempura,  
4pcs California maki,1 portion of 

chawanmushi, somen & fruits 39.95

FISHES ARE SEASONAL, K INDLY CHECK WITH OUR STAFF FOR 
WHAT ’S SPECIAL TODAY

Madai Pink Snapper. 200g  39.95

Ankou Monkfish. 200g    39.95

Kanpachi Amberjack . 200g 39.95

Gindara Black Cod. 150g   59.95

S A LT  P E P P E R  G R I L L E D  F I S H  F I L L E T SNEW

California Maki Crabstick, cucumber, tamago, tobiko 23.95

Avocado Maki Crabstick, cucumber, tamago, tobiko   24.95

Mango Maki Crabstick, cucumber, tamago, tobiko 24.95

Shaggy Dog Roll Fresh & aburi salmon with furikake 24.95

Spider Roll Crispy battered soft-shell crab  24.95

Spicy Salmon Maki Salmon with spicy marinate 28.95 

Big Red Tuna roll with homemade spicy sauce   29.95

Ebi Tempura Maki Argentinian prawn, cucumber, tamago, tobiko  29.95

Futomaki Fish floss, mushrooms, raddish, crabstick, cucumber,  29.95
tamago. 4pcs of a large roll 

M A K I S

NEW

NEW

NEW

NEW



All prices are subject to 10% service charge and prevailing GST.
All food is made to order. Eating raw seafood, raw or uncooked meats, poultry, shellfish & eggs could increase the risk of food-borne illness. MAY 2024.CHEF ALAN’S RECOMMENDATIONS

SPICY

VEGETARIAN

GF GLUTEN FREE

JAPANESE  MENU

Cold Somen
Soya bonito broth 19.95
+ 2pcs Tempura Ebi 19.95

Salmon Hotate Don
Sahimi-grade salmon 
and scallops 32.95

Katsu Don
Panko-breaded pork cutlet 

with egg 32.95

Bara Kaisen Chirashi Don
Diced sashimi-grade fish 

32.95

Tempura Moriwase
Assorted vegetables and 

prawns 35.95

Hokkaido 
Kurobuta Tonkatsu

Black pork, special sauce & 
refillable cabbage 49.95

Ebi Tempura 
6pcs wild prawns

39.95

Kappa Maki
Cucumber rolls 

7.95

Kani Maki
Crabstick rolls 

7.95

Tamago Maki
Japanese egg custard rolls 

7.95

Asari Soup
Steamed clam soup

15.95

Salt Pepper Grilled Crab 
400g Snow Crab Legs OR

300g King Crab Legs 
89.95

Mizuna Shokuyo 
Sashimi Salad 24.95

NEW NEW

NEWNEW

NEW

GF Japanese Rice
Short-gain

3.95

Chawanmushi
Steamed Japanese egg 

custard 12.95

Pidan Tofu
Century egg & flying fish roe

12.95


