LEITH

OTSUMAMI

DS i
WAGYUGYUTANTEPPAN R3S
Slice wagyu beef tongue with grated radish in bt plae

ZLUREE BRFR
EIHIRE Y, RM2E SHIRAUO TEMPURA RMIE
BEQuvind deed ing rey fin Criepy deep i whiebit fich i bacar

ARESy 73R —X
ISHIYAKI GESO MAYONNAISE

8RN xoFRIf
JIKASEISATSUMAAGE  RADE

alumizum foi 1nd topped with mayomnsise



Tyd—v 7 b=y FTEEREE

MANGO SOFT SHELLCRABNAMAHARUMAKI  RM24
Ceipy i softsbell crab aod alad wrapped insice papersad

setved with wasabl rpoie devsicg

L

WEEAT
EBIDANGO RS
Codlad g mith e, i with el

BEEI-YOFrL T
ISHITAKIGOHYA CI v

G L&/ O OREIRE

TORIKA WA KINOKO TEPPAN BM22
g

d—b RROVF—/
GOYOPPERONCING  RM22
Boled bitter ourd mived with special guric ence:

in bt stane bowl

Crispy deep fied shrimps

Fih FRE

AVOCADO TEMPURA RM2

Decp fied mosads, leck, serame seed, prawn. and hyered
with wanebi and ckive il



Hweenc
TAKO TO KINOKO
Saute mushsoom with octopus

T4 ) olgiEE
ASARISAKAMUSHI RM38
Fresh clams simmered with chef special sauce and clive oil

BTHLER
GEDASHI TOFU RM15
Dexp fried bean curd served with tempura sauce:

bean curd served vith specil suce

FU  RM2
with bitter geard and peven




KBTS v 2955
KALESALAD  RMB6.
R e L




MAGURO SANSYUMORT RM11s
Combination of high grade tuna belly, medium prade
tana belly and runs

EFWHS
NAMA HONMAGURO AKAMID RM78
Japanese blue fin tuna

NAMA HONMAGURO OTORO ~ RM180
Japansse high grade tuna belly

HWhwiRe
MAGURO KAMAYAKI(100gm)  RMss
BBQ tuna fish collar

NAMA HONMAGURO CHUTORO
Jepanese medium grade tana belly




B5 ASE
SHIROMISASHIMI RMLI0
Carmbination of 4 einds of raw white firk

H-TUESERAYAE
rS‘A[mNSASmMIM CHINMI MORIAWASE




Vellonw tail sahii




Mz 7 AARY v LRISEY ¢
YUZU CHEF'S SPECIAL SASHIMI MORIAWASE
S A S H 1 M I Selected imported fresh fish specially prepared by YUZU Japanese Chef

EOTRE—

FRESH LOSBTER

e r———-)
e




Any oy LEREY Bt
'SPECIAL SUSHI MORIAWASE BM178
Assorted chef's special imported sushi.

1040 ASBRFEIGRE Y & ¢

L0KAN YUZU SUSHI MORIAWASE

TinAMRY %E]
7KAN MIGIRISUSHI
7 pisces favorite sudki

mFae
OYAKOMAKI  RM36
Salmon col usbi with shrimp roe toppings

% pboge

.z«wl»ss &Y ahi

SPECIALMAKIMORIAWASE  RM140

d.p,lﬂnn,l-uﬁ\nlnd-lwnn:



AN A O—N ETND VA= T by Ay TTEE ARl b OBE
NORWAY ROLL DOUBLE CRISPY SOFT SHELL CRAE SPECIAL TORO SUSHI RM36
Cnliﬂmunﬂh]:nﬂwn.'lﬁ-hulmu ANDKANIMAKI ~ RM34 ‘Sushi rice topped with chopped runa belly

Ceapy decp fied soft shell crab wieh crab
stick rol yeredwith dienp roe

At H—p—N wETAA B L i
SPIDERROLL  RM29 EBIAVOCADOMAKI _ RM38 UNAGIMAKI
T 4  lk = layered. yuzu",u.mﬁmmﬁh

with pweet mango and svssado

J—AFoo—i z«,v)!dcﬁt

GOLDENROLL  RM2S SPECIAL FUTO MAKI RMSE RM3E
Califormia roll with ebi tempucs layered SpecialJapanese cradicional roll Clﬁ&uin)dlh'z!ﬂwilh e
wwith mangs aod chicken bled praown and avecs

RS sl #?—T APE
SPECIAL SUSHI ROLL > u U 'L

Y

Fa—avBE
FUSION SUSHI
Anarted new eyte of ruhi ol

Al —so—i
VOLCANO ROLL
|pe=dhhﬂn|‘=od|uhrcﬂl




e e M i

e
EhERUBE

12 NAMA KAKI ABURIYAKI RM42

Stearmed foesh oystes served with spicy sauce . Griled fresh oysters ered wich wasabi citras sz

WLEDF
MUSHI NAMA KAKL BMa2

BiITH T iR
GINDARA KAMA SHIOYAKT RM48/100 GRAM

BBQ cod fish collar

BrS82
AWABIGRATIN  RM58
Baked abalone with chef special cream sauce ( % piece ) EhFFS

NAMA KAKISASHIMI ~ RM108

1/2 dozen fresh oysters served with special sauce



gv

.-os

FISH
SPECIAL

SRSERE R YEE
‘GINDARA SHIOYAKL/ TERIYAKI RME2
Oven grilled black cod fish with mweet sauce orsals

——T

phUERE - BURE
KAREI SHIOYAKI/TERTY AKI
BEQ sole fh with sweet sance or sbt

W SLIERE - BURE
TAIKABUTO SHIOYAKL/TERIYART RMEE ( 14 head )
‘BBQ red snapper fsh head with sul or pevet sauce



AR ¥ LY —E AT SN
'YUZU SPECIAL SALMON STEAK SASHIMI RMES
Lighy e i clie i nd oppe

#E el 33

COLD
APPETIZER

Wzt Fa
'HOTATE CARPACCIO

L
>

FESHILAF 3
'HAMACHICARPACCIO RMs8
¥ e L L




T FHIAA -
FOIE GRAS UNI BUTTERYAKT RM148 ) o
Pan fried. goose liver with buter and swee suce: »

FLIvIOT I R -2
GRILLED LAMB RACK (1pc) RMIE
Grille Jmb rack: with spcial Japanese saace top with trufle cil

FREFLURYMmE
ISHIYAKI CHICKEN TERIYAKI
Stone gilled. chicken thigh meat wih veriyaki s



X X% vk

JAPANESE AUTHENTIC FLAVORS

SR E
SABASHIOYAKT  RM98
BBQ_whele mackerel fish with mlt-

iLSERES DRE
HOKKAIDO IK A GOROYAKI

RM28
Suut Hokleaid squid with chef sauce aod quid ick

SHEH < Bl
GINDARA KAMA NITSUKE RM7B/150gm
YUZU traditiocal style bexised black cod fsh collar



Z
SEAFOOD TOUBANYAKI RMSB(S) RMT8(B) ’ .
. Ay
‘

HOT
APPETIZER




BIINNABE RMs
with

BizA~AE
TAIHANPEN NABE




SHABU SHABU WAGYUBEEE RMSS{ 100gm |
Thinly siced beef, bean cord and vegetables simmercd
in s0mp and serves with ctras and sessme diggping muce

GINMUTSU TOFUNABE RMIS ( 150gm)
Black cad fish collr, bean curd 1nd vegetables cocked in soup
ace served with specialspicy dipping sauce

EiRREY At
KUSHIYAKT MORIAW ASE BM145
14 sticks of varicties BRQ, slevwered



o
j?%m.\x RMEE (100gm)

d veith black pepper







o L BATAOR YIEE
SALMON HARASU ABURITAKT

B KL ERS - RYEE O e iy i
KABUTO

SHIOYAKTERIVAKT RM29
‘BBEQsalmon foh head with salt o teriyaki sauce

-
TLLebigE

SHISHAMO YAKT

EBQ_capelin b with sox

MR E RESUEE
UNAGIKABAYAKI  RMS3 IKAMARUYAKT  RMi48
BBQ Japunceecd Gilled sl with st or sweet uce:

KUSHIYAKI




¥

AGEMONO

JLBEREY Y 181
HOKKAIDO [KA GESO AGE M2
Deep fried Hokbaido aqud senracles

ASA L=y T bS5 TERT
‘SPICY SOFT SHELL CRAB KARA AGE
Crispy deep fied spicy sokt shell cabs

AR
EBITEMPURA  RM36 / -~ T —
Deep i prwns i b y w

a0 served veith dipping suce

o M|y y—haOy
KANICREAMKOROKKE  RM22
‘ Deep fried potatn croqaete it erb meat and white sunce




EHL—A

KAISEN CURRY NABE RM65
Licp,




|l
UNADON RMS0
R topped with BBQ_Japanese eel

55 LAE
CHIRASHI SUSHI RMiE

KATSUDON RM3:
Suehvinaigretterize topped with asaorted raw seafood

2,
Rce topped with deep ried chicken cutler bruiedwith egy

BEX LRI
EBI TEN & TORI O¥AKO DON RrM30 TENDON 29
inh brssed chi Rice topped with deep fied prown. and vegetables n batier

and cempura praven wich egg



L
GYUTANDON
Rn\wn!dvndul:dm\h[rm@u

CHAW%N»MUSH[

L BERL FEERL
IKURA CHAWAN MUSHI ~RM24 CHAWANMUSHI = RMI2

FEYA 205
WAGYU SATKORO DON
Rice topped with. dice cut Japance beef-

s
WAGYUDON
Rice Mppﬂw&\“gyuhzfmnmyﬂn-nﬂ

E‘}ﬁéﬂ 'J w 7(1
Glrk&\dmmmxlmcm(bﬂwl

HUT+ L-TFFEEE
'CALIFORNIA'

F
o R
-

TEMAKI
SUSHI

(]

W7 FFEEE
UNAGI AVOCADO
TEMAKI  RMI2

SRR L LEREL
UNAGICHAWANMUSHI ~ RM24 DOBINMUSHI
Japanes

RMI0

aad veerables

V7 bz LS TEEE
SOFT SHELL CRAB

TEMAKI

o S e el

Ay 74»:7&&&5—&!

SK]NTLMAKi
f‘h&rmlmkhwlﬂﬂzq:kd-]mnnﬁnhd’dl

™

H—ELTFHH FFEE
SALMON AVOCADO

Japmee el snd



KESEE- SEA
TEN ZARU SOBA/UDON

and served with soba rauce

FIMREL - SEA
TEMPURA SOBA/UDON YAKIUDON RM29
i Japanese fried thick wheut noodles with

BAL—5E4
TORICURRY UDON  RM29
Thick et naodles with chicken in cuny soup

KANTON MEN 29
Tapancee waditioualstple wheat neodle with egeritle



BELFWELFEE o b

'SUSHI TEMPURA TEMA KI SET

WbiREL b
R e e e e v il MENU

appetize, ice, salad, e custard, misa soup and fruts

FEUNAE=LHA-V v I T4 2Ly b
CHICKEN BUTTER & GARLICRICESET  RM30
Saucé dice ctof chicken with butter and secved with

i s, sabd, e sop aod Fuite

A Y= Y—T—FS LAty b
| SPICY SEAFOOD UDON SET

it and e custand

WiSRE Ly b

SABA SHIOYAKI SET

BBQ mackerel fish with sl secvecwich scnall appeizs,
dce, mlad, egg custasd and misa scrup and Eruics

BREFFILY b e
ISHIYAKICHICKENSET ~ RM2% FEmES LAty b

Stone grlled chicken i tecypuki vuce sed served wish el SUKIVAKIUDONSET  RM38
appetizer,rice rabd, g curtrd,miso sonp and fies i i

with Cabilbrnis. hand roll, salad, eg custard and frvs



EoESYEY b
MINI DONBURI SET RM3E

tea potsop, egg custard and sahd.

Y—E By h

SALMON SUSHI SET

Salmen md’umdlﬂmuu-dmnnlmdwlﬂl;hu&nﬂnnﬂmﬂ,
o buck wheat noccles, e curtizd, misn soup and friee

Yty b
SUSHIMORISET RM38

55088t b

BARA CHIRASHISET

Stahi vimigrtte rce topped with ssscrted raw seafond
sexved with egg custard, mizo soup and tirsimisn cake

RM36
Saute alced beefwith painile amuce served with sice, miss soup,
egg custad, saall sppertzer and .

AYHL—ty |

KATSUCURRY SET RM30
Beadedcicken cuy e ol i,

o custard, mm cap and

BEERE fiZ

UNAGITEMPURA BENTO  RM40

xlemcn teriyak, sbed poteto, i, slid, miso o,
amall appertizer and egg custazd.



FBLTERELY b HUEREKIAG CiRE o b
SASHIMI AND SUKIYAKISET KATSUNABE & TAKIKOMI GOHAN SET
cleperkia e, 4 S

e, mlad, egy custazd, tes pot soup and fuize Jopanece braied rice, sabid, egg cortard, miso woup and fice

Brrakeat S SR AR Y b

AVOCADO SET RM40 ISHIYAKI CHICKEN & TEMPURA SET M40
Criopy BBQ texiyuki chicken and mized teonpurs. served with
3 kinds of small ppetisz, sice, mlad, miso soup and frits sl appeizer, i, salad, cgg custurd mise soop and fris

5 i LAE) & KRR F—EvRYBEANE - ey b

CHIRASHTSUSHI & TEMPURA GOZEN SALMON TERIYAK, SUSHI & SOBA SET RMS5

Vinegared smhi rice top with mi raw fish and mized I h teriyik d with d sushi
nd, ol A

pertizer, pickl s, sahd and




iS5
GINDARABENTO
Rice opped with BROQ_cod fsh,

g custard, misa soup and frits

L £
UNAGIBENTO RM6S
T i secved with itk o
‘mal appetizer, egy cuscard and salac,

Asscrted fesh rawe i served with 3 kindls of small ppetizer,rice, salad,

HE) - Hr0iigE RSty b

SUSHI, SABA SHIOYAKI & SASHIMI SET RMED
i il el saskle i e o
hed with 3 Hindh a ut il

s soup, ogg ecmturd and fruis.

WAGYUISHIYAKISET
becFwith

Iad, cgg custurd and itz




HAAORF—F&H=Y v I FA Ay b
SAIKOROSTEAK & GARLICRICE SET RMS8
Dhcar cut Japanese beel with garic rie scrved with small appetizer,

 miso soup

PSR b
SASHIMI AND BEEF YAKINIKU SET

RMSS

with small appetize,sice, salad, g custard, e ot roup and Ervies

4

RM:

0
Combination .\
withi radiah, sl appetizer, egy costard, k.[nen.wui*
» .
1}

5 e

H—ELFRBEARS L b

SALMON TERIYAKL TEMPURA & SASHIMISET RM5S — -
fced 8

serverd with rice; miso soup, alad, e ustaed and frits

i8-FBENFIT Ly b
UNAGI, SASHIMI & KAKI FRY SET e
Tapanzse cel, salmn sashion, fed ayater und potats mlad
erved with rie, mise soup, mlad nd egp ctard.



