YUZU

We want our customers to enjoy some
of Japans most popular dishes.

Yuzu is a citrus fruit used to add a distinct fl avor and tanginess to a dish. It
is an indispensable seasoning used in Japanese cooking. The thinly sliced
rind or squeezed juice of the yuzu is used to add a fi nishing touch not only
to add a nice aroma, but also to bring out the delicate fl avor of a dish. Its
faint scent is also an eff ective appetite enhancer. Yuzu is often used in
broth-based dishes with relatively light fl avoring such as clear soup, chawan
mushi (egg-custard), and nimono (simmered dishes). Both young, dark
green yuzu, and ripe yellow yuzu are used in a similar manner.dishes).
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MANGO SOFT SHELL CRAB NAMA HARUMAKI

RM20

Soft shell crab and mango slice wrap in rice paper with wasabi mayo dressing

2L
EI HIRE (50gm) RM25
BBQ wind dried stingray fins

BERA JLGEE
TAKO FOILYAKI

Grilled octopus in wrap in aluminium foil

RM32
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RIBEHBES O EHT
NAGASAKI AMADAI SATSUMAAGE  RM38
fried japanese amadai ( tile fish ) fishcake from nagasaki

AUEF
EBI DANGO

RM40
Grilled scallop wrap with prawn sprinkle with plum flakes

HHIR&H 5 © BiElT
KYURI ACHARAZUKE RMS8

Home made Japanese cucumber pickles

ALY $RES
IRI GINNAN
Pan fry salted ginko nuts

RM10

HRXRE
SHIRAUO TEMPURA
Deep fried whitebait fish in batter

RM16

Al Y T IR —X
ISHIYAKI GESO MAYO

Stone grilled squid tentacles wrap in
aluminium foil with mayonaise



TARA RKIET S48 >
AVOCADO MISO GURATAN RM24

Baked avocado and prawn with miso paste.

ILBERHYT v
HOKKAIDO IKA GESO RM16
Stir fried Hokkaido squid tentacles with butter and egg york

2T NEF—TUhEE
TARABA GANI OVENYAKI (100 gm ) RM75
Oven baked king crab

S OILEEE
IKA MARUYAKI ~ RM32

Grilled whole squid with sweet soya sauce.

ERRE X/ anikiRgEE
TORI KAWA KINOKO TEPPAN RM24
Mixed mushroom with crispy chicken skin in hot plate.

HIET 24 >
KAKIGURATAN  RM28

Oven baked large oyster with white sauce and cheese

RN AT AL - S FER
SPICY SWEET SOUR SOFT SHELL CRAB KARAAGE RM25
Deep fried cripsy soft shell crab topped with spicy sweet and sour sauce

ey INBEEBT
YUZUPIZZA  RM32 KOEBI KARAAGE

Yuzu special salmon pizza topped with salmon roe Deep fried crispy small shrimp

e
EDAMAME RM10

Boiled green soy bean



IRy o4 H—EVHIH
UNAGITOFUSALAD  RM40 SALMONSALAD  RM24

Unagi and tofu salad with wafu sauce and mayonaise Fresh salmon salad with wafu sauce and mayonaise

HFLe A4
WAGYU SHABU SALAD RM35

Slice beef salad with sesame seed dressing and mayonaise



KANISALAD RM38

Hokkaido snow crab meat salad with wafu dressing and mayonaise

VIR ST REERY X
SOFT SHELL CRAB & SALMON SKIN SALAD RM30
Deep fried crispy soft shell crab salad with wafu dressing

RI—H%I34
MANGO SALAD RM22

Mixed green salad and sweet mango with yuzu citrus dressing

KRY X

MIZUNA SALAD RM28

Japanese spider mustard with ladies finger top with
tempura fritters in soba dressing and olive oil

HEYS4A |
KAISO SALAD RM24

Mixed seaweed and green salad with wasabi dressing

O E YA
TORO TATAKISALAD *_ RM48
Tuna belly and green ;a‘lad top with deep fried
leek in wafu dressing ah‘d‘q;zfyonaise

Y—EVIL—IHIHX
SALMON FLAKE SALAD RM22

Green salad with salmon flakes topping in wasabi dressing

BYFSH
IRODORISALAD RM35

Special mix fruits salad top with crispy salmon skin.



S ICHAMEE
UNI GOMA TOFU RM32

Homemade sesame bean curd top with sea urchin

BTFHLEE
AGEDASHI TOFU RM15

Deep fried bean curd served with tempura sauce

EOHANTER
KINOKO ANKAKE TOFU

Bean curd top with stir fry mixed mushrooms in thick sauce

RM18

EBIETHLEE
UNAGI AGEDASHI TOFU

Deep fried bean curd layered with Japanese eel in tempura sauce

RM24
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FUSION SUSHI RM42

8 pieces new style fusion sushi

b e .
JxL=TFEE VI bV STFEE AT H N7 ERFEE
IFORNIA TEMAKI RM10 SOFT SHELL CRAB TEMAKI RM15 CALIFORNIA SALMON
California hand roll Crispy fried soft shell crab hand roll SKIN TEMAKI RM11

California with deep fried

: - salmon skin hand roll
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12KAN YUZU SUSHI MORIAWASE RM150
12 pieces assorted high grade sushi

OYAKO MAKI RM32
Salmon roll sushi with fish roe toppings

= Lo s . Y—F25T
INAIEY EE) SALMON SUSHI RM38
7KAN NIGIRI SUSHI RM59 5 pieces salmon sushi

7 pieces favorite sushi

The symbol of Japanese food culture, created
through the artful skills of trained sushi chefs

This quintessential Japanese food is made by combining fresh sashimi, shellfish,
braised or broiled fish, fish prepared in vinegar, famagoyaki (rolled omelet), and other
toppings with rice. Sushi is made by placing a slice of sashimi atop a bite-size clump
of rice. It is said that by the 10th century, Japanese people were already eating a
primitive type of$#shi, which evolved into the present-day form around the Edo
period (1603-1868). Many eateries, which were mainly food stalls, lined the streets of
Edo (old namefor Tokyo), and sushi was quite popular as “fast food” for the common
people. ThiSiype of sushi came to be known as Edo-mae, meaning “in front of Edo,”
as the seaf@@d and seaweed used came from the Tokyo Bay. At Yuzu, we offer the
authenti@J@panese taste with the necessary sushi ingredients air delivered from Japan.
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NORWAY ROLL RM29 GOLDEN ROLL RM24

California roll layered with salmon Deep fried king prawn tempura roll layered with sweet mango

L e Ahs O=/b
SPIDER ROLL RM32 RAINBOW ROLL RM38
Deep fried soft shell crab roll layered with bonito fish flakes California roll wrapped with 5 kind raw fish,

boiled prawn and avocado

fERO—)L TA—T757145%

SAKE KAWA ROLL RM26 DEEP FRIED MAKI RM27
California roll with salmon layered fif 57 1 — )L Yuzu special salmon sushi roll deep
with crispy salmon skin flakes fried with bread crumbs

BTG VAE—=Y T N Iy STEE LTy hO—IL

AILr—/O0—)
VOLCANO ROLL RM42

Yuzu special baked seafood sushi roll

g5 =
UNAGIMAKI  RM52

Yuzu style Japanese eel sushi roll

[

HMARY v LKEE

YUZU SPECIAL FUTOMAKI RM48
Yuzu new style sushi with tuna, salmon and
white tuna layered with tempura fritters

DOUBLE CRISPY SOFT SHELL CRAB AND KANI MAKI RM42 PRESIDENT ROLL RM68
Double deep fried soft shell crab with crab stick roll layered with shrimp roe Special sushi roll with wagyu, salmon belly, sushi tamago and

avocado layered with chicken floss
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MAGURO  RMS58

Fresh blue fin tuna sashimi

Fha
CHU TORO RM120
Medium grade fresh blue fin tuna belly sashimi

Z : #5 <L

AT —% MAGURO ZUKUSHI RM65

MAGURO STEAK RM68 Combination of fresh blue fin high grade tuna belly,
Medium cooked blue fin tuna steak top with caviar medium grade tuna Belly and tuna fillet sushi

filh <lgEE
MAGURO KAMAYAKI RM30 (100g)
BBQ blue fin tuna fish collar

fiEo< Lty b
MAGURO ZUKUSHISET RM68

Combination of blue fin tuna sushi and mini tuna donburi with
seaweed salad, tea pot soup, egg custard and fruits dessert
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YELLOW TAIL

[EEBEHLRYFa

HAMACHI CARPACCIO RMA48
Fresh yellow tail fish served with olive oil,
citrus sauce topped with fried leek and garlic chip

(EEE
HAMACHI RM52
Fresh yellow tail fish sashimi

FEEMY K=
HAMACHI TERIYAKI RM48
BBQ yellow tail fish with teriyaki sauce
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FEEHT MEE
HAMACHIKABUTO YAKI RM15 (100g)
BBQ_yellow tail fish head and collar with salt or teriyaki sauce

FEEHTHRE
HAMACHI KAMA YAKI RM45
BBQ_yellow tail fish collar with salt



ey : AR v LS

YUZU MORI RM108 YUZU SPECIAL MORIAWASE RM230
7 Varieties mixed sashimi (2 pieces each) Chef special imported sashimi

tisERsts
HOKKAIDO MORIAWASE RM530
9 Varieties of imported high grade mixed sashimi

Oy sauce or vinegar
bi or ginger. It is eaten

ost f: ous Japanese dish, A

he world by its origlin'al name,



HrEY Hht
OYAKOMORI  RM73 SALMON SASHIMI & CHINMIMORIAWASE ~ RM70

Combination of salmon, salmon belly and salmon roe Combination of salmon sashimi and marinated seafood appertizer

F—T Y & AT TS & T Y—E & OBy EbY

SALMON, HAMACHI & IIDAKO CHINMI RM88 SALMON & TORO MORIAWASE RM135
Salmon, yellowtail sashimi with marinated octopus appertizer Combination of salmon and tuna belly sashimi

-
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IROMONO

Weekly Air Flown Seasonal
Fresh Seafood from Japan.

Kindly refer to
our service staff
for more details
and pricing

Current price
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HOKAIDO UNI RM320 (Large)
Sea urchin sashimi RM150 (Small)

FES5
HAMACHI RM52
Yellowtail sashimi

SASHIMI ———
A LA CARTE

0O
CHU TORO RM120
Medium grade fresh blue fin tuna belly
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SALMON RM42

Salmon sashimi
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DIXERIS HE<3

TSUBODAI SASHIMI RM48 SHIRO MAGURO RM48
Perch fish sashimi Butter fish sashimi

HigE
AMAEBI  RM48

Japanese sweet shrimp sashimi
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KAKI ABURIYAKI RM27

Grilled oyster served with wasabi citrus sauce

RIZR Y K=
HOTATE ABURIYAKI RM48 AP P E I I z E R
Grilled fresh scallop with special sauce
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Zon N
LS
. - i
Y —7— RRAIVFEE
SEAFOOD FOIL YAKI RM45

Stoned grilled salmon, prawn, scallop and squid with chef special sauce wrapped in aluminium foil



REERR Y I E - A
GINDARA TERIYAKI/SAIKYOYAKI RM60
Oven grilled black cod fish with teriyaki sauce or specially prepared bean paste sauce

FISH
SPECIAL

AhiEgEx
KAREI SHIOYAKI RM40
BBQ deep sea Japanese sole fish with salt

BEXAT—%
SABA STEAK RM38

BBQ mackerel fish with teriyaki sauce and deep fried soft shell crab with saute onions in sweet sauce



SPECIAL
APPETIZER

R"RAGIVTRTIT XY 7
ACQUAPAZZA RM78
Italian style snapper fish cooked with clams.

HMARY v LY —FEY AT —FRIF
SPECIAL YUZU SALMON STEAK SASHIMI RM55
Lightly pan sear fresh salmon fish with olive oil top with plum flakes and salmon roe

MRIZH /Ry F 3
HOTATE AND UNI CARPACCIO RM68

Fresh slices scallop and sea urchin served with salmon roe, olive oil, plum flake and citrus suace.



i
S ol

Yoy bTELEEAFD
ANRAY—ZEDOZH=Yvs—Z (3&E)
MUSHI NAMAKAKI (3pcs) RM33

Steamed fresh oysters with mushroom and spicy garlic sauce.

EAiEH LYY — X g
FRESH OYSTER WITH SALSA SAUCE

1/2 dozen fresh oys ith chef special sauce
-l .- : . B
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Stone grill king prawn with chef sauce and wrap in aluminum foil

SPECIALTY

i
i

¥/ O MBiR Y—EVELREEDT )L B
TAKO KINOKO TOUBAN RM42 SALMON SPINACH GRILL RM42 4

b Fresh octopus with mixed mushrooms simmered in hot pot BBQ salmon with yuzu pepper top with salmon roe and crispy freid spinach
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SPICY BEEEF TEPPAN RM68 : £
Succulent beef cubes with chilli and tomato in spicy ;

sauce served in hot plate wrapped with aluminium foil X T kbl ;
B7ARAR E P
TORIAVOCADO  RM35 3 ”‘- L el

Crispy chicken thigh meat top’with'f [} .,‘r* s e A X

sauté prawn and avocado injolive oil

SLTyIDT I FRY -
GRILLED LAMB RACK (1pc) RM38
Grilled lamb rack with special Japanese sauce top with truffle oil.

Bak=
ISHIYAKI CHICKEN TERI RM30
Stone grilled chicken thigh meat with teriyaki sauce
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ASARI TOUBANYAKI RM38

Fresh clams simmered with chef special sauce and olive oil

S
ItBERHI nkEE
HOKKAIDO IKA GOROYAKI RM29
Saute Hokkaido squid with chef sauce and squid ink

IREERS
GINDARA NITSUKE RM60
Yuzu tradisonal style braised cod fish



fEiEN =
SABA SHIOYAKI ( WHOLE FISH ) RM92
BBQ whole mackerel fish with salt

BREERYaDLY
KUSHIYAKI MORIAWASE
14 sticks of varieties BBQ skewered



E —ZEEA
BEEF SEIRQ RM58 (60g)

Steam slicé beet served with citrus sauce and me sauce

N . 4
MY (2027 —% V4 _ ;
USWAGYU SAIKORO STEAK. = RM55 B YA $ i o (

Dice Clitgwagyu beef steak }l..'._ y Ered Wi —

Py



50 gm )

ddish with wasabi

MFaRtE

WAGYU ISHIYAKI RM9
Stone grilled Japan £

BEEF [
Stone gri

I

RM68

with special sauce

a—
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HOKKAINABE RM70
Special hot pot with salmon, scallop,
squid and prawns in bean paste soup

Jtig* L 758

HOKKAI KIMUCHI NABE RM72
Special hot pot with salmon, scallop, squid

and prawns in bean paste soup with spicy kimchi

JERE
SUKIYAKI RM72
Thinly slice beef, vegetables, glass noodles and bean curd simmered
with specially blended sauce served with egg dipping

LSl es

SHABU SHABU RM72

Thinly sliced beef, bean curd and vegetables simmered

in soup served with citrus sauce and sesame sauce dippings

E‘*"'ﬁ-‘*
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GINMUTSU TOFU NABE RM?75
Black cod fish, bean curd and vegetables cooked
in soup served with special spicy dipping sauce

RO >+ LFEER

GINMUTSU KIMUCHI TOFU NABE RM77
Black cod fish, bean curd and vegetables cooked in soup

with spicy kimchi served with special spicy dipping sauce
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AGEMONO

BERIBE
EBITEMPURA  RM36

Deep fried prawns in batter served with dipping sauce

24 H—BEXRIRE GBS ANAY =T oz VY STERBIT
TIGER PRAWN TEMPURA RM44 YASAI TEMPURA RM24 SPICY SOFT SHELL CRAB KARAAGE RM25
Deep fried tiger prawns in batter served with dipping sauce Deep fried mixed vegetables in batter served Deep fried spicy soft shell crab

with dipping sauce

E5 .
8y 1) —La0vh
TORI KARAAGE RM20 KANI CREAM KOROKKE RM22
Deep fried crispy chicken Deep fried mashed potatoes with crab meat and white sauce ] o

KiFiER Y 5ht
TEMPURA MORIAWASE RM36

Combination deep fried prawns, fish and vegetables
in batter served with dipping sauce

TEMPURA



fislEEE - Y=
SABA SHIOYAKI/TERIYAKI RM22
BBQ_mackerel fish with salt or teriyaki sauce

H—EVIERE - BYKE
SALMON SHIOYAKI/ TERIYAKI
BBQ salmon with salt or teriyaki sauce

IR &
SANMA MENTAIYAKI RM25
BBQ Pacific saury fish stuffed with spicy fish roe

iEmkiE FEEHIHE
UNAGI KABAYAKI RM52 HAMACHI KAMA YAKI RM45
BBQ Japanese eel BBQ Yellowtail fish collar

hEX
NEGIMA RM20
BBQ skewered chicken with leek

(bt |
HERlgEE
BEEF KUSHIYAKI RM55
BBQ skewered dice beef with onion



P—EUANEIEHRE - BYKRSE
SALMON KABUTO SHIOYAKI/TERIYAKI RM22
BBQ_salmon head with salt or teriyaki sauce

H—EUNTRARYGEE
SALMON HARASU ABURIYAKI
BBQ salmon fatty belly with salt

KA TEEEE
HOTATE KUSHIYAKI RM29
BBQ skewered scallop with teriyaki sauce

LLeblE
SHISHAMO YAKI RM19
BBQ_capeline fish with roe



and thinly sliced
- famous types of udon a
for its firm texture, and Inaniwa
region of Japan, which has a sli

cold or hot in a broth. It is often eaten witl

sweet sauce or with tempura.

SOBA

Very simple and natural noodles unique to Japan, loved by its people.

Soba and udon are two representative Japanese noodles dishes

BEREE HERES & A

OCHA SOBA RM22 INANIWA UDON RM26
Cold green tea noodles served with soba sauce Cold wheat noodles served with soba sauce
PNCESRAEN
TENZARU SOBA RM25

Cold buckwheat noodles with tempura served with soba sauce

BESEA

YAKIUDON RM27
Japanese fried thick wheat noodles with
bonito flakes toppings

SOBA SHABU SHABU RM72 ( For 2 person ) TEMPURA SOBA/UDON RM25
3 type wheat noodles with beef, minced chicken and vegetables served shabu shabu style Hot soba or udon with tempura prawns

Upgrade to Wagyu beef Additional RM20



EAREFLFSEA
SAKE KABUTO KIMUCHI UDON RM32
Thick wheat noodles with salmon fish head and spicy kimchi

F

BhL—#@FEES A
TORI CURRY NABEYAKI UDON RM27

Thick wheat noodles with chicken in curry soup

EE S EA
NABEYAKI UDON RM27

Tradisional style thick wheat noodles with tempura prawn, chicken, egg and vegetables in clear soup

fRIEEE S LA
TAINABEYAKI UDON RM29

Thick wheat noodles with snapper fish, seaweed laver and straw mushrooms in clear soup

ANAY =V —T—R5EA
SPICY SEAFOOD UDON RM?78 ( For 2 person )
Thick wheat noodles with assorted seafood in spicy soup



UNADON RM48
Rice topped with BBQ_Japanese eel

HOTATE TAMA DON CHIRASHI SUSHI RM39
Rice topped with scallop and egg Sushi vinegared rice topped with assorted raw seafood

o
BERFH BERIERFH
SAKE OYAKO DON RM42 EBI TEN & TORI OYAKO DON TENDON RM30
Sushi rice topped with fresh salmon and salmon roe Rice topped with braised chicken and Rice topped with deep fried prawn and vegetables in batter
tempura prawn with egg




MaH 1 205
WAGYU SAIKORO DON RM58
Rice topped with dice cut Japanese beef

H
KATSU DON RM29
Rice topped with deep fried chicken cutlet braised with egg

BlEEH—1 v 542 FEEH

ISHIYAKI GARLIC RICE RM15 WAGYU DON RM48
Garlic fried rice in sizziling stone bowl Rice topped with wahgyu beef in teriyaki sauce and black pepper sauce

~ m',i'f

CHAWAN-MUSHI

Chawan mushi is a traditional Japanese egg dish. The ingredients are first placed inside a ceramic teacup (chawan) over which a mixture of broth and

beaten eggs is poured and then steamed. This dish is said to have originated around the Kyoto/Osaka area during the Kansai era in the 18th and 19th
centuries, and gradually spread to Edo and Nagasaki. It is a very familiar dish for Japanese people and is frequently included as part of a set menu.

ARQCP- -3 ARBEEE L

IKURA CHAWAN MUSHI RM24 CHAWAN MUSHI RM9
Steamed egg custard with salmon roe Steamed egg custard

BERmEER L Tzl
UNAGI CHAWAN MUSHI RM16 DOBIN MUSHI RM14
Steamed egg custard with Japanese eel Tea pot soup with chicken and vegetables



EFElzEty b

SUSHI AND SOBA SET RM38

BBQ salmon with teriyaki sauce served with 6 pieces of mixed sushi,
cold buckwheat noodles, appertizer, pickles, egg custard, salad and fruits

LUNCH SET
_MENU
11.30AM - 2.30PM

BRS EANRZIRZEY K
UDON PASTA SET RM28

Cold wheat noodles with soba sauce and olive oil top with
tempura fritters served with egg custard, appertizer,

salad, pickles, fruits and miso soup

RE&FEHEEY ~

SASHIMI AND SUKIYAKI SET RM48
Assorted sashimi and beef sukiyaki served with rice,

egg custard, salad, pickles, fruits and tea pot soup

Etv b

NAGISA SET RM32

Cold green tea noodles served sushi roll,
soft shell crab temaki and miso soup

KE@a Rty b

TEMPURA COMBO SET RM37

Deep fried tempura served with bbq meckarel, salmon sashimi, pickles,
salad, egg custard, fruits, steamed rice and miso soup

Bl
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KATSU CURRY RICE SET RM30
Chicken curry rice served with appertizer,

salad, pickles, fruits and miso soup
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H—EVRYBEEAY
SALMON TERIYAKI BENTO RM38
BBQ_salmon with teriyaki sauce, sashimi and tempura in bento box
served with rice, egg custard, salad and miso soup

B
UNAGI BENTO RM56

BBQ_Japanese eel with teriyaki sauce, sashimi and tempura in

bento box served with rice, egg custard, salad and miso soup

ol c KigE&zdty b

SUSHI TEMPURA AND SOBA SET
Assorted sushi, tempura and small cold soba served
with appertizer, egg custard, salad and fruits

RM42

fBiRRERS
SABA SHIOYAKI BENTO RM38

BBQ _mackerel with salt, sashimi and tempura in bento box
served with rice, egg custard, salad and miso soup

ERES EATFEEEY
NABEYAKI UDON AND TEMAKI SET RM35

‘Thick wheat noodles with prawn tempura and vegetables in hot pot
combi with two hand roll sushi served with salad and fruits

AN Y —ERFF Y b
SPICY TEPPAN CHICKEN SET RM35

Spicy pan fry chicken in hot plate served with egg custard, appetizer
salad, pickles, fruits, rice and miso soup



AN

h.-“_-p--
7

RS &g v b

SASHIMI AND UNAGI SET RM69
Assorted sashimi, BBQ japanese eel and 2 pieces hand roll served
with baked oyster, appertizer, salad, fruits and tea pot soup

T
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YUZU GOZEN RM59

Grilled wagyu beef, sashimi, assorted sushi and tempura served
with egg custard, appetizer, pickles, salad, fruits and tea pot soup

Akt y b
WAGYU ISHIYAKI SET RM68

Stone grilled wagyu beef and tempura served with egg custard,
appertizer, pickles, salad, fruits and miso soup

‘g-‘h/-
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GARLIC RICE AND SAIKORO STEAK SET RM56
Dice cut Japanese beef in hot plate and served with rice,

egg custard, appetizer, pickles, salad, fruits and miso soup
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SABA KUWAYAKI SET RM35

Braised deep fried mackerel fish with egg served with rice,
egg custard, appertizer, pickles, salad, fruits and miso soup

AEFE Y &KIBEE Y b

ISHIYAKI CHICKEN AND TEMPURA SET RM36
BBAQ _teriyaki chicken and tempura served with rice, egg custard,
appertizer, pickles, salad, fruits and miso soup

=

YUZU BENTO RM48

Special bento box with deep fried chicken, tempura, Japanese eel roll, small cold soba,
vinegared dish served with appertizer, braised rice, special dessert and tea pot soup

SR
BEAERE
UNAGI GOZEN RM59

BBQ Japanese eel, sashimi, assorted sushi and tempura served
with egg custard, appertizer, pickles, salad, fruits and miso soup

AYVIR&KIAHCERE Y ~

KATSUNABE AND TAKIKOMI GOHAN SET RM35
Braised deep fried chicken cutlet with egg served with Japanese

braised rice,egg custard, appertizer, pickles, salad, fruits and miso soup

NS

MIJEIAREE Y b

SANMA MENTAIYAKI SET RM40

BBQ_Pacific saury fish stuffed with spicy fish roe and tempura served with rice,
egg custard, appertizer, pickles, salad, fruits and miso soup

REEAS
GINDARA BENTO RM62

Rice topped with BBQ cod fish, dice cut Japanese beef, salmon sashimi, tempura and
small soba in bento box served with egg custard, salad, fruits and miso soup

T (L1HEE

SOBA GOZEN RM48

Combination of cold wheat noodles, assorted sushi and tempura
served with egg custard, appertizer, pickles. fruits and tea pot soup
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CHIRASHI SUSHI GOZEN RM72 SASHIMI AND BEEF YAKINIKU GOZEN RM60
Chef specially prepared sushi on vinegared rice served Mixed sashimi with stone grilled slice beef served with rice,
with egg custard, appertizer, salad, fruits and tea pot soup egg custard, appertizer, salad, fruits and tea pot soup

RISHERE .
SASHIMI GOZEN RM68

Assorted fresh raw fish served'with rice, egg custard,

appertizer, pickles, salads fruits and tea pot soup
R g
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CHIRASHI SUSHI & TEMPURA GOZEN RM68

Vinegared sushi rice top with mix raw fish and mixed tempura served with

Dice cut beef with grilled salmon

appertizer, salad, pickles, fruits an pecial salad, egg custard, fruits and miso soup .

4.



