ABURI
GRILLED DISHES

2 Se-7-KXA N2
SEAFOOD FOILYAKI RM64

Stone grilled salmon, prawn, scallop and squid with
chef’s special sauce and wrapped in aluminum foil

1 POZXT—%
TORO STEAK RMS8
BBQ Japanese high grade tuna belly

4 Y-V ORKYES - W2
SALMON SHIOYAKI/TERIYAKI RM39
BBQ salmon with salt or sweet sauce

52N XANM O 2
SURUME IKA MARUYAKI ~ RM78

Grilled Japanese squid with salt or sweet sauce

sBNASFIZEOHE2
SAKE HARASU ABURIYAKI RM49
Gerilled salmon belly with sale

A

_— .

6 BV RORKES - Wt 2

SAKE KABUTO SHIOYAKI/TERIYAKI RM38
BBQ salmon fish head with salt or sweet sauce

o FidatE 2 - M2

SPICY SABA FISH WITH

TOMATO SALSA RM39

Saba with salsa a mixecan inspired dish combine
Rich flavor of Saba with a fresh zesty salsa.

- LY
7 BOEHR2
UNAGIKABAYAKI (150gm) RM93
BBQ Japanese eel

s Llwdt2
SHISHAMO YAKI RM28
BBQ capelin fish with roe



10 HEORKES 2 - W2
SABA SHIOYAKI/TERIYAKI RM9S

BBQ whole mackerel fish with salt or sweet sauce

2 REREHES - W2
GINDARA SHIO/TERIYAKI RM72
Oven grilled black cod fish with salt or sweet sauce

BRIEYTEHEHES - B2

GINDARA KAMA SHIOYAKI/
TERIYAKI RM52/100gm
BBQ black cod fish collar with salt or sweet sauce

3

HARTFHYYRORHE2 - W2
HAMACHI KABUTO YAKI (Half piece)  RM40/100g
BBQ yellow tail fish head and collar with salt or sweet sauce

i W

—

4 ATTHYTOREFES - B2
HAMACHI KAMA SHIO/TERIYAKI RM68
BBQ yellow tail fish collar with salt or sweet sauce

15N L AKYES - B2
KAREI SHIOYAKI/TERIYAKI RM53
BBQ sole fish with salt or sweet sauce

16 NTTFOBEHR2 - N2
HAMACHI TERIYAKI RM68
BBQ yellow tail fish with teriyaki sauce

/4 —

IROMONO
Weekly Air Flown Seasonal
Eresh Seafood from Japan.

Kindly refer to our service
staff for more details and
pricing

Current Price



SASHIMI MORIAWASE
ASSORTED SASHIMI

PXZRS AL BNt
YUZU SPECIAL MORIAWASE RM314
Selected Chef’s special imported sashimi

18 e Y
YUZUMORI RMI187

7 Varieties mixed sashimi (2 pieces each)




N H-EVHE VRGBS ELY

OYAKO MORI RM94 SALMON SASHIMI & CHINMI MORIAWASE RMS89

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

SASHIMI A LA CARTE

e

LR

o _-.E:,p\v &?}gg\r,'f 23 *‘!‘-;--Etfk fuogieth v

SALMON, HAMACHI & CHUKA IIDAKO RM105 SALMON & TORO MORIAWASE RM178
Salmon, yellowtail sashimi with marinated octopus appetizer Combination of salmon and tuna belly sashimi

— —

U MRRS PG ~EV 2T 0% 50T ONNL Ry T 3 26 TN TF (TN TF )
SPECIAL YUZU STEAK SASHIMI RM78 HAMACHI CARPACCIO RM55 MAGURO CARPACCIO RM65

Lightly pan seared fresh salmon fish with olive oil, Eresh yellow tail fish served with olive oil, zesty citrus sauce ~ Marinated tuna, pan-seared to perfection, paired with some
topped off with plum flakes and salmon roe topped with crispy fried leek and garlic chip Japanese boiling seaweed. Finished it off with chopped onion

and leek, all mingled with a splash of olive oil.

X ZRS Pl eivF 3
YUZU SPECIAL CARPACCIO RM119
Japan meets Italy!!! Thinly sliced of mixed
sashimi topped with scallion, fried leek,

garlic chips and served with Japanese

citrus sauce, garlic oil and basilica sauce




o S

SASHIMI A LA CARTE

: - btooasim v
28 3 I3 20 BROIW(3 N o, 3 ()
NAMA UNI (50gm) RM320 UNAGITOROUNI RM68
Sea urchin High grade tuna wrapped perfectly,

topped with unagi and creamy sea urchin.

30 XV k0 31 E X BT S »n ¥XTWEX o
NAMA HONMAGURO CHUTORO RM143 NAMA HONMAGURO AKAMI RM79 NAMA HONMAGURO OTORO RM180
Japanese medium grade tuna belly Japan tuna Japanese high grade tuna belly

33M0NTF EVR Lk -l ol v 35 &V

HAMACHI RMS56 SALMON TORO RM58 SALMON SASHIMI RM50
Yellow tail Salmon belly Salmon sashimi

36 REYIE 38 YR

BOTANEBI RM99 AMA EBI RM68 HOTATE  RM48
Jumbo sweet shrimp Sweet prawn Scallop



OTSUMAMI

5 : 0 $FATOF -7 L3
TARABAGANI RM99/ 100g
Oven baked king crab

w2

0 LN AW Y (7 R i

V i’ : ) 4 5
HOKKAIDO IKA GESO ~ RM35 < - 77 ey, ferle
Sliir fried Hokkaido squid tentacles ’ 3 ; ; 3 x \ ._ : Q 2 :,{:1: la e&% 43 Eﬁ 3 [’:' veR
with butter and salted egg yolk g s ) . “ * . q\ . IRIGINNAN RM16 ISHIYAKI GESO
U= 2TE W 8 & L% )\ Danfried salted gingko nuts MAYONNAISE RM27
ARV ARI—V a2 %‘_’, Stone grilled squid tentacles

wrapped in aluminum foil and

SHIRO TOMOUROKOSHI KAKI AGE RM20 topped with mayonnaise

White sweet corn fry in tempura batter
L . L g =1 — =

v,

S

AR Y =

YUZU PIZZA RM35

Yuzu special salmon pizza

copp'dd w1ﬂ1 salmon roe

a5 B X M

~ EDAMAME  RM20 a6 NEEFTNT 47 2o (3 P THD)
Boiled green soya bean KOEBIKARAAGE  RM24 HOTATE WAKAME RM59
Crispy deep-fried shrimps Hokkaido scallops perfectly pan-seared with butter and -y
complemented by boiled seaweed.

SR ILNTF TS
AGEDASHINASU & TOFU RM24

. Deep fried bean curd and eggplant
served with tempura sauce
N1
wEHITXLES

AGEDASHITOFU RM22
Deep fried bean curd served with
tempura s:

BEANCURD

50 BRI ES

» |
ﬂ UNAGI AGEDASHI TOEU RM35

Deep fried bean curd layered with
Japanese eel in tempura sauce

51% 2 IHANTE
KINOKO ANKAKE TOFU RM26
Bean curd top with stir fry mushroom
and served in thick sauce
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OTSUMAMI

% ;
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.
N

527 RS2 2FVERY s ¥ OFRY se HEWA Y
SOFT SHELL CRAB KARA AGE RM38 TORI KARA AGE RM33 EBI DANGO RM51
Crispy deep fried soft shell crab Crispy boneless deep fried chicken Grilled scallop wrapped with prawn and sprinkled with Japanese plum flakes

m— " — gy 5 = -
FEFCL®S | m ARIT-HIT4VTA
EIHIRE YAKI RM43 ISHIYAKI GHOYA CHANPURU RM30
BBQ wind dried sting ray fin Pan fried bitter gourd with egg and mushroom

served in hot stone bowl

55 & S UMK L
ASARI SAKAMUSHI RM44
Fresh clams simmered with chef's special sauce

and olive oil

50 VRA R U+ 2
HOTATE WAKAME RM92
Experience the exquisite taste — Hokkaido scallops petfectly pan-seared

?3? [ 77 Fd et b with butter and complemented by boiled Japanese seaweed.

58 Fo b 8295 2

WAGYU BEEF KUSHIY AKI
BBQ skewered dice beef
with onion

RMS50

60

WAPEw SFY
KYURI ACHARAZUKE RM15

Homemade Japanese cucumber pickles




= ad
MANGO BEET R SALAD 43
Vibrant Mango beet root Salad a fresh mixed green salad paired with sweet mango,
beetroor, and carrot, all tossed in a zesty yuzu citrus dressing. Finished with a crunchy
topping of tempura flakes, it’s a refreshing bursc of flavours.

.

GHIRINIEES oBIRITD

AGEDASHI NASU AGEDASHITOFU RM22
& TOFU RM24 Deep fried bean curd served with
Deep fried bean curd and tempura sauce

eggplant served wich

rempura sauce

s NP UYL LY
VEGETARIAN BENTO BOX &
It's packed with 6 sushi rolls, min
tempura, nimono appetizers, f

71 X £ DY LY
VEGETARIAN VIB R
- The set inclades delicions sushi@re

ied tofu, a savory miso




SALAD

w7, bed %35
BEEF KALE SALAD RM40
It features succulent beef bacon, a mixed grcenﬁ'd topped with beetroot,

carrot, red beans, and radish all rossed in a zes

b, PEYKY S
KALE AVOCADO SALAD RM43

Our fresh and Aavourful Kale Avocado Salad, creamy avocado,
and irresistibly crispy salmon skin come together, all drizzled
with a zesty sesame dressing.

BYZES 2N 2SIV EERESSS
SOFT SHELL CRAB & SALMON SKIN SALAD RM43
Crispy fried soft shell crab and grilled salmen skin salad

served watu dressing

4T E-bll—-rY39
MANGO BEET ROOT SALAD RM43
Vibrant Mango beet root Salad a fresh mixed green salad
paired with sweet mango, beetroot, and carrot, all tossed in a
zesty yuzu citrus dressing. Finished with a crunchy topping
of tempura flakes, it’s a refreshing burst of Aavours.

By, Vw39
SALMON MUSHROOM  RM40
A scrumptious mix of fresh salad, fresh sa:_}_mon and mushrooms,
all drizzled with our special dressing and'a touch of Japanese
mayonnaise. light yet flavourful treat.

afu dressing,

77 % EH 39
KAISO SALAD RM35
Mixed seaweed a-nd_ﬁ_teen'salad served with wasal

78 Se-2—KHY 39
SEAFOOD SALAD RM48
Mixed seafood salad served with special dressing and topped with half boiled egg



so X babd = s1 NS Z2¥X kU
OTORO UNI NIGIRI RM38 SALMON BELLY OTORO NIGIRI RM22
High grade tuna belly sushi topped Salmon belly sushi topped with minced high grade tuna belly

with sea urchin

-

> $EBB Y Y V'O 83 35:’\'?21!@
OYSTER TOBIKO NIGIRI RM19 SALMON BELLY UNAGINIGIRI RM22
Opyster sushi topped with fish roe Salmon belly sushi with a delicious unagi topping

ss,.m_tw.. w 3 ¥k

ATE UNINIGIRE M CHUTORO NIGIRT RM20 (1 piece)
Tt ' Medium grade tuna belly sushi

3

so X kO
OTORO NIGIRI RMS32 (1 piece)
ngh grade tuna belly sushi



w0 bE&TNBR V44T
6KAN SUSHI MORIAWASE ~ RM79

6 pieces assorted sushi

01 BT FEIEH
6 KAN UNAGISUSHI RM68

6 pieces Japanese eel sushi

B T E

NEGITORO MAKI RM38
Minced high grade tuna belly

with'scallion rolls

S

uAW3wHIE2S
UNAKYUMAKI  RM32

Japanese eel with cucumber rolls

97
BYEHwEK
F53

UNAGI AVOCADO
TEMAKI

Japanese eel with
avocado hand roll

RM20

98
P BT TEY K
352

SALMON AVOCADO
TEMAKI

Fresh salmon with
avocado hand roll

RM18

TEMAKI W

99

23332
OYAKO TEMAKI
Fresh salmon wich
salmon roe hand roll

RM23

92 Yer BT 8 U
YUZU SUSHI MORI
YUZU assorted sushi with tuna rolls

7
95 Y& Vv FE
SALMON SUSHI

and salmon belly sushi

100

b bl P
F%53
CALIFORNIA TEMAKI

California hand roll
RM15

RM47

Combination of salmon sushi

RM95

9% $F% 3

OYAKO MAKI RM42

Salmon roll sushi with

fish roe toppings

101
YIRS e 2SY
382

SOFT SHELL CRAB
TEMAKI

Crispy fried soft shell

crab hand roll
RM17

102
YUZ2% il =7 ¥
HYFAE2

CALIFORNIA SALMON
SKIN TEMAKI

California hand rolls with
crispy deep fried salmon skin
RM16



™ 104 72~ 3 VEE
~ FUSION SUSHI RM98 and above
Assorted fusion style of sushi rolls ‘

103 2RSS vl Bau—i

YUZU SPECIAL UNAGI ROLL RM75

Sushi roll filled with fresh salmon, avocado and tamago layered with
unagi topped with mixed fish roe drizzled with Chef special sauce

3

105 SUYEu—i 106 21 r—u~—i
UMAMI VEGE ROLL RM40 NORWAY ROLL RM40
Filled with juicy mango and refreshing cucumber all layered California rolls layered with fresh salmon

with creamy avocado topped with vibrant beet root

ROLL SUSHT

0 FFL AU R E -

DOUBLE CRISPY ROLL  RM50 108 &7 X
Crispy deep fried soft shell crab with crab stick rolls DOUBLE OTORO MAKI RM96
layered with shrimp roe Chopped high grade tuna belly with scallion

and layered with sliced high grade tuna belly,

caviar and perilla leaf

= 100 @ -l
SAKE KAWA ROLL RM36
Special Japanese traditional rolls

110 T~ v u~—il E- -
GOLDENROLL  RM39 HI R R~ 723452

Crispy deep fried prawn tempura rolls DEEP FRIED MAKI  RM37

layered with sliced mango and topped Yuzu salmon sushi roll deep fried with bread crumbs
with chicken floss

UNAGI MAKI RM57
YUZU style of Japanese eel sushi rolls



YUZU MEIBUTSU

SIGNATURE DISHES

114 oY 3T % VRS2
ISHIY AKI CHICKEN TERIYAKI RM41
Stone grilled boneless chicken thigh with teriyaki sauce

- 5o == - -
He ¥~V ¥XEX 070N
SALMON SPINACH GRILL RM55
Grilled salmon with yuzu pepper top with salmon roe
served with crispy fried spinach

118 %R O S T o 2
HOKEKAIDO IKA GOROYAKI RM39
Saute Hokkaido squid with Chef sauce

13 &P K K
TORIAVOCADO RM47
Crispy boneless chicken thigh sauté with
prawn and avocado with olive oil

115 263w 207 V1L
GRILLED LAMB RACK (1 pc) RM47
Grilled lamb rack with balsamic sauce topped wich cruffle oil

17 LR RAO Y
HOKKAIDO HOTATE SAUTE RMS8S8
Hokkaido scallop sautéed with butter served
with broccoli on a hot plate

1M PLARYy S 2l~—b
KAREIMUSHROOM  RMS56

Grilled sole fish with mushroom and served with chef’s special sauce

R AL T
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YUZU SEAFOOD z%
MEIBUTSU /,

4

121 $83BOF S ¢V
NAMA KAKI GRATIN RM40
Baked oysters with creamy white sauce and cheese

i
122 3k U B 5228
MUSHI NAMA KAKIT AM56
Steamed fresh oysters served with spicy sauce

123 V-2 K¥S3 ¢
SEAFOOD GRATIN R
Oven baked mixed seafood in

RM37
]apanﬁe citrus sauce

‘l
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The Japanese Wagyu Beef bred and produced in Sﬁé X
undergo a strict regimented program and rituals, sﬂ@gﬁ

assagin;g:fed
with high quality wheat, grass and piped in music. The,f ult is tender #

JAPANESE BEEF

prime meat intensely marble (grainly lines of fat that you see on the
meat). This fat is also the reason behind the tenderness since the meat

isn't packed tightly together. 6}: A

WAGYU

125 Fod- 40 £ ¥ 3 d1(1009)
WAGYU SIRLOIN YAKINIKU (100g) RM?73 S : ;
Self stone grill wagyu sirloin barbeque. 126 *TV _l*_ Eﬁ Z R -
BEEF ISHIYAKI STEAK (150gm) RM120

Stone grilled Japanese beef served on a hot plate

127 v AT T—%
WAGYU SAIKORO STEAK RM78
Dice cut wagyu beef steak

h -
128 A S—E~728&%
SPICY BEEF TEPPAN (100gm) RM78
Spicy sautéed US beef cubes with chili and tomato

in spicy sauce and wrapped with aluminum foil




120%0 7 HE ZF—%
WAGYU WASABI STEAK (150gm) RM156
Wagyu beef steak served with mixed grated radish and wasabi

BoMREH AL ITIOZT—%
MATSUZAKA SAIKORO BEEF STEAK  RM250
Dice cut Japanese Matsuzaka beef steak 100 gram

131 Fod¥% 3 &t
WAGYU BEEF YAKINIKU (150gm) RM140
Self-grill wagyu beef served with special Yakiniku sauce

132 0% 239 3
WAGYU YAKISUKI (100gm) RM190
Sliced Japanese wagyu beef served with special yakisuki sauce



133 XX RE
EBITEMPURA  RM44

Deep fried prawn in tempura batter
and served with dipping sauce

134 A2 OXRH
SHIRAUO TEMPURA RM26
Deep fried whitebait fish

AGEMONO

FRIED DISHES

135 LLwd 224
SHISHAMO AGE RM28
Deep fried capelin fish with roe and
served with tartar sauce 136 W = 7. D~ 0w L2
KANI CREAM KOROKKE RM28
Deep fried potato croquette with crab meat
and served with dipping sauce

: ol - :
137 A~ XOTWE 138 TRHEBRIS4H ¥
TIGER PRAWN TEMPURA  RM52 TEMPURA MORIAWASE  RM46

Deep fried tiger prawn in tempura batter and served with dipping sauce Combination of deep fried prawn, fish and vegetables
in tempura batter and served with dipping sauce

TORI NANBAN RM34
Deep fried chicken dipped with nanban sauce
and served with tartar sauce

e

139 2887 3 4
KAKI FRY RM40
Deep fried breaded oysters and served with dipping sauce

141

WEXEH

YASAI TEMPURA RM32

Deep fried mixed vegetable in tempura
batter and served with dipping sauce




UNAGI BENTO (120gm) RM70 3 I BAYI =G L L ETEY R
Grilled eel and salmon sashimi served with salad, rice,

MINI UNAGI & CHIRASHI DONBURI SET RM58

miso soup and steamed egg custard Mini unadon and mini chirashi don served with salad,

tea pot soup, steamed egg custard and fruits

146 3WETYNTTFOL L LA
WAGYUIKURA UNADON RM68
Perfectly cooked rice topped with tender eel, succulent
wagyu beef, and a beautifully crafted salmon rose.
Served alongside a warm, comforting miso soup.

0

ST A

144 TEHHEPRER

MINI UNADON & SASHIMI TEISHOKU RMS5

A mouthwatering feast featuring a mini bowl of rice topped with grilled eel,
tuna & salmon sashimi, and freshly shucked oyster. This sumptuous set is
served alongside egg custard, three delightful small appetizers, miso soup, UNADON RM54

fresh salad, and seasonal fruits. Rice topped with BBQ Japanese eel

147 VAT ’J{,ﬁ

ILOVE UNAGI RM
Everything with unagi!!! Mini unadon and
mini unagi chirashi don with unagi susbi,
unagi tempura and unagi maki served with
steamed unagi egg custard, small appeti

: )

salad, miso soup and fruits



HAMBURGER

150 248 S~—dolENnYy W%t v k

SPICY HAMBURGER SET RM69

Pan Seared Wagyuhamburger with boiling broccoli, fresh rocket, delicate salmon
sashimi, and savory Bimini variety of appetisers, crisp salad, refreshing pickles,
seasonal fruit, comforting miso soup, and silky chawanmushi.

All served alongside Aufly rice and a spicy sauce sizzling on a hot plate .

148 ACENY NP FIFFI 2V~ 2
HAMBURGER DEMI GAMI GLAZE SAUCE A LA CART RMS56
Wagyu hamburger, perfectly pan-seared to juicy perfection, served alongside
crispy fried sweet potatoes. All of this comes on a hot plate drizzled with
rich demiglace sauce.

149 ZeXA S—fvlEny w7
SPICY HAMBURGER A LA CARTE RM56
Expertly seared served sizzling on a hot plate.
Accompanied by freshly boiled green beans

and our signature spicy sauce.

B1HE D LAENYN—FE Yy k
DAIKON OROSHI HAMBURGER SET RM69
Served with boiling broceoli, rocket, salmon sashimi, nimono,

appetiser, salad, chawanmushi, fruit, pickle, and rice,

all accompanied by teriyaki and truffle sauces on a hot plate.

\NE S

e lE
APV LS4 R
KATSU CURRY RICE RM35
Rice topped with crispy breaded deep

153 =729 L0L~34 2 fried chicken cutlet with Japanese curry

1527w 234 Z N

GARLIC RICE CURRY HAMBURGER
ALA CART RM60

Wagyu hamburger, tender and juicy, resting on
a bed of boiling broccoli and fresh rocket,

all smothered in rich Japanese curry.

It's served with fragrant garlic rice on a hot plate.

BEEF CURRY RICE RM39

. : Beef Japanese curry rice — rich, tender beef simmered, > \ . \
vone-rFNh - Paired it with some comforting miso. (Ee=29Y)N(F %Y ‘f)

(Beef katsu) (Chicken katsu)
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155 A S22« K3 ¥ A
SPICY SEAFOOD UDON RM90

Thick wheat noodles wich assorted

156 4 %% 2 157 MY 7% &4

SUKIYAKI RMSS GINMUTSU TOFU NABE RM92

Thinly sliced beef with bean curd, mushroom, vegetables and glass noodles Black cod fish collar with bean curd, mushroom and vegetables
simmered in Japanese style sweetened sauce and served with raw egg dipping simmered in hot broth and served with citrus dipping sauce

“
‘ g& GOHAN
| - RICE DISHES

160 PRS2 H—Uw 234 2

WAGYU BEEF SAIKORO GARLICRICE RM73
Garlic rice topped with perfectly diced Wagyu beef
garnished with ikura and crispy garlic chips, paired

vwith miso soup on the side.

: . 161 Y V23
3 KATSUDON RM34

> [ Rice topped wich crispy breaded deep
= w#-% 129 W#— 2z 'f e ?F fried chicken cutler braised wich egg
WAGYUDON RM57 WAGYU SAIKORO DON RM65
Rice topped with beef in teriyaki and black pepper sauce Rice topped with diced cut wagyu beef

1625 S L& 164 T

CHIRASHI SUSHI RM47 SALMON OYAKO DON RM50 TENDON RM38

Sushi vinaigrette rice topped with assorted raw seafood Vinaigrette rice topped with thinly sliced fresh Rice topped with deep fried prawn and
salmon and salmon roe vegetables in tempura batter




166 EWHEZE S YA
TEMPURA SOBA/UDON RM30
Hot buckwheat noodles or thick wheat

noodles soup served with deep fried prawn
in tempura batter

NOODLE

16 EXSHE-AYA

TEN ZARU SOBA/UDON RM30
Cold buckwheat noodles or thick wheat noodles
with deep fried prawn in tempura batter served

with soba sauce

168 &ML ~3 YA
TORI CURRY UDON RM36
L :?;%; % Thick wheat noodles with boneless fried chicken

in Japanese curry soup

OCHA SOBA RM26

Cold green tea buckwheat noodles served with soba sauce

169 49ED ¥ A
INANIWA UDON  RM34

Cold thin wheat noodles served with soba sauce

172 BEERE 2 B3 Y A
TAINABEYAKI UDON RM48
Thick wheat noodles with snapper fish,

seaweed laver and straw mushroom in clear soup

17033 YA 1M 23 YA

YAKIUDON RM30 NABEYAKI UDON RM33
Fried Japanese thick wheat noodles with vegetables Japanese cradicional style chick wheat noodles with deep fried
and topped with bonito fish flakes prawn in tempura batter, chicken, egg and vegetables in clear soup




173 8. ERHErEEe bk
SUSHI, TEMPURA & SOBA SET RM51
Assorted sushi, tempura and small cold soba served
with appetizer, egg custard, salad and fruits

174 Fdatk 2 ZEHT L b |
SABA SHIOYAKI & TORINANBAN SET RM42
Combination of salted grilled mackerel with deep fried chicken and

tartar sauce served with salad , rice ;miso soup steamed egg and fruits

175 M L~t v
KATSU CURRY SET RM36
Crispy deep fried breaded chicken curry rice and served

with salad, miso soup, steamed egg custard and fruits

176 &V W 2 ¥

SALMON TERIYAKI BENTO RM48

BBQ Salmon with teriyaki sauce, sashimi and tempura in bento box
served with rice, egg custard, salad and miso soup

~ Pl Al >\
los — L0 iV (44 ol

e |
177 ReXA SR T2 v vv b
SPICY TEPPAN CHICKEN SET RM45
Spicy pan fry chicken in hot plate served with egg custard,
appetizer salad, fruits, rice and miso soup

‘ R 3 , ‘ P « R
178 JEHE 2 € k vy |
SABA SHIOYAKIBENTO  RM45 : o -

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

179 fE3 3 YAYIHE 2y - 180 F 233 YAEy

NABEYAKI UDON & TEMAKISET RM46 SUKIYAKI UDON SET RM40

Thick wheat noodles with prawn tempura and vegetables in Thin sliced of beef with thick wheat noodles in sukiyaki soup
hot pot served with two california hand rolls, salad and fruits and served with salad, California hand roll, steamed egg custard



81 EWHEIV Ly b
TEMPURA COMBO RM44

Mixed crispy deep fried tempura with small portion of salted grilled mackerel and
salmon sashimi served with salad, rice, miso soup, steamed egg custard and fruits

183 AWE . BEXELLEAVNEY R
UNAGI, SOBA & CHIRASHI SET RM45
Grilled Japanese eel, cold buckwheat noodles with mini chirashi don
served with small appertizer, salad, teapot soup and steamed egg custard

185 ¥—EVFE Y b
SALMON SUSHI SET RM45

Salmon sushi and salmon sashimi served with 2 kinds of hand roll,
cold buckwheat noodles miso soup, steamed egg custard and fruits

187 ¥ty b
NAGISA SET RM36
Cold buckwheat noodles with sushi rolls, crispy deep fried mixed

tempura and soft shell crab hand roll served with miso soup

~ \-j,"'
T

182 KWHEIVEEw

INARI CURRY UDON SET RM44 E
Thick wheat noodles in rich Japanese curry,

served with Inari sushi on the side.

184 %‘%ﬁ?ﬁ%—
SOBA GOZEN RM55

Combination of cold noodles, assorted sushi and tempura served with
egg custard, appetizer, pickles, fruits and tea pot soup

[ AT e—
186 ¥ A IV ZTF—=% &~y 23422 k
SAIKORO STEAK & GARLIC RICE SET ~ RM62

Diced cut beef with gatlic rice and served with small appetizer, salad,
miso soup, steamed egg custard and fruits

s N ERELY

SASHIMI & UNAGISET RM72

Assorted sashimi, bbq eel 2 pieces hand roll served with baked oyster,
appetizer, salad, fruits and tea pot soup.
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SET MENU

189 EXER

TOKYO TEISHOKU RM98
Diced cut japanese “WAGYU" beef steak
on a hot plate, prawn tempura, 2 kinds
sashimi, garlic fried rice served with egg
custard, 3 kinds small appetizers,

miso soup, salad & fruits.

woMEXE-2H2E Ly k P S~72~Ktvw b+

SASHIMI & BEEF YAKINIKU SET RM67 SEAFOOD SET RM59
Mixed sashimi and stone grilled sliced beef with yakiniku sauce and served with Sautéed mixed seafood with special sauce in hor plate and served wich
small appetizer, salad, rice, tea pot soup, steamed egg custard and fruits small appetizer, salad, rice, miso soup, steamed egg custard and fruits
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192 Xeérkipis
YUZUGOZEN  RM70

Assorted sashimi and sushi, mixed tempura with stone grilled beef served
with small appetizer, salad, tea pot soup, steamed egg custard and fruits




A

194 o+ FAEPRT
KODON GOZEN ~ RM65

Mini chirashi sushi, mini tempura on rice & mini teriyaki chicken on rice
served with egg custard, 3 kinds small appetizers, teapot clear soup, salad & fruits.

195 MERFT2H3 e b
SASHIMI & SUKIYAKI SET RM61
Assorted sashimi and beef sukiyaki served with salad,

rice, tea pot soup, steamed egg custard and fruits

196 PET XV EERELY +
ISHIYAKI CHICKEN & TEMPURA SET RM45

BBQ chicken with teriyaki sauce on hot stone and mixed tempura served
with small appetizer, salad, rice, miso soup, steamed egg custard and fruits

195 B2 AipfE
UNAGIGOZEN RM71

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

198 FEEEEE +

SUSHI & SOBA SET RM61

Grilled salmon with sweet sauce served with assorted sushi, 1
cold buckwheat noodles, small appetizer, salad, miso soup, h
steamed egg custard and fruits

1975 5 U S &R B it s

CHIRASHI SUSHI & TEMPURA GOZEN RM75

Vinaigrette sushi rice topped with mixed raw fish and mixed i ki
tempura and served with small appetizer, special salad,

miso soup, steamed egg custard and fruits
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199 0 8 fipiE. ST o 260‘ 8
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SASHIMI GOZEN RM71 GINDARA BENTO RM71
Assorted fresh raw fish served with small appetizer, salad, Rice topped with BBQ cod fish with sweet sauce, diced cut of beef,
rice, tea pot soup, steamed egg custard and fruits salmon sashimi with mixed tempura and cold buckwheat noodles served

with salad, miso soup, steamed egg custard and fruits

201 FE. BWFE2LNEL +
SUSHI, SABA SHIOYAKI & SASHIMISET RM67

Assorted sushi, salted grilled mackerel with salmon sashimi

and deep fried mashed potato served with small appetizer,
potato salad, miso soup, steamed egg custard and fruits

J .

200 PRS2 HATIUZT-%LBNASIZEY - 203 FeEBHE2 Y B

SAIKORO BEEF & SALMON BELLY SET RMS5 WAGYU ISHIYAKI SET RM75
Dice cut beef with grilled salmon belly in hot stone with rice, Stone grilled wagyu beef with mixed tempura and served with small o
egg custard , appetizer, salad, pickles, fruits and tea pot soup appetizer, salad, rice, miso soup, steamed egg custard and fruits j
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‘, 215. /W\z:-X'?U /T'f'T—:\:
' Japanesé Green Tea Cake
‘RM 18 00

[

216. Ik HI E
Matcha Azuki
RM 16.80

Q/j—¥—27—¥
Mango Cheese
“ake

218. Hh& N 3‘]’9
Matdh'/anna

n\

|
. . ) ;' “n~ )
207. PRI TA—CYRCL \ i 220, —t—BYU— /
Afternoon Tea Set (C) ! N\ N 4{7\'7'}—&%_
RM 29.90 ' ¥ ) Coffeé Jelly'sl "

Ice Cream™ + *

RM 15.00
208. .
777'99—>:)-'T— \\ D | o .'I.* e
twkD ‘ 221. 2IL—YI\ L (Fruits Parfait)
Afternoon Tea Icy Sweet Treats'' RM 26.80
Set (D) |
RM 25.90

222. MV ILN
Yuzu Sorbet RM 18.00

L S Y l“
of

p \

/el )

209. ¥h® ST @/ 210. DR N_—XHkBRI—t—
Ice Matcha Latte Japanese Matcha Coffee

HOt/CO'd RM 13.80
RM 12.80

223. GIRBE

Genmai Cha
RM 25.00

2. vIN"_—X0—t— 221?127 | 2B.PA1ARNI?I0T X
Japanese Coffee Hot Coffee Latte Ice Caffe Latte 224. HikH

RM 15.90 RM 8.90 RM 8.90 Matcha (Served in a Matcha Bowl)
RM 25.00



