


We want our customers to enjoy some
of japan.’s most popular dishes.

ZYm is a citrus fruit used to add a distinct fl avor and tanginess to a dish. It
is ax__l__mdxspensable 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
fais _t'scenns also an cff ective appente enhanccr Yuzu is often used in
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SASHIMI MORIAWASE
ASSORTED SASHIMI
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YUZU MORI RM178 YUZU SPECIAL CARPACCIO RM108
Japan meets Italy!!! Thinly sliced of mixed sashimi topped with scallion, fried leek,

7 Varieties mixed sashimi (2 pieces each)
garlic chips and served with Japanese citrus sauce, garlic oil and basilica sauce
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SASHIMI A LA CARTE
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NAMA UNI (50gm) RM320 OGAWA UNI GUNKAN  RM36 (1 piece)
Sea urchin Sea urchin sushi

"
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NAMA HONMAGURO CHUTORO RM120 SHIMAA]I RM72 NAMA HONMAGURO OTORO RM180
Japanese medium grade tuna belly Striped jack Japanese high grade tuna belly

sH—& Vv ku 0ONT 3 ko
SALMON TORO RMS58 MEKAJIKI TORO RMS55
Salmon belly Sword belly

—

nXgerxre 13 YR
BOTANEBI RM95 AMAEBI RM52 HOTATE RMS55
Jumbo sweet shrimp Sweet prawn Scallop



SASHIMI A LA CARTE
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OYAKO MORI RMSB2 HOTATE SALMON CARPACCIO RM68
Combination of salmon sashimi, salmon belly and salmon roe Eresh salmon rolled with Hokkaido scallop topped with

salmon roe and served with truffle honey sauce with olive oil

16 £ X84 &

7 &% 7 u it — &
NAMA HONMAGURO AKAMI RMS88 SHIRO MAGURO RM42 SALMON RM48
Japanese blue fin tuna Bucter fish Salmon

19 NTF WH-EV YGRS LHY

HAMACHI RM60 SALMON & CHINMI MORIAWASE RM78
Yellow tail Combination of salmon sashimi and marinated seafood appetizers
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NAMA KAKI SASHIMI RM168 TAI RM68
Half dozen fresh oysters served with homemade tabasco sauce Red seabream
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UNAGITOFEU SALAD RM46
Japanese eel and tofu salad served with

mango and wafu dressing

2uV727RS PSR r 359
'SOFT SHELL CRAB & SALMON SKIN SALAD RM42
Crispy deep fried soft shell crab and grilled salmon skin salad

ed with wafu dressing

5 %Y S5 N
KAISO SALAD RM32
Mixed seaweed and green salad served with wasabi dressing k -
26 FeEL BT
SALMON SALAD RM44
Eresh salmon salad with special dressing a
oy

27 S 72537
SEAFOOD SALAD RM44
Mixed seafood salad served with special dressing and topped with half boiled egg
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OTSUMAMI
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WAGYU GYUTAN TEPPAN RM45
Sliced wagyu beef tongue with grated radish in hot plate
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HOKKAIDOIKA GESO  RM38

Stir fried Hokkaido squid tentacles
with butter and salted egg yolk

n MIRF
IRI GINNAN RM13
Pan fried salted gingko nuts
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= SHIRO TOMOUROKOSHI KAKI AGE RM18 ; N i
2 . ¥ ' =4 White sweet corn fry in tempura batter 70 ) oy S N
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32 é kﬁﬁ; . E . ISHIY AKI GESO MAYONNAISE RM18
JIKASEI GYQZA RMBZ (5 pieces) g Stone grilled squid tentacles wrapped in aluminum foil -
Homemade chicken dumpling and topped with mayonnaise
3 BT ) S
EDAMAME  RM18 55 PRI 36 AFKE 2 IHY
Boiled green soya bean KOEBIKARA AGE  RM20 JIKASEI SATSUMAAGE ~ RM28

Crispy deep-fried shrimps Fried homemade fish cake served -

with grated ginger

R LNTFETE
AGEDASHI NASU & TOFU RM18
Deep fried bean curd and eggplant

served with tempura sauce

TR AU W .
AGEDASHITOFU RM16
Deep fried bean curd served with
tempura sauce

BEANCURD
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JIKASEI AVOCADO TOFU ~ RM19

served with special sauce

0% IBANIER
KINOKO ANKAKE TOFU RM20
Bean curd top with stir fry mushroom

and served in thick sauce
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OTSUMAMI

an SEEAL
EBIDANGO RM39
Gerilled scallop wrapped with prawn and sprinkled with Japanese plum flakes

42%3"9?%(

ASARISAKAMUSHI ~ RM38 BY72RS 2l 237YRETY 4 Y URTY
e SOFT SHELL CRAB KARA AGE RM32 TORIKARAAGE  RM28
and olive oil Crispy deep fried soft shell crab Crispy boneless deep fried chicken

46 LA LY 7 oI TN Vv
EIHIRE YAKI RM33 ISHIYAKI GOHYA CHAMPURU RM22
BBQ wind dried s‘j.:l.q;“‘.say fin Pan fried bitter gourd with egg, mushroom

- - _" and onion served in hot stone bowl
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SALMON BRASSICA RM48
Fresh sliced salmon with boiled choy sum served with

special mustard sauce and sliced fried tofu skin

490 YRR T
EBI GYOZA RM42
Pan fried chicken dumpling stuffed with prawn

EGIMA RM23
BBQ skewered chicken with leek
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WAGYU BEEF KUSHIYAKI RM46 KYURI ACHARAZUKE RM10 MANGO SOFT SHELL CRAB NAMA HARUMAKI RM30
BBQ skewered dice beef with onion Homemade Japanese cucumber pickles Crispy fried soft shell crab and salad wrapped in rice paper and

served with mayonnaise and wafu dressing S



YUZU MEIBUTSU

SIGNATURE DISHES

53 SEP R K
TORI AVOCADO RM45
Crispy boneless chicken thigh sauté with

prawn and avocado with olive oil

52 G2 %L RN D 5 BLFyrOF UL

ISHIYAKI CHICKEN TERIYAKI RM41 GRILLED LAMB RACK (1 piece) RM42
Stone grilled boneless chicken thigh with teriyaki sauce Grilled lamb rack with balsamic sauce topped with truffle oil

56 279 PFIFEPZON P2 o,
FOIE GRAS UNIBUTTERYAKI (100gm) RM168 E

Pan fried goose liver with butter and sweet sauce 57 ik?.!é. ‘zﬁ\["'ﬂ.j‘_ OV T~
HOKKAIDO HOTATE SAUTE RMSS
Hokkaido scallop sautéed with butter served

with broccoli on a hot plate

58 RIEH T O XM G 5L ATy S2ll~b
GINDARA KAMA NITSUKE RM78/ 150gm KAREI MUSHROOM RM52

YUZU traditional style braised black cod fish collar Gerilled sole fish with mushroom and served with chef's special sauce
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YUZU SEAFOOD
MEIBUTSU

60 YRE X Y% 2
HOTATE ABURIYAKI RMS88
Grilled Japanese scallop with chef's special sauce

61 £X/O ¥ F ¢V
NAMA KAKI GRATIN RM57

Baked oysters with creamy white sauce and cheese

2 \REF S &Y
HOTATE GRATIN RMS8
Baked Japanese scallop with chef’s special cream sauce

' 4
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RM5S8

creamy gra rin sauce

SEAFOOD GRATIN
Oven baked mixed

¥k 2
ABURIYAKI ~ RMS56

ters served with Japanese citrus sauce

-




Yuzu serves the best of Japanese KOBE BEEF &
MATSUZAKA BEEF. The Japanese Wagyu Beef
bred and produced in Kobe Perfecture undergo a strict
regimented program and rituals, such as massaging, fed
with high quality wheat, grass and piped in music. The

result is tender 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.

JAPANESE BEEF

WAGYU

T HENYLEYTYZF—%
GYU KARUBI BEEF RIBS STEAK (IOOgm) RM142

Grilled wagyu beef ribs served with homemade steak sauce

66 E v 7%% 2 &1
BEEF YAKINIKU (100gm) RM68
Self-grill US beef served with special yakiniku sauce

e
68 oVt 2 RT—%
BEEF ISHIYAKI STEAK (150gm) RM98
Stone grilled US beef steak

in'spigg.sauce and wr. wirh aluminum foil
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WAGYU WASABI STEAK (150gm) RM142
Wagyu beef steak served with mixed grated radish and wasabi

70 WRE A TUZT—%
MATSUZAKA SAIKORO BEEF STEAK (100gm) RM218
Dice cut Japanese Matsuzaka beef steak

72 Fo g 2 ot
WAGYU BEEF YAKINIKU (80gm) RM128
Self-grill Japanese wagyu beef served with special yakiniku sauce

73 A0 29 2
WAGYU YAKISUKI (100gm) RM178

Sliced Japanese wagyu beef served with special yakisuki sauce



ABURI
GRILLED DISHES
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o TAKO TO KINOKO RM33
,‘A' « S . Sautéed mushroom with octopus
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SEAFOOD FOILYAKI RM58
Stone grilled salmon, prawn, scallop and squid with

chef’s special sauce and wrapped in aluminum foil

79 ZULXANM O
SURUME IKA MARUYAKI ~ RM78

- . Grilled Japanese squid with salt or sweet sauce

7 BN ROBESES - BH 2
SAKE KABUTO SHIOYAKI/TERIYAKI RM38
BBQ salmon fish head with salt or sweet sauce

76 NI ZR U2
SAKE HARASU ABURIYAKI RM45
Grilled salmon belly with salt

=4\

s1 JFdad 2 - WMt 2
SABA SHIOYAKI/TERIYAKI RM32
BBQ mackerel fish with salt or sweet sauce

go L Lwd¥3
SHISHAMO YAKI RM22
BBQ capelin fish with roe

-
78 B O KR 2
UNAGIKABAYAKI (150gm) RMS85
BBQ Japanese eel



2 HORE2 B2 - B2
SABA SHIOYAKI/TERIYAKI RM98
BBQ whole mackerel fish with salt or sweet sauce

g3 MMV N2 - W2
TAIKABUTO SHIOYAKI/TERIYAKI (half piece) RM112
BBQ red snapper fish head and belly with salt or sweet sauce

g4 REFIRNR 2 - W 2
GINDARA SHIOYAKI/TERIYAKI RM64
Oven grilled black cod fish with salt or sweet sauce

85 NTTFa TS $RfE2 - W2
HAMACHI KAMA SHIOYAKI/TERIYAKI (Market price)
BBQ yellow tail fish collar with salt or sweet sauce

C S
86 MAITYY TEVE2 - g3

GINDARA KAMA SHIOYAKI/
TERIYAKI (per 100gm) RM48
BBQ black cod fish collar with salt or sweet sauce

R

MAGURO KAMA SHIOYAKI/TERTYAKI (per 100z RV S SE
BBQ tuna fish collar with salt or sweet sauce ™ = =8 e ' “,(
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AGEMONO

FRIED DISHES

KAKIFRY

95 ﬁﬁ‘?%#

50 B XEXEWH
EBI TEMPURA

Deep fried prawn in tempura batter
and served with dipping sauce

RM42

nllewd?234
SHISHAMO AGE RM25
Deep fried capelin fish with roe ad

served with tartar sauce

93 PAN—NXOXEE
TIGER PRAWN TEMPURA RM52
Deep fried tiger prawn in tempura batter and served with dipping sauce

RM56

Deep fried breaded oysters and served with dipping sauce

o7 TR XV
YASAI TEMPURA RM30
Deep fried mixed vegetable in tempura

batter and served with dipping sauce

90 St AW VT
HOKKAIDO IKA GESO AGE
Deep fried Hokkaido squid tentacles

RM25

nWZrU—bLIauv bk
KANI CREAM KOROKKE RM24
Deep fried potato croquette with crab meat
and served with dipping sauce

% IwPrZS—72-RKOXEE
MIXED SEAFOOD TEMPURA MORIAW ASE
Combination of deep fried prawn, fish and vegetables

RM70

in tempura batter and served with dipping sauce

9 SEMT
TORINANBAN RM32

Deep fried chicken dipped with nanban sauce

and served with tartar sauce
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UNAGIBENTO (120gm)  RM70
Grilled Japanese eel with mixed tempura and salmon sashimi

served with salad, rice, miso soup and steamed egg custard

% —_———
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UNAGIKABAYAKI & SASHIMI SET (IZUgm) RM70

Gerilled Japanese eel and mixed sashimi served with salad,
rice, tea pot soup and steamed egg custard

102 W ENTFOL S LA
UNAGI & HAMACHI CHIRASHI DON RM68
Grilled Japanese eel with sliced yellow tail, prawn and egg

103 PASFTYHNE

ILOVE UNAGI RMS2

Everything with unagi!!! Mini unadon and
mini unagi chirashi don with unagi sushi,
unagi tempura and unagi maki served with
steamed unagi egg custard, small appetizer,
salad, miso soup and fruits

WAWTYEESSS
UNAGI SOBA SALAD RM42
Grilled Japanese eel with buck wheat noodles,

salad, prawn, tofu, egg and sesame seed

Ll

101 T-8HYI-_SLLEHTEY R
MINI UNAGI & CHIRASHI DONBURI SET RM58
Mini unadon and mini chirashi don served with salad,

tea pot soup, steamed egg custard and fruits



105 22~ 3 V&Y
FUSION SUSHI RM98 and above

Assorted fusion style of sushi rolls

104 KoL br— 20—l ‘
VOLCANO ROLL RM47
YUZU special baked sushi rolls with creamy white sauce

106 XL KA 3 107 20 x—u—il
EBIAVOCADO MAKI RM42 NORWAY ROLL RM38
Deep fried prawn tempura rolls layered with avocado California rolls layered with fresh salmon

ROLL SUSHT"

108 7 2r)ZEE—u—il e

DOUBLE CRISPY ROLL  RM42 100 7K uk2

Crispy deep fried soft shell crab with crab stick rolls DOUBLE OTORO MAKI  RM98
layered with shrimp roe Chopped high grade tuna belly with scallion

and layered with sliced high grade tuna belly,

caviar and perilla leaf

110 RS L X% 2
SPECIALEUTOMAKI  RMS58

Special Japanese traditional rolls

11 - ra—i NS T
GOLDENROLL  RM34 112 24 $~—u—il
Crispy deep fried prawn tempura rolls SPIDERROLL RM34

layered with sliced mango and topped Deep fried soft shell crab rolls layered
with chicken foss with bonito fish flakes

UNAGI MAKI RM54
YUZU style of Japanese eel sushi rolls
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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

Er 3 L™ -
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TAI TOBIKO NIGIRI RM18 SALMON BELLY FOIE GRAS
Red seabream sushi topped with NIGIRI RM22
flying fish roe Salmon belly sushi topped with goose liver

120X kO 2%7S
OTOROFOIE GRAS

121 3T E 29 PFS
UNAGI FOIE GRAS NIGIRI RM32
" Japanese eel sushi topped with goose liver
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[TORO NIGIRI *RM20 (1pie
i grade tuna belly suslﬁ";; .,
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RM12 (1 piece) 8 OTORO NIGIRI RM32 (1 piece)

" High grade tuna belly sushi
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126 PR FE RV 4 Y
6KAN YUZU SUSHI MORIAWASE ~ RM78

6 pieces assorted sushi

L e
127 B WE AT

ROKU UNAGISUSHI RMe68
6 pieces Japanese eel sushi

120 # X a5 3
NEGITORO MAKI RM38
Minced high grade tuna belly

with'scallion rolls
|
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UNAKYUMAKI ~ RM32

Japanese eel with cucumber rolls

133 134
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UNAGI AVOCADO SALMON AVOCADO
TEMAKI TEMAKI
Japanese eel with Fresh salmon wich
avocado hand roll avocado hand roll

RM20 RM18

TEMAKI

135

23333
OYAKO TEMAKI
Fresh salmon with

salmon roe hand roll

RM20

128 Yo BT8R 0
YUZU SUSHI MORI RM90
YUZU assorted sushi with tuna rolls

130 ¥~—&VE¥E 131 ¥IF4 32
SALMON SUSHI RM38 OYAKO MAKI RM38
Combination of salmon sushi Salmon roll sushi with

and salmon belly sushi fish roe toppings

136 137 138

YO2%w =Y V2RSS 2?37 MU=V

F53 F53 HYIAE2

CALIFORNIA TEMAKI SOFT SHELL CRAB CALIFORNIA SALMON

California hand roll TEMAKI SKIN TEMAKI

RM13 Crispy fried soft shell California hand rolls wich
crab hand roll crispy deep fried salmon skin

RM16 RM14



RICE DISHES

GOHAN

139 o
WAGYU DON RM55
Rice topped with sliced wagyu beef in teriyaki sauce

U g

WMWY L—-34 2
UNADON RM53 KATSU CURRY RICE RM35
Rice topped with BBQ Japanese eel Rice topped with crispy breaded deep

143 Aol £ T uHt
WAGYU SAIKORODON  RM58

Rice topped with diced cut wagyu beef

s 6 5 LAE
CHIRASHISUSHI ~ RM54

Sushi vinaigrette rice topped with assorted raw seafood

fried chicken cutlet with Japanese curry

144 ¥ 2 @-.J‘F

YAKITORI DON

142 WV HE
KATSUDON RM33

Rice topped with crispy breaded deep
fried chicken cutlet braised with egg

RM32

Rice topped with grilled yakitori chicken with teriyaki sauce

A

146 ¥~ & V_FH 147 T
SALMON OYAKODON  RM54 TENDON  RM30

Vinaigrette rice topped with thinly sliced fresh Rice topped with deep fried prawn and

salmon and salmon roe vegetables in tempura batter
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SHABU SHABU RMSS8
Thinly sliced beef with bean curd
and vegetables simmered in hot
broth and served with cicrus and
sesame dipping sauce

NABE
HOT POT

120 S BY L —44 150 9 2% 2

KAISEN CURRY NABE RMG6S8 SUKIYAKI RM78

Japanese curry hot pot with prawn, Thinly sliced beef with bean curd, mushroom,

scallop, squid and salmon vegetables and glass noodles simmered in
Japanese style sweetened sauce and served
with raw egg dipping

‘151 R XA ﬁé&z: 2% 4% L i BREOE AN y

WA g AT TS SPICY GINMULSU TOFUNABE- - RM98 * GINMUTSUTOEUNABE =~ RM98 .
- "ADDITIONAL UDON o Black cod fish collar with bean curd, mushroom Black cod fish collar with bean curd, mushroom
~ - RM15 ~and vegerables simmered in spicy hot broth and and vegetables simmered in hot broth and served o
8 “ served with citrus dipping sauce with citrus dipping sauce - " :
g __.: I_*; %%‘% - - '_
~ ADDITIONALOCHA SOBA
o e TS

153 '.l[:?,%xf&

HOKKAI NABE , RI

Special hot pot with sa y

Prawn and vegetablcs,mke&l pas ¢
= .

‘KIMUCHI HOKKAINABE RMs§ - =
Speaal hot pot m’ﬂf&]m&._ﬂa]lop, sqga s

Bl'a.wﬁ mldvegefablesmBm_Eastesoup' i
w1th sp.lcyknudu . - = -
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TEMPURA SOBA/UDON RM28
Hot buckwheat noodles or thick wheat
noodles soup served with deep fried prawn
in tempura batter

NOODLE

155 RI3BE-HYA
TEN ZARU SOBA/UDON RM24
Cold buckwheat noodles or thick wheat noodles
with deep fried prawn in tempura batter served
with soba sauce

153 &N L~3 YA
TORI CURRY UDON RM36
h %% _% Thick wheat noodles with boneless fried chicken

in Japanese curry soup
OCHA SOBA RM22

Cold green tea buckwheat noodles served with soba sauce

159 402D ¥ A
INANIWA UDON  RM34

Cold thin wheat noodles served with soba sauce

602X A 161 k23 YA

YAKIUDON RM30 NABEYAKI UDON RM32
Eried Japanese thick wheat noodles with vegetables Japanese traditional style thick wheat noodles with deep fried
and topped with bonito fish flakes prawn in tempura batter, chicken, egg and vegetables in clear soup

) 162 BIfEE 2 3 Y A
TAI NABEYAKI UDON RM40 .
Thick whear noodles with red seabream fish, g

seaweed laver and mushroom in clear soup
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SABA SHIOYAKI & TORINANBAN SET RM32 ‘r
Combination of salted grilled mackerel with deep fried chicken |
and tartar sauce and served with salad, rice, miso soup,

steamed egg custard and fruits

16 E&BF~EVY NI 2y -
TEPPAN SALMON HARASU SET  RM42

Grilled teppanyaki salmon belly with vegetables and served with
small appetizer, salad, rice, tea pot soup, steamed egg custard and fruits

\\

166 WM L~tw
KATSU CURRY SET RM30
Crispy deep fried breaded chicken curry rice and served

with salad, miso soup, steamed egg custard and fruits

165 F LA Pmk iUy 2342y b
CHICKEN BUTTER & GARLIC RICE SET RM30
Sautéed diced cut of chicken with butter and served with salad,

garlic rice, miso soup, steamed egg custard and fruits

168 F-EVRFEI2 YT VERE2LY k
SALMON TERIYAKI & CHICKEN TERIYAKISET RM34
Combination of grilled salmon and chicken with teriyaki sauce and

served with salad, rice, miso soup, steamed egg custard and fruits

167 BFEFE3 L k

SABA SHIOYAKISET RM32

BBQ mackerel fish with salt and served with small appetizer,
salad, rice, miso soup, steamed egg custard and fruits

ii\‘\\\\\\
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160 ESB3YAEYTA2E b 1704 223 YAty k

NABEYAKI UDON & TEMAKISET RMS38 SUKIYAKI UDON SET RM39

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
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UNAGI, SOBA & CHIRASHI SET RM42
Grilled Japanese eel, cold buckwheat noodles with mini chirashi don
served with small appertizer, salad, teapot soup and steamed egg custard

174 ¥~V EE Y k

SALMON SUSHI SET RM38

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

176 € v b
NAGISA SET RM32
Cold buckwheat noodles with sushi rolls, crispy deep fried mixed

tempura and soft shell crab hand roll served with miso soup

1M KERE Y B

TEMPURA SET RM36
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

173 S =t w b
MINI DONBURI SET RM38

Mini tendon and mini chirashi don served with 4 kinds
small appetizer, salad, tea pot soup and steamed egg custard

175 v2FE L Ly R
BARA CHIRASHI SET RM32

Sushi vinaigrette rice topped with assorted raw seafood and
served with miso soup, steamed egg custard and tiramisu cake
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BEEF YAKINIKU SET RM38

Sautéed sliced beef with yakiniku sauce and mixed vegetables served
with small appetizer, rice, miso soup, steamed egg custard and fruits



178 AT OZ T~ EZh~D w2342y k
SAIKORO STEAK & GARLIC RICE SET RM62

Diced cut beef with garlic rice and served with small appetizer, salad,

miso soup, steamed egg custard and fruits

9 HEZE-2% 3By b
SASHIMI & BEEF YAKINIKU SET RMS56
Mixed sashimi and stone grilled sliced beef with yakiniku sauce and served with

small appetizer, salad, rice, tea pot soup, steamed egg custard and fruits
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180 S=72~FKtw bk

SEAFOOD SET RMS56

Sautéed mixed seafood with special sauce in hot plate and served with
small appetizer, salad, rice, miso soup, steamed egg custard and fruits

181 XerfipiE-
YUZU GOZEN RM68
Assorted sashimi and sushi, mixed tempura with stone grilled beef served

with small appetizer, salad, tea pot soup, steamed egg custard and fruits
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183 YW R 2D A Ly
KATSUNABE & TAKIKOMI GOHAN SET RM42

Braised deep fried chicken cutlet with egg and served with small appetizer,
salad, Japanese braised rice, miso soup, steamed egg custard and fruits

1w PEXRTI2HE2Ew b
SASHIMI & SUKIYAKI SET RM58
Assorted sashimi and beef sukiyaki served with salad,
rice, tea pot soup, steamed egg custard and fruits

185 o2 TEVEE HBEvw bk
ISHIYAKI CHICKEN & TEMPURASET ~ RM42

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

184 SEP K K v +
TORI AVOCADO SET RM44

Sautéed boneless chicken with prawn and avocado served with small
appetizer, salad, rice, miso soup, steamed egg custard and fruits

157 H—EV RS FUXEETEy
SALMON TERIYAKI, SUSHI & SOBA SET RMS58
Grilled salmon with sweet sauce served with assorted sushi,
cold buckwheat noodles, small appetizer, salad, miso soup,
steamed egg custard and fruits

T -
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CHIRASHI SUSHI & TEMPURA GOZEN RM68

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

miso soup, steamed egg custard and fruits




188 RS 4SS LEF¥EY B
SPECIAL CHIRASHI SET RM68

Chef special prepared assorted raw fish on vinaigrette sushi rice and served
with small appetizer, salad, tea pot soup, steamed egg custard and fruits

190 . BWEFE2LkNELy R
SUSHI, SABA SHIOYAKI & SASHIMI SET RM64

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

’ = /e
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SALMON TERIYAKI, TEMPURA & SASHIMI SET RM68

Grilled salmon with sweet sauce, mixed tempura and salmon sashimi served
with small appetizer, salad, rice, miso soup, steamed egg custard and fruits

189 R IFH
GINDARA BENTO RM68

Rice topped with BBQ cod fish with sweet sauce, diced cut of beef,
salmon sashimi with mixed tempura and cold buckwheat noodles served
with salad, miso soup, steamed egg custard and fruits
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YAKIZAKANA SET  RM48

Combination of grilled mackerel, salmon and sole fish served with
small appetizer, salad, rice, tea pot soup, steamed egg custard and fruits
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SASHIMI GOZEN RM68
Assorted fresh raw fish served with
small appetizer, salad;.rice, tea pot soup,
steamed egg custardand fruits
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WAGYU ISHIYAKI SET RM68
Stone grilled wagyu beef with mixed tempura and served with small

appetizer, salad, rice, miso soup, steamed egg custard and fruits



