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SASHIMI MORIAWASE

ASSORTED SASHIMI
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YUZU MORI RM196
7 Marieties mixed sashimi (2 pieces each)
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YUZU SPECIAL CARPACCIO RM118

Japan meets ltaly!!! Thinly sliced of mixed sashimi topped with scallion, fried leek,
garlic chips and served with Japanese citrus sauce, garlic oil and basilica sauce
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NAMA UNI (50gm]  RM350 OGAWA UNIGUNKAN ~ RM40 (1 piece)

Sea urchin Sea urchin sushi

s

o £X%VT U TEN Y s £XEA L u
NAMA HONMAGURO CHUTORO  RMI130 SHIMAAJT RM78 NAMA HONMAGURO OTORO  RMI190
Japanese medium grade rana belly Striped jack Japanese high grade runa belly
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SALMON TORO RM64 MEKAJIKI TORO RM6&0
Salmon belly Sword belly
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BOTANEBI RMI105 AMAEBI  RMS57 HOTATE  RMe0
Jumbo sweet sheimp Sweet prawn Scallop
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OYAKO MORI RM90 HOTATE SALMON CARPACCIO RM75
Combination of salmen sashimi, salmen belly and salmon roe Fresh salmon rolled with Hokkaide scallop topped with
salmon roe and served with truffle honey sauce with olive oil

SASHIMI A LA CARTE
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NAMA HONMAGURO AKAMI  RM95 SHIRO MAGURO RM46 SALMON RM53
Japanese blue An tuna Butter hsh Salmon
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HAMACHI RMb&6 SALMON & CHINMI MORIAWASE RMs6
Yellow tail Combination of salmon sashimi and marinated seafood appetizers

21 ERESETI 2
NAMA KAKI SASHIMI RM168 TAlL RM75
Half dozen fresh oysters served with homemade tabasce sauce Red seabream
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T SHELL CRAB & SALMON SKIN SAL

py deep fried soft shell crab and grilled salmong
pved with wahu dressing
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SALMONSALAD  RM48

Fresh salmon salad with special dy
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SEAFOOD SALAD RM48
Mixed seafood salad served with special dressing and ropped with half boiled egg
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WAGYU GYUTAN TEPPAN RM50
Sliced wagyu beef tongue with grated radish in hot place
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HOKKAIDO IKA GESO RM42
Stir fried Hokkaido squid rentacles
with butter and salted egg yolk
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IRIGINNAN  RM14
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SHIRO TOMOUROKOSHI KAKI AGE RM20 A
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White sweet corn fry in rempura barrer 7‘!} - fi s '
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32 R AT ISHIYAKIGESO MAYONNAISE RM20

JIKASEL GYQZ)\ RM35 (5 pieces) Srone grilled squid tentacles wrapped in aluminum foil
Homemade chicken dumpling and ropped with mayonnaise
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Boiled green soya bean KOEBIKARA AGE  RM22 JIKASEISATSUMAAGE  RM30
Crispy decp-fried shrimps Fried homemade fish cake served

with grared ginger
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OTSUMAMI
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EBIDANGO  RM42

Grilled scallap wrapped with prawn and sprinkled with Japanese plum Hakes
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ASARISAKAMUSHI  RM42 BY?RS el 2STREY 4 ¥ odwy

Fresh clams simmered with chef's special sauce SOET SHELL CRAB KARA AGE RM35 TORI KARA AGE RM30
and olive oil Crispy deep fried soft shell crab Crispy boneless deep fried chicken
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ETHIRE YAKI RM36 ISHITAKI GOHYA CHAMPURU  RM24
BBQ wind dried sting ray fin Pan fried bicter gourd with egg, mushroom

and onion served in hot stone bowl
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SALMON BRASSICA RMS53

Fresh shiced salmen with bailed choy sum served with
special mustard sauce and sliced fried rofu skin
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EBI GYOZA RM46
Pan fried chicken dumpling seoffed with prawn

NEGIMA RM25
BBQ skewered chicken wich leek
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WAGYU BEEF KUSHIYAKI RM48 KYURI ACHARAZUKE  RMI11 MANGO SOFT SHELL CRAB NAMA HARUMAKI RM33
BBQ skewered dice beef with onion Hememade Japanese cucumber pickles Crispy fried soft shell craband salad wrapped in rice paper and

served with may ise and wau dressing -




YUZU MEIBUTSU

SIGNATURE DISHES
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TORI AVOCADO RM48
Crispy boneless chicken chigh saucé wich
prawn and avocado with olive cil
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ISHIYAKI CHICKEN TERIYAKI RM45 GRILLED LAMB RACK {1 piece) RM46
Stone grilled boneless chicken thigh with teriyaki sauce Grilled lamb rack with balsamic sauce ropped wich trruffle oil
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FOIE GRAS UNI BUTTERYAKI (100gm) RM180 s -

Pan fried goose liver with butter and sweet sauce 57 jE&E‘E\{R;&. O T—
HOKKAIDOHOTATE SAUTE RMS88
Hokkaido scallop sautéed with butter served
with braccoli on a hot plate
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GINDARA KAMA NITSUKE ~ RMBE6/,150gm KAREI MUSHROOM RMS57
YUZL traditional style braised black cod fish collar Grilled sole fish with mushroom and served with chef's special sauce
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YUZU SEAFOOD z%
MEIBUTSU
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HOTATE ABURIYAKI RMS8
Grilled Japanese scallop with chef's special sance

6 ENHROFS ¢
NAMA KAKIGRATIN RM57

Baked oysters with creamy white sauce and cheese
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HOTATE GRATIN RM&8
Eai__c.e.d__]_apnnese scallop with chef's special cream sauce ‘
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ters served with Japanese citrus sance
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WAGYU

JAPANESE BEEF
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BEEF YAKINIKU [100gm] RM75

Self-grill US beef served with special yakinika sance

Yuzu serves the best of Japanese KOBE BEEF &
MATSUZAKA BEEF. The Japanese Wagyu Beef
bred and produced in Kobe Perfecture undergo a strice
regimented program and rituals, such as massaging, fed
with high quality wheat, grass and piped in music. The
result is tender prime meart intensely marble (grainly
lines of far that you see on the meat). This fat is also the
reason behind the tenderness since the meart isn’t
packed tightly together.
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GYU KARUBI BEEF RIBS STEAK (100gm) RM148

Grilled wagyvu beef ribs served with homemade steak sance
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BEEF ISHIYAKISTEAK (150gm] RM108
Stone grilled US beef steak
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WAGYU WASABISTEAK (150gm)  RM156

Wagyu beef steak served with mived grated radish and wasabi
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MATSUZAKA SAIKORO BEEF STEAK {100gm) RM235
Dice cut Japanese Martsuzaka beef sceak
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WAGYU BEEE YAKINIKU (80gm) RM140

Self-grill Japanese wagyu beef served with special yakiniku sance
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WAGYU YAKISUKI (100gm}  RM190
Sliced Japanese wagyu beef served with special yakisuki sance
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GRILLED DISHES
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TAKOTOKINOKO  RM35

Sautéed mushroom with octopus
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SEAFOOD FOILYAKI RM64
Steme grilled salmen, prawn, scallop and squid with
chef's special sauce and wrapped in aluminum foil
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SURUME IKA MARUYAKI  RMS6

Girilled Japanese squid with salt or sweet sauce
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SAKE KABUTO SHIOYAKI/TERIYAKI RM40
BBQ salmon fish head with salt or sweet sauce
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SAKE HARASU ABURIYAKI RM48
Grilled salmon belly with sale

N TR L s

o1 BEETR 2 - MR 2

SABA SHIOYAKI/TERIYAKI RM35
BBQ mackerel fish with salc or sweet sauce
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SHISHAMO YAKI RM24
BBQ capelin fish with roe
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UNAGI KABAYAKI (150gm) RM94
BB Japanese eel
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SABA SHIOYAKI/TERIYAKI  RM108

BB whole mackerel hsh with sale or sweet sauce
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TAIKABUTO SHIOYAKI/TERIYAKI (half piece)  RM123

BBQ red snapper fish head and belly with sale or sweet sauce
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GINDARA SHIOYAKI/TERIYAKI RMs&8
Oven grilled black cod fish with salt or sweer sauce
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HAMACHI KAMA SHIOYAKI/TERIYAKT  (Marker price)

BBQ yellow tail fish collar with salt or sweet sauce
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g6 SRITH TLH 2 - W2

GINDARA KAMA SHIOYAKI/
TERIYAKI (per 100gm) RM53
BBQ black cod fish collar with salt or sweet sauce
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FRIED DISHES
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SHISHAMO AGE  RM28

EBI TEMPURA RM46
Deep fried prawn in tempura barter
and served with dipping sauce
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HOKKAIDO IKA GESO AGE RM28
Deep fried Hokkaido squid tentacles

Dieep fried capelin hsh with roe ad

served with tartar sauce nHZri—bLaavw bl
KANI CREAM KOROKKE RM26
Dieep fried potato croquette with crab meat
and served with dipping sauce
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TIGER PRAWNTEMPURA  RM58 MIXED SEAFOOD TEMPURA MORIAWASE ~ RM77

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

KAKI FRY RM56
Deep fried breaded oysrers and served with dipping sauce

in tempura bacter and served with dipping sauce

TORI NANBAN RM35
Deep fried chicken dipped with nanban sauce
and served with rartar sance

7 TEERE
YASAI TEMPURA RM33
Dreep fried mixed vegetable in tempura

batter and served with dipping sance




UNAGI BENTO (120gm) RM75 ol 4 . = ‘_ L
Grilled Japanese eel and salmon sashimi served with salad, L ’ s & I’ /
rice, miso soup and steamed egg custard = s
WANTEHENSS
UNAGI SOBA SALAD RM46

Grilled Japanese eel with buck wheat noodles,
salad, prawn, tofu, egg and sesame seed

100 BEE2 ¥ HE Yk

UNAGI KABAYAKI & SASHIMI SET (120gm] RM75
Grilled Japanese eel and mixed sashimi served with salad,

rice, tea pot soup and steamed egg custard
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MINI UNAGI & CHIRASHI DONBURI SET RM64
Mini unadon and mini chirashi don served with salad,

tea pot soup, steamed egg custard and fruits
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UNAGI & HAMACHI CHIRASHI DON  RM72
Grilled Japanese eel with sliced yellow tail, prawn and egg

103 PAF73%E
ILOVEUNAGI  RMS88

Everything with unagi!l! Mini unadon and
mini unagi chirashi don with unagi sashi,
unapi tempura and unagi maki served with
steamed unagi egg custard, small appetizer,
salad, miso soup and fruits
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VOLCANO ROLL ~ RMS52

YUZU special baked sushi rolls with creamy white sauce
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EBIAVOCADOMAKI  RMd6

Deep fried prawn tempura rolls layered with avocado
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DOUBLE CRISPY ROLL  RM46
Crispy deep fried soft shell crab with crab stick rolls
layered with shrimp roe
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GOLDEN ROLL RM37
Crispy deep fried prawn tempura rolls
layered with sliced mango and topped
with chicken floss
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FUSION SUSHI  RM108 and above

Assorted fusion style of sushi rolls
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SUSHI
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NORWAY ROLL RM42

California rolls layered with fresh salmeon
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DOUBLE OTORO MAKI RM108

Chopped high grade tuna belly with scallion
and layered with sliced high grade runa belly,

caviar and perilla leaf
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SPECIAL FUTO MAKI RM64

Special Japanese traditional rolls
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SPIDERROLL  RM37

Deep fried soft shell crab rolls layered
with bonito fish Hakes
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UNAGI MAKI RM58
YUZU style of Japanese eel sushi rolls
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OTORO UNI NIGIRI

RM42

High prade tuna belly sushi ropped
with sea urchin
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SALMON BELLY OTORO NIGIRI RM24
Salmon belly sushi ropped with minced high grade rana belly

117 M E LU 118 BNFZE 79 TFS
TAITOBIKO NIGIRI ~ RM20 SALMON BELLY FOIE GRAS

Red seabream sushi ropped with NIGIRI RM24

flying fish roe Salmon belly sushi topped with goose liver
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NIGIRITS RM4 -
sirade tina belly sushi

e with poose liver
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UNAGI FOIE GRAS NIGIRI  RM35

Japanese eel sushi topped with goose liver
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picce) "SALMONNIGIRISRMI0 (1 piocd GUNKANERM13 (1 piece) 8 OTORO NIGIRT  RM35 (1 piece)

Salmon sushi : BEEET ‘ High grade tuna belly sushi
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6KAN YUZU SUSHI MORIAWASE

6 pieces assorted sushi

:2,
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ROKU UNAGI SUSHI

6 pieces Japanese eel sushi

NEGITOROMAKI
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UNAKYU MAKI

RM35

Japanese eel with cucumber rolls
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UNAGI AVOCADO
TEMAKI

Japanese eel with
avecado hand roll
RM22
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SALMON AVOCADO
TEMAKI

Fresh salmen with

avacado hand roll
RM20

RM82

RM75
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RM42
ws: Miniced Figh grade rna belly
wiithscallion rolls

TEMAKI

135

I 552
OYAKO TEMAKI
Eresh salmon with
salmon roe hand roll

RM22
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YUZU SUSHI MORI
YUZU assorted sushi wich tuna rolls

SALMON SUSHI
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and salmon belly sushi
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CALIFORNIA TEMAKI
California hand roll

RM14

RM95

RM42

Combination of salmon sushi
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SOFT SHELL CRAB
TEMAKI

Crispy fried soft shell
crab hand roll

RM18
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OYAKOMAKI RM42

Salmen roll sushi with
fish roe toppings
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CALIFORNIA SALMON
SKIN TEMAKI

California hand rolls with
crispy deep fried salmon skin

RMI15
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RICE DISHES

GOHAN
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WAGYU DON RM6&0
Rice topped with sliced wagyu beef in teviyaki sauce
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UNADON RMS58 KATSU CURRY RICE RM39
Rice topped with BBQ Japanese eel Rice ropped with crispy breaded deep

fried chicken cutler with Japanese curry

RM64
beef
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'AKO DON
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KATSU DON RM36

Rice topped with crispy breaded deep
fried chicken cutlet braised with epg
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HOT POT
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SHABU SHABU RM9&
Thinly sliced beef with bean curd
and vegerables simmered in hot
broth and served with citrus and

sesame dipping saunce
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KAISEN CURRY NABE RM75 SUKIYAKI RMS6

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

scallop, squid and salmon

Sy S S

SPICY GINMUTSU TOFUNABE  RM98 | GINMUTSUTOEUNABE —  RM98.

vegetables and glass noodles simmered in
Japanese style sweerened sanee and served

with raw egg dipping

G R T OE AN 2

.‘. _. Black cod ﬁsh_con&'r with bean curd, mushrooin - Blacks ;qdﬁsh collar. wﬂ.h bedn curd,. ruushmom "

Zand ycge;ables-si.mmer;:d in spicy har brach and
g served with citrus dhpping satice”

and v\.gcmblcs simmered in hot broth and md i W e o
wxdn:uru:rdap‘l,’mgmmc '
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TEMPURA SOBA/UDON RM31
Hot buckwheat noodles or thick wheat
noodles soup served with deep fried prawn
in tempura batrer

NOODLE
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TEN ZARU SOBA/UDON RM26

Cald buckwhear noadles or thick wheat noodles
with deep fried prawn in tempura batter served
with soba sauce

15 fEML~S YA

TORI CURRY UDON RM40

- }t‘:"%% .Ilhj.tk.\'\'[.1<.I-'Il'.!10.o..ﬂ(‘5 with boneless fried chicken
i E in Japanese curry soup

OCHA SOBA RM24

Cold green tea buckwheat noodles served with soba sauce

159 FaE D ¥ A
INANIWA UDON RM37
Cold thin wheat noodles served with soba sauce
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YAKIUDON RM33 MNABEYAKI UDON RM35
Fried Japanese thick wheat noodles with vegetables Japanese traditional style thick wheat noodles wich deep fried
and ropped with bonico fish flakes prawn in tempura bareer, chicken, egg and vegerables in clear soup

- 162 MIBFE 23 ¥ A
b TAINABEYAKI UDON RM44
Thick wheat noodles with red seabream hsh, "
seaweed laver and mushreom in clear soup
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SABA SHIOYAKI & TORI NANBAN SET RM35
Combination of saleed grilled mackerel with deep fried chicken
and tartar sance and served with salad. rice, miso soup,

\ steamed egg custard and fruits
AR R AP )
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TEPPAN SALMON HARASU SET RM46

Grilled reppanyaki salmon belly with vegetables and served with

small appetizer, salad, rice, tea pot soup, steamed egg eustard and feaies
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KATSU CURRY SET RM33

Crispy deep fried breaded chicken curry rice and served

with salad, miso soup, steamed egg custard and fruits
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CHICKEN BUTTER & GARLIC RICE SET RM33
Sauréed diced cur of chicken with burrer and served with salad,

garlic rice, miso soup, steamed egg custard and froies
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SALMON TERIYAKI & CHICKEN TERIYAKI SET RM37
Combination of grilled salmon and chicken with teviyaki sauce and

served with salad, rice, miso soup, steamed epp custard and froits
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SABA SHIOYAKISET RM35

BBQ mackerel fish with salt and served with small appetizer,

salad, rice, miso soup, steamed egg custard and fruits
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NABEYAKI UDON & TEMAKISET RM42 SUKIYAKI _UDDNSET RM43

Thick wheat noodles with prawn tempura and vegetables in Thin sliced of beef with thick wheat nocdles in sukiyaki soup
hot pot served with two california hand rolls, salad and fruies and served with salad, California hand roll, steamed egg custard
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TEMPURA SET RM40

Mixed crispy deep fried rempura wich small pordon of saleed grilled mackerel and
salmon sashimi served with salad, rice, miso soup, steamed egg custard and fruirs

1 ANY . BELZSLILETEY R 173 T2A4tw b

UNAGI, SOBA & CHIRASHI SET RM46 MINI DONBURISET RM42
Grilled Japanese eel, cold buckwheat noodles with mini chirashi don Mini tendon and mini chirashi don served with 4 kinds
served with small appertizer, salad, teapot soup and steamed egg custard small appetizer, salad, tea pot soup and steamed egg custard
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SALMON SUSHISET RM42 BARA CHIRASHISET RM35
Salmon sushi and salmon sashimi served with 2 kinds of hand roll, Sushi vinaigrette rice topped with assorted raw seafood and
cold buckwheat noodles, tea pat soup, steamed egg custard and fruies served with miso soup, steamed egg custard and tiramisa cake

NAGISA SET RM35 BEEF YAKINIKU SET RM42
Cold buckwheat noodles with sushi rolls, crispy deep fried mixed Sautéed sliced beef with yakiniku sance and mixed vegerables served
tempura and soft shell crab hand roll served with mise soup with small appetizer, rice, miso soup, steamed egg custard and fruits
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SAIKORO STEAK &'GARLIC RICE SET RMG68

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

mise soup, steamed egg custard and fruits
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SEAFOOD SET RM62

Sautéed mixed seafood with special sance in hot plate and served with
small appetizet, salad, rice, miso soup, steamed egp custard and fruies
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SASHIMI & BEEF YAKINIKU SET RM62 YUZU GOZEN RM75

Mixed sashimi and stone grilled sliced beef with yakiniku sauce and served with Assorred sashimi and sushi, mixed tempura wirh stone grilled beef served
small appetizer, salad, rice, tea pot soup, steamed egg custard and fruits with small appetizer, salad, rea pot soup, steamed egg custard and fruics
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SASHIMI & SUKIYAKISET RM64
Assorred sashimi and beef sukiyaki served with salad,
rice, tea pot soup, steamed epg custard and fruis

181 YL EE Yy
TORIAVOCADO SET RM48
Sautéed boneless chicken with prawn and avecado served with small

appetizer, salad, rice, miso soup, steamed epp custard and frodes
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CHIRASHI SUSHI & TEMPURA GOZEN RM75
Vinaigretee sushi rice topped with mixed eaw fish and mixed
rempura and served with small appetizer, special salad,

miso soup, steamed egp custard and froies

183 WM R 2D ALY R
KATSUNABE & TAKIKOMI GOHAN SET RM 46

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

ISHIYAKI CHICKEN & TEMPURA SET RM4a6
BBQ chicken with teriyaki sauce on hot stone and mixed tempura served
with small appetizer, salad, rice, miso soup, steamed egg custard and froies
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SALMON TERIYAKI, SUSHI & SOBA SET RM64
Grilled salmon withi swveet sauce served with assorted sushi,
cold buckwhear noodles, smallappetizer, salad, mise soup,

steamed egg custard and fraics




188 28wl L E¥Ew =

SPECIAL CHIRASHISET RM72

Chet special prepared assorted raw fish on vinaigrette sushi rice and served
with small appetizer, salad, gea por soup, steamed egg custard and fruics
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SUSHI, SABA SHIOYAKI & SASHIMI SET RM70
Assorted sushi, salted grilled mackerel with salmon sashimi
and deep fried mashed potate served with small appetizer,

potato salad, miso soup, steamed egg custard and fruits
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SALMON TERIYAKIL, TEMPURA & SASHIMISET ~ RM72

Grilled salmon with sweet sauce, mixed tempura and salmon sashimi served

with small appetizer, salad, rice, miso soup, steamed egg cuscard and froirs
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GINDARA BENTO RM72
Rice topped with BB(Q cod fish with sweet sauce, diced cur of beef,
salmen sashimi with mixed tempura and cold buckwhear noodles served

with salad, miso soup, steamed egg custard and fruics
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YAKIZAKANA SET  RMS53
Combination of grilled mackerel, salmen and sole fish served with
small appetizer, salad, rice, tea pot soup, steamed egg custard and fruits

WAGYU ISHIYAKISET RM72
Srone grilled wagyu beef with mixed tempura and'served with small
appetizer, salad, rice, miso soup, steamed egg custardiand fruirs



