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
stard), and nimono (simmered dishes). Both young, dark

}tllow yuzu are used in a similar manner.dishes).
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GRILLED DISHES

SALMON SHIOYAKI/TERIYAKI = RM36

BBQ salmon with salt or sweet sauce
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SEAFOOD FOILYAKI RM58

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

5 ZNXANORK2
: SURUME IKA MARUYAKI RM78
- - Grilled Japanese squid with salt or sweet sauce

T Ry T
SAKE KABUTO SHIOYAKI/TERIYAKI RM35
BBQ salmon fish head with salt or sweet sauce

sENAFIZI O
SAKE HARASU ABURIYAKI RM45
Grilled salmon belly with sale
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s BrEEth 2 - W 2
SABA SHIOYAKI/TERIYAKI RM30
BBQ mackerel fish with salt or sweet sauce

7L edE2
SHISHAMO YAKI RM28
BBQ capelin fish with roe

- LY
cBEOHHR2
UNAGIKABAYAKI (150gm) RMS5
BBQ Japanese eel



o OIS T2 - B2
SABA SHIOYAKI/TERIYAKI ~ RM98

BBQ whole mackerel fish with salt or sweet sauce

10 NTTFOYROBERHES - W2
HAMACHI KABUTO YAKI (Half piece)  RM 40/ 100g
BBQ yellow tail fish head and collar with salt or sweet sauce

11 BRI D - BN 2

GINDARA SHIO/TERIYAKI RM68
Oven grilled black cod fish with salt or sweet sauce
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12 RIFY TG - W2 HAMACHI KAMA SHIO/TERIYAKI ~ RMS58
GINDARA KAMA SHIOYAKI/

BBQ yellow tail fish collar with salt or sweet sauce
TERIYAKI RM48/100gm

BBQ black cod fish collar with salt or sweet sauce

1YL A2 - W2 15 NTTFOBEFR2 - W2
KAREI SHIOYAKI/TERIYAKI RM48 HAMACHI TERIYAKI RM61
BBQ sole fish with salt or sweet sauce BBQ yellow tail fish with teriyaki sauce
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IROMONO
Weekly Air Flown Seasonal

Eresh Seafood from Japan.

Ty

Kindly refer to our service
staff for more details and
pricing

Current Price



SASHIMI MORIAWASE
ASSORTED SASHIMI

BXMZRS LBV
YUZU SPECIAL MORIAWASE ~ RM299

& - . Selected Chef’s special imported sashimi
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YUZUMORI RM178

7 Varieties mixed sashimi (2 pieces each)
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NAMA UNI (50gm) RM320 HAMACHI SASHIMI RM&65
Sea urchin Yellowrtail sashimi

21 KXV kU » ¥ X5 » EXTEX o
NAMA HONMAGURO CHUTORO RM130 NAMA HONMAGURO AKAMI RM72 NAMA HONMAGURO OTORO RM180
Japanese medium grade tuna belly Japan tuna Japanese high grade tuna belly

ut—E, U wH—E
SALMON TORO RM58 SALMON SASHIMI RM50
Salmon belly Salmon sashimi

6 RELIE 7 WL E 28 VR
BOTANEBI RM95 AMA EBI RM59 HOTATE  RM57
Jumbo sweet shrimp Sweet prawn Scallop



SASHIMI A LA CARTE
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OYAKO MORI RMS85 SALMON SASHIMI & CHINMI MORIAWASE RMS1
Combination of salmon sashimi, salmon belly and salmon roe Combination of salmon sashimi and marinated seafood appetizer

51—V ¥NTT V¥4 nH—EVEbUOBYSHLY
SALMON, HAMACHI & CHUKA IIDAKO RM95 SALMON & TORO MORIAWASE RM178

Salmon, yellowtail sashimi with marinated octopus appetizer Combination of salmon and tuna belly sashimi

BRRZRS PV 2T~ NS MNREEF—EY OV LI T 3

SPECIAL YUZU STEAK SASHIMI RM?78 HOTATE SALMON CARPACCIO RM70

Lightly pan seared fresh salmon fish with olive oil, Fresh salmon rolled with Hokkaido scallop, topped with salmon roe
topped off with plum flakes and salmon roe and served with truffle honey and olive oil

3 XEZRS Py F 3 36 NTTF OV wTF 3

YUZU SPECIAL CARPACCIO RM108 HAMACHI CARPACCIO RMS55

Japan meets Italy!!! Thinly sliced of mixed sashimi topped with scallion, Fresh yellow tail fish served with olive oil, zesty citrus sauce
fried leek, garlic chips and served with Japanese citrus sauce, topped with crispy fried leek and garlic chip

garlic oil and basilica sauce
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OTSUMAMI

- 37 $FNEOF -T2
TARABAGANI  RM907100g

w — Oven baked king crab
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HOKKAIDO IKA GESO RM32
Stir fried Hokkaido squid tentacles

with butter and salted egg yolk
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IRI GINNAN RM16
Pan fried salted gingko nuts
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- , \ SHIRO TOMOUROKOSHI KAKI AGE RM18 i & A
% o N g White sweet corn fry in tempura bacter b N \ VT
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Wl ZRS il Y ~ ISHIYAKIGESO MAYONNAISE ~ RM25
YUZU PI.ZZA .RM35 Stone grilled squid centacles wrapped in aluminum foil
Yuzu special salmon pizza topped with salmon roe and topped with mayonnaise
™
s H]E T : . PN
EDAMAME  RM18 44 JMEEZTF 35 ARE 2 IWMY
Boiled green soya bean KOEBIKARA AGE  RM22 JIKASEI SATSUMAAGE  RM35 ;
Crispy deep-fried shrimps Fried homemade fish cake served .
with grated ginger

WP R LNF IR
AGEDASHINASU & TOFU RM22
Deep fried bean curd and eggplant

served with tempura sauce

v RLES
AGEDASHITOFU RM20
Deep fried bean curd served with
tempura s:
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UNAGI AGEDASHI TOFU RM32
Deep fried bean curd layered with
Japanese eel in tempura sauce

WE 2 IHANITEE
KINOKO ANKAKE TOFU RM24
Bean curd top with stir fry mushroom

and served in thick sauce
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OTSUMAMI

s0o EVALY
EBI DANGO RM47
Grilled scallop wrapped with prawn and sprinkled with Japanese plum flakes

s S UNMEL

ASARISAKAMUSHI ~ RM40 V7232l ?2I3IYEBRY s ¥ UBRBY
Fresh clams simmered with chef's special sauce SOFT SHELL CRAB KARA AGE RM35 TORIKARA AGE  RM30
and olive oil Crispy deep fried soft shell crab Crispy boneless deep fried chicken

55 LA LY 56 oYE 2 T=HF ¥ V1L
EIHIRE YAKI RM39 ISHIYAKI GHOYA CHANPURU RM28
BBQT.nd dgeld ng ray fin Pan fried bitter gourd with egg and mushroom

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

58 WA K Y ﬁ 2
HOTATE ABURIYAKI RM84
EGIMA RM30 Grilled fresh scallop with Chef special sauce

BBQ skewered chicken with leek

ol

i, - 4--JF'

4 t.:.:.,f“i“:;;-:. " S Y -u

50 Folk- 84 3 60 WA SEw &FY VYT,V 2SN 2S5 ESRES
WAGYU BEEF KUSHIYAKI RM46 KYURI ACHARAZUKE RM14 MANGO SOFT SHELL CRAB NAMA HARUMAKI RM33
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 B



SALAD
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MANGO SALAD RM31

—

- A mixcure of fresh greens and sweer mango
62 ﬁ’ ¥ ﬁ /ﬁ & <2 ?“ topped with a delicious tangy yuzu citrus dressing
UNAGITOFU SALAD RM49

Japanese eel and tofu salad served with
mango and wafu dressing

6 V7 RS2 PrFTEHREYSS
OFT SHELL CRAB & SALMON SKIN SALAD ﬁl;lg_.M43
ispy deep fried soft shell crab and grilled salmon skin salad

served with wafu dressing

6 TS Yy
KAISO SALAD RM35
Mixed seaweed and green salad served with wasabi dressing.

6 ¥~ |
SALMONSALAD  RM40

Eresh salmon salad with special dressin:

67 S22 K94 39
SEAFOOD SALAD RM48
Mixed seafood salad served with special dressing and topped with half boiled egg
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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

71 8B Y L U O 72 BNSIZYE
OYSTER TOBIKO NIGIRI RM19 SALMON BELLY UNAGINIGIRI RM22
Opyster sushi topped with fish roe Salmon belly sushi with a delicious unagi topping

75 ko

UNINIGIRI® RM20  CHUTORO NIGIRI RM20 (1 piece)
eh: arpérfe?:'tl - ' Medium grade tuna belly sushi

-
ented with che creamy
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sX ko

RM12 (1 piece) 8 OTORO NIGIRI  RM32 (1 piece)
X High grade tuna belly sushi
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6KAN SUSHI MORIAWASE ~ RM78

6 pieces assorted sushi

80 AWEFELH
6 KAN UNAGISUSHI RM68

6 pieces Japanese eel sushi
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NEGITORO MAKI RM38
.-Minced high grade tuna belly

with'scallion rolls

N

gAWI3wHIE2S
UNAKYUMAKI  RM32

Japanese eel with cucumber rolls
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UNAGI AVOCADO
TEMAKI

Japanese eel with
avocado hand roll

RM20
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SALMON AVOCADO
TEMAKI

Fresh salmon with
avocado hand roll

RM18

TEMAKI W

88
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OYAKO TEMAKI
Fresh salmon with
salmon roe hand roll

RM23

g4 &V FE
SALMON SUSHI

51 N T8 Y

YUZU SUSHI MORI

RM90

YUZU assorted sushi with tuna rolls

and salmon belly sushi
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CALIFORNIA TEMAKI

California hand roll
RM15

RM45

Combination of salmon sushi

85 ]FH4 3

OYAKO MAKI RM42

Salmon roll sushi with

fish roe toppings
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SOFT SHELL CRAB
TEMAKI

Crispy fried soft shell

crab hand roll
RM17

91
YUZ29 =Pk
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CALIFORNIA SALMON
SKIN TEMAKI

California hand rolls with
crispy deep fried salmon skin
RM16



_KE 722~ 3 V&V

® FEUSION SUSHI RM98 and above
55 xé 2R 4 'L ‘ﬁ% u—i Assorted fusion style of sushi rolls
YUZU SPECIAL UNAGI ROLL RM72

Sushi roll filled with fresh salmon, avocado and tamago layered with
unagi topped with mixed fish roe drizzled with Chef special sauce
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o1 SHTE u—il %5 2 1Y r—u—il
UMAMI VEGE ROLL RM38 NORWAY ROLL RM38
Filled with juicy mango and refreshing cucumber all layered California rolls layered with fresh salmon

with creamy avocado topped with vibrane beet root

06 ST ZE—u—i e

DOUBLE CRISPY ROLL  RM48 97 7YX bkuk2

Crispy deep fried soft shell crab with crab stick rolls DOUBLE OTOROMAKI RM96
layered with shrimp roe Chopped high grade tuna belly with scallion

and layered with sliced high grade tuna belly,

caviar and perilla leaf

9 Tl Fru—i - e
GOLDENROLL  RM34 100 FR~7 235452

Crispy deep fried prawn tempura rolls DEEP ERIED MAKI RM34
layered with sliced mango and topped Yuzu salmon sushi roll deep fried with bread crumbs
with chicken floss

ROLL SUSHT
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SAKE KAWA ROLL RM34
Special Japanese traditional rolls

101 8% 2
UNAGI MAKI RM54
YUZU style of Japanese eel sushi rolls



YUZU MEIBUTSU

SIGNATURE DISHES

102 &P K K
TORIAVOCADO RM45
Crispy boneless chicken thigh sauté with
prawn and avocado with olive oil

g 2 1048 2P 20701

103 2T %V

ISHIY AKI CHICKEN TERIYAKI RM41 GRILLED LAMB RACK (1 pc) RM45
Stone grilled boneless chicken thigh with teriyaki sauce Grilled lamb rack with balsamic sauce topped wich cruffle oil

105 Y-V EXEXFOF UL
SALMON SPINACH GRILL RM53

Grilled salmon with yuzu pepper top with salmon roe 106 ﬂk?!.é. Eﬁ\{"ﬂ.i O T~
served with crispy fried spinach HOKKAIDO HOTATE SAUTE RMS8

Hokkaido scallop sautéed with butter served
with broccoli on a hot plate

10 PLARY S 2~

107 SE¥% 38 O B9 a2
HOKKAIDO IKA GOROYAKI RM37 KAREI MUSHROOM RMS52

Saute Hokkaido squid with Chef sauce Grilled sole fish with mushroom and served with chef’s special sauce
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YUZU SEAFOOD
MEIBUTSU

110 $823BO0F S ¢V
NAMA KAKI GRATIN RM40
Baked oysters with creamy white sauce and cheese

SEAFOOD GRA
Oven baked mixed sea

11 creamy gratin sauce

ABURIYAKI  RM37

s served wil:h]apanese citrus sauce




WAGYU

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 far 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

11 F =2 FSUPET-BONEZ T+~ %
AUSTRALIAN T-BONE STEAK ~ RM 50/100g
Grilled Australian T-bone steak

- T,
115 YRR Y LIOZ %
BEEF OKINAWA RM68

This succulent cut of beef is pan-seared to perfection
and served with our chef's very own special sauce.

116 Fo b St 2 %
BEEF ISHIYAKI STEAK (150gm) RM120
Stone grilled Japanese beef served on a hot plate

TEPP

€5

spic = uce served in hot phite Wrapped with foil



119 A 7H E 2 %
WAGYU WASABI STEAK (150gm) RM153
Wagyu beef steak served with mixed grated radish and wasabi

s WIEEH LA TOZ T2
MATSUZAKA SAIKORO BEEF STEAK (100gm) RM250
Dice cut Japanese Matsuzaka beef steak

120 Fo 4% 3 ot
WAGYU BEEF YAKINIKU (150gm) RM140
Self-grill wagyu beef served with special Yakiniku sauce

sl - ‘\.
1A TOUZ T
WAGYU SAIKORO STEAK RM78
Dice cut wagyu beef steak



AGEMONO

FRIED DISHES
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EBITEMPURA

RM42
Deep fried prawn in tempura batter
and served with dipping sauce

124 L Lwd 224
SHISHAMO AGE RM25
Deep fried capelin fish with roe and

served with tartar sauce

126 A BN FXOENE

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

o FE X VH
YASAI TEMPURA
Deep fried mixed vegetable in tempura

batter and served with dipping sauce

RM32

125 @B OXRH
SHIRAUO TEMPURA RM26
Deep fried whitebait fish

125 M=~ uw b
KANI CREAM KOROKKE RM28
Deep fried potato croquette with crab meat

and served with dipping sauce

: 1 i ST o s
127 ERHE V64
TEMPURA MORIAW ASE RM44
Combination of deep fried prawn, fish and vegetables

in tempura batter and served with dipping sauce

120 SEHRT

TORI NANBAN RM32
Deep fried chicken dipped with nanban sauce

and served with tartar sauce




UNAGI BENTO (120gm) RM70
Grilled eel and salmon sashimi served with salad, rice,

miso soup and steamed egg custard

B EEHR2ENEEY R
UNAGIKABAYAKI & SASHIMI SET (120gm) RM70
Grilled Japanese eel and mixed sashimi served with salad,

rice, tea pot soup and steamed egg custard

135 AWTENTTFOS L LA
UNAGI & HAMACHI CHIRASHI DON  RM68
Grilled Japanese eel with sliced yellow tail, prawn and egg

136 PASF7TH WY

ILOVE UNAGI RMS82

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

'a : ﬁ - "..,/ = ol / /

RANWSTEEEIYSS
UNAGI SOBA SALAD RM42

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

134 T-EBHYI_SLLETEY R
MINI UNAGI & CHIRASHI DONBURI SET RM58
Mini unadon and mini chirashi don served with salad,

tea pot soup, steamed egg custard and fruits
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RICE DISHES

GOHAN

137 v -
WAGYUDON  RMS57
Rice topped with beef in teriyaki and black pepper sauce

P
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UNADON RM54 KATSU CURRY RICE RM35 KATSU DON RM34
Rice topped with BBQ Japanese eel Rice topped with crispy breaded deep Rice topped with crispy breaded deep
fried chicken cutlet with Japanese curry fried chicken cutlet braised with egg

141 Aol £ 3 aHt 1492 RS2 H-Uy 2342
WAGYU SAIKORODON  RM65 ISHIYAKI GARLIC RICE RM20

Rice topped with diced cut wagyu beef Gatlic rice in sizzling stone
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143 56 LEH 144 Y&V I

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
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SPICY SEAFOOD UDON RM90

Thick wheat noodles with assorted

seafood in spicy soup

NABE
HOT POT

5% VAR Ty T

147 Le e 148 4 %% 2

SHABU SHABU RMS8S SUKIYAKI RMSS8

Thinly sliced beef with bean curd and vegetables simmered in hot Thinly sliced beef with bean curd, mushroom,

broth and served with citrus and sesame dipping sauce vegetables and glass noodles simmered in
Japanese style sweetened sauce and served
with raw egg dipping

o BE LN e 0BT OTEM

e e e o ' SOBA SHABU SHABU (For 2 person) - RM80 - GINMUTSUTOFUNABE = RM92 3 "
A %DDITIONAL UDON CH=E 3,Typm noodles wich beef slice, minced chicken and vegel:ablﬁ Blackcod fish collarwich bean curd, mushroom - =
R - RM15 g S Upgtade o Wag}ru beef Additional RM28 - and ﬁegembles simmered in hot broth and served. i e

with citrus dipping sauoe - ; -
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HOKKA NABE
Spg:cmllﬁsrpel:w u__- |




53 EXZBEE-3YA

TEN ZARU SOBA/UDON RM30

Cold buckwheat noodles or thick wheat noodles

with deep fried prawn in tempura batter served
/ 5 _ with soba sauce

154 EWHEEL - 3Y A4
TEMPURA SOBA/UDON  RM30

Hot buckwheat noodles or thick wheat

R A
noodles soup served with deep fried prawn 155 % }I’-’-’ %’i %
in tempura batter OCHA SOBA RM26

NOODLE

156 &V L~3 YA

TORI CURRY UDON RM36

Thick wheat noodles with boneless fried chicken
in Japanese curry soup

Cold green tea buckwheat noodles served with soba sauce

-

157 49D YA 58YE33YA

INANIWA UDON RM34 YAKIUDON RM30

Cold chin wheat noodles served with soba sauce Fried Japanese thick wheat noodles with vegetables
and topped with bonito fish flakes

%3 160 $ITME 2 B ¥ A

TAI NABEYAKI UDON RM35

|

il

A

1590 fE 2 B Y A

NABEYAKI UDON RM33

Japanese cradicional style chick wheat noodles with deep fried

prawn in tempura batter, chicken, egg and vegetables in clear soup

Thick Jvhear noodles with snapper fish, seaweed laver -

and straw mushroom in clear soup



162 . ERHErEECY b+
SUSHI, TEMPURA & SOBA SET RM48
Assorted sushi, tempura and small cold soba served
with appetizer, egg custard, salad and fruits

161 Fgatk 2 REHT L k |
SABA SHIOYAKI & TORINANBAN SET RM39
Combination of salted grilled mackerel with deep fried chicken and

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

163V L-ty
KATSU CURRY SET RM34
Crispy deep fried breaded chicken curry rice and served

with salad, miso soup, steamed egg custard and fruits

LUNCH
SET
MENU
11:30AM

TILL
2:30PM

164 &V R LY
SALMON TERIYAKI BENTO RM45

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

o .-"' = 5& &Y\l T
165 XA S~EBRIT%v v bk
SPICY TEPPAN CHICKEN SET RM42
Spicy pan fry chicken in hot plate served with egg custard,
appetizer salad, fruits , rice and miso soup

166 FEE 2w b /) 4 -
SABA SHIOYAKI BENTO RM42 !

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

>y

167 g2 YAYIFES3E k 1684 323 ¥ALy bk

NABEYAKI UDON & TEMAKISET RM40 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
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TEMPURA COMBO RM41
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

170 AW, BEELXS L LA EY k 171 BEfpik

UNAGI, SOBA & CHIRASHI SET RM42 SOBA GOZEN RM52
Grilled Japanese eel, cold buckwheat noodles with mini chirashi don Combination of cold noodles, assorted sushi and tempura served with
served with small appertizer, salad, teapot soup and steamed egg custard egg custard, appetizer, pickles, fruits and tea pot soup

Y-V FECy 3 HChHE2 Yy +

SALMON SUSHI SET RM42 SABA KUWAYAKISET RM40
Salmon sushi and salmon sashimi served with 2 kinds of hand roll, Braised deep fried mackerel fish with egg served with rice,
cold buckwheat noodles miso soup, steamed egg custard and fruits steamed egg, appetizer, pickles , salad ,fruits and miso soup

174 ¥ v bk s ERELY B
NAGISA SET RM36 SASHIMI & UNAGISET RM72
Cold buckwheat noodles with sushi rolls, crispy deep fried mixed Assorted sashimi, bbq eel 2 pieces hand roll served with baked oyster,

tempura and soft shell crab hand roll served with miso soup appetizer, salad, fruits and tea pot soup.
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SAIKORO STEAK &'GARLICRICESET ~ RM62

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

miso soup, steamed egg custard and fruits

177 S22~ Kt v

SEAFOOD SET RM56

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

s NELZE-72% 3w k 179 Xeéfipis-
SASHIMI & BEEF YAKINIKU SET ~ RM64 YUZUGOZEN  RM70

Mixed sashimi and stone grilled sliced beef with yakiniku sauce and served with

Assorted sashimi and sushi, mixed tempura with stone grilled beef served

small appetizer, salad, rice, tea pot soup, steamed egg custard and fruits with small appetizer, salad, tea pot soup, steamed egg custard and fruits
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180 MNELFT2H3 L b
SASHIMI & SUKIYAKI SET RMS58
Assorted sashimi and beef sukiyaki served with salad,

rice, tea pot soup, steamed egg custard and fruits

18 & firfE %

UNAGIGOZEN RMé68

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

185 © & .\'?T &ﬁﬁﬁ?ﬁ-

CHIRASHI SUSHI & TEMPURA GOZEN

Vinaigrette sushi rice topped with mixed raw fish and mixed

181 NV E -V 2342w k
KATSUNABE & GARLIC RICESET RM42

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

A
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ISHIYAKI CHICKEN & TEMPURA SET 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

134 FEEEEL -

SUSHI & SOBA SET RM58

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

RM72

tempura and served with small appetizer, special salad,

miso soup, steamed egg custard and fruits
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VEGETARIAN VIBES RMS58
The set includes delicious sushi,

a refreshing salad with soba, fried tofu,
a savory miso soup, and small fruits
for dessert.

A

187 %f%"ﬁrﬁ% 188 ‘1“?:3@ &
SASHIMI GOZEN RM68 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

Assorted fresh raw fish served with small appetizer, salad,
rice, tea pot soup, steamed egg custard and fruits

189 5. JWEESZ

SUSHI, bABA SHIOYAI\I & Q-XQHII\H SET - RNf64
Assorted sushi, salted grilled magketel with salmon sashimi
and deep fried mashed potatos 1 Pe_[ize.ra
potato salad, miso soup, ste | fruits
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SAIKORO BEEF & SALMON BELLY SET RMS82 WAGYU ISHIYAKI SET RM72
Dice cut beef with grilled salmon belly in hot stone with rice, Stone grilled wagyu beef with mixed tempura and served with small
egg custard , appetizer, salad, pickles, fruits and tea pot soup appetizer, salad, rice, miso soup, steamed egg custard and fruits



