ENTREE

* Fresh Oyster (6pcs)

with PONZU Sauce
MISO Soup (v)

Seasoned Squid

Assorted Pickles (v)

Spinach with Sesame (v)

EDAMAME (v)
Young Soy Beans

WASABI Octopus

Sweet Egg Omelette (4pcs)

WASABI-Taro

Monkfish Liver with PONZU

Beef TATAKI

Rare Beef and Seared on the Edges

SALAD

SAKANA-YA Salad

SASHIMI, Shrimp, Squid, Tofu, Seaweed,

Egg Omlette on the Mix Leaves

Garden Mix Leaves (V)

Seaweed & Mix Leaves (V)

TOFU & Mix Leaves (v)

Soy Beancurd

Softshell Crab & Mix Leaves
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RAW FISH SASHIMI RIS

*Assorted Raw Fish *BRIFEYEHE
Chef's Selection Half Scampi & 5 pieces BEME 28 p.p.
Min order - 2 Serves 2ART&Y
Small I 65
15 pieces
Medium hm 112

2 Scampi & 20 pieces

A La Carte E g
Fresh Oyster (6pcs) S HXRBE 39
Salmon Caviar (25g) IKURA 195 19
Scallop (3pcs) 6 Cuts RAT 24
Scampi (2pcs) 4 Cuts AExyoE 28
Salmon (8pcs) H—F> 34
Kingfish (8pcs) J 36
Tuna (8pcs) <45 na M/P

For more fish, please see "CATCH OF THE DAY".
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GRILLS

* Toothfish MISO

Chicken Wings (5pcs)
Chicken Cartilage

Kingfish Belly on Skewers

2 Skewers

Duck on Skewers (TERIYAKI)

2 Skewers

Mackerel (1209)

Atka Mackerel (1409)
Beef Tongue

Japanese Squid (Whole)
TERIYAKI Salmon
TERIYAKI Chicken (2509)
TERIYAKI Kingfish

Salted Salmon Belly

WAGYU Beef

SIDE DISHES

Japanese Mayonnaise
Pickled Ginger (v)
Fresh WASABI (v)

WAKAME Seaweed for Noodle
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Deep Fried 51T

*Whole Flounder *hL15lF 58
*Deep Fried Oyster (6pcs) *H¥X 754 39
Silver Fish =p:t 154 12
Taro AGEDASHI (v) BEFEEIFIEL 12
Calamari Ring AHIVT 254 13.5
AGEDASHI-TOFU (4pcs) (V) BIFHLEE 16
Soy Beancurd
Whitebait JHhYFEF 16
Octopus KARAAGE AaEET 16
Squid Softbone A HFEHEHLSEITF 18
Eggplant MISO (v) FAEE 29.5
Softshell Crab (4pcs) YIS I WOSTH/IF 32
with PONZU
Chicken KARAAGE (8pcs) EYMBIGITF 32
Vegetable Tempura (12pcs) (v) BFREXSD 30
Assorted Tempura RXIALBERYEHE 46
4 Prawns, 2 Fish, 4 Vegetables
Prawn Tempura TEXSD 56
8 Prawns
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SUSHI A

* Our Signature Dish -Highly Recommended-

BARA-SUSHI Small INTFER S
BARA-SUSHI Large NTFEF L

Chopped variety of raw fish on a bed of sushi rice
containing salmon caviar, prawns, shredded egg and vegetables

INARI-Sushi (2pcs) (v) LVEYFET (2pcs)
Sushi Rice in Sweet Fried Beancurd

Combination Salmon on Sushi Rice Y—E 8 FH
Raw Salmon and Salmon Roe

Salmon Caviar on Sushi Rice (RYE>Y -
IKURA

Assorted Sashimi on Sushi Rice EEEH

% Deluxe Assorted Sashimi on Sushi Rice TOVHORIBEEE
(Inc Scampi, Salmon Caviar)

*xKIDS PLATE *HFHtyh
EDAMAME & Egg Omelette BE. EREEF
KARAAGE Chicken & Calamari Ring EUDBIBITF. 1AV
Grilled Fish e
INARI-Sushi & Dessert WERYEFR., TH—F
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RICE DISH & NOODLES B B=

*Beef & Egg Udon Noodle (Hot Only) *ASEA

Salmon and Rice in Soup Y45 E&ET

Grilled salmon
Spicy Cod Roe and Rice in Soup BAXFHRIEIT
Eel on Rice SIBEE

TERIYAKI Eel UNAGI-JU
TERIYAKI Chicken on Rice LYBYBREE
WAGYU Beef on Rice BERE

Y AKINIKU-JU

Steamed Rice (v) Q4R
MISO Soup (V) AT
Fisherman's Soup Hiit

NOODLES
Hot or Cold UDON BOEA/BPLSEA
Hot or Cold Green Tea SOBA BEIX/ APLERE

With a choice of
Plain (v) T

with Seaweed and Shallot

With Vegetable Tempura (v) BEREXSDS
6 Vegetables

N0 ~

With Tempura XSb
2 Prawns, 1 Fish, 2 Vegetables
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Pre-Order Only MENU

Please order in advance, at least two days prior.

Course

Flagship Course - Seasonal 9 Dish Course $110 p.p.

Min order - 2 people

inc. Appetizer, Entrée, Sashimi, Grilled Dish, Nimono Dish
Deep Fried Dish, Rice Dish, Soup & Dessert

Chef Special OMAKASE Course - Seasonal 11 Dish Course $150 p.p.

Min order - 2 people

inc. Appetizer, Entrée, Sashimi, Grilled Dish, Nimono Dish
Deep Fried Dish, Rice Dish, Soup & Dessert

SASHIMI & SUSHI

Assoted SASHIMI (Raw Fish) - Chef's Special 38 p.p.
Min order - 2 serves

Assoted SASHIMI (Raw Fish) - Chef's Deluxe 48 p.p.
Min order - 2 serves

Assorted Sushi BEMEFET 65

10pcs NIGIRI & Sweet Egg Omelette

Please ask our friendly staff for more information.
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Pre-Order Only MENU

Please order in advance, at least two days prior.

Platter Takeaway Menu

Assorted Party Platter for 4 110

X Please Check Take away menu on our web-site

INFORMATION

We provide various arrangements for your private functions.
A Private Room (Max: 6 people)
Large Group Dining (Max: 24 people)
Booking for Entire Restaurant

Please contact our friendly staff for further information. Thank you.

(V) - Vegetarian
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DESSERTS

*ANMITSU

Combination of Jelly, Red beans, Ice Cream
and Rice Dumpling

Warm Rice Dumpling

with Red beans and Soy Bean Powder

Vanilla Ice Cream (2 scoops)
with Sweet Red Beans

Chocolate Ice Cream (2 scoops)
with Sweet Red Beans

Green tea Ice Cream (2 scoops)
with Sweet Red Beans

Black Sesame Ice Cream (2 scoops)
with Sweet Red Beans

Coffee Jelly & Vanilla Ice Cream

WARABI-MOCHI
Bracken Starch Dumpling with Soy Bean Powder & B
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