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Sushi boats are available on request. E: FREMAAMLERTATRERD
Medium boat(M): min |2 servings of sushi & above ‘I’ ‘ﬂﬁf 2 }LA 12 7% w4 E :’-4?' E’]

Large boat(L): min 20 servings of sushi & above A 2 201 w2 L # 9
Please note that the waiting time will be longer depending W 1R 49 & s _?_ _-fg“,

on the number of orders.
(Presentation of food may vary from pictures ® f fi % 44
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(all salads with goma salad dressing)

7Y Sashimi Salad @ 5 salmon Salad
raw fish & fresh vegetables raw salmon & fresh vegetables
RM 16.80 RM 13.80

Ty : | 5
11 irA . —
EEZ8 Vegetarian Salad & B Tofu Salad
seaweed, corn, cucumber, tofu, shrimp roe & fresh vegetables
carrot & fresh vegetables RM 9.80
RM 8.80

Chicken Karaage Salad EEDN Aburi Saimon Salad ~ EET Smoked Duck Salad

japanese fried chicken & fresh vegetables seared salmon & fresh vegetables smoked duck & fresh vegetables
RM 15.80 RM 13.80 RMI5.80

L\ N\ . ‘\\‘\\;‘i' _ . _
378 Kani Salad RrRm 12.80 [EELA Teriyaki Chicken Salad {EEEN Spider King Salad

crabmeat & fresh vegetables grilled chicken with teriyaki sauce fried soft shell crab & fresh vegetables
& fresh vegetables RMI15.80 RMI6.80

S — R o S o : .
@ chef recommendation 5 % 0 ¥ W@ vegetarian %



3| @l Hiyayakko cold tofu
RM 6.80

'__. i —_ . - _. . X - ___ " e . ] d > -
Chuka Kurage EIPN Chuka Hotate Chuka Idako
seasoned jellyfish seasoned scallop seasoned baby octopus
RM 6.80 RM 6.80 RM 6.80

=

¥ Chawanmushi

steamed egg with chicken,
mushroom and fish cake

EY¥ Chuka Wakame (%
segsoned seaweed boiled green soybean
RM 5.80 (70g per serving)

RM 2.00

Potato Mayo

potato mayonnaise salad

RM 6.80

e

@ chef recommendation 1 #7 K % vegetarian ¥ 7



House Specialty
3 P ¥t 2

( Please note that the waiting time will be longer depending on the
numbers of order W iE & FAHF SMBIT LA FMHILER)
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ET38 Fried Salmon Roll (8pcs) 778 Captain Crunch (8pcs) @
deep fried salmon with seaweed, topped fried prawns with crabstick & cucumber

with shrimp roe,tempura flakes and chef spicy sauce sushi roll topped with shrimp roe, spicy
RM 19.80 mayonnaise, sweet sauce & crunch

RM 19.80

o 8

1608 Teriyaki Chicken Roll 404 Vegetarian Roll (5pcs) @
grilled chicken with teriyaki sauce & cucumber, seasoned seaweed salad with avocado,
omelette sushi roll topped with shrimp roe, cucumber, carrot, pickles -
yellow capsicum sauce & tempura flakes RM 8.80 o
RM 19.80

Salmon Sushi Lovers
salmon kani mayo, salmon mayo ikura, salmon avocado,
salmon sushi, aburi salmon nigiri, aburi salmon seaweed with

mayonnaise, aburi salmon with corn and aburi salmon mentai
RM 18.80

1602 Double Salmon Roll
salmon, avocado and omelette sushi roll topped
with aburi salmon, salmon roe, mayonnaise, teriyaki
sauce and chef spicy sauce
RM 28.80

401 Eel Special Roll (8pcs) ¢
roasted eel & cucumber sushi roll

topped with avocado, spicy mayonnaise,
sweet sauce & crunch

RM 25.80

—

¢P chef recommendation & 5 0 % #® vegetarian * -



I ."ll.-;" .r ’l.‘ J

S JATE 17 o e -
HIIN saimon Rrmi380 HIZN Maguro RM 14.80 EEEE] Live American Oyster
salmon tuna fresh oyster RM 15.80

103 Shiro Maguro ¢ 104 Tako 105 Hokkigai ©
white tuna octopus surf clam
RM 14.80 RM 11.80 RM 15.80
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Salmon Toro @ I} Tri-color Sashimi 3 kinds @

salmon belly salmon, tuna, white tuna

RM 16.80 RM 17.80
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1IN Mixed Sashimi 5 kinds @
salmon, tuna, white tuna, octopus, clam

RM 35.80

@ chef recommendation 5 &7 15 % 9 vegetarian ¥ -



12X ) # 3§

2pcs per ;E_l'.:ufiﬂg ﬁ%ﬁh"

222 Salmon ©
salmon

RM 3.20

223 224

Shiro Maguro Ebi
white tuna cooked prawn

RM 3.20 RM 3.60

228 229

Chuka Hotate Unagi
seasoned scallop roasted eel
RM 3.60 RM 4.20

233 234

Inari Tuna Mayo Inari Ebiko

tuna mayonnaise with beancurd shrimp roe with beancurd
RM 4.60 RM 4.60

202

Kani
crabmeat

RM 3.60

226 227
Tako Tobiko
octopus flying-fish roe

RM 4.20 RM 4.20

232

Saba Salmon Salad
mackerel smoked salmon salad
RM 3.20 RM 4.20

235

Inari Idako
seasoned octopus with beancurd sweet corn mayonnaise with beancurd

Inari Corn Mayo @

RM 4.60 RM 4.60

1 piece per serving 8111
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Tobiko Hana Ebiko Hana
flying-fish roe & salmon shrimp roe & salmon
RM 4.50 RM 4.50

@ chef recommendation 5 57 1 ¥

239

Tuna Mayo Hana
tuna salad & salmon

RM 4.50

Wakame Hana
seasoned seaweed & salmon

RM 4.50

¥

@ vegetarian * .




Gunkan & Nigiri Sushi
FAa, i hF 3
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203 Tamago
omelette

201 Ebiko 204 Inari @
shrimp roe sweet beancurd

205 Chuka Kurage 206 Abalone Salad 207 Chuka Idako
seasoned jellyfish mocked abalone salad seasoned baby octopus

208 Kani Mayo 209 Chicken Floss 216 Spicy Chicken Floss
crabmeat mayonnaise chicken floss spicy chicken floss

o

210 Corn Mayo ® 213 Chuka Wakame 214 Tuna Salad 215 Egg Mayo

corn mayonnaise seasoned seaweed {9 tuna mayonnaise egg mayonnaise

-

& chef recommendation 5 %7 1 F @ vegetarian



Aburi Nigiri Sushi

Aburi Inari Mentai Aburi Salmon Mentai Aburi Salmon Nigiri
half broiled beancurd with cod roe half broiled salmon with cod roe salmon roasted with sesame
RM 3.80 RM 4.20 RM 3.20

Aburi Tilapia Mayo Aburi Kani Mayo Aburi Tamago Mentai
tilapia roasted with mayonnaise  half broiled crabmeat with mayonnaise half broiled omelette with cod roe
RM 4.20 RM 4.20 RM 4.20

Aburi Hotate Mentai Aburi Tilapia Mentai Aburi Ebi Cheese
scallop roasted with cod roe tilapia roasted with cod roe prawn roasted with cheese
RM 4.80 RM 4.20 RM 4.20

251

Aburi Salmon Corn Mayo
half broiled salmon & corn with mayonnaise

RM 3.80

250
Aburi Salmon Mayo RM 3.80

half broiled salmon & seaweed with mayonnaise

@ chef recommendation ' & i ¥ @ vegetarion



Spicy Aburi Nigiri Sushi
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Spicy Aburi Hotate

scallop roasted with spicy sauce

RM 4.80

261
Spicy Aburi Kani Spicy Aburi Abalone
crabmeat roasted with spicy sauce mocked abalone with spicy sauce
RM 4.20 RM 3.80

Spicy Aburi Shiro Maguro Spicy Aburi Salmon Spicy Aburi Tamago
white tuna roasted with spicy sauce half broiled salmon with spicy sauce half broiled omelette with spicy sauce
RM 4.20 RM 4.20 RM 4.20

267
Spicy Aburi Inari Spicy Aburi Tilapia Spicy Aburi Ebi
half broiled beancurd with spicy sauce tilapia roasted with spicy sauce prawn roasted with spicy sauce
RM 4.20 RM 4.20 RM 4.20

P chef recommendation # &7 ¥ ® vegetarian 1 -



Maki Rolls
= M
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Salmon Avocado Maki
salmon & avocado

RM 11.80
AR!
%
902 Avocado Maki 903 Kani Maki 904 Kappa Maki @
avocado crabmeat cucumber
RM 6.20 RM 5.20 RM 3.80
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905 Tamago Maki @ 906 Salmon Maki 908 California Roll ©
omelette salmon crabmeat, omelette, cucumber

RM 3.80 RM 5.20 with shrimp roe
/1 RM 10.80

910

Chicken Tempura Roll

Shrimp Tempura Roli fried chicken & fresh vegetables

fried shrimp & fresh vegetables RM 10.80
RM 11.80
AR/
e 911
Spider Roll @
fried soft shell crab & fresh vegetables
RM 16.80

#
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Special Nigiri Sushi
2N 7 T LN R

[ 2pcs per Fse_r:fing %fﬁ‘ﬁﬁ
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Kani Mayo Fry 252 Ebi Tempura Ma ﬁ RM 6.20
fried sushi rice & crabmeat salad P y '

fried prawn with mayonnaise
RM 3.40

271
Idako Fry Aburi Awabi Mentai Aburi Shiro Maguro Mentai
fried sushi rice & seasoned octopus ~ mocked abalone roasted with cod roe white tuna roasted with cod roe
RM 3.40 RM 3.80 RM 4.20

.

256 257

Ebi Tempura Sushi Avocado @ Avocado Mayo
fried prawn avocado  avocado with mayonnaise & shrimp roe

RM 5.20 RM 3.40 RM 3.80

-0

258 259
Lobster Salad Ikura Kyuri Salmon Avocado
seasoned crawfish salad salmon roe & cucumber salmon & avocado
RM 5.20 RM 9.80 RM 4.20

@ chef recommendation ¥ %7 5 F @ vegetarian ©



Yakimono
Bt X 4
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Salmon Mentaiko RM 17.80 Saba Shioyaki RM 11.80
grilled salmon with cod roe mackerel grilled with salt

Saba Teriyaki RM 11.80

mackerel grilled with teriyaki sauce Salmon Shlﬂyaki @ RM 16.80

salmon grilled with salt

Salmon Teriyaki RM 16.80
salmon grilled with teriyaki sauce

Salmon Head Teriyaki®  Salmon Head Shioyaki ® RM 10.80

salmon head grilled with teriyaki sauce salmon head grilled with salt
RM 10.80

. A 4 - e
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Temaki

‘ | 1k
m California Temaki RM 6.20

crabmeat, omelette & cucumber with shrimp roe

EIF} Salmon Avocado Temaki RM 7.20

fresh salmon & avocado

EIlY Vegetarian Temaki (% RM 5.20

avocado, cucumber & lettuce

EIEN Unagi Avocado Temaki RM 9.80

roasted eel & avocado

KIEB Soft Shell Crab Temaki RM 8.80

fried soft shell crab with cucumber & lettuce

KX Ebi Tempura Temaki RM 7.80

fried prawn with cucumber & lettuce

\

Chicken Tempura Temaki RM 7.20
fried chicken with teriyaki sauce & lettuce

EZIB Boston Temaki RM 7.80

crabmeat, prawn, tempura flakes & lettuce

@ chef recommendation 5 &7 15 £ J vegetarian



fried octopus balls
(2pcs per seving)
RM 2.00
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307 Chicken Karaage 308 Salmon Skin 306 |ka Karaage
fried chicken fried salmon skin fried squid rings

RM 10.80 RM 6.80 RM 9.80
.
Chicken Katsu @

fried chicken cutlet
“':F‘ 3 RM 10.80

EITN Agedashi Tofu

fried oyster fried beancurd
RM 13.80 RM 6.80

@ chef recommendation 2 & 2 ¥ {9 vegetarian % .



Kaki Cheese Yaki @

fresh oyster grilled with cheese
RM 10.80

dried filefish
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Hotate Teriyaki Salmon Toro Mentaiyaki
skewered grilled scallops (teriyaki) skewered salmon belly grilled with cod roe
RM 11.80 RM 10.80

=

@ chef recommendation & &7 45 £ {9 vegetarian % I



Tempura

X132 5 g A

EI} Mixed Tempura @

assorted tempurag
RM 13.80

ETEY Soft Shell Crab Tempura @

soft shell crab tempura

RM 14.80
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Ebi Tempura RM 14.80
prawn tempura
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314 Mixed Yasai Tempura @ RM 11.80
assorted vegetables tempura

315 Enoki Tempura @ RM 10.80
golden mushroom tempura

@@ chef recommendation 5 &7 5 @ vegetarian
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321 Salmon Toro Katsu 328 Chicken Gyoza
fried salmon belly fried chicken & vegetables dumplings

RM 13.80 RM 9.80

329

i*  Shishamo RM 9.80
o fried smelt 330

Chicken Cheese Katsu
fried chicken cutlet & cheese

RM 13.80

EEN Popcorn Shrimp RM 10.80
fried shrimp

B2 Tako Karaage RM 9.80
deep-fried octopus

@ chef recommendation 5 *F i U9 vegetarian S



Donburi
F W

(All come with miso soup)

Oyako Don RM 15.80 EXIN Fried Ebi Tamago Don RM 16.80

simmered chicken & egg on rice fried prawn simmered with egg on rice

A8 Hotate Tamago Don RM 18.80

simmered scallops & egg on rice

{IE} Aburi Salmon Don @ RM 22.80

aburi salmon, crabmeat, omelette
& salmon roe on rice

611 Tori Katsu Curry Don (Rice)

714 Tori Katsu Curry Udon (Noodles)
fried chicken cutlet & rice / noodles with Japanese curry
RM 18.80

=
O chef recommendation & &5 i WV vegetarian '
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~ Donburi
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(All corfre with miso soup) .

TEN Chirashi Don @ RM 22.80

assorted premium raw fish on sushi rice

71N Salmon Don @ RM 22.80
fresh salmon on sushi rice

I3 Unatama Don RM 28.80

roasted eel simmered with egg on rice

605 Unagi Don RM 28.80 ©
roasted eel on rice

602 Chicken Katsu Don RM 17.80
fried chicken cutlet on rice

¢ chef recommendation 3 % 15 F W& vegetarian % -




Noodles
@

Mixed Tempura Soba / Chasoba . . '-'I&gi&-ﬂ ¥V
soba [ chasoba with assorted tempura S N T f ¥
RM 19.80 A Y
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Mixed Tempura Udon RM 19.80

udon with assorted tempura

104 e g, _
Ebi Tempura Udon RM 19.80 Ebi Tempura Soba / Chasoba RM 19.80

udon with prawn tempura hot soba / chasoba with prawn tempura
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710 n— :
Cold Soba ¥ RM 10.80 Cold Chasoba{y RM 10.80 Hot Wakame Soba / Chasobg
cold soba noodles cold green tea soba noodles hot soba /| chasoba with seaweed I

7111712 - /4

RM 10.80

Inari Udon RM 11.80
udon with sweet beancurd

713 Vegetarian Curry Udon® RM 16.80
assorted vegetables with curry sauce

 chef recommendation 5' & 5 % #& vegetarian % i



All Day Set Meals
2 B =

( Set meals come with small side dish, house salad, fruits, rice and miso soup)
( Brown rice is substitutable at additional Rm| to each set meal)

18 Salmon Shioyaki set @ RM 24.80

grilled salmon with salt

¢
f"-i‘*.

502
Salmon Teriyaki set RM 24.80 Saba Shioyaki set @ RM 19.80
grilled salmon with teriyaki sauce grilled mackerel with salt

Saba Teriyaki set RM 19.80 Chicken Cheese Katsu set @ RM 21.80

grilled mackerel with teriyaki sauce fried chicken cutlet & cheese

Mixed Tempura set @ RM 19.80 Tilapia Kabayaki set RM 18.80

prawn & assorted tempura grilled tilapia with teriyaki sauce

@ chef recommendation 5 %7 7% % "4 vegetarian ’



N Chicken Teriyaki set RM 19.80 IEXH Chicken Katsu set RM 19.80

grmed chicken with tE‘J"ijg'ﬂ'kf sauce ﬁ'fed chicken cutlet

#“~_ - |BI¥ Sushi & Sashimi set RM 22.80

assorted raw fish sushi & 3pcs salmon sashimi

Il salmon Sushi Lover set @ RM 29.80

assorted salmon sushi & 3pcs salmon sashimi

Z D 44

Brown rice Miso Soup Wakame udon
RM 3.50 RM 2.50 RM 10.80

T chef recommendation ! %% % & vegetarian




Beverages
&)

Plain water (refillable) RM 1.00
Hot Green Tea (refillable) RM 2.00
Cold Green Tea (refillable) RM 2.00
Coke RM 3.50
Ice Lemon Tea RM 5.80
Hot Ginger Tea RM 4.30

Cold Ginger Tea RM 5.80

0. 0. REAL TROPICAL Y% 24
yfen LU 3 X X

"M 8.80 each

100% Pure Mangosteen & Mangosteen &
Mangosteen Smoothie Calamansi Smoothies Lychee Smoothie

Siamese Ruby Mango Sapphire Passionate Quartz



