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Your Everyday Sushi



For licensing enquiries in
Penang, Perak, Kedah, Perlis
o Mr Andy Yew [ Mr. Ang

2 sksmaandyyew®gmail.com [}
g +601R-7801202 / +6019-7562326

' Pulay Pinang:

L 012-435 9636 -

TT3 Plaza, Kuching
1 017-6380016

For licensing enquiries in
Eas! Malaysia (Sarawak)

5 M. Yang Chin / Mr. Godwin
L, +6016-82598489 / +6016-8090546

Kubota Sentral,
anau
% 012-9277621

For licensing enquiries in
Selangor, KL & Seremban
2. M. Wilmer Wong

B wilmenwong®hotmail.com
A M 2-3218706

For licensing enquiries in
East Malaysia (Sabah)

5. Alvin Hong / Chin Kwang Vui
Headgquarter (Johor, Malacca Johor Bahru: I okuradining@gmail.com

& outside of Malaysia) ] i 5 83
| . ikt Mouse Bakit tdsh - 016-806 1353/016-832 1196
ZL Mr. Galvin / Ms. AngelYap | 7 5900017

= sushih(ruﬁejb@%mailx(:m Sushi House Tun Aminah, Jahor Bahru
|, +6017-7311307 L 67.5224589
Sushi House Citrine Hub Sunway Iskandar
L 07-5226362
Sushi House SKS Mall Desaru
L 078222386
Sushi House City Square Johor Bahru
L 07-2722479

" Our Beginnings

Do you love fapanese food? We do! As founder and eo-founders-of this
brand, we were even willing to pay for a nice and decent lapanese food
every week, no joking, although we were only average salary earners,

Back in 2016 one day when wewere having sashimi in our usual
hangc:ul japane;e restadrant, wie 1h1:rug|'rl of running our own ].'l].'aell:ursu

restaurant! But withoul any financial support from any institution, we - Our Vision

decided to use our savings and humbly open one restaurant (currently -

lacated at Bukit Indah) with the least minimum set up costs and started To become the recognized leader in its target market for
our adveniure! providing a healthier aption of lapanese cuisine at good

guality, outstanding selection af food and affordable prices.
Can you believe it? We'started from nothing to maore than 7 outlets, as of
lanuary 2021, Nol because of our capability, bul we have been warking
really really hard (seriously, we even thought of closing down during hard
fimes such as Covid-19 pandemic) day and night relentlessly just lo
deliver a fresh and nice sushi experience to you guys,

- Our Mission

We are not just running business but we make other life
better. Sushi House adopts corporate social responsibilities
anel strives to bring a little positive influences to the
community by participating community works regularly,

From the bottom of our hicarts, thank you so much for your support and
love towards Sushi Hotse, a local homegrown Malaysian brand from a
humble beginning, Arigato gozaimasu! / Thank you!

& 4 - 42 A & [ All Pictures Shown are for illustration purpose only)
WA LA TN AR ALOSE #H F Al prices are subject 10 6% SST and 10% Service Charge)
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Sushi boats are available on request.@

N UM

g Medium boat (M):  Min 12 servings of sushi & above
a ‘ Large bﬂ&t [L} Min 20 servings of sushi & above

Please note that the waiting will be longer depending
on the number of orders. <?
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320 Chawanmushi &

Steamed egg with chicken,
mushroom and fish cake

"M7.80

301 Chuka Kurage 302 Chuka Hotate 303 Chuka Idako
Seasoned jellylish Seasoned scallop Seasaned baby octopus
RM 8 30 ™8.50 M8.50

304 Chuka Wakame ff 211 Edamame %5 o 219 Mentaiko Fries
Seasoned seaweed Boiled green soybean Fries with torched mentaiko and
- (70g per serving) mayonnaise sauce and sprinkled
RM 8 00 = with seaweed powder
' k%.3.50 :
7,80
R popularity ¥ Chef Recommend @ Vegetarian
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212 Takoyaki zpcs 5 217 Takoyaki 4pcs 218 Takoyaki with Cheese
Fried Octopus Ball Fried Octopus Ball

Fried Octopus Ball topped with
melted mozzarella cheese

" 3.50 "™M6.00

RM7.80

1611 Fried Salmon Skin

Crispy golden salmon &0 HI}’E'}’BI(I‘(D ‘
skin with sweet terivaki sauce. Cold tofu
RM g 80 RM7.80

Salad

324 \Vegetarian Salad 325 Tofu Salad 2=

Seaweed, cormn, cucumber, carrot

r el
Tofu, shrimp roe & fresh vegetables
and lresh vegetables

' "M12.80
"M11.80

= o W = . 5
3 i ST il ¥
AR Popularity Chef Recommend ‘ Vegetarian



7 327 Chicken Karaage Salad &
5 & Japanese [ried chicken
/ & fresh vegetables
—— RM 17.80

323 Salmon Salad f5pcs of salmon) {ﬁ;ﬁ- 322 Sashimi Salad “‘:-.';f.{‘
Raw salmon & fresh vegetables Raw fish & fresh vegetables

EM "I 880 RMZU.SO

337 Teriyaki Chicken Salad 336 Kani Salad
Crilled chicken with teriyaki Premium snow crab meat
sauce & fresh vegetables with fresh vegetables
kM 18.80 "M 15.80

PRS- Popularity 9 Chef Recommend @ Vegetarian Q
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108 Tri-color Sashimi 3 kinds @

Salmon, tuna, white tuna

"M26.80

101 Salmon #&

Salmon

102 Red Tuna M@8
- Juna

- TUQ_ Mixed Sashimi Et K

(3pes per serving

- .

i
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Gunkan & Nigiri Sushi

2PCS PER SERVING #1432 A (;)
\ P




Gunkan & Nigiri Sushi
. . e
% '

%
2

L/
@ 204 Inari @f

Sweel beancurd

RM 3 5) {

s A= LA

205 Chuka Kurage Gunkan 203 Tamago f 228 Chuka Hotate

Seasoned jellyfish Omelette Seasoned scallop

"M4.00 RM300 "M4.50

gL, o

209 Chicken Floss 216 Spicy Chicken Floss 208 Kani Mayo

Chicken floss Spicy chicken floss Crabmeat mayonnaise

"M3.00 "M3.00 "M3.00

PP |

210 Corn Mayo @ 213 Chuka Wakame o 215 Egg Mayo o

Corn mayonnaise Seasoned seaweed Egg mayonnaise

"M3.00 BN 3.00 300

T s 'f

292 Inari Kani Sushi 293 Inari Kappa Sushi o
Crabstick and sweet beancurd Cucumber and sweet beancurd
RM5.00 M 4.00
P Popularity £ Chef Recommend W Vegetarian



Gunkan & Nigiri Sushi &

2PCS PER SERVING #4392 A 5 50
(= ; {7
& A )‘A

L 5 294 Inari Kani Mentai Sushi zas 295 Spicy Aburi Kani Inari ‘&
Sweet beancurd, crabstick Sweet beancurd, crabstick
torched with mentai sauce tarched with spicy sauce

Gunkan & Nigiri Sushi

2PCS PER SERVING #4732 A
L*—: 'g )_,/\ 4
& i

222 Salmon T s

Salmon

"M5.20

t/

201 Ebiko % 223 Shiro Maguro &%
Shrimp roe White tuna
R 5.00 5,20

Ja =/ o

202 Kani 207 Chuka Idako gunkan 214 Tuna Salad
Premium snow crab leg meat Seasoned baby octopus Tuna mayonnaise
"M 4.50 "M4.50 350

PR Popularity #¥ Chef Recommend ‘ Vegetarian



Gunkan & Nigiri Sushi

2PCS PER SERVING #4532k
e t/

- ¥
& e
0 &
3 4
L

224 Ebi '

=

Cooked prawn

“M5.50

b

270 Aburi Inari Mentai 267 Spicy Aburi Inari -2 245 Aburi Tamago Mentai
Half broiled beancured Half broiled beancurd Half broiled omelette
with cod roe with spicy satice with cod roe
)-)Ii.'v‘l 6.00 )-)Rf 6.00
254 |dako Fry 266 Spicy Aburi Tamago #&: 253 Kani Mayo Fry @
Fried sushi rice & Half broiled amelette with Fried sushi rice &
seasoned octopus spicy sauce rmhn‘n al salad
)_ﬁ'lﬁ.{)(] q / )_)fmzl .50
206 Abalone Salad 227 T'Dblk{.?] 271 Aburi Abalone Mentai
Mocked abalone salad Flying-fish roe ARG TAAC) BB ool o At
M 3.00 "M 6.00

I enl el

261 Spicy Aburi Kani 273 Fried Tamago 274 Hotate Teriyaki
Crabmeat roasted with Fried sweet omelette topped Scallop roasted with terivaki
spicy sauce with mayonnaise sauce sauce and sesame
"™M6.00 "M 4.00 "M5.00

% Popularity i Chef Recommend d Vegetarian



Gunkan & Nigiri Sushi
=¥ - L/

226 Tako “a#:

Orctopus

4
f

"M6.00

V

Aburi Salmon Mentai ¢
Half broiled salmon with
cocl roe

242 Aburi Salmon Nigiri

"1.;'.I'|."."|'I'}':' raasie ['Jl '.'L-"!r.ll'.l' sesdame

250 Aburi Salmon Mayo s
Half broiled salmon &
seaweed with mayonnaise

550

i Al S
RSN B AN

265 Spicy Aburi Salmon 262 Spicy Aburi Shiro Maguro

Half broiled salmon with

tM5.50
"M 6.00

272 Aburi Shiro Maguro

White tuna roasted with Mentai ’35!-_
spicy sauce spicy sauce White tuna roasted with cod roe
R RM RM
6.00 6.00 6.00

t/

)J\,

251 Aburi Salmon Corn Mayo 229 Unagi

Hall broiled salmon &

263 Spicy Aburi Abalone
Mocked abalone with

spicy satice
- " 6.50 -
'*"“"5 50 #5.50

Roasted eal
corn with mavonnaise -

ty

)3
= =S

247 Aburi Hotate Mentai % 2 Spicy Aburi Hotate

Scallop roasted with Half broiled crabmeat
spicy sauce with mayonnaise
R 6 UU - —

"M6.00 "M5.50

¥ Chef Recommend

244 Aburi Kani Mayo s

Scallop roasted with cod roe

W Popularity @ Vegetarian 10



Gunkan & Nigiri Sushi

2PCS PER SERVING #4232k

275 Tako spicy k&
Octopus topped with

Spicy sauce

56,50

bl .

290 Aburi Inari Kani Mentai® 249 Aburi Ebi Cheese & 269 Spicy Aburi Ebi

Swieat beancurd, crabstick Praw roasted with cheese Prawn roasted with
tarched with mentai sauce =~
46,00

"™M6.00 "M6.00

spicy sauce

276 Tako Mentaiko 234 |nari Ebiko & 233 Inari Tuna Mayo ks
Octopus topped with Shrimp roe with Tuna mavonnaise with
mental sauce beancurd beancurd
RM 6 50 RM6.00 .50

U

235 Inari ldako 236 Inari Corn Mayo ¢ 287 Inari Abalone Mayo
Seasoned octopus with Sweet corn mayonnaise Sweet beancurd, mocked
beancurd with beancured abalone on mayonnaise sauce
"M 6.00 RM 550 M5 50

TASE Popularity W Chef Recommend @ Vegetarian

11



Gunkan & Nigiri Sushi

1PCS PER SERVING #5441 A
e )J* LV 4

291 Inari Kani Mayo Fry “&s:

Fried sweet beancurd with
sushi rice, topped with
mayonnaise

BM5.50

288 Inari Kani Mayo 289 [nari Kani Spicy &
Sweet beancurd, crabmeat Sweet beancurd, crabstick
on Mayonnase sauce o .‘;IFJIEFV sauce
RM5.50 RM5.50

g Ly

237 Tobiko Hana 238 Ebiko Hana &
Flying fish roe & salmon Shrimp roe & salmon
A 650 R 650

239 Tuna Mayo Hana & 240 Wakame Hana
Tuna salad & salmon Seasoned seaweed & salmon
RM6.50 RM6.50

*’*:ﬂd Popularity Chel Recommend ‘ Vegetarian



Gunkan & nglri Sushi

2PCS PER SERVING #4532 A

281 Inari Salmon Mentai

Sweet beancurd, salmon
torched with mentai sauce

282 |nari Salmon Mayo &

283 Inari Salmon Spicy #&% 284 Inari White Tuna Mentai

Sweet beancurd, salmon Sweel begnourd, salmon Sweet beancurd, white tuna
torched with mayonnaise sauce torched with spicy sauce torched with mentai sauce
RM R EM

7.00 M7.00 6.50

285 Inari White Tuna Mayo 286 Inari White Tuna Spicy &

Sweet beancurd, white tuna Sweet heancurd, white tuna
torched with mayonnaise sauce torched with spicy sauce
Em R

6.50 6.50

Special Nigiri Sushi

255 Ebi Tempura Sushi 252 Ebi Tempura Mayo 17 #as:
Fried prawn Fried prawn with
. mayonnaise
M 7.20
"M 8.00

-.‘%. Pnrmfarit:.,l - Chef Recommend ‘ Vegetarian E



Sushi / Maki Roll

AN S o

— -
v
406 Ebi Maki with Wasabi Mayo Sauce ™ - ¥
Fried prawn with egg mayo roll topped with
seasoned seaweed, crabstick and wasahf mayo 'II
1

"M 18,80 ..




Sushi / Maki Roll

E ,wvi

0 < S 405 Salmon Sushi Lover 7 s
é \ . = 7 & Salmon kani mayo, salmon mavo, salmon
wakame, salmon sushi, aburi salmon nigiri,
aburi salmon seaweed with mayonnaise, aburi
salmon with corn and aburi salmon mentai

"23.80 @‘3 )

@

904 Kappa Maki ¥ @

Cucumber
wa50 Py Y
¢,
<

905 Tamago Maki @

Omelette

;“'14.50

903 Kani Maki %=

Crabmeat

M5 100

906 Salmon Maki

Salmon

"M8.00

412 Nobashi Ebi Maki ©"
Fried prawn
RM9.80
"'!;‘"!F Popularity ~'“_. Chel Recommend ‘ Vegetariar

15



Sushi / Maki Roll

1704 Assorted Gunkan Set

Gunkan with Ebiko, Egg Mayo, Chicken Floss,
Kani Mayo, Chuka ldako, Chuka Kurage,
Chuka Hotate, Spicy Chicken Floss,

Tuna Mayo, Corn Mayo, Tobiko,

Chuka Wakame and Abalone.

SN g o

RM25.00

Golden Inari Pocket Delight

Inari with Chuka Idako, Aburi Salmon Maya,
Ebike, Spicy Kani, Tuna Mayo and Hotate
Scallop with mentai sauce,

"M18.00

189 All Time Flavour Collection

Aburi Salmon Mayo, Salmon Sushi, \ =
Tobiko Sushi, Unagi Sushi, Inari Sushi, h
Corn Mayo, Ebi Tempura Mayo L’
and Tamago Sushi

"M20.00

:e&-g Popularity ﬁ Chef Recommend ‘ Vegetarian



Specialty Maki

7°

=
%
&
E

f

& Chel Recommentd

Roll

410 Spowy Maki Roll

Visarian

Crabmeat, omelette and cucumber
sushi roll topped with torched salmon
slices on terivaki sauce and torched
white tuna for a delicious
combination taste,

kM22.80

411" Unagi @heese

Roasted eel with
topped with tor
and mavonnaise

kM 25.80



Specialty Maki Roll

e Popularity

r;,,; Chet Recommend

1607

‘ Vegetarian

908

407

'\-l_'i.

California Roll ==

Crabmeal, omeletie, cucumber
with shrimp roe

"11.80

Fried Salmon Roll (8pcs) “A&:

Deep fried salmon with seaweed,
topped with shrimp roe, tempura flakes
and chef spicy sauce

P2 2.80

1608 Teriyaki Chicken Roll

Grilled chicken with terivaki sauce

& cucumber, omelette sushi roll topped
with shrimp roe, yellow capsicum sauce
& tempura llakes

12780

Double Salmon Roll s

Salmon, cucumber and omelette sushi
roll topped with aburi salmon,
mayonnaise, terivaki sauce and chef
sSpicy sauce

kM29.80

18
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s Popularity

¥ Chef Recommend

@ Vegetarian

404 Vegetarian Roll (5pcs) i

Seasoned seaweed salad with
cucumber, carrot and pickles.

"M10.80

909 Shrimp Tempura Rol 4

Fried shrimp & fresh vegetables

"M14.80

910 Chicken Tempura Roll

Fried chicken & fresh vegelables

1380

911 Spider Roll ©

Fried soft shell crab &
fresh vegetables

"M18.80



914 Ebi Tempura Temaki

Temak

Fried prawn with cucumber

& Jlll:‘

4

tue

80

RM9

it <hell coab with

mber & leliice

frie

r

M 10.80

savce & fetlice

"M8.80




Yakimono & Agemog)

B g ’
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\ S B ¥ 18.80

Salmon grilled with salt




Yakimono & Agemono

NS wE v ey

804 Salmon Head Shioyaki ©F s

Salmon head grifled with salt

"M16.80

805 Unagi Kabayaki

Grilled eel served with sweet sauce

"40.00

‘%:‘#31 Popularity

¥ Chef Recommend

o 02,
!l‘;"
: /) o

810 Salmon Head Teriyaki ©°
Safmon head grilled with
teriyaki sauce

"M 16.80

.,‘{J

A

813 Fried Salmon Fillet

Deep fried salmon with tempura.
Fair it with mayonnaise sprinkled
with seaweed (Mayo/Garlic Mayo)

"19.80

808 Salmon Mentaiko As:

Cirifled salmon with cod roe

RM.19.80

W Vegetarian 22

-
-
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Yakimono & Agemono

806 Saba Shioyaki 7=
Mackerel grilled with salt

"M 14.80

809 Saba Teriyaki 3002 Gyunegi (8pcs)
Mackerel grilled with terivaki sauce Grilled Beef tenderloin Skewers & Spring
Dnion, marinated with sweet sauce.

W 15.80

"M14.80

816 Salmon Toro Mentaiyaki %k 801 Salmon Teriyaki

Skewed salmon belly grifled with Salmon grilled with teriyaki sauce
cod roe -

= RM18.80

"M 13.80

y,..-sn.( Popularity @9 Chef Recommend ‘ Vegetarian 23



Yakimono & Agemono -

803 Chicken Teriyaki % 328 Deep Fried Chicken Gyoza s
Grilled chicken with terivaki sauce Deep fried chicken dumpling pair with
= chef special sauce
"™ 14.80 3
"M10.80

311 Shisamo 311 Agedashi Tofu df
Fried smelt Fried beancurd
B ] '] 80‘ L ?BG

309 Chicken Katsu a»
Fried chicken cutlet 321 Ko Ebi

Fried Shrimp
®14.80 -
kM 14.80

SAEE Popularity ¥ Chef Recommend @ Vegetarian 34



Yakimono & Agemono

811 Gyu Enoki %
Enoki mushroom wrapped with
sliced beef (bpcs)

"M15.80




Yakimono & Agemono

BN G oor sy

329 Chicken Cheese Wrapped
with Mozarella @
Mozzarella cheese wrapped with
fried chicken breast

*15.80

= 4
- - ~
,
ﬁ L]
S
- - 4 [}
LY ¥ ' ’ v
L ]
\ a
\\ ; '
Al Qmpulgrir@. ™ Chef Rm‘:‘ym mend ‘ Vegetarian
i "
. h .
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310 Unagi Tempura [

Fried eel served with sweet sauce Solt shell crab tempura

"M40.00 "M22.80
L
& L
L L
L L
‘i [ S
¢

313 Ebi Tempura 314 Mixed Yasai Tempura @
Prawn tempura Assorted vegetables lempura
RM 20.80 R13.80

315 Enoki Tempura df 316 Mixed Tempura @ s
Golden mushroom temptira Assorted temptra
"M12.80 "M 17.80

:;ﬁ Popularity "'..;s Chef Recommend ‘ Vegetarian a7



Noodles

00 Soyu Ramen

Ramen in soup with soft boiled egg,
along with Toppings such as fish cake
& Spring onions.

"M15.80

*_tgm' Gyu Soyu Ramen 1902 Tori SD}’U Ramen
fn?:!.’.‘i'i'f;' '|.'|.-'I.”.| HN*.'.-J'::"Htft’nln:?.l'.'.‘ _;Jj('ph If{;]”i'{'” 'r'!r"ﬁh (:H'”l‘."l'.f Chf.{.‘kf.:‘” (."hdﬁhﬂ
RM 23 80) "19.80

1903 Mixed Tempura Soyu Ramen 1904 Mixed Yasai Tempura Soyu Ramen
Ramen with Assorted Tempura Ramen with Assorted Viegetables Tempura
{ Prawn tempuira & Vegetables) k.
. "M 2350
RM25.80
% Popularity 9® Chef Recommend ‘ Vegetarian

28



Noodles

1905 Ebi Tempura Soyu Ramen | 1906 Soft Shell Crab Tempura Soyu Ramen
Ramen with Prawn Tempura Ramen with Soft Shell Crab

"M26.80 "M28.80

701 Mixed Tempura Udon 704 Ebi Tempura Udon ks

Udon with assorted tempura Udon with prawn tempura

"M25.80 "M 26.80

702 Wakame Udon % 703 Inari Udon 7
Uden noodles onn soup; wakame seaweed, Udarn with sweet beancurd

along with the toppings such as fish cakes

and chopped spring onfons

= "M 14.80
"13.80

__J!;la.'“ Popularity W Chef Recommend ‘ Viegetarian 29



Noodles

713 Vegetarian Curry Udon % of

Assorted vegetables with curry sauce

"M18.80

714 Tori Katsu Curry Udon 3000 Gyu Kari Udon
Fried chicken cutlet & noodles with Beef Tenderloin & Rice with
japanese curry fapanese Curry
RM2().80 RM23.80

Fried Rice L. ‘bt

1705 Salmon Fried Rice @ 1706' Garlic Fried Rice #& 1709 Egg Fried Rice ¥

Carlicky and buttery Healthy and tasty fragrance Simple, light & fluffy
lapanese Fried Rice Salmon Fried Rice Egg Fried Rice
kM 15.80 "M 7.80 RM7.80
2 — Vipet: -
"-‘@' Popularity ¥ Chef Recommend W Vegetarian 30



(Al £ame with fifs saup)

Donburi

srivaki Don ks

B Lerivaki on rice

Q rice with



Donburi

(All come with miso soup)

601 Salmon Don ©¢
Frash sashimi on stshi rice

"M30.80

602 Chicken Katsu Don 603 Tamago Don

Fried chicken cutlet on rice Simmered vegetables on rice topped
with omelette

"M20.80 >
"M11.80

606 Unatama Don 607 Oyako Don
Roasted Fel simmered with egg on rice Simmered chicken & egg on rice
"M34.80 "M17.80

hjﬁ* %’“’i Popuilarity 'ﬂ_::_.' Chef Recommendl ‘ Vegetarian



Dle]a] o] U] e—

%

/r-':.

~
|""'

615 Nobashi Curry Don

This fapanese fried shrimp called

EDi Fry (Ebi Furai) is a popular Yoshoku
dish in fapan. Enjoy it with our
homemmade flavorful Japanese curry
rice for the best laste ever.

"M24.80

608 Salmon Teri Don 609 Fried Ebi Tamago Don
Rice topped with grilled salmon 4 pcs fried prawn simmered with egg on rice.

& sweel sauce 4
= R
23 80 22.80

610 Hotate Tamago Don 614 Karaage Tamago Don
Simmeredd il:'rhfarn:'.llr:lﬁ & eggson rce Fﬂ'(’d ('hf.ﬂk{‘ﬂ. ﬁ””_tf(r”p with _.;.:,“'_,)d on rice

% Popularity '!.:_ Chef Recommend ‘ Vegetarian

33



Donburi

613 Gyudon ¥

e A 5 i | TR e o el
Rice | IRE with beef simimerec
L ;

HY a3 i swieel sauce flavou

and soy sauce

{ Al corme with miso soup)

RM 22 80




(Set meals come with small side dish, house
salad, fruits, rice and miso soup)

All Day Set Meal

s ¢

501 @ 28

Salmon Shioyaki Set

Grilled salmaon with salt

"M27.80

503 Saba Shioyaki Set 1 ki 505 Chicken Cheese Katsu Set ©~
Crilled mackere! with sall Fried chicken cutlet & cheese
M5 .80 RM 25 80

511 Salmon Sushi Lover Set & 502 Salmon Teriyaki Set
Assorted salmon sushi & Grilled salmon with terivaki sauce
ipcs salmaon sashimi =
N "M 28.80
"M 33.80

# Popularity @9 Chef Recommend ‘ Vegetarian 35




All Day Set Meal

(Set meals corme with small sicle dish, house
salad, fruits, rice and miso soup)

504 Saba Teriyaki Set “x&

Crilled mackerel with terivaki sauce

"M24.80

506 Mixed Tempura Set

Prawn and assorted tempura

"M24.80

508 Chicken Teriyaki Set

Grilled chicken with terivaki sauce

"M23.80

509 Chicken Katsu Set

Fried chicken cutlet

"M23.80

AL Popularity @9 Chef Recommend ‘ Vegetarian 16



Other

% I;._." <
o A N\

—— - .../
1102 Rice 305 Miso soup
Rice
3 00 K3 .50
{
¢

1110 Wasabi Mayo 1111 Mentaiko Sauce

M2 00 "M 2.00

1112 Spicy Sauce

#1200

1103 Onsen Eggs
Japanese Soft-Cooked Egg

RM 3 ()()
{y
- S,

13 Salad
Sesame Sauce

ER2 00
— ''\® Oreo Vanilla Bliss ~ 8 Vanilla Choco Duo ~
(1 Scoop) @ ' (2 Scoop) ’

B 600

- | %N

"8 Triple Delight

M10.00

Chei Recommend

@ Vegetarian

Popularity

"M 8.00

37



Beverage

1104 Plain Water 1105 Hot Green Tea
(refillable) (refillable)
R 3 50 kL
,
-
1107 Thai Green Tea ¥4 1108 Cappuccino
Ice Blended Ice Blended
k11,80 "M10.80
¥, L
o -
1110 Yam lce Blended 1111 Mango Soda #As
- With toppings
"M 10.80 -
"M 9.80
b,
L
1206 Soursop Soda A& 1207 Passion Soda s
With toppings With toppings
RM 9. 8() "M9.80
Popularity :K' Chel Recommend ‘ Vegetarian

1106 Cold Green Tea
(refillable)

A3 .50

1109 Chocolate
Ice Blended

fM10.80

1112 Blueberry Lychee
Soda ks
With toppings

iM9.80

1208 Mango Juice
With toppings

"™M6.00

38



Beverage

A i
1\._____,}
1209 Soursop Juice 1213 Hot Chocolate 1214 Cold Chocolate
With toppings - =
"M6.00 RM 6 50

"M6.00

1215 Cola Float 1216 Sprite Float 1217

"M7.00 W7.00 RMZ.100

1218 Cola 1219 Sprite 1220 100 Plus

R 5.00 B 5.00 ;MS.UU

1221 Aiskrim Soda 1222 A&W Sarsaparilla 1223 F&N Strawberry

W.5.00 ¥M5.00 "M5.00

FR#s Popularity @¥ Chef Recommend @ Vegetarian



Bento Seri
e n O e r I e S (Avaifable for Dine-in & Takeaway)

-
g’; _b ?ﬂmﬂﬁ?t 11I.."l
] :

' L5 ‘

513 Deep Fried Salmon &
Assorted Sushi Set ©
Chicken gyoza, chuka idako, wakame
gunkan, deep fried salmon, fried
tamago, unagi cheese maki, salmon
mentai & salmon nigiri

fM26.80

R HOS RO

512 Fbi & Assorted Sushi Set 514 Inari & Fried Salmon Roll Set

Edamame, ebi tempura maki, fried pumpkin, Edamame, fried salmon roll, takoyaki. inari
aburi salmon mentai sushi ball, aburi abalone mayo, inari salmon mentai, inari
salmon nigiri ball, tako mentai ball, hotate idako & inari ebiko

spicy ball, spicy chicken floss mayo

M24.80

-
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516 Garlic Fried Rice & Deep
515 Ebi Tempura & Rice Set - Fried Salmon Set &
Mini salad, chuka hotate, 3pcs ebi tempura Deep Iried salmon, tofu'salad, takoyaki &

s i arlic fri T8 =)
mayo, 4pcs takoyaki cheese & rice garlic fried rice

RM 9580 "M 27.80
m Popularity 'E Chef Recommend ‘ Vegetarian 40



Bento Series

L T T T T

517 Karaage Snack Bento #h&:
Mentaiko fries, Edamame, Half Egp,
2 pcs of Chicken Karaage, 2pcs Tamago
sushi, 2pcs Ebiko sushi & 2pcs Inari sushi

RF PO RO

"M23.80

519 Teriyaki Chicken Bento % #5&:

Mentaiko fries, Edamame, Halfl Egg,
Terivaki Chicken, 2pcs Chicken Gyoza
& Spes of Sushi

R423.80

@ Popularity {E Chel Recommend

(Available for Dine-in & Takeaway)

518 Udon Bento
Mentaiko fries, Edamame, Half Egg, Udon
Noodles, 2pcs Takoyaki, 2pcs Ebi Tempura
& Udon Soup

"M23.80

520 Chicken Cheese Katsu Bento #4s:
Mentaiko fries, Edamame, Hall Egg,
Chicken Cheese Katsu, Kappa Maki &
2pcs of Inari Sushi

RM23.80

‘ Vegetarian Qq
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Sushi Party Platter

Advance order al least 3hours is required.

2102 Local Favorites Platter (3-4pax)

5pcs Takoyaki, 4pcs Inari fry spicy kani mayo,
4pcs Gyoza, 3pcs Aburi shiro maguro mentai,
2pcs Aburi shiro maguro spicy, 1pc Aburf
salmon nigiri, 1pc Aburi salmon spicy, 1pc
Aburi salmon mental, Tpec Aburi salmon mayo,
Ipe Aburi salmon corn mayo, Chuka Wakame
& Chicken teriyaki roll

"M79.90

& B S O M

2103 Veggie Lover Platter (3-4pax)
Veegetarian roll 5pcs, Sesame inari kappa roll O
4pcs, Tamago inari kappa roll dpcs, Inari
kappa roll 4pcs, Kappa maki 6pcs, Tamago ﬁ
maki 6pcs, Yasai tempura 1set, Aburi
tamaga mayo 2pcs, Inari cornmayo 2pcs, ﬁ
lamago 2pcs and Inari kappa sushi 4pcs

RM79.90

2104 Frenzy Platter (5-6pax)

Vegetarian roll 5pes, Unagi Cheese roll 8pes,

H Teriyaki chicken roll 8pcs, Captain crunch
8pes, Fried salmon 2 sets, Fried tamago 2pcs,

H Kappa maki 18pcs, Kani maki 6pcs; Tamago
maki 5pcs, Aburi salmon mentai 2pcs, Abuti

H salmon mayo 2pcs, Aburi salmon nigiri 2pcs

, Aburi salmon spicy 2pcs & 3pcs Salmon
sake flower

#=11126.80

% Papularity :fT’ Chef Recommend ‘ Vegetarian &



Sushi Party Platter

Advance order at least 3hours is required.

2105 Fully Loaded Platter (5-6pax) s

Fried salmon roll 8pcs, Captain Crunch 8pcs,
Chicken tempura roll 4pcs, Ebi tempura roll
6pcs, Nobashi ebi inari cheese roll 5pcs,
Inari 4pcs, Unagi 4pcs, Salmon nigiri 4pcs,
& Spicy aburi salmon 4pes

"M126.80

1719 Sushi House

Signature Logo Platter (7-8pax) @

California roll 2 1pcs, Abalone mayo 9pcs,
Shiro maguro mayo bpcs, Salmon mentai
2pcs, Salmon sashimi dpcs, Kani maki
Zsets and Tuna mayo hana 4pcs

™M145.90

1718 Cheer-Colorful Party Platter
(4-5pax)
Tamago maki 15pcs, Kani maki 12pcs,
Kappa maki 6pcs, Aburi salmon with mayo
sushi 8pcs, Unagi 8pcs, Aburi ebi cheese
bpcs & Mini inari 8pcs

"M 115.90

% Popularity J";é* Chef Recommend f' Vegetarian s



Advance order al least 3hours is required.

Sushi Party Platter

1712 Longevity Party Platter (2-3pax) A%
California roll bpcs, Tamago sushi 4pes,
Tobiko sushi 4pcs, Idako sushi 4pcs &

Kappa maki 16pcs

6590

1716 Salmon Party Platter (3-4 pax) ¥

Chuka wakame 3 sets, Aburi salmon sushi
8pcs, Salmon sushi 8pcs, Tamago maki 1 set,
Kappa maki 1 set & Salmon belly sashimi
dpcs

"™ 115.90

1715 Good Old Days Party Platter (3-4pax)

Cafifornia rofl 12pcs, Tamago Sushi 4pcs,
Inari sushi 4pes, Salmon sushi 2pes, Shiro
maguro sushi 2pes, Maguro sushi 2pcs &
Wakame hana 2pcs

RS
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M79.90




Sushi Party Platter
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—m Popularity

1713 Prosperity Party Platter (4-6pax)
lamago sushi 4pcs, [dako sushi 4pcs,
Inari sushi 4pcs, Aburi salmon mentai 4pcs,
Aburi ebi cheese 4pcs, wakame sushi 4pcs,
Califorpia sushi 8pcs, Kappa maki 8pcs,
& Kani maki 6pcs

™89.90

1714 Happily Ever After Party W
Platter (7-8pax) W
California roll 8pcs, Unagi 8pcs, Mentaiko i

B\

Maki 8pcs, Cheese maki 8pcs, Tamago iz o
sushi 4pcs, Aburi spicy salmon 8pcs, Inari H L SP
sushi 4pcs, ldako sushi Gpes, Kappa maki R
bpes & Kani maki 6pcs O "--'»_ :

"M149.90
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1703 Aburi Salmon Set
3 pleces of Aburi Salmon Sashimi.
Topped with a variety of delicious sauces:
Mentai Suace, Spicy Sauce,
Sweetl Teriyaki Sauce, Mayonnaise.

M48.80

1720 Customized Sushi Cake

Available upon request, at least 3 days
advance booking fs required. It also includes
cake decor, topper cake box, LED light,
candle & plastic knife

Seasonal Price

iﬁi Chef Recommend ‘ Yegetarian

Advance order at least 3hours is required.

46



Seasonal Menu - Avocado Series
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1602 Double Salmon Roll & s

Salmon with avocado and omelette sushi
roll topped with aburi salmon, mayonnaise,
terivaki sauce and chef spicy sauce

"M31.80

(Subject to availability of avocado)

1717 Avocado Hearty Party Platter (3-4pax)

Avocado maki 19pcs, Aburi salmon sushi 8pces,
shiro maguro 4pcs, maguro sushi 4pcs &
salmon sashimi 6pcs

kM93.90

401 Eel Special Roll ©¢

Roosted eel & cucumber sushi roll topped
with avocado, spicy mayonnaise, sweet
sauce & crunch

RM27.80

% Popularity 4% Chef Recommend ‘ Vegetarian 47



Seasonal Menu - Avocado Series

912 Salmon Avocado Temaki

Fresh salmon & avocado

"M11.80

902 Avocado Maki @

Avicado

R 7 .80 o

256 Avocado e

Avocacdo

k1.5.50

PRS- Popularity

257 Avocado Mayo

80 Chef Recommend

(Subject to availability of avocado)

913 Unagi Avocado Temaki 916 Vegetarian Temaki ¢

Roosted eel & avocado
avocada & lettuce

"M 12.80

sl
901 Salmon Avocado Maki <=
Salmon & avocado
o R115,80 Fas G

260 Salmon Avocado “ss:

Avocado with mayvonnaise ; .
Salmon & avocado

& shrimp ree

"M6.50 "M7.80

J Vegetarian 48

Selected vegetables, cucumber,



“Your Everyday Sushi.”
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SUSHI HOUSE
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