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MAGURO TORO TAKUWAN TOAST SHIRASU KYURI IPPONZUKE
i a7 bA =R S5 A A
Raw Tuna Belly with Ikura, Radish & Toasted Bread Marinated Cucumber with Dried Fish

168 , ™ 65

GOMA SALMON GOMA MAGURO HAKATA GOM

WY —€ S DBRA 2 IR R BN
Fresh Salmon with Sesame Sauce Fresh Tuna with Sesame Sauce Sliced Mackerel with Sesame

75 88

APPETIZER
<

IKURA TAMAGO SPOON AGE GINNAN EIHIRE
WS E PR —=V PalF By IAEL
2 Pcs Egg with Salmon Roe Ginkgo Nuts with Salt Dried Stingray Fins with Shichimi Mayo

| «l’ | fas ¥ 4

~_NORITEN IKA SOMEN CREAM CHEESE TAKUWAN ROLL AM \ SMOKE CHEESE SENBE! . vAMITSUKIK
MEETRAAZ DDA VLKA 2V —LF =R bir—) il RE— I F =LA DBOEHIL
Deep-Fried Nori with Squid & Sweet Miso Thinly-sliced Pickled Radish with Cream Cheese & Dried Fish Bonito Salted Green Beans Sriaked Chsasa Crackens Matinated Cicumban Slicas

75 65 50 55 50



HAMACHI SALMON BUTSUGIRI ZUKE MOCHI MENTAIKO DASHIMAKI TAMAGO 68

: - < W&

NTFEF—E LD IO T MOZZARELLA CHEESE HH &SR

Soy Marinated Yellowtail & Salmon with Sesame AJILLO g Japanese Rolled Omelette with choice of:
158 BINA FEY Y7L IF—R Sl

CHEESE #—2X +10
MENTAIKO WK 1~ +10
BOLOGNESE AR 3—% +12-

Rice Cakes, Spicy Cod Roe & Mozzarella

URO TARTAR NORI CANAP
fifi 2 W A2IViEE TR

Chopped Tuna with Fried Seaweed

:AFOOD CARPACCIO 118
—=7—=FWswF 3

Assorted Seafood Slices with Carpaccio Sauc

=S

— APPETIZER

" N\ AP T

fifir’r
Sliced Tuna with Egg & Sauce

“UNAGI TAMAGO

SHRIMP GINNAN
, AJILLO
> e SMOKE CARPACCIO suELE FOPE—va INIEEL SO TE—S 2
‘ PA 2 & ﬁ V)X-‘E'—?)’Jﬂ/}\‘?‘f‘a . Unagi & Egg with Chili Pepper Shrimp & Ginkgo Nuts with Chili Pepper
;'k ‘7%3 Smoked Salmon & Tuna Slices with Kiwi 85 85

Sliced Scallop with Wasabi Cream ]68
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GYU HIRE KATSU PONZU SALSA OKURA KARAAGE
Fevhy Rl SHIO KONBU SPICY SUNAGIMO
Deep-Fried Beef Tenderloin Katsu Roll e A2 5T KRG Z 7?,':?{(; Rﬂ I;O‘)LJ:I:/I]I) a:Gﬂi
J Deep-fried Okra o . :
withpSeaweed & Mayo ' i ~ V \ \":. Jf\"y 7:’ = ﬁ%%”ﬁ

Fried Chicken Gizzard
with Spicy Seasoning,

68

55

ey e R T Deep-fried Corn
y. “SUHER | < with Spicy Seasoning

& 8 m%}'y, 55

TOMOROKOSHI
PARMESAN CHEESE
YAKI

L3520
POURF Y F— RN
Grilled Corn with Parmesan

& Teriyaki Sauce

58

UNAGI HASAMI AGE

I BEDRALT
Pan-fried Chickendumplings
HOTATE EBI 138
YUZU MAYO
IRYRS =23 .
Ohli =3

Fried Scallops & Shrimp
with Golden Mayo Sauce

148

' TOMOROKOSHI
NORIMAKI TEMPURA
EIBATL
MHHEZIRES
Corn Tempura Wrapped with Nori

58

.‘.

EBI CHEESE

;":. R s
HARUMAKI 88 . :
MEF—AGLE MARUGOTO FOIE GRAS TOFU CHAWANMUSHI
Fried Spring Rolls MENTAIKOKATSU 74 7].77“\? ﬂ)ﬁﬁ’fﬁf{‘éb
= with Shrimp & Cheese i %:‘aﬂﬂj&‘__‘f&ﬁ V4 Japanese Egg Custard with Goose Liver & Tofu
Breaded Deep-fried Spicy Cod Roe 2]8
88

YARIIKA
TOMOROKOSHI
TEMPURA
Yy14
EIBAILREDS

Deep-fried Squid

AONORI

! EB',T.EMP.USA & Corn Tempura : TORI KAR AG
HD Zfi%z;ﬁ “En 95 BRI
with Seaweed

108

Japanese Deep-Fried Chicken with Choice of :
Original / Negidaku Koboshi / Spicy Mayo

78




KE.C. KINOKO AGEDASHI TOFU
KOREAN FRIED CAULIFLOWER EDOTHTHLGE
ﬁ@mi’ l) 79577 _’é‘»%&f Deep-fried Tofu with Mushroom & Dashi Soup

Fried Cauliflower with Gochujang Sauce 78

EBI FUEN BEEF KATSU MOZZARELLA CHEESE
€774 ERORLE 2y G =
Deep-fried Breaded Prawn with Mayonnaise Deep-fried Beef Katsu Roll with Mozzarella

108 98

STARTER

BhI)— AR KRBT ) F BB

Deep-fried Fishcake with Cream Cheese Filling Fried Fishcake with Grated Radish

MAGURO KATSU SANDWICH ’ .\ ¢ — T
ECBAVFVE - » g5l RNy

Thick Tuna Katsu Sandwich with Double Sauce , L ~ "

95 : ) ied S 3 French Fries with Choice of: Curry / Seaweed / Parmezan Cheese / Salt =, Grilled Sweet Potato with Honey &Butter



BN TN« AU RS

POTATO TAMAGO =
MENTAIKO SALAD

J24 2 F5 b W A
KA 955 : . Y
Deep-fried Shredded Potato, —
Cabbage & Mentaiko Cream ‘\\_*: BEEF TOMOROKOSHI COBB SALAD 108
88 : E=—7rt5552La7Yy95

Marinated beef Slices & Veggies with Egg, Corn & Parmezan

W IE HE

o ——

SEAFOOD COBB SALAD 108
=7—Fa7yI5

Assorted Diced Fresh Seafood with Veggies

AL TR . W aR |

—
—

e

OTSUMAMI
SUNAGIMO SALAD
BEOFAWINYF4

Grilled Chicken Gizzard & Veggies

98

—_— i F

ONTAMA HORENSO SALAD 88
i KIZINAGY T8

Horenso, Mushroom with Egg & Parmezan

SALMON TATAKI SALAD 108
Y—€rvllZ295%

Sliced Salmon, Mix Veggies & Truffle Onion

SMOKE SALMON
CAESAR SALAD

AE—DF—E/

S —F—H55

oked Sale s Ve CHOREGI SOFTSHELL CRAB SHIRASU TOFU
with Nachos & Parmezan Cheese SALAP 78 " SALAD 98 ] WAKAME SALAD 78‘
98 Fal¥Y¥74 V2bS2NDF7T7H95% IR LA T8
=T e i Korean Seaweed, Cucumber with Mix Veggies Fried Softshell Crab with Veggies Dried Whitebait Fish & Tofu with Veggies




SASHIMI GOTEN MORI

VIS IEer )
5-Kinds Assorted Sashimi
2pes 228
3pecs 328
SINGLE Maguro 0] Hotate 128
F A Tuna A7 Scallop
Salmon 90 Shimesaba 88
P—FV L ®fif Marinated Mackerel
Amaebi 158 Tako 88

tﬁﬁ% Sweet Prawn

72 Octopus

NPT
HAMACHI

Yellowtail

188

WA A
MONGO IKA

Squid

148



TEPPAN SALMON
CHEESE ROLL
P v —e v

S F—2u—

Aburi Salmon Roll

N e : : S v E b with Cheese Sauce on Hotplate
el S 5 135
ST ———— -
MAGURO TOSA ROLL . ‘ BEEF SUKIYAKI ROLL
fifio 1-fea—n : ' FEBEET—
Tuna with Cucumber, Seaweed Marinated beef Roll with Egg

& Ponzu Dipping

95

95

SALMON SPICY TUNA ROLL BEEF KIMCHI ROLL £ ol ~ ABURITORO
KOBORE SUSHI APA Y= a =)y " Rl B RSeeets i ” " SHIMESABA OSHI SUSHI
"}‘-:E e Eﬂifﬁ Sgng Tuna Roll with Shichimi c%IC.)bIkO Sgll;_:d Beef Roll with Kimchi & Garlic & b ]‘u L&)ﬁl'f;lp L )lj“’ ﬁ.J
Pour-Over Spicy Salmon Sushi A Torched Marinated Mackerel Sushi
135 [0}:]

CRISPY SALMON ROLL SALMON MENTAIKO ROLL

ZUYRE=FE=EC 11—\ Y—eVAFa—)V
Aburi Salmon Roll Y\_\ Salmon Roll with Mentaiko & Pickles G
x93 41 with Mayo & Salmon Roe 0 o ol E
v o w By 95 ' AR
i 7 | ! - “"., ",'-' ¥
: : . "h)f-,-*’"
SASHIMI By g
TENKOMORI SUSHI UNAGI OSHI SUSHI
Il B TA 2 A I ERIL ]
Mixed Sashimi & Salmon Roe Sushi Torched Marinated Unagi Sushi
158 228



ABURI SALMON TRUFFLE
SUSHI/EGG
B EXD y—EVFYa7
THE Jnl/
2pcs Torched Salmon
with Truffle Oil & Sushi Rice / Egg

R

ABURI WAGYU SUSHI ABURI WAGYU EGG
EdZE) Ed/EY)

WAGYU /i WAGYU k1
Ipcs Flame Torched Wagyu Beef Ipcs Flame Torched Wagyu Beef
with Truffle Oil & Sushi Rice with Truffle Oil & Egg
180 180

ABURI MAGURO
SUSHI/EGG
i ERY i A E Aidl/ K1

2pcs Torched Tuna
with Sauce & Sushi Rice/Egg -

95:



gy g

SUMIBIDEES

WAGYU T-BONE STEAK

500g Premium Australian Wagyu Beef
498




MAGURO TARE/NEGISHIO YAKINIKU
HBEE" Mi7cnBER/ 2 HBEA

Grill Your Own Tuna! Choice of Yakiniku Sauce or Sesame Oil

148

Y -~

-

BEEF TONGUE CARPACCIO
g ERY ANy Fa

Thinly-sliced Grilled Beef Tongue. *Our Staff Will Grill It For You On The Table*

& K A 3 : Wi -
- . | g~ e
. J o 3 . v g N ot
. i Sty o’ e
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KALBI TARE/LEMON SHIO YAKINIKU
RBEE" ANE T2nBER/ L VEBEA

Grill Your Own Beef Yakiniku

148

o e



MEDAMA TERIYAKI CHICKEN
H M BEEFF >

Grilled Chicken with Raw Egg

GYU HIRE
STEAK
FELAT—F
FET IR =R

Beef Tenderloin Steak

ABURI YODARE TORI

with Demi Glace Sauce & b ckffh%‘g
228 Grilled Chicken with Spicy Seasoning
88

GYU HARAMI GARLIC STEAK
NG IA—Y Y IAT—F
Skirt Beef Steak with Garlic, Potato & Corn
188

\

TORI NEGISHIO
HONEY MUSTARD YAKI !(ALBl YAKI
BNZ—2AF—FBEE AHANEBEZ
Grilled Chicken with Honey Mustard Beef Kalbi with Marinated Onion

88 150



IKA MARUYAKI
A A NBEZE
Grilled Whole Squid with Shichimi Mayo

90

SALMON
TERIYAKI/SPICY MAYO YAKI
P—tv MOBEZ/ AL —2 AP
Grilled Salmon with Choice of
Teriyaki or Spicy Mayo

128

SABA SHIOYAKI/TERIYAKI
i sihe 2/l D bES

Grilled Mackerel
with choice of Teriyaki or Salt

SALMON
BELLY YAKI
Y—EINTABEE
Grilled Salmon Belly

128

HOTATE

SALMON H
TARTAR YAKI
P —FEINTAY I IBEE

Grilled Salmon Belly with Tartar & Teriyaki

138

SHISHAMO YAKI
LLebBEE
Grilled Shishamo with Shichimi Mayo

78




UNAGI : el U SALMON GARLIC
MACARONI GRATIN ‘ - PEPPER RICE
P X =2 hu=r5% - B ==Y 0 IRy N—=F 4 A

Unagi & Macaroni Hotplate ‘ 0 Pepper Rice with Garlic & Salmon
. = with Cheese Gratin 118

138

W% (. "3 MAGURO HOPPETA
R *> > NIRA SHOYU YAKI
4 B iz o7z
=7 lbEE

Tuna Cheek, Chinese Chives Hotplate

with Soy Sauce

118

Pl HE L2 HHEE . HOTATE
UNAGI TORORO YAKI BUTTER SHOYU
Japanese Yam Omelette with Unagi } ﬁeﬂi m_\—"[‘)ﬂ‘y—giﬂl

Okonomiyaki Sauce., i Scallop & Eringi Mushroom
]48 with Soy Butter

128

SHIRASU CHEESE
OKONOMIYAKI
Pt LogF =2
BUFHBES

Japanese Omelette with Dried Fish & Cheese

98

YARIIKA
MISO BUTTER
P X UL A RGNS

Squid & Mushroom with Miso Butter L

98 s

MOCHI CARBONARA
Bt F AN K> —7

Ricecakes with Carbonara Sauce & Cheese

80



\ 3-4 PERSON /

{ HOKKAIDO SALMON
HOTPOT =~ . . ..
ALigE ey ¢ Y —F i
Salmon Head & Meat,

Mushroom, Fried Tofu - ~
with Milky Spicy Soup

230

\ 1-2 PERSON /

GUDAKUSAN »
HOT POT
HPZKSA T

Salmon, Shrimp, Chicken,
Fried Tofu,, Veggies & Mushroom
with Clear Soup

158



[ : HOKKAIDO
r & p— MISO BUTTER RAMEN CURRY MISO RAMEN
% v, S : AIHEAZINY —F— R AV =K T —RX

; 4 f Ramen with Thick Miso Soup, Chicken Chashu, Corn & Egg Ramen with Beef & Thick Miso CurrySoup

85 98

TAN TAN MEN
1% i

Ramen with Spicy Sesame Soup

88

YUZU SHIO RAMEN
Uil IHIT— A
Ramen with Yuzu Clear Soup,
Chicken Chashu & Egg

GYU MALA MEN
Lk

Ramen with Sliced Beef &
Spicy Mala Soup

TAN TAN MAZESOBA SALMON MENTAIKO CREAM UDON

90 T e
M2 2 Y—VWIKF2V—=bHEA
Dry Ramen with Spicy Sesame Sauce Udon with Salmon & Mentaiko Cream

85 18



MAGURO KATSU DON
ECRA VP AV

Thick Tuna Katsu & Egg
on top of Rice

108

UNAGI DON

I RE

Grilled Unagi & Egg
_ on top of Rice

N 138

(®o

\\QMM(‘“;

SHIRASU SALMON IKURA DON
EHFLoT

Y— K SH kb

Dried Fish, Salmon & Salmon Egg

on top of Rice

98

GYU TAMA UNAGI DON
Pl

Grilled Unagi & Beef with Egg on Top of Rice

228

ABURI SALMON DON
XYJ—eI

Torched Salmon Rice with Spicy Mayo

_gﬁ -

&\

BEEF PEPPER RICE
ABEZE—T Ry )N—F4 A
Pepper Rice with Diced Beef & Garlic

18

~ JYUKUSEI CURF

PEAL—F4
Secret Chef’s Recipe Curry with Rice
Choice of Small / Regular Portion

58/88

BARA CHIRASHI DON
X555

Mixed Diced Sashimi on Top of Rice

138

YAKITORI DON
BESS I

Grilled Chicken on Top of Rice

85

LA 2 )=
BEZBICED
Grilled Rice Ball with Choice of Shoyu / Miso / Mentaiko

48




OZEKI YAMADANISHIKI JUNMAI

(HYoGO)
PN LR ERSIE® S
400

URAKASUMI HONJOZO

(MIYAGI)
i AREE A
800

T

|

i

5

BORN GOLD JUNMAI DAIGINJO

(Fukui)

B )V R HEREE PR KNG

1,100

-
‘YI@
? EIJ

L
<

HAKUTSURU SAYURI
JUNMAI NIGORI (HYOGO)
FI ks Zhi v
400

+7
SESSHU OTOKOYAMA
(HYoGO)
AN B S
850
+1 +8

X
¥
A

&
7

Q

TATENOKAWA HONRYU
KARAKUCHI JUNMAI DAIGINJO
BESFITT AR 1 BRI
1,350

ICHINOKURA JUNMAI
(MIYAGI)
DN MKE
450

Trge —AN

AL

L4

KUBOTA SENJU GINJO

(NIGATA)
JARH T4 Wi
900

B

DASSAI 39
JUNMAI DAIGINJO
fiitfe 39 PORAWHE

1,800

<DRIER NEUTRAL SWEETER >

—0—0—90 0000 9°
#15 +10 +5 +#1 20 -1 -5 -0 -15

SMV SAKE METER VALUE

:',a'u'\:
AN
ik
HAKKAISAN JUNMAI RIHAKU JUNMAI GINJO HAKURYU DAIGINJO
(NIGATA) WANDERING POET (SHIMANE) (NIGATA)
JNHELL RERIRIR 21 BRI FIFE K5 i
450 550 650

+2

ICHIDAI SAKURA MISEN HAKKAISAN JUNMAI JOZEN MIZUNOGOTOSHI

+4

JUNMAI GINJO (HIROSHIMA) (NIGATA) JUNMAI GINJO (NIGATA)
~fOBRIRIL IR RE J\HEIL R SURER G AR SR AE
950 950 1,050
5 bl FRUIT SAKE
E Al
SR
4 x G E i &
, ¥ =Sl 58 §
v Y 1 [ g |
;{"(.{
f& YUZU HONEY SHU /
KIYOMI MIKAN SHU
KUBOTA SENJU GINJO OZEKI OSAKAYA CHOBEI ON THE ROCK
(NIGATA) DAIGINJO (HYOGO) (ALCOHOL 7%)
JARH T4 Wi KBz FeSeqili KWk W IEE / KRB DAMN
1,950 2,900 135



IZAKAYA HIGHBALL @iS®O/N\rEHE =)L

PLUM WINE #5/8

HIGH BALL
NAR=)
75 /130 /185
S D T

YUZU HIGH BALL
A R=
85

GINGER HIGH BALL
HuIFYNA R =)
80

YAKULT
o b

HIGH BALL
NAR=)
80 85

ORONAMIN C HIGHBALL
AaFIventi—n

N
NS

PLUM WINE ON THE ROCK
WA v ay
85

PLUM WINE SODA
fiigy — 4"
90

PLUM WINE YAKULT
fEre s ey 2
90

SHIFUKU NO KAORI BOTTLE
RaAHRY BRiOT
FRYFYFLL
720ml /950

SOCHU BiS05RE

VODKA COCKTAIL BiS0OEINT

DAIYAME SWEET POTATO SATSUMA SHIRANAMI GINZA NO SUZUME

MOMOSUKE BARLEY

(KAGOSHIMA) SWEET POTATO (KAGOSHIMA) KURO BARLEY (OITA) (o1TA)
R 7200 Ve ZDF Ik ZBERT DT T N ZBERE il
rPa<Y) yF Rk TROEED JERH THUEDHIC 5SS b LRI Tk UV HERT
900ml /1,200 900ml /1,150 720ml / 1,100 900ml / 1,200
SOJU EESE BEER &Eil

ol

YAKULT SOUR YUZU SOUR ORONAMIN C SOUR LEMON SOUR RYOKUCHA HAI
S il 77— A0FIYCHT— AERD LR T — WA s |
68 78 73 65 65 APPOR
Lo AL [ S *
off | o
il] B 4 w
o '
JINRO CHAMISUL
ORIGINAL / GREEN GRAPE SAPPORO 330ml BALI HAI PREMIUM 620ml BINTANG 330ml
IZAKAVA sva FrIAN HYyra /D NINL K Evyy Kl
180 80 73 48
ESOEE—I -
WINE D> NON-ALCOHOL
MOJITO YUZU MOJITO SHISO MOJITO GINGER MOJITO )
YHliDEE—F fi ~ee—b LZEE—} AHYEE—b LYCHEE /PEACH ICE TEA F4F/E—F PART4— 38
75 85 80 85 ICE LEMON TEA PAALEY FA— 30
ICE TEA / OOLONG TEA PAAFA— | 9—0vH 30
OCHA (TEA) HOT/ICE B e 20
COCA COLA aha—3 30
JUICE Pa=2 35
ADDITIONAL ICE /18 LEMON LE>/18 SODA V—4"[25 PLEASE ASK OUR STAFF FOR AVAILABILITY AQUA REFLECTION 330ml SRAINY A —H— 35
CORKAGE FEE {5 A%E BELOW-300ML/100 301-1000ML/150 1001-1800ML/200 BTHORINIA 2 INEL TR XT




