MATSURI

SPECIALTY JAPANESE RESTAURANT

MENU

An active adult requires 2000 kcal energy per day, however, calorie needs may vary.
All food is cooked in refined sunflower oil, olive oil or butter.

If you are allergic to any ingredient, please let us know at the time of placing the order.

We levy no Service Tax. Government Taxes as applicable will be charged.
Portion sizes and calorie values mentioned in this menu are approximate and may vary.
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MATSUR

KNOW
YOUR
FOOD

Understanding the following terms will make

it easier to know what you are ordering at our Japanese restaurant

Aburi

This means the dish is seared. For example “aburi salmon”
means the surface of the salmon is scorched / grilled.

Age
This means “deep fried”. For example, “chicken karaage” is a
type of chicken dish that is deep fried.

Don

Anything with “don” is usually some kind of rice bowl dish. For
example, “Katsudon” which is a fried pork/chicken on top of rice.

Maki

“Maki” means rolled. This word is usually for sushi, for example,
“temaki-zushi” which means hand rolled sushi.

Mushi

“Mushi” means steamed. A common “mushi” dish is
“Chawanmushi”, which is steamed egg in a small bowl.

Shiru / Ton Firu

“Shiru / Ton Jiru” means soup. So, the most common is “miso shiru”,
which is miso soup. Another is “ton jiru”, which is a pork soup.

Yaki

“Yaki” means cooked over direct heat (grilled, pan-fried or broiled).
For example, “yakisoba” is fried noodles, and “yakimeshi” is fried
rice.

[N/
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Contains: # Gluten <*Nuts & Treenuts ¥ Crustacean DMilk () Egg < Fish % Soya 2. Sulphite ‘& Alcohol € Beef & Por,

%’ Signature / Spicy @ Vegan

Appetizer
I

s Age Harumaki / BIEES
Fried spring roll
180 gms / 180 kcal # @

& Okura Natto / AV SN2
Okra with natto
100 gms / 154 kcal =@

= Fdamame / {9

Boiled soybeans
180 gms / 220 kcal =@

= Kimuchi / B3EXLF

Spicy, sour and savory traditional Korean fermented dish

120 gms / 60 kcal

= Sunomono Veg / BEDY) X

Cucumber, seaweed and okra with sweetened

vinegar 120 gms / 113 kcal =@

500

380

400

380

280

Okura no Wasabiae / 925D Y EFIZ 280

Boiled okra in wasabi flavoured broth
120 gms / 40 keal = <=

sl Hivayakko / ¥R
Cold tofu served with toppings grated ginger, green

onions, bonito flakes
120 gms / 150 keal =, ==

Spicy Tuna ball / ZAINA2—YFHK—)b

Marinated raw tuna wrapped with avocado
120 gms / 450 keal =y /W

280

850
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<> Signature  Spicy @ Vegan

Appetizer
I

Maguro no Poke / $8DRr

Diced raw tuna marinated in special soy sauce
130 gms / 250 keal = <=

Salmon no Poke / Y—FE>DRNT
Diced raw salmon marinated in special soy sauce
130 gms / 270 kcal = <=

Gyu no ‘lataki / £RDI=1=E
Sliced beef lightly seared with citrus soy sauce
130 gms / 270 kcal <@ @

Ebi Wasabi / #8Z113%

Wasabi prawn
120 gms / 270 kcal %O #

Tonpeivaki / OSOSPDEA RS

Grilled pork and vegetables wrapped with omelette
150 gms / 350 kcal O

Gyutan Shiovaki / 9 181tS
Grilled beef tongue
80 gms /220 kcal <

Niku Tofu /' REE
Simmered pork and tofu
130 gms / 195 keal =

Dashimaki Tamago / 12UES5p

Rolled omelette cooked with broth
120 gms / 106 keal ©

Toriniku to Okurano Bainikuae
BREAISDIBATZ

Boiled chicken and okra marinated with plum sauce
80 gms / 250 kcal

Sunomono / BiDY)

Prawn, cucumber and seaweed with sweetened vinegar

135gms / 145 keal = ¥

Onsen Tamago / R 55
Soft boiled egg with Dashi soup
50 gms /80 kcal % O

680

680

650

580

500

500

480

380

380

300

100

Contains: ¥ Gluten <*Nuts & Treenuts % Crustacean {Milk (yEgg —=Fish %, Soya 7. Sulphite's Alcohol «& Beef vy Pork
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Salad
H54

= Tofu to Avocado Sala

SRBEPHRHEDYSH

A refreshing blend of creamy avocado and delicate
tofu, dressed with a creamy sauce

80gms /250 kcal =@

Wakame Salad / DD Y >S54

Seaweed salad
100 gms / 140 kcal m @

Yasai Salad / B3E Y >54

Mixed vegetable salad
150 gms / 240 kcal =@

Aburi Salmon Salad / DY —EHS54

Lightly broiled salmon salad
240 gms /290 keal "= W

Sashimi Salad / RIS Y >4

Fresh sliced fish salad
180 gms / 150 keal <=

Chicken Caesar Salad
FXoy——4>54

Crisp romaine lettuce tossed with fried chicken, veg
parmesan and crunchy croutons coated in our classic
Caesar dressing

240 gms / 230 keal O

Ebi Caesar Salad / TE>—Y—H5%)

Crisp romaine lettuce tossed with boiled prawn, veg
parmesan and crunchy croutons coated in our classic
Caesar dressing

180 gms / 220 kcal % &

Butashabu Salad / FEL% 33U 5%
Boiled sliced pork salad
230 gms / 260 kcal

530

430

300

650

630

530

530

520

Contains: § Gluten <7 Nuts & Treenuts % Crustacean {Milk (\ Egg < Fish %, Soya [ Sulphite g Alcohol e Beef %57 Pork

< Signature -/ Spicy ©Vegan
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SaShiml. (5 Pieces)

RIS

Sashimi Goten Mori / RS SEED 1630

Assorted five kinds of sashimi
230 gms / 357 keal <=

Sashimi Santen Mori / §| 5= 585D 1100
Assorted three kinds of sashimi
140 gms / 200 kecal <=

Hamachi Sashimi / )\ TR 1100

Sliced raw young yellowtail
140 gms / 180 kecal <=

Salmon Sashimi / %5 1100

Sliced raw salmon
140 gms / 195 keal <=

Maguro Sashimi / 88%)5 780
Sliced raw tuna
140 gms / 175 keal <=

Contains: # Gluten <*Nuts & Treenuts ¥ Crustacean DMilk () Egg < Fish % Soya 2. Sulphite ‘& Alcohol € Beef & Pork
% Signature / Spicy © Vegan
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S”Shl.Nigiri (5 Pieces)

FaliED

Hamachi / )\F 1130

Fresh raw yellowtail
200 gms / 400 kcal = <=

Unagi (4pcs) / 8 980
Grilled eel
160 gms / 280 kecal % <=

Salmon no Aburi / 9—E>DRD 830
Lightly broiled salmon
200 gms / 308 kcal = <=

Maguro / 8§ 830

Fresh raw tuna
200 gms /290 kcal > <=

Salmon / Y—TEy 830

Fresh raw salmon
200 gms /308 kcal % <=

= Tokusen Sushi Moriawase (Veg) 1130
EEIIXDESOEARY
Assorted veg sushi
420 gms /580 kcal

‘Tokusen Sushi Moriawase (Non-Veg) 1650
EFIIXRDEDLE

Assorted non-veg sushi

500 gms / 875 kcal % <=

Contains: % Gluten <*Nuts & Treenuts ¥ Crustacean DMilk () Egg < Fish % Soya 2 Sulphite ‘& Alcohol € Beef % Pork
W Signature / Spicy @ Vegan
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Sushi Hosomalki  pieces)

o) lES

= Natto Maki / NS E= 500
Natto roll
120 gms / 178 kcal =@

= Kimuchi Maki / ¥ LFES 450

Kimchi sushi roll
120gms /220 keal ¥ @

= Shiitake Maki / ¥EES 450
Sweetly cooked shiitake mushrooms roll
120 gms / 163 kcal @

= Avocado Maki / PRHRES 450

Creamy avocado sushi roll
120 gms / 280 kcal =@

s Kappa Maki / QEES 350
Cucumber sushi roll
120 gms / 200 kcal %= @

Unagi Kvuri Maki / $8¥21DVES 650
Eel and cucumber
120 gms / 270 kecal % <=

Tekka Maki / $#kKES 500
Fresh tuna sushi roll
120 gms / 268 kecal = <=

Salmon Maki / Y—EVES 500

Fresh salmon sushi roll
120 gms / 280 keal % <=

‘Tunamayo Maki / Y FR3IAES 450

Tuna with mayo sushi roll
120 gms / 320 kcal © <=

Contains: ¥ Gluten <Nuts & Treenuts ¥ Crustacean TMilk () Egg < Fish % Soya 2. Sulphite ‘& Alcohol € Beef & Pork

“w’ Signature/ Spicy @ Vegan
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SuShi ROll (8 Pieces)
FRO—

= Veg Roll / XT0O—)b 680
Sushi roll with fried potato, avocado and vegetables
300 gms /348 kcal @

Unagi Roll / $80—)U 1130
Eel, cream cheese and cucumber
320 gms /420 kcal = <= (0

Nama Futomaki / £RXES 880
Sushi roll with fresh fish, omelette and cucumber
380 gms / 580 kcal % <=

California Roll / HV24)V=70—)b 850

Sushi roll with avocado, prawn and cucumber
320 gms / 420 kcal ¥ <=

Salmon Cheese Roll / Y—E>F—ZX0O—)U 880

Sushi roll with fresh salmon and cream cheese
360 gms / 620 kcal <= @

Avocado Salmon Roll / PHHRY—E>O—)U 880

Sushi roll with fresh salmon, avocado and cucumber
340 gms / 570 kcal <=

Aburi Salmon Roll / %D Y—E>O—) 880

Lightly broiled salmon, prawn, cheese and cucumber
340 gms / 650 kcal <=

Spicy Tuna Roll / ZA)INA>—YF0—)b 780
Sushi roll with marinated tuna, avocado and cucumber
320gms /600 kcal = <=

Spicy Salmon Roll / ZAINA>—H—E>O—J)U 780
Sushi roll with marinated salmon, avocado and cucumber
320 gms / 640 kcal " <=

Surimi Tempura Roll / IDBRI50—)U 780

Sushi roll with minced fish tempura, cucumber and
cheese
350 gms /670 kcal # <=0

Contains: ¥ Glutenc? Nuts & Treenuts & Crustacean @ Milk (\ Egg aFish %, Soya 11, Sulphite g Alcohol && Beef 57 Pork

W Signature ~Spicy ©Vegan
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Contains: # Gluten <*Nuts & Treenuts & Crustacean GMilk [ Egg <= Fish %, Soya A Sulphite g Alcohol & Beef 1y Pork

W Signature ~ Spicy © Vegan

S uShi ROll (8 Pieces)
FRO—

Ebi Fry Roll / 8&2754/40—)U

Deep fried prawns
360 gms /590 kcal ~ # <=0

Unagi ‘Tempura Roll (6 pcs)
2R x50—I)

Eel tempura

240 gms / 420 keal  # <=y

Dragon Eye Roll / K537 40—)
Sushi roll with grilled salmon and french beans
300 gms / 680 kcal # <=0

730

730

730
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Tempura

KA

© Yasai Kakiage 3pcs / BpEH=121F

Mixed-vegetable tempura
120 gms / 480 kcal #

@ Yasai Tempura / BER?D

Five kinds of vegetable tempura
120 gms / 465 kcal =

Tempura Moriawase / ROIHESHE

Assorted tempura prawn, fish, crab sticks and vegetables
170 gms / 600 kcal #<=0W

EDbi Tempura spcs / BER?D
Prawn tempura
160 gms /390 kcal # O

600

500

730

730

Contains: & Gluten-7Nuts & Treenuts % Crustacean {Milk (' Egg <aFish %, Soya 1, Sulphite g Alcohol & Beef vy Pork

w2 Signature “Spicy ©Vegan
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Grilled

Sixady)

= Tofu no Terivaki / SEDBONIS
Grilled tofu with Teriyaki
sauce 200 gms / 140 kcal = @

= Veg Okonomiyvaki / NI EEPHIRS
Savory Japanese-style pancake with mushroom, corn,
soybeans and cabbage
200 gms / 140 kcal #

= Nasu no Miso Dengaku / H5DURIEEBZE

Grilled eggplant with miso sauce
200 gms / 250 kcal = @

= Tofu no Miso Dengaku / SIEDIRISHEE

Grilled tofu with miso sauce
230 gms /200 kcal = @

Cheese Hamburg Steak/ F—ZX )\ I\—2
Beef hamburg steak with cheese, sweetened soy

sauce and a bowl of mini salad on the side

300 gms / 780 keal #f & &

Beef Hamburg Steak / )@/ \>/)N\—2

Beef hamburg steak with cheese, sweetened soy sauce
and a bow! of mini salad on the side
260 gms /348 kcal # M0 @

Gyu Yakiniku / FJ5%A
Grilled beef and vegetables with special Japanese sauce
250 gms /980 kcal %=«

Yakizakana / ESH

Grilled fish of the day
200 gms / 250 kcal <=

500

500

500

500

830

750

830

730

Contains: & Glytenc Nuts & Treenuts % Crustacean [ Milk (y Egg <aFish %, Soya T Sulphite igd Alcohol & Beef v Pork

w Signature.; Spicy@ Vegan
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Grilled

Y

Beef Fillet Steak / FelU AT —F

Tenderloin steak with a bowl of mini salad on the side
200 gms /560 kcal % e @

Okonomivaki / BB H IS

Savory Japanese-style pancake with prawn, squid,
pork and cabbage

200 gms / 480 keal ¥ ¥ <=0

Ika Butter Yaki /4 HDI\Y—FE

Stir-fried squid with butter sauce
150 gms / 280 keal <=1

Chicken Steak Oroshi Ponzu
FHXIAT—FHBURVEE
Chicken steak with grated radish and citrus based soy

sauce with a bowl of mini salad on the side
180 gms / 450 kcal =

Tori no Terivaki / FDBOBES
Grilled chicken with Teriyaki sauce
320 gms /560 kcal %

Buta Shogavaki / BOEERS

Stir fried pork with ginger, mushroom and sweetened
SOy sauce
180 gms / 374 kcal =@

Yakitori Shio / Bt=SIR
Skewered grilled chicken thigh seasoned with salt
180 gms / 219 keal

Yakitori Tare / SR
Skewered grilled chicken thigh seasoned with sauce
180 gms / 291 keal %

Torikawa Shioyvaki / SRZIRIFHS

Skewered grilled chicken skin seasoned with salt until

crispy
90 gms / 280 kcal

1030

630

680

680

680

680

390

390

390

Contains:  Glyten <"Nuts & Treenuts i Crustacean fMilk ¢\ Egg <aFish %, Soya i Sulphite g Alcohol &8 Beef %5y Pork

W Signature -~ Spicy ©Vegan

25




26



Stir-fried
xsH¥)

 Veg Tofu Champuru / NIBEFv>FIv— 530
Stir fried tofu and vegetables in Okinawan style
270 gms /220 kcal % @

© Veg Gova Champuru 530
NIJ—PFv>TI—
Stir fried bitter gourd, tofu and vegetables in Okinawan
style
200 gms /290 kcal = @

= Yasai ltame / BFZEX & 450
Stir fried vegetables
240 gms / 120 keal % @

Gyutan Oyster Sauce Ilame 730
L9V DAARY—V -

Stir-fried beef tongue and vegetables with oyster

sauce

200 gms / 380 kcal % «&

Buta Kimuchi Itame / [EFLF 630

Stir fried pork and vegetables with Kimuchi
250 gms / 320 kcal

Tofu Champuru / SEF+> T ) — 580

Stir fried tofu, vegetables and pork in Okinawan style
320 gms /220 kcal = 0O

Goya Champuru / I—VFv> T )— 580

Stir fried bitter gourd, pork, tofu and vegetables in
Okinawan style
250 gms / 365 keal % O

Niku Yasai Itame / REFFEK D 550
Stir fried pork and vegetables
220 gms / 262 kcal =

Contains: & Glutenc*Nuts & Treenuts % Crustacean [ Milk (y Egg < Fish %, Soya B Sulphite g Alcohol &g Beef 5y Pork
% Signature Spicy ©Vegan
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Fried

i ZIDRY)

= Potato Corn Korokke 430
Arho—roa0vs
Fried mashed potato
200 gms /240 kcal # 0% @

© Rice Korokke / 24 A230vT 430
Rice Croquettes
180 gms / 250 kcal # @

= Agedashi Tofu / BITHUSIE 380

Deep fried tofu with grated radish and spring onion
280 gms / 183 keal =

@ Fried Potato / 754K 380
French fries
150 gms / 427 keal @

Chicken Nanban / F3*> % 650

Deep fried chicken with special soy sauce and tartar sauce
320 gms /520 kcal %= 0 w

Miso Katsu / RIEHY 650

Japanese pork cutlet with Miso sauce
250 gms / 465 kcal  # %

‘Ton Katsu / BEHY 630

Japanese pork cutlet
250 gms / 475 keal # 0 @

Spicy Tebasaki Karaage 500
ANA T —FREEHBIS

Fried chicken wings with sweet and spicy sauce

220 gms /430 kcal = # 0

Contains: & Gluten” Nuts & Treenuts § Crustacean { Milk 0 Egg «=Fish %, Soya T, Sulphite g Alcohol e Beef vy Pork

%2 Signature - Spicy @Vegan
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Fried
21TV

Ebi Fry / @8E25A4
Deep fried prawns ( 5 Pcs)
185 gms /359 keal #¥

Chicken Katsu / F¥>HY

Deep fried chicken with Japanese style BBQ sauce
220 gms / 428 kcal # O

Spicy Chicken / AINA>—FF>
Chicken karaage mixed with vegetables and spicy sauce
330 gms / 465 kcal # %0 S

Tori Karaage / BODEHIF

Fried chicken in Japanese style
300 gms / 426 kcal % O w

Chinese

(i

s Veg Mabo Tofu / NI MERE

Tofu cooked with spicy gravy sauce
260 gms /260 kcal %= @

Mabo Tofu / FESE

Tofu, bokchoy and minced chicken cooked with spicy
gravy sauce
260 gms / 380 kcal =

Mabo Nasu / BREF R

Eggplant and minced chicken cooked with spicy gravy
sauce
180 gms /370 keal =

Ebi Chili Sauce / TEFVY—2R
Stir fried shrimp in chilli sauce
220 gms / 269 kcal # O ¥

750

630

580

530

630

680

630

650

Contains: & Glutenc?Nuts & Treenuts % Crustacean {Milk [\ Egg <aFish %, Soya 7, Sulphite s Alcohol &8 Beef vy Pork

' Signature + Spicy @ Vegan
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Fried Rice
18R

& Veg Kimuchi Cha-han / \IF LF IR
Fried rice with kimchi
380 gms /800 kcal =@

= Veg Cha-han / NJYOER
Fried rice with vegetables
400 gms / 850 kcal = @

Kimuchi Cha-han / ¥ LF X8R

Fried rice with kimchi, prawn and egg
400 gms /900 kcal %O %

Cha-han/ YR
Fried rice with prawn, egg and vegetables
400 gms / 892 kcal =0 W

Spicy Chahan / Z)\A >/ — Y8R
Spicy fried rice with prawn, egg and vegetables
400 gms /900 kcal =0 %

Fried Noodles
¢ Tagrad

s Veg Yakisoba /\NIBRS €3
Fried noodles with vegetables
220 gms /317 keal %= @

Yakisoba /1S €13

Fried noodles with pork and vegetables
220 gms / 40 keal =

580

530

680

600

600

630

700

Contains: ¥ Glutenc?Nuts & Treenuts % Crustacean fMilk  Egg <= Fish %, Soya 7 Sulphite g Alcohol 8 Beef %59 Pork

W Signature - Spicy@ Vegan
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GyOZ A (; Pieces)
RS

= Veg Green Gyoza / NIV)—2VES 480

Pan-fried dumplings filled with spinach and tofu
220gms /317 keal ¥ = @

Gvoza /% 480

Pan-fried dumplings filled with pork and vegetables
160 gms / 350 kcal ~ ¥

Spicy Red Gyoza/ ZA)NA— Ly RS 480

Pan-fried dumplings filled with chicken, kimchi and red
chilli 260 gms / 400 kcal ¥

Japanese Curry & Rice
HU—>1 A

= Vegetable Curry /NI )vHL— 750
Japanese curry rice with fried vegetables
420 gms / 780 kcal # @

Hamburg Curry / INYIN—D HL— 980
Japanese curry rice with beef hamburg steak
550 gms / 952 kcal #«0

Ebi Fry Curry / TEI2S54HL— 950
Japanese curry rice with deep fried prawn
450 gms / 1120 keal # 0 %

Katsu Curry / DYHL— 930

Japanese curry rice with pork cutlet
550 gms / 1550 keal # 0@

Seafood Curry / >—2I—RhHL— 880
Japanese curry rice cooked with prawn, squid, clam

and mushroom

430 gms / 820 kcal # ¥ <=

Chickenkatsu Curry / F¥2HhYHL— 930

Japanese curry rice with chicken cutlet
400 gms / 1060 kcal # O

Contains: #§ GlutencFNuts & Treenuts % Crustacean fMilk [\ Egg <= Fish %, Soya 7 Sulphite g Alcohol g Beef ¥y Pork

% Signature Spicy ® Vegan
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Soba / Udon
XIE-SEA

Buck Wheat Noodles / ‘Thick Wheat Noodles

«  Goma Salad Udon / SAFFY 59 5EA

Cold soupless udon with vegetables mixed in sesame
sauce 640 gms /60 kcal # 0> @

@ = Zaru Soba or Udon / E35Z - X35EA

Cold noodles with dipping sauce (Soba / Udon)
220 gms / 188 keal | 144 keal & @

s = Kake Soba or Udon / D'IEZ-DIISEA

Hot noodles served in a hot soy sauce broth (Soba / Udon)
320 gms / 276 keal | 253 keal @

s = ‘Tenzaru Soba or Udon
REBEZ-KEB3SEA
Cold noodles served with tempura and dipping sauce

(Soba / Udon)
380 gms / 480 kcal | 444 keal # %

& = Tempura Soba or Udon
REBREZ REBESEA
Hot noodles with tempura served with soy sauce and
flavourful broth (Soba / Udon)
480 gms / 576 kcal | 533 kcal =

Yaki Udon / ESSEA
Stir fried udon mixed with pork and vegetables
160 gms / 240 kcal # &'@&

Curry Udon / hU—>E A
Udon in a Japanese curry soup with pork
350 gms / 364 kcal # 0O &

* Pork can be substituted with chicken in any dish on this page

Contains:# Gluten <*Nuts & Treenuts WCrustacean fMilk (\Egg —aFish %, Soya 1. Sulphiteg Alcohol @ Beef 3 Pork

«2Signature ; Spicy@ Vegan

630

580

580

880

880

730

880
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Soba / Udon
X3 SEA

Buck Wheat Noodles / Thick Wheat Noodles

Niku Udon / RSE A 650

Tender sliced pork on udon in a savory broth
640 gms / 596 kcal ¥ %

Kashiwa Soba / D UhDEZE 630

Soba with chicken in hot broth
640 gms / 348 kcal ¥ =

Oroshi Soba / BPULHBLEE 850

Cold soba with grated radish, prawn tempura and
eggplant tempura
640 gms / 425 kecal # % ¥

* Pork can be substituted with chicken in any dish on this page

Contains: s Gluten 2Nuts & Treenuts % Crustacean {7 Milk [ Egg <aFish % Soya J.Sulphite & Alcohol g@ Beef gy Pork

«.Signature, Spicy @Vegan
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Ramen

22—

= Veg Ramen / NI S5— A 830
Ramen noodles with vegetables and mushroom in

soya sauce based soup
600 gms /320 kcal # @

Abura Soba / ¢ (3% 750
Dry ramen noodles with pork
450 gms /610 keal # % & O

Paitan Miso Ramen / BGKIES—A> 830
Ramen noodles with pork chashu in miso

flavoured chicken soup

660 gms /522 kcal # %@ 0

Paitan Shoyu Ramen / BGEM>5—AY 830

Ramen noodles with pork chashu in soya sauce
flavoured chicken soup
660 gms / 504 kcal # @0

Tantanmen / B% 58 830
Spicy hot soup noodles with minced chicken
620 gms / 1024 kcal # %

Chanponmen / 5% IFAED 830

Ramen with stir fried pork, seafood and vegetables
760 gms /528 kcal # RV G ©

Shoyu Ramen / H>EDEBS— A 830

Ramen noodles with pork chashu in soya sauce
based soup
660 gms /420 kcal # 0@ %

Kaisen Shio Ramen / B85S — A 880

Ramen noodles with seafood in salted broth
600 gms / 380 kcal % ¥ <=

Shirunashi Tantanmen /B2 50UIB2%8 800

Spicy dry cold noodle with minced chicken
575gms /938 keal # % W

* Pork can be substituted with chicken in any dish on this page

Contains:i# Gluten» Nuts & TreenutsgCrustaceant Milk i Egg <= Fish %, Soya J Sulphite i Alcohol g8 Beef gy Pork
«»Signature ; Spicy @ Vegan
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Rame N (Half size)

IN—IDI—RY

Half Shoyu Ramen 620
HOEIDEBHS—AY I8 A

Ramen noodles with pork chashu in soya sauce

based soup

330 gms /210 kcal #=@&0

Half Chanponmen / 5% WIFAE N\—T 620
Ramen with stir fried pork, seafood and vegetables
380 gms /264 kcal # W2 ©

Half Shirunashi Tantanmen 550
R GLIBLE N—2

Spicy dry cold noodle with minced chicken
280 gms / 460 kcal %%

* Pork can be substituted with chicken in any dish on this page
Contains: ¥ Gluten & Nuts & Treenuts ¥ CrustaceanT Milk" Egg < Fish % Soya 2 Sulphite ‘& Alcohol € Beef & Pork

@ Signature” Spicy® Vegan
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Rice Bowl
)

Includes a Miso Soup

= Tofu Terivaki Don / SIEDBOKESH 650
Tofu teriyaki rice bowl
420 gms /600 keal @

= Veg Ten Don / BF3ERF+ 650

Vegetable tempura rice bowl
420 gms / 950 kcal % @

Ten Don / KFE 780

Tempura of shrimp, fish, eggplant, crab kamaboko,
green beans rice ball
400 gms / 601 kcal Ocaw @

Ebi Ten Don / {8EXRF 930

Prawn tempura rice bowl
410 gms / 1020 keal 0% ¥ %

Karamayo Don / H'53% 830
Fried chicken with mayo rice bow!
500 gms / 920 kcal # 0%

Yakiniku Don / BEREE 950

Grilled beef and vegetable rice bowl with special
Japanese sauce
520 gms / 820 kcal = &

Ovako Don / 3 ¥k 730

Chicken and egg rice bowl
470 gms / 690 kcal C %

Katsu Don / b DFF 880

Pork cutlet and egg rice bowl
500 gms / 850 kecal % 0%

‘Ierivaki Chicken Don / BDBSF¥2HF 730

Teriyaki chicken rice bowl
460 gms / 810 kcal "

Contains: ¥ GJyten<”Nuts & Treenuts % Crustacean f Milk (\ Egg < Fish % Soya T Sulphite g Alcohol g@ Beef 5y Pork

W Signature » Spicy @Vegan
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Rice Bowl
)

Includes a Miso soup

Maguro Zuke Don / BADEITFF 930

Marinated fresh raw tuna rice bowl
375 gms /530 kcal % <=

Kaisen Don / 8%t 980
Fresh raw seafood rice bowl
375 gms /530 kcal % O <=

Maguro Poke Don / S8DRT 3 930

Marinated tuna and avocado rice bowl
400 gms / 620 kcal % <=

Salmon Poke Don / Y —FE> DRI FH 930
Marinated salmon and avocado rice bowl
400 gms / 645 kcal " <=

Tekka Don / $kXKF+ 930

Sliced raw tuna rice bowl
375gms /510 keal % <=

Salmon Don / Y—E> 930

Sliced raw salmon rice bowl
375gms /600 kcal % <=

Contains: i Glyten c"Nuts & Treenuts g Crustacean @ Milk 1\ Egg <Fish %, Soya 1t Sulphite ig Alcohol & Beef ty Pork

% Signature-’ Spicy® Vegan
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Rice
-\
— R
e 1 Yaki Onigiri / TREHIZED 450

Grilled rice ball
300 gms /543 kcal ® @

© Veg Onigiri / NIBIZED 400
Rice ball filled with choice of filling (Ume / Kimuchi /
Tenkasu mayo)
300 gms / 430 kcal %= @

= Gohan Set / CBtzyb 300
Rice, miso soup and pickles
470 gms / 417 kcal =@

= Gohan / {HER 150
Japanese sticky rice
220 gms / 370 kcal @

@2 Ochasuke Salmon / Ume / H35E1T & / 18 480

Salmon / plum and rice in fish stock soup
360 gms /270 kcal % <=

Onigiri / HI1CED 450
Rice ball filled with choice of filling (Salmon / Dried

bonito / Tuna mayo)

330gms / 430 keal wm<=

Soup
)

= Miso Shiru / BK0I&Y+ 230
Miso soup cooked with tofu and seaweed
200 gms /39 keal =@

Ton Firu / Bt 330

Miso soup cooked with pork and vegetables
240 gms / 128 kcal =@

Contains: § Glutenc? Nuts & Treenuts ¥ Crustacean g Milk {y Egg <aFish %y, Soya T, Sulphite'g Alcohol sa Beef 9 Pork

% Signature Spicy® Vegan
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Desserts

FH—

1 Matcha Fruils Anmilsu 380
RREBRXIIN—YHAHD
Classic Japanese dessert including matcha agar jelly,
fruits and red bean paste
240 gms / 280 keal (T

© Mitarashi Dango / H1c6UEF 280
Rice cake ball in sweet soy sauce
120 gms / 269 keal =@

s Ice Cream / P A ARV — L 250
Double scoop choice of ice cream
(Strawberry, Chocolate, Vanilla and
Butter Scotch)
40 gms / 252 keal @

Matcha Tiramisu / %hkRXT 4S53R 330

Matcha flavoured Tiramisu
130 gms / 345 keal @ o

Maicha Roll Cake / %R Z20—)—=F 280

Roll cake with matcha green tea flavoured cream
120 gms / 240 keal @O #

Dorayaki / ESRS 280
Pancake sandwich filled with a sweet red bean paste
110 gms / 190 keal O #

Please note that we may not be able to provide depending on the availability of the ingredients.
B OARRRICED, CREWBFRLZVBED I VKT D T I ERSIESL,

Contains: #G|yten < Nuts & Treenuts¥ Crustacean {Milk [\ Egg cFish %, Soya T Sulphite g Alcohol e Beef %5y Pork

% Signature )Spicy @ Vegan
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Set Menu
tH s

Matsuri Gozen / SRS 1880
Appetizers, salad, tempura, grilled fish, sushi, miso
soup 870 gms / 1230 kcal = ¥ <=0

Sushi Gozen / F o)z 1480

Appetizers, salad, sashimi, sushi, miso soup
650 gms / 1020 kcal = ¥ <=

Beef Steak Gozen / E—IAT—F1fE 1480
Appetizers, salad, steak, rice, miso soup
770 gms / 850 kcal %= e®

Course Menu
S AR

A reservation is required at least 1 day in advance.
Course menu is chef’s choice.

BIBERTICCFRSTITS,
AZa—[IRIBRSEL LAD T,

Please do not cancel the course meal or change the number
of guests on the day. You may be charged half price.
XEEOI—2ARBEDF v VIV ROABBE [LHEZ <TESLN,
FBF v —ISECVERIBEDNTSVET

Five-Course Menu / 56083—2 1800
3 kinds of appetizers, 3 kinds of sashimi, fish dish, meat
dish, noodles

AIEIREED . RULBIRED. RRHE. REE. %

Seven-Course Menu / 7 0BI3—2R 2300
5-course + fillet steak + 1 item
5880—2+28 (1&EFeLAT—FELGDFET) .

Nine-Course Menu / 9GBI—2A 2800
7-course + nigiri sushi + 1 item
5B1—2+4@ (1&RFIEDFEILLDET) ,

Contains: i Glutenc?Nuts & Treenuts % Crustacean fMilk  Egg <= Fish %, Soya J Sulphite g Alcohol &8 Beef 15 Po
% Signature Spicy @Vegan

rk
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Lunch Set

BER

=1Corn Potato Korokke
i L iy [ D74
Fried mashed potato & corn
600 gms / 838 kcal # %= (@

Nikuvasai Itame / REFHE

Stir fried pork and vegetables
750 gms / 695 kcal %

Chicken Nanban / F*> %

Fried chicken with vinegar and tartar sauce
820 gms / 868 kcal C%

Tori Karaage / BBE1Z1F
Fried chicken in Japanese style
800 gms / 717 keal # 0%

Hamburg Steak / )N IN—D AT —F

Beef hamburg steak with sweetened soy sauce
830 gms / 781 keal # 0% <@

Buta Shogavaki / BFREZERS

Stir fried pork with sauce grated ginger, mushroom
and sweetened soy sauce
760 gms / 807 keal # =

Ebi Fry / &34
Deep fried prawn

718 gms / 720 #O ¥
keal

Yakizakana / S8

Grilled fish seasoned with salt
690 gms / 587 kcal <=

Miso Katsu / BRIEHY

Deep fried pork cutlet with savoury miso-base sauce
750 gms / 820 kcal  # =

Contains: # Gluten < Nuts & Treenuts ¥ CrustaceanTMilk ;\ Egg < Fish %, Soya [ Sulphite i Alcohol & Beef vy Pork

W Signature “Spicy © Vegan

600

600

600

600

600

600

600

600

600
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Lunch Set
BEE

Yakiniku / %R 600

Grilled beef and vegetables cooked with special
Japanese sauce
840 gms /998 kcal % e®

Rashiwa Soba with Rice Ball 600
HhUDbEELESICED

Soba with chicken

710 gms / 720 keal # % <=

Niku Udon with Rice Ball 600
RSEALBICED

Tender sliced pork on udon in a savory broth

750 gms / 820 kecal # % <=

Contains: & Glytenc? Nuts & Treenuts¥ Crustacean [ Milk (\ Egg <aFish %, Soya 1. Sulphite g Alcohol & Beef 57 Pork
< Signature sSpicy @Vegan
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