15 Beach Road #01-01 Beach Centre S189677
Reservation +65 6250 6200
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Sashimis

Mix Vegetables w Torch Tuha?BeIIy

Otoro, Tai, Shake Hara, Hotate,
Uni Caviar & Kanpachi Truffle Oil
Tuna Belly, Sea Bream, Salmon Belly,
Scallop, Sea Urchin & Amber ]Jack Truffle

Yakimono-

Hirame Shioyaki

Grilled Flounder w Salt

Nimono-
Fukahire Chawan

Steam Eggs w Shark Fin

Shokuwjv

Somen Negitoro, Uni & lkura 4
Japanese Mee Sua w Tuna Belly Chop,
Sea Urchin & Salmon Roe

, (9 VONANONG-
- /Atama Miso Soup

Flsh Head Bean Paste Soup




i[]
"

Zensai
Appetizer

Pitan Tofu : .

(Century eggs beancurd)

KA E 3
Hizu Namasu 10
(Salmon Head Soft Bone with Salmon Roe)

eV oTe10)
Tako wasabi
(Octopus seasoned with Horse Radish)

EA/EH 5
Pitan Tofu
(Century eggs beancurd)

F27BHLKD
Okura Oroshi Ikura 8
(Lady Finger with Radish and Salmon Roe)

27250 DY
Hotaru Ika Shiokara
(Salty baby Squid)

3 <HE

Mozuku Su
(Vinegar Seaweed)

Hizu Namasu
(Salmon Head Soft Bone with Salmon Roe)

Tako wasabi
(Octopus seasoned with horse Radish)

/! o
Okura Oroshi Ikura
(Lady Finger with Radish and salmon Roe)




Zensai
Appetizer

Al
Akami Yamakake
(Tuna with Mountain Yam)

bHANFRVE
Ankimo Ponzu
(Monk Fish Liver)

A JRAL

Ika Natto
(Squid with Fermented bean)

WRAF N4 B4
Ajitsuke Baigai

(Japanese Seasoned Sea Snail)

FEAER
Kaki Ponzu
(Fresh Oyster with Vinegar sauce)

Ve h=DbIN
Wasabi Tofu
(Crab meat Tofu with Wasabi sauce)

IDILIFAR

Ume Kurage Ika
(Jelly fish and Squid in Plum sauce)

HEHDY

Akami Iwanori
(Tuna with Wasabi Seaweed)

higb i
Chuka Wakame

(Seaweed with Japanese Seasoning)

Akami Yamakake
(Tuna with Mountain Yam)

Ankimo Ponzu
(Monk Fish Liver)




Chef Omakase
course

2
Take

Fo
Matsu

VA A
Premium

98 for 7 course

138 for 8 course

168 for 9 course




Sashimi Mori
Raw Fish

RV L (D YARY SN |[2971))

3 kinds of premium Sashimi
(Akami, Kanpachi, Tai)

N D YARYSN |[2971))

5 kinds of premium Sashimi
(Chutoro, Akagai, Kanapachi, Tai, Uni)

THED 7V 7 L0 5%

7 kinds of premium Sashimi
(Otoro, Mirugai, Uni, Shima Aji, Tai, Kinmedai, Hirame)

FSEQcA 1IE2 95 1))
Chef Omakase Sashimi




Sashimi
Ala Carte

Sashimi 3 pes

Sushi per pcs

y
Otoro 36
(Fatty Tuna)

pres
Chutoro
(Medium Fatty Tuna)

g
Akami
(Bluefin Tuna)

Shima Aji
(Striped Horsemarckel)

AT
Kanpachi
(Greater Amberjack)

24
Ta1
(Red Seabream)

L’.?}
Hirame
(Flounder)

GO
Kinmedai
(Golden Eye Alfonsino)

12

(Fatty Tuna)

. B . Akami
¢ (Bluefin Tuna)




Botan Ebi
(Botan Shrimp)

Sashimi
Ala Carte

Sashimi 3 pcs Sushi per pcs

N2
Hamachi 12
(Yellow Tail)

75
Akagai
(Ark Shell)

BB
Mirugai
(Geo Duck)

Hxz5H ,
Nama Hotategal
(Fresh Scallops)

HoXE
Shime Saba

(Seasoned Mackerel)

DHIAL
Amaebi
(Sweet Shrimp)

I
Uni
(Sea Urchin)

o hiEE
Botan Ebi 15 per pes
(Botan Shrimp)




Sashimi
Ala Carte

Sashimi 3 pcs

Sushi per pcs

Shake

(Salmon)

27

Hotate
(Scallops)

2
Tako
(Octopus)

Ah
Ika
(Squid)

JLFH
Hokkigai
(Surf Clam)

VWH
Ikura
(Salmon Roe)

(Salmon Roe)




Sushi Mori
Vinegar Rice with Fish

7= 75 w]
Take Sushi (5 pes)

b Y Afi)
Aburi Sushi (5 pes)

H)si s v
Matsuya Sushi (9 pes)

Matsuya Sushi (9p‘>
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Makimono
Roll

RIEARY 7V EY .
Matsuya Special Maki
(Crispy Roll with Sea Eel Topping)

AOTAREY
Ebi Tempura Maki
(Prawn roll with Flying Fish Roe Topping)

DD ROEY
Shake Aburi Maki
(Salmon Aburi Roll)

HI T AN =T Y
California Maki
(Rainbow Roll)

Bpep=%H
Shake and Kani Maki
(Salmon and Crab Meat Crispy Roll)

fifeZwi0 &Y _
Unagi and Kyuri Maki
(Eel with Cucumber Roll)

V6D FEY
Kani Karaage Maki
(Soft Shell Crab Roll)

2¥tally
Negitoro Maki
(Chop Tuna Belly with Spring Onion)

: ?ﬁﬁtsﬁ

. 7
tyerSp

)ecia Paki
: (Cpispwh Sea Eel Topping)
.- 1 / ¢

7’




Temaki | o :
Handroll o

2

P
Yol 77 .
A)
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T
Uni Temaki
(Sea urchin Hand roll)

2¥haPl _
Negitoro Temaki
(Chop Tuna belly with Spring Onion)

AYT AN =T T
California Temaki
(Rainbow Handroll)

A=
Kani Karaage
(Soft Shell Crab)

#3050 T8 _
Unagi Kyuri Temaki
(Eel with Cucumber)

California Temaki
(Rainbow Handroll)




Sake Sakana
Side Dish

23BOA
Fugu mirin 16
(Dried Piffer Fish)

HINE
Kawa Hagi 10
(Dried Leather Jacket Fish)

RRARAIY .
Tatami Iwashi 12
(Dried Baby Sardin Fish)

BUIKT
Yaki Mentaiko 16
(Cod Fish Roe Spicy)

a2
Wafu Sarada 12

(Mix Salad with special sauce)

I PEED .
Tsukemono Mori 8
(Mix Japanese Pickles)

Wi ,
Chawan Mushi 6
(Steam Eggs)

PRAT 492
Yasai Stick 6
(Mix Vegetable Stick)

s
Edamame 5
((Fresh boil Soybeans)

£HZwH
Morokyu 6
(Japanese Cucumber with Miso Bean sauce)

7
Gyoza 9

(Homemade Dumpling)

anese Gré pans)

ugu mirin
(Dried Piffer Fish)

Tatami Iwashi
(Dried Baby Sardin Fish)



ALALARRRRS o

&—i
Yakimono
Grilled

5 S DURIEHES
Ebi Miso Yaki
(King Prawn with Miso Paste)

MIcH74705
Gindara Foie Gras
(Cod Fish and Foie Gras)

w47 LK -1-BE ,
Hotate Mentaiko Yaki
(Scallop with spicy Cod Roe)

N2 F I EPEE
Hamachi Kama Shioyaki
(Yellow Tail Cheek with Salt)

SuEME
Unagi Kabayaki
(Grilled Eel with Sweet Sauce)

Yk OBE
Shima Hokke Hiraki
(Grilled Atka Mackerel)

LIBOBES
Tori Teriyaki
(Grilled Chicken with sweet sauce)

fiED T2 _
Shake Harasu Shio
(Grilled Salmon Belly Salt)

FAMEE
Youniku Yaki
(Grilled Lamb Rack Black Pepper and Salt)

=
Ebi Miso Yaki
(King Prawn with Miso Paste)

Hotate Mentaiko Yaki
(Scallop with spicy Cod Roe)
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Age Mono
Deep Fried

ANTARS
Ebi Tempura 5 pes
(Tiger Tempura)

TARDEE DY
Tempura Moriawase
(Prawn and Vegetable Tempura)

»=DHi
Kani Karaage
(Deep Fried Soft Shell Crab )

LS DR
Tor1 Karaage
(Deep Fried Chicken)

BHFIRL SN
Agedashi Tofu
(Deep Fried Tofu with Japanese sauce)

NIATDH 8
Kawa Ebi Karaage
(Japanese Small Prawn)

RO DN
Amaebi Karaage
(Prawn with Japanese Butter)

Ebi Tempura5 pcs
(Tiger tempura)

Tempura Moriawase
(Prawn and Vegetable Tempura)




\

Itame Mono
Stir Fried

HIYE VI
Asari Ninniku
(Clam with Garlic Special Sauce)

MR OY s F
Yasai tofu with Kimuchi
(Mix Vegetable with Tofu Kimchi sauce)

KDt
Kinoko Bata Yaki
(Mix Mushroom with Butter Yaki Sauce)

FeoLbs
Buta Moyashi Itame
(Japanese pork with Bean Sprout)

Kinoko Bata Yaki
(Mix Mushroom with Butter Yaki




Inaniwa Udon  (Hot/ Cold)
(Japanese wheat Noodles)

Gyo soumen
(Noodles made of Fish)

B2
Cha Soba (Hot/ Cold)
(Green Tea Noodles)

AL
Ramen
(Yellow Noodles)

Tl
Soumen
(Japanese Thin noodles)

EREAER
Kaisen Charhan
(Seafood Fried rice)

S
Ninniku Charhan
(Garlic Fried Rice)

Noodles and Rice

Kaisen Charha 'v

(Seafood Fried rice




Owan Mono
Soup

HIYIWL / KR
Asari Osuimono/ Miso
(Clam Clear Soup)

W / Ry
Atama Osuimono/ Miso
(Fish Head Clear Soup or Miso)

HEE B
Shiitake Osuimono
(Mix Mushroom Clear Soup)

HERE 1AL |
Kaisen Dobin Mushi
(Seafood Tea Pot Soup)

BRI
Miso Shiru
(Miso Bean Paste Soup)

Asari Osuimono/Miso

(Clam Clear Se up)\

\
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|r\|{ll\®.makaseg unch}
$48.00~ -

Kobachi/ o
Pitan Tofu

Century Egg Tofu &

Sashimis

Chutoro, Kanpachi, Tal;\
Shake & Hotate

Tuna Belly, Amber Jack, R
Sea Bream, Salmon & Scallop

Yakimono-
Shake Kama Shioyaki
Salmon Collar Grilled w Salt

o
e

Shokuji |
Yakiniku Don & Onsen Tamomgo
Stir Fried Slice Beef 2

Ha]f Boﬂ qus J

—

' | Owarvmono- E e
|| Asari Miso Soup

etk k-,



OTORO DON 45.80

Tuna belly with sushi rice

NEGITORO DON 35.80

Chopped tuna belly with sushi rice

ABURI CHIRASHI DON | 29.80

Torched raw fish with sushi rice

SHAKE ABURI MENTAI DON  20.80

Torched salmon & cod roe with sushi rice

All kaisen don includes
MISO soup.

CHIRASHI DON

Assorted raw fish with Sushi rice

SHAKE DON 18.80

Fresh salmon with sushi rice

BARA CHIRASHI DON 22.80

Cubed raw fish with sushi rice

*Prices subjected to GST

Kaisen Don is a rice bow/
where different types of

sashimi are placed on sushi
rice.

15 Beach Road, #01-01
Singapore 189677



All don buriincludes (@
miso soup and pickles §

UNAGI DON 20.80 WAGYU DON 43.80

Eel with rice A5 miyazaki wagyu beef with rice

KATSU DON 13. TENDON DON 13.80

Chicken cutlet with egg on rice Deep fried prawn and vegetables with rice

*Prices subjected to GST

HIGAWARI SET

All higawari set includes
salad, miso soup,
chawanmushi and plckles

SASHIMI GOZEN 26.80

Assorted raw fish with rice

GINDARA GOZEN 26.80 SUSHI UDON GOZEN 26.80

Grilled cod fish with sweet sauce Assorted sushi with udon



All lunch sets come with
rice, miso soup, salad and
pickles.

SABA SHIOVAKI SET 12.80 TOR! TERIYAKI SET

Grilled mackerel with sea salt Pan fried chicken with sweet sauce

TEMPURA SET v .80  SALMON TERIYAKI SET

Deep fried prawn and vegetables Grilled salmon with sweet sauce

Top up $4 for any side dish

(Maximum 2 side dishes per set)

- Chawanmushi - Pitan tofu

- Age dashi tofu - Tako wasabi

- Edamame - Onsen tamago
- Deep fried gyoza (5 pcs) - Salmon sashimi

- Hiyayako tofu - California temaki

12.80

13.60




All lunch sets come with
rice, miso soup, salad and
pickles.

TORI KATSU SET 13.80  BUTA SHOGA SET

Deep fried chicken cutlet Pan fried sliced pork with ginger

TONKATSU SET YAKINIKU SET

Deep fried pork cutlet Pan fried sliced beef

Top up $4 for any side dish

(Maximum 2 side dishes per set)

- Chawanmushi - Pitan tofu

- Age dashi tofu - Tako wasabi

- Edamame - Onsen tamago
- Deep fried gyoza (5 pcs) - Salmon sashimi

- Hiyayako tofu - California temaki

13.80




