LUNCH MENU

$9.90+
BRIE G E

Saba Shio Yaki

ﬁﬁmétv N E—7AT—%H

Beel Steak Don

= Soft Drinks 7 F V) 7
CokedHh—-5 $1.80
Sprite 751k $1.80

Oolong Teao—n0O> 3% $1.80
SodaWater V—4 $2.50
GingerAleZ>Zy—XI—)L  $2.50
Perrier XU T - §7.00

od), ::E/# 5% (T 3

Aburi Salmon Don

Main Course + Salad+Soup+Rice

533‘)?3*‘27‘*/# 4‘-35]

Teriyaki Chicken Don

?f—slﬁét — T8 BAVYtEY K

- Tonkatsu Set

Sukiyaki Beef Don

48

Unagi Don

@bsbbﬁ

ﬁ—f/477#

Maguro Zuke Don Salmon Ikura Don

®© +656909 9396

® +65 5608 0351

® 895nggor$teet#01 04 Skysuites
@Anson singapore 079718




Sashimi i B}

Japanese Fish sashimi [grill A HXMR W H/® T
Please inguire the statf about selections(mE 13 249 v 7F TRBBTT W)

Assorted sashimi | 3 kinds FE 3SR $21.00
/ 5 kinds B 5 AR $33.00
/7 kinds P E] T Ay $45.00

(fI.S‘h of z‘he day)
Nama oyster 4 »

( w/ ponzu or tabasco)

3pcs $15.00

Half dozen $28.00

One dozen $4G.00

Salmon Sashimi (5pcs) #+—F > B $11.00
Maquro Sashimi (5pcs) #ida B $11.00
Scallop #A i s £} $12.00
Hokkigai =+ ¥ R £ $12.00
Salmon belly Sashimi #—F> /157 #§ $13.00
Ama Ebi & E B $13.00
Swordfish (5pcs) # A< ¥ B $13.00
White fish usu tsukuri 6 5 @ 8% 4 $15.00

e NO GST
e 10% SERVICE CHARGE ONLY!




MAKI SOSHI % ¥ % &l

o S

Nana mi style California Roll 411 7 # /1t = 7 O-IL $18.00
(California roll w/ Aburi salmon)

Neqgitoro & itkuraroll B FYX R 2L WCHEF $20.00
(Tuna belly roll w/ fish roe on topped)

Kappa maki # > \I%& ¥ $6.00

Tekka maki 82 % # $8.00

SALAD +©S 4

Green mixsalad VI — S5 45 $12.00

White radish salad 7-#+ S 45 $12.00

(white radish & rizuna v/ sesame dressing)

Salmonsalad H—F > H S 4 $15.00

(Salmon . ilad wjwasabi dressing)

e NO GST
e |10% SERVICE CHARGE ONLY!!



APPETIZER #i%&

Onion slice with ponzu T4 ¥ Tt X > &

. Cold tofu $ &3}

Shio konbu cabbage R % ¥ + X'V

Shio konbu cucumber EBR % £ v S Y

Lady finger withponzu F4SF AR
Tako Wasabi A T Hh T U

Alburi shimesaba ¥ ‘/ L & &%

Scllop carpccio I 7 IL/N 'y F 3

Magqguro tataki carpccio @77 T A It/ F 3

Seafood yukke @ v 7

e NO GSI
e 10% SERVICE CHARGE ONLY!!

$6.00

$7.00

$8.00

$8.00

$8.00

$8.00

$13.00

$ 15.00

$15.00

$15.00



A LA CARTE — s#¥3ig

Edamame ig

-Salted 1 $6.00
-Truffle i $8.00
Homemade Tamagoyaki EIZER T Ik T $6.00
(IHorerade rolled orelet Tapanese style)

Fried Tofu @' L 2R $7.00
(Deep fried tofu)

Yaki Gyoza (5pcs) —O#% +#2 $17.00
Grilled tau pok with oroshi ponzu $G.00

TR TRZTERLILE&

Grilled mix mushroom S v S 2 F QO /N9y —f ¥ $11.00
(shitake, shimeji and enoki rushroor w/ butter)

Asari sakamushi & T 4@k L $11.00
(Stearmed White Clarss w/ sake & butter)

Stir fried vegetable & % $13.00
Saikoro steak teppanyaki $18.00

HTI0Z5T—FXHRIBRT
(Grilled cube beef steak w/ wafu oroshi sauce)

e NO GS3T
e 10% SERVICE CHARGE ONLY!!



YAKITORI #:# g

Chicken thigh * ¢
Negima +: ¥ 3
(Chicken w/ leek)
Torikawa 2 ] A4
(Chicken skin)
Chicken gizzard otaF
Tebasaki 3 P&t
(Chicken wings)
Tsukune D C
(Chicken meat ball)
Pork belly 8%/{5
Asparaqus bacon

TIAT LSS e o

$3.00
$3.00

$3.00

$3.00
$4.00

$4.00

$4.00

$4.00

(Asparagqus wrapped w/ bacon)

e NO GST

e 10% SERVICE CHARGE ONLY!!

(Minimum Order Zpcs)

Lady finger =+ % = $2.00

Enoki bacon 2 O ¥ X— 1 $4.00
(Enoki mushroors wrapped

W/ bacon)
Tomato bacon
STzkrIFR—3> $4.00
(Torato wrapped v bacon)
Shiitake L \»7: Vvt $2.00
King mushroom T 'l > ¥ $2.00
Mini tomato S = F 2 F $2.00

Negi t3 ¥ $2.00
Yakitori & kinds
HTRECH $14.00

(Shitake, pork belly,
Chicken thigh, gizzard & meatball)



FRIED £ \Fah

French Fries TLF 734 $6.00
Truffle French Fries k117 7L >% 7571 $5.00
Tako Yaki 1> Tt 3 $17.00
Shishamo karaage (4pcs) L L + T @ \F $8.00
Karaage ¥R FF & \F $8.00
Fried Ika Geso WA F S @ $8.00
Fried Kawa Ebi 11135 # @ \f $8.00
Karaage with Spicy Mayo Z /81T < — 2 I IR @ \F $G.00
Cheese Mentai Croquette (2pcs)# —Z7eAZA 20 v 4 $G.00
Crab Cream Croquette(3pcs) WAV —4 230w 4 $G.00
Cheese Potato Mochi (3pcs) F—7X F - 8 $10.00
Fried Chicken Wing (3pcs) 3 Bt R @\ $10.00
MEAL RAE

Japanese Rice 5 1T 2 $ 3.00

Onigiri Set (Salmon/ Mentaiko/ Ume) w/ miso soup and pickles

KCFyutw bk (B, LT, 38) $8.00

Salmon Fried Rice 7+ v —/\ > $10.00

Beef Niku Odon &Mm>S X A $12.00

Mini ChirashiDon S =5 < #H $15.00

Mini IkuraDon =S =WdIdH B $16.00
e NO GST

e 10% SERVICE CHARGE ONLY!!
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| with a frulty nature.

Kubota Manjyu Junmai
Daiginjyo Sake

ARE HE KA IRE
720ml  $129 +

Subtle flavours of fu)i
apple and tart pear s
present. One of the most
sought-after dalginjyos
in Japan.

SMV +2

Tamano Hikari Iwai
Junmal Ginjyo Sake

KK | KA

300m! S33+
720ml ST+

Brewed using speclal

iwal sake rice from .:_

Kyoto. A good balance of
sweetness and flavour,
with a subtie fragrance.

SMV -2

Kikusul Junmai
Ginjyo Sake
K HKM WA

300ml S31+
720ml ST+

A light and dry sake,
with the aroma of fresh
cantaloupes and
bananas, followed by a
medium body with
refreshing orange
overtones.

SMV +2

“tishi Shuzo Tomino
~uzan lmo Shochu

> L) F10H

S9 +
..../.'nl 589+

Made from selected
sweet potatoes grown
by local producers and
~llow kojl, producing a
sophis: cated aroma

A

1
S s

Sake

Menu

BABA=2—

Kubota Senjyu
Ginyo Sake
AGH T8 MRA

300ml S32+
720ml  S70+

Flavours of caramel and
cocoa in a dry and clean
package. This sake is very
dry, clean and and well

, layered.

. Snow.

Hakkaisan Tokubetsu
Junmai Sake

J\#BLL FRIFKAE
300ml S35+

720m! S89+

The rice is polished down to
60% to produce a clean,
Junmal-style sake. Its well-
balanced, mellow and
elegant flavour.

SMV -1

lichiko Mugi Shochu
LwW\WsZ SN

Glass S7.90+
720ml S78 +

Outstanding aroma
combined with an
excellent body. It can be
enjoyed In a variety of
ways - on the rocks, or
with cold or hot water.

Kiku Masamune Kimoto Kiku Masamune

| Honjyozo Josen Sake Junmai Taru Sake
{% RER HBESE LR HES MK WA

H¥h 180 - 300ml $28+

. 720ml  $58 +
_ M;hda tradem;‘! t; K cr;mooth This sake complements a
and dry taste. ean, wide array of Japanese

: crisp finish allows It to go dishes, Including spicy
.; well with any Japanese dishes and foods with

rich, full-bodled flavours.
SMV +5

dish and cuisine.

SMV +6
Ginrel Gassan Setchu >
Jyukusei Junmai Suishin Kiji Meiyo Zuiyo Honjun
Ginjyo Sake Junmai Daiginjyo Sake Junmal Sake
BAA L BPMAR KA B0 b 92 i KRS RN 55 8KA
% 300m!I S31+ 720ml S89 + 300ml S30+
L 720ml ST+ 720ml S66+
Brewed with quality rice
Each sip of this pure, light Has a fine dry taste that s from Kumamzto 7
. sake and each whiff of its deep and long lasting. The Prefecture and Ah Sou's
' calming aroma brings brewing method of genshu, spring water.
forth an Image of fresh gives rise to the This results In a full
‘ uniqueness of this sake. bodled yet smooth sake.

SMV +6

Suishin Inaho

Kiku Masamune
Junmal Ginjyo Sake

Kimoto Daiginjyo Sake

BERFEM APRA B0 FREE SKPS IR
300ml S34+ 720ml  S69+
Brewed using the Fine and smooth flavour
traditional and labour with a clean and elegant
S — | tensive Kimoto method, & aftertaste. It has a mild
i which results in the aroma that boasts rich,
signature clean, crisp taste. | “* fruity notes when
p u. savoured.
SMV +3.5 ~ SMV +2.5
4 '
I Kyohime Kanjuku
Ozeki Momo Umeshu Yuzu Ume
A B4 BiHA AP biigA
Glass $8.90+ Glass $790+
720ml  S46 + < 720ml S49+
Uses king of peaches, <, Produced with ripe yuzu
Hakuou Momo and highest ’,} ~ and plum liqueur, resulting
quality of Ume, Nanko-Bal. % inarefreshing drink with a
Resulting In a balanced 6‘ - light, fruity aroma and a
sweetness and acidity. -*" lingering aftertaste.




HEEN =1 -
SAKE MENU

Tatenokawa Junmai Daiqini
ginjo  SEIRYU
WEI SRR Axm

®Dry sake with distinctiv

® umami and aci -
and fresh character cidity. Lively

when serve chilled and full body.
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300ml
720ml

S 35.00+
S 77.00+

Location,Yamagata SMV; +3
Rice ; Dewasansan  Alc : 15%
Rice Polished ; S0%

Chikuho Noto Jundai
I8 REE sy

@it features a beautiful 9injo aroma and a

refreshing
acidity,

CEZMYNIORNTHNLCU>TUSDX MME®) EO0>RAN
XBET. 2RVUPBHSE. FoentLmBrWAaTY.
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Location; Ishikawa SMV.+3

Rice , Yamadanishiki Alc, 15%
Rice Polished ; 55%

720ml S 69.00+

linokotobuki Junmai Ginjo +14 Ookarakuchi

=HDOEF FEKISHE +14 KX

®Soft, fresh.crisp with lught notes of green Apples and
passion fruits. Dry, airy with lots of Umami in the mid
palate. Delightful aftertaste leaving a nice traces of
walnut notes.

CRAJV/IDESURPHIUBEBESL,. OCAGLUNOOUHSD
E. L>POLRERESBLRTY, To@MZrECALBUTARY
. BPLEDY. ARLEANUBEDESLUNSIIYEVNT
VWERT. ERESUVEDCeQLVARUEQOD.

Location; Fukuoka SMV, +14
Rice ; Yamadanishiki Alc; 15%
Rice Polished , 60%

720ml  S§ 72.00+

Kamotsuru Daiginjo GOLD
WX XISBR J-LF

It is & soft and ripe sake with a nose filled with
strawberry, banana, and tropical fruit tones. A very
elegant Daiginjo that displays smooth and clean layers
of light fruit elements in & clean and crisp delivery.

SRBUBOEANUBDL, )
CEROBOUARCAZARBIVAXEDENRAL. AZLE

2. Lo<DERAAXTIR2MELR.

Location, Hiroshima SMV,+15
Rice ; Sake Rice Alc ; 16%
Rice Polished , 50%

720ml S 89.00+

Bijofu Tokubetsu Junmai

XX WHIFEXK

®With the sweetness of rice and, at the same time,
with an agreeably tart and dry taste too, Tokubetsu
(special)Junmai can be enjoyed not only in the mouth,

t but also as it goes down the throat with a pleasantly
simple aftertaste.

SIOCSELRRNBIENSUNSSE. HELVERESLOAZ
TZAVLUFRNSFRELAORTY, NAQRG3ANCE. EID-PRY
= 7XAINEAVRINOAJIEECBDUTIRCUIRGTZOSIN
DuTYy.,

Location, Fukuoka SMV. 1Rice:
Yamadanishiki Alec 15%
Rice Polished . 50%

720ml S 69.00+

Niwano Uguisu Junmai Daiginjo 50

BENDS5<¢VWT SEKAMSEH 50

®Delicate, elegant fragrance and a very gentle texture.
Fruity notes comes out in the palate then the good
amount of umami and refreshing dryness follows. Excellent
to serve chilled right before the start of a meal or dinner
as an aperitif,

*EY  HR EEBSFANULEILIVATIN-F«—-uBEBFQD
PLCHDORT.

£

Location, Fukuoka SMV, -1Rice,
Yamadanishiki Alc 15%
Rice Polished ; 50%

720ml  $§ 79.00+

Kamotsuru Junmai Ginjo ITTEKI-NYUKON
HiXiE HEKISER —AAR

@it has a fruity fragrance , herds and green notes in
the background . Slightly sweet and soft umami in the
mid palate with refreshing aftertaste.

CSERESLINCLLEARCADIPPRZOORENBAN. O8/iS5
YAQENRFLOAVLRDL,

S 35.00+
S 77.00+

300ml
720ml

Location, Hiroshima SMV, +3
Rice , Hattan-Nishiki Al 16%
Rice Polished , 60%

Sn0=-HEWLET !
Please Follow us !

@nanamiizakayasg
@Nanami izakaya




'SAPPORO

PREMIUM BEER

SAPPORG M U

SAPPORO $1 8.90"’

PREMIUM BEER




