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Purz-Purr
1. Karifornia Kara
California style spicy mayo

2. Yukke Tare

Korean influenced sauce, mild spicy

3. Wasabi Ponzu
Wasabi mustard citrus vinaigrette

4. Katsuo Shoyu

Bonito infused shoyu

5. Mega Kaisen Bowl

220qg worth of marinated mixed kaisen served on

sushi rice and salad. Served with salad, marinated

seaweed, tobbiko and salmon roe.

6. Special Chirashi Bowl

5 kind sashimi with sushi rice, salad, wakame, ikura

and tobbiko

Kaisen Bowls

$12.00

$12.90

$12.90

$12.90

$21.90

$24.90



Puri Puri Bowls - -

1. Saba Terivaki Bowl $10.90

2. Salmon Teriyaki Bowl $11.90

3. Juicy Duck Bowl $10.90
4. Chicken Teriyaki Bowl $10.90
5. Roast Beef Bowl $14.90
6. Beef Sukiyaki Bowl $12.90
7. Pork Sukiyaki Bowl $11.90
8. Saba Shioyaki Bowl $11.90



Premium Bowls

1. Japanese Wagyu Truffle Bowl

Flame grilled Japanese Wagyu Beef served on Japanese
* 16 multigrain rice with salad, onsen eqq and side
topping. Topped with scallions and Italian sliced Truffle.

2. Unagi Kabayaki Bowl

Freshwater eel cooked in sweet Kabayaki sauce and
" lightly ?mlled Served on Japanese 16 multigrain
'r?ce with salad, Onsen eqg and side topping.

3. Hokkaido Pork Kimchee Bowl

Flamed grilled premium Hokkaido pork steak served
*with kimchee on Japanese 16 multigrain rice.

Accompanied by onsen eqq and side topping of the day.

4. Hokkaido Pork Trufile Bowl

Flame grilled Hokkaido Yongenton pork collar steak
" served with salad and Japanese 16 multigrain rice,

side dish, onsen eqg. Topped with Italian sliced
« Truffle
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8. Australian grass fed Sirloin Steak Japanese Style

9. Hokkaido Pork Kimchee

Flame grilled Hokkaido Yongenton pork collar steak with
Korean style sauce served with kimchee & salad

10. Hokkaido Pork Truffle

Flame grilled Hokkaido Yongenton pork collar steak with
Italian slice truffle served with salad

11. Aburizal Salmon Mentai Tataki
Salmon sashimi flame seared with menlai, topped with tobbiko

12. Japanese A4 Wagyu with Truffle

150q flame grilled A4 Wagyu Sivloin with sliced truffle,
served with salad

$33.90

$36.90

$15.90

$68.00
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1. Saba Shiovaki $8.00

2. Salmon Shioyaki $8.90

3. Unagi Kabayaki $25.00
Whole Eel

=]

. Surume lka Maruyaki

Grilled Whole Japanese Squid with $18.90

Teriyaki sauce

. Tori Momo Tataki Yuzu

Grilled Chicken Thigh with Citrus Pepper —39-90

. Hotate Kinoko Butter Yaki

Scallops with mixed Mushroom Grilled $12.90
with shoyu & butler

. Hokke Himono

Cj-r-ib’;efi Atka Mackeral marinated with $14-90
shochu
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Agemono (Deep Fried)
: Purzr-Purrz

1. Age Gyoza Chicken & Shrimp Gyoza $6.90
2. Mental Gyoza  Chicken & Shrimp Gyoza with Mentai sauce $8.90

st Tl T pal i,
4. Torl Karaage Fried Chicken $6.90
5. Sesame Chicken Wings $8.90
6. Ika Geso Karaage  Squid Tentacles $-.00
-. Ebi Fry Breaded Shrimps $6.90
8. Amaebi Karaage  Sweet Prawns $7.00
9. Piri Kara Karaage Spicy Fried Chicken $8.00

10. Kaki Fry Breaded Oyster

$13.90




1. Hamachi Sashimi (5 Slices) Yellowtail Amberjack — $13.90

2. Salmon Sashimi (5 Slices) $10.90
3. Maguro Sashimi (5 Slices) Yellow Fin Tuna $10.90
4. Hotate Sashimi (5 Slices) Hokkaido Scallops $11.90
5. Aka Ebi Sashimi (3 PcS)  Red Prawns $11.90

6. Sashimi 5 Kinds  Salmon, Maguro, Hamachi, Hotate, $29 90
Aka Ebi (3 slice each) TR
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1. Tako Wasabi

2. Ikura Oroshi Salmon Roe with Radish
3. Chuka Kurage Seasoned Jelly Fish

4. Chuka Idako Seasoned Baby Oclopus
5. Chuka Wakame  Seasoned Seaweed

6. Fugu Mirin Boshi Dried Puffer Fish

7. Eihire Dried Stingray Fin

8. Edamame

9. Truffle Edamame with Furikake

10. Potato Salad



FOR PRE-ORDER —
CALL OR WHATSAPP : 9107 5908
MONDAY - SUNDAY | 11:30AM - 2:30PM | 4:30PM - 9:00PM

161 LAVENDER STREET, #01-04 S(338750)
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Purz-Purz

(SLANEWIPE PELIVERY
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ORDER NOW!

HITPS://PURIPURISG.ODDLE ME

WHATSAPP - 9107 5908
MONDAY - SUNDAY | 11:30AM - 2:30PM | 4:30PM - 9:00PM

161 LAVENDER STREET, #01-04, $(338750)




