CHILD
PRICE

9++ (applicable to
$ 5-10 year olds)
per pax

» Minimum of 2 pax o "
- Available on Mondays to Fridays 5.30pm-10pm |
Saturdays from 1lam to 3pm and 5.30pm onwards
- Every guest seated at the same table is required to take up the buffet
- No takeaways allowed for leftovers. Leftovers will be chargable accordingly.

* Pricing are subject to 10% service charge and prevailing GST
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]APAN MUROTSU BAY OYSTER SALMON
Fresh oysters on ice SO AT
(Limited to 6pcs per pax)
gicas R %
% SCALLOP CHEESY GRATIN LoV TR S

Scallop baked with creamy gratin sauce and

melted mozzarella cheese
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TAKO

Octopus Sashimi

*Ja
MAGURO

Tuna sashimi

? &A%
: SHIME SABA

Soused (vinegared) mackerel

sashimi

FESTIVE
EXCLUSIVES
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HAMACHI
Amberjack sashimi

x¥z254a-)l
EBI FRY

Breaded prawn & cucumber with

mayonaise, topped with flying fish roe
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SPIDER
Soft shell crab & flying fish roe with

homemade spicy sauce
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SALMON MENTAIKO
Lightly torched salmon & flying

fish roe with mentaiko cheese sauce

RS2 #4723
SPICY TUNA

Crabstick, egg and cucumber roll with
flying fish roe, topped with tuna

tartare in homemade spicy sauce
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UNAGI

Unllmlted Snowy '1-\ Crabstick, egg and cucumber roll with

Cheesy Dip
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EBI KYURI HANDROLL CALIFORNIA
TEMPURA (1 pCS) Crabstick, egg, cucumber,

flying fish roe and mayo

Tempura prawn, salad greens,
roasted sesame seeds and mayo

Xe¥op59KES
SALMON
AVOCADO MAYO

Salmon mayo, avocado, crabstick,

Z2NAY =P b 2257

SPICY SOFT SHELL CRAB
Deep-fried Japanese soft shell crab, salad

greens, flying fish roe and mayo egg, cucumber and flying fish roe
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UNAKYU

Unagi, cucumber and roasted
sesame seeds

ANA Y~ = R% Y
SPICY SALMON SKIN

Salmon skin with homemade
spicy sauce
2N0NL & —RIQ
SPICY TUNA

Spicy tuna tartare with cucumber %

[0 service charge and prevailing GST.

* Pictures are for illustrative purposes only.

flying fish roe, topped with unagi and
shredded egg

%9 bY292¢—~24
ABURI TRUFFLE BEEF

Crabstick, egg and cucumber roll with
flying fish roe, topped with lightly
torched thin-sliced sirloin beef, truffle
sauce, caviar and mayo teriyaki sauce

QI 25—~ 55K
LOBSTER SALAD

Crabstick, egg and cucumber roll with
seaweed flakes and roasted sesame
seeds, topped with lobster salad and
flying fish roe

Y7 HEY KA
SALMON AVOCADO

Crabstick, egg and cucumber roll with
flying fish roe, topped with salmon
mayo and avocado

% NEW SEASONAL DISHES
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SALMON SUSHI

Salmon sushi

*Ja
MAGURO SUSHI

Tuna sushi
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MEKAJIKI
Swordfish sushi
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s Prawn sushi
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UNAGI
Grilled eel sushi
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TAMAGO
Egg sushi
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TAKO
Octopus sushi
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ABURI SHIME SABA
Lightly torched soused (vinegared) mackerel topped

with grated ginger and spring onion
BXEFLYE

MENTAIKO EBI
Lightly torched cooked prawn with mentaiko

sauce

CrIRREFI-V

INARI CORN

Sweet beancurd pouch sushi stuffed with lightly
torched corn with mentaiko sauce and seaweed flakes
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INARI UNATAMA

Sweet beancurd pouch sushi stuffed with unagi and

shredded egg

ek b aI22—~Y 5%

INARI LOBSTER SALAD

Sweet beancurd pouch sushi stuffed with lightly
torched lobster salad, mayo, flying fish roe and

seaweed flakes
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INARI SALMON AVOCADO

Sweet beancurd pouch sushi stuffed with salmon

mayo and avocado, topped with flying fish roe
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RENKON CHIPS
Deep-fried lotus root chips
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KAWAEBI
Deep-fried river shrimps

E&PHEAG

3 KINDS CHUKA CHINMI

Seasoned baby octopus, jellyfish
& seaweed

Va2’
MAGURO YUKKE

Seasoned korean style raw tuna

with quail egg
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GARLIC EDAMAME

Stir-fried Japanese soybeans with
crispy garlic
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CHAWANMUSHI

Japanese steamed egg
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AGEDASHI TOFU

Deep-fried tofu in tempura broth
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TRUFFLE FRIES
Truffle flavoured french fries
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BUTTER CORN

Sweet corn with butter
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LOBSTER SALAD

Japanese lobster salad
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PITAN TOFU

Cold tofu with homemade century egg
sauce
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SALMON SALAD

Salmon sashimi, mixed greens and
wasabi dressing
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TOFU SALAD

Silken tofu, mixed greens and goma
dressing

Y- 2X Y55
SALMON SKIN SALAD

Salmon skin, mixed greens and
wasabi yuzu dressing
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WAFU SAIKORO “rcs)

Pan-fried sirloin beef cubes with
Japanese sauce

FY 92N L~

ASARI SPICY ITAME
Stir-fried spicy clams with

mushrooms
¥—9225—%
BEEF STEAK

Pan-fried sirloin beef in wafu sauce

¥DINZ—4k%
KINOKO BUTTER YAKI

Stir-fried mixed mushrooms in rich
butter

VAt M/ BT %]
SALMON FIN (5pcs)
Grilled salmon fin

{04k %

IKA YAKI
Sliced grilled squid

it ¥

SABA YAKI
Grilled mackerel
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MENTAIKO CHEESE GYOZA
Pan-fried chicken dumplings with

mentaiko cheese

2¥254
EBI FRY (3prcs)
Deep-fried breaded prawns

BEREL
EBI TEMPURA (3PCs)

Prawn tempura

22 —Y92F v —NY
MINI BEEF GARLIC FRIED
RICE

Fried rice with beef & garlic

E288F v —NY
MINI UNAGI FRIED RICE
Fried rice with unagi and shredded egg
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COLD HOKKAIDO
ISHIUSUBIKI SOBA
Cold soba noodles with dipping sauce

X205 8L/
KITSUNE UDON/SOBA
Sweet Beancurd with Udon / Soba

#IEAL
YAKI UDON
Stir-fried udon with pork and

assorted vegetables

NEW SEASONAL DISHES

% SNOWY CHEESY CHIKUWA -
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SOFT SHELL CRAB

Deep-fried Japanese soft shell crab

FREABY
TEBASAKI KARAAGE

Japanese style deep-fried chicken wings

2B 22 153
SHISHAMO KARAAGE (3rcS)
Deep-fried smelt fish fritters

f 2ok ¥
TAKO BALL (5pcs)
Deep-fried balls stuffed with octopus

hY22254

ISOBE AGE (3pCs)
Fried fishcakes coated with nori
tempura batter served with snowy

cheesy dip
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RAFUTE
Traditional Okinawa-style braised pork belly

(R Fe 72—
MOYASHI CHAMPURU
Traditional Okinawa-style pan-fried
beansprouts with pork
2X¥Fe—~Y2—

NEGI CHASU
Traditional Okinawa-style braised cha shu
with leek & spring onion

¥—29NyF 2
BEEF CARPACCIO
Thinly-sliced sirloin beef drizzled with citrus

SOy sauce
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SALMON FIN KARAAGE (5pCS)
Deep-fried salmon fin

Y2V ABY
SALMON SKIN KARAAGE
Deep-fried salmon skin

J-Re 28
GOYA KAKIAGE
Deep-fried bittergourd,

corn and spam

TI-XF% 22—
GOYA CHAMPURU
Traditional Okinawa-style pan-fried bitter
gourd with pork

294 65~
KUBU IRICHI

Traditional Okinawan seaweed with pork

220949 F—F—NY
MINI'KUBU IRICHI FRIED RICE
Fried rice with traditional Okinawan seaweed

and pork

bk
MOZUKU SU
Okinawan seaweed served with shiquasa jelly
and drizzled with Japanese sweet vinegar
$7 Ko
UMIBUDO
Sea grapes served with homemade ponzu

sauce

2223542
MINI TACO. RICE
Ground beef, lettuce, cheese and tomatoes

served with Japanese rice
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MATCHA ICE CREAM

Green tea ice cream

N=BUF9DPNLSFFL X
VANILLA ICE CREAM

Vanilla ice cream
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PORK SHABU SHABU

Iberico pork belly slices (Ioog)

FUVEFLE—2 | ol 2
BEEF SHABU SHABU
Premium beef slices (100g)
Y IY v PEE
ASSORTED SHABU SHABU VEGETABLES

1 set of assorted shabu shabu vegetables
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