
DESSERT

JAPANESE BAKED
CHEESECAKE

KINAKO WARABI
MOCHI

MATCHA WARABI
MOCHI

YUZU SORBET4.9

4.5

4.5

HOJICHA GELATO

VANILLA GELATO

3.9

3.9

3.9

MINI DONS
Mapo Tofu Don
JAPAN STYLE MAPO TOFU WITH MINCED CHICKEN & SPRING

ONIONS ON JAPANESE PEARL RICE

dashi chazuke
SALMON SASHIMI, PONZU IKURA, SPRING ONIONS, NORI &

DASHI CHA STOCK ON JAPANESE PLUM RICE

yakiniku gyu don
YAKINIKU WAGYU BEEF SLICE, ONSEN EGG, CRISPY GARLIC

OIL, SPRING ONIONS AND FUKUJINZUKE ON JAPANESE PEARL

RICE

unagi tamago don
UNAGI KABAYAKI, UNAGI SAUCE, JAPANESE OMELETTE,

SPRING ONIONS AND FUKUJINZUKE ON JAPANESE PEARL RICE

6.9

12.9

10.9

13.9

MEN
COLD SOMEN WITH EBI FRY
JAPANESE SOMEN NOODLE WITH COLD YUZU DASHI BROTH,

IKURA, SPRING ONIONS AND FRIED BREADED PRAWN

MENTAIKO UDON WITH SALMON
JAPANESE THICK UDON WITH MENTAIKO SALMON, MENTAIKO

PASTE, ONSEN EGG, PARMESAN CHEESE, SPRING ONIONS,

MENTAIKO FURIKAKE

TRUFFLE COLD SOMEN WITH
KAMI PRAWN
JAPANESE SOMEN NOODLE WITH TRUFFLE SAUCE, KAMI PRAWN,

TOBIKO, SPRING ONIONS

17.9

20.9

22.9

ZENSAI
APPETISER

HIJIKI
JAPANESE SEAWEED SALAD

Chuka Wakame
MARINATED SEAWEED

tako wasabi 
RAW MARINATED OCTOPUS WITH WASABI

Red miso kyuri
JAPANESE CUCUMBER WITH SWEET RED

MISO

6.2

6

8.8

5.4

WASABI EDAMAME  

collagen fish skin  

shredded kyabetsu 

6

7.9

6

AGEMONO
FRIED ITEMS

KOEBI KARAAGE
FRIED SWEET SHRIMP

TEMPURA IKA
FRIED TEMPURA SHRIMP

CHICKEN KARAAGE
FRIED BATTERED CHICKEN

CRAB CROQUETTE
BREADED CREAMY CRAB CAKE

EBI FRY (3 PCS)
BREADED PRAWN

MENTAIKO FRIES
MENTAIKO MAYO WITH FRIES

NANKOTSU
KARAAGE
FRIED CHICKEN CARTILAGE

TEBA GYOZA
FRIED STUFFED CHICKEN WING

SHISHAMO FRY
BATTERED FRIED PREGNANT FISH

NINNIKU MARU
AGE
FRIED WHOLE GARLIC

11.5

10.2

7.9

5.8

9.9

7.9

8.8

11.4

8.9

4.9
kakiage
FRIED VEGETABLE TEMPURA

7.5

OTSUMAMI
amakara tako
ASIAN STYLE TAKO WITH SPICY

SWEET SAUCE

22

unagi kabayaki
GRILLED EEL WITH KABAYAKI

SAUCE

22
MENTAIKO
tamgoyaki
JAPANESE ROLLED EGGS WITH

MENTAIKO & TOBIKO

13.9
CHAWANMUSHI
STEAMED DASHI EGG

3.9

IKURA
CHAWANMUSHI
STEAMED DASHI EGG WITH

SALMON ROE

7.9

SAKE USHIO-JIRU
JAPANESE STEAMED CLAM SOUP

WITH SAKE

10.8

ODEN
JAPANESE ONE POT STEW

11.9

SAIKORO STEAK
GRILLED WAGYU BEEF WITH

GARLIC OIL

22.4

KAWAHAKI
GRILLED FRIED FISH

Maitake Chīzu
Yaki 
CHARRED MAITAKE MUSHROOM

WITH PARMESAN CHEESE

8.9

Mini-tomato no
Mariné
MARINATED CHERRY TOMATOES

7.9

Shio Batā Kōn
SPICED SWEET CORN WITH BUTTER

88

yaki onigiri
GRILLED JAPANESE RICE BALL

WITH YAKITORI SAUCE

5 MENTAI CHEESE
POTATO
BAKED RED SKIN POTATO WITH

MENTAIKO & CHEESE

8.8

DAIGAKU IMO
SWEET & SAVOURY JAPANESE

SWEET POTATO

8

SERVED WITH GOMA DRESSING

TENDER FISH SKIN WITH A TINGLING

MALA SPICE

EDAMAME WITH A ZESTY WASABI KICK

crispy mala fish skin 6
SERVED WITH GOMA DRESSING

MAKI
Aburi salmon mentaiko

A MASTERPIECE OF TEXTURE AND FLAVOR, THIS ROLL

FEATURES A CRUNCHY PRAWN, TOPPED WITH SMOKY, SEARED

SALMON, A CREAMY MENTAIKO MAYO, AND BRILLIANT IKURA.

Avocado Green dragon maki
A TEXTURAL DELIGHT, THIS ROLL COMBINES A CRUNCHY

PRAWN AND SILKY AVOCADO, WITH SAVORY MISO MAYO AND

A DELICATE POP OF TOBIKO.

SASHIMI
FRESH SALMON SASHIMI (5 PCS)
FRESH MAGURO SASHIMI (5 PCS)
FRESH SASHIMI ZUKE
FRESH MAGURO AND SALMON SASHIMI, MARINATED IN A

SAVORY ZUKE SAUCE WITH A BOLD CHUKA SAUCE AND A

KICK OF GREEN CHILI. SERVED WITH CRISP ONIONS,

SHISO, TOBIKO, AND A SLICE OF LEMON.

maguro tataki
SEARED MAGURO TATAKI IS SERVED WITH CRISP RADISH

AND ONIONS. THIS DISH IS FINISHED WITH CRUNCHY

FRIED GARLIC AND A SWEET AND TANGY HONEY

MUSTARD PONZU DRESSING.

9.99.9

9.99.9

15.915.9

16.916.9

25.925.9

25.925.9

NIGHT MENU



KUSHIYAKI
GRILLED SKEWERS

MOMO YAKITORI
CHICKEN THIGH

MENTAIKO YAKITORI
CHICKEN MENTAIKO

yAKITORI MUNE
CHICKEN BREAST

YAKITORI NEGIMA
CHICKEN WITH LEEK

TEBASAKI
CHICKEN WINGS

JIDORI TSUKUNE
CHICKEN MEATBALLS

YAKITORI HATSU
CHICKEN HEART

YAKITORI REBA
CHICKEN LIVER

SUNAGIMO
CHICKEN GIZZARD

TORIKAWA
CHICKEN SKIN

3

3.6

3.8

3.8

3.8

3.8

3

3

3

3.5

C
H
I
C
K
E
N

OKRA
LADY FINGER

MOCHI 

3

3

OTHERS

P
O
R
K

BUTA KASHIRA
PORK JOWL 

Bēkon SHIITAKE
BACON WRAPPED SHIITAKE

Bēkon SHISHO
BACON WRAPPED SHISHO

Bēkon SHISHITO
BACON WRAPPED SHISHITO

Bēkon CHERRY
TOMATOES
BACON WRAPPED CHERRY TOMATOES

Bēkon ASPARAGUS
BACON WRAPPED ASPARAGUS

4

3.8

5

3.8

3.8

3.8

Bēkon CABBAGE
BACON WRAPPED CABBAGE

3.8

3cHEESE ARABIKI
SAUSAGE

KUSHIYAKI
GRILLED SKEWERS HAPPY HAPPY 

Excluding Eve of PH & PH

12 - 7pm12 - 7pm
DAILY!DAILY!

HOURHOUR
LIQUID HAPPINESS

SPIRITS
ROKU GIN
SUNTORY KAKUBIN

180
150

BOTTLE
TWIN

BOTTLE

320
250

DRAUGHT
SAPPORO

HALF PINT

HAPPY
HOUR

NON HH

10
FULL PINT 10 12

TRIO

30
Quenchers
butterfly lemonade
peach soda

grape soda

6.9
6.9
6.9 genmaicha 2.5

Iced +1

Canned Drinks

coke / coke zero /

sprite

4

Others
singha soda water 4

fuji still water 5

SOJU

ORIGINAL / PEACH/

YUZU / KYOHO GRAPE /

LYCHEE

18

3 for 50!

HIGHBALL
UMESHU
KAKUBIN

ROKU

10
10
11

SHOCHU
LEMON SOUR
WHITE PEACH

MATCHA

10
10
10

YUZU 10

GRAPE 10

HAPPY
HOUR NON HH

13
13
14

12
12
12

12
12

bucket of soju


