 TEMPURA |

65 Tempura Morlawase -
Assorted Tempuro ¥ = &
'
66 Ebi Tempura
Prawn Tempuro , 2

87 Kabocha Tempura
Pumpkin Tempuro

68 Satsuma Imo Tempura
Sweet Polato Tempura

g8 Okura Tempura
** Lady Finger Tempura

70 Kani Tempura
Crab Stick Tempura

71 Satsumaage Tempura

Fish Cake Tempura

!

"

1.

g

177 Sake Bata-Yaki

TEPPANYAKI

12 Ika Bata-Yaki
. Squid Butteryoki

| ?3 Gjruniku Bata-Yaki

Boef ByHeryoks

74 Lamb Bata-Yaki
" Lomb Butteryoki

75 Tori Bata-Yaki
- Chicken Buﬂnrynlu -

18 Gind.ara Kama Bata Yaki
Cod Fish Butteryaki |

Salmon Butferyak:,

78 Sake Teriyaki
Salmon Terryoki

78 Garlic Chahan
Garlic Friad Rice

80 Sake Chahan

“Salmon Fried Rice

‘mitasu

Japanese restaurant

PORK FREE

ALA CARTE BUFFET MENU

AGEMONO

81 Ebi Fried -
Deep Fried Prawn

82 Tori Karaage
Deep Fried Chicken

83 Ika Geso Karaage
Deep Frigd Squid Tenfacies

84 Tori Katsu

Dta-p Fried Breaded Chicken Cullel

85 Hotate Fried
Deep Fried Scallop

86 Sakana Karaage

i _ Duap fr']'i.:-’d Figh
- |87 Tako Yaki

* Déep Fried Qcdlopvys Boll
88 Shishamo

Deep Friad l:'-t:lp-m'in Figh

89 Poteto Wedges
Deep Fried Polato Wedges

20 Furaido Poteto
French Fries

91 Ebi Gyoza
Deep Fned Shrimp Dumpling

92 Tori
Daep Fried Chicken Dumpling

93 Agedashi Tofu
Deep Fried Begncurd in Souvce

NOODLES

94 Wakame Udon

Hot Udon Neoodles with Seaweed

los Wakame Soba
Buckwheat Noodles with Seaweed

96 Zaru Udon
Cold Udon H::mdh.-s

97 Zaru Soba

Cold Buckwhoo! Noodles

88 Kaisen Yaki Soba
Seofood Fried Noodles

YASAI

g8 Mo i Itame

Pan rried Beansprout

100 Nasu Teny,r'
Eggplont with Teriyoki Souse

101 Yasai Itame

Pan Fried W Vogetables

il

MINI DUNBURI

102 Bara Chirashi Don _
Assorfed Mixed Row Fish on Vinegar Rice

103 Tendon
Tempura with Rice

104 Sake Meshi Don
Salmorn Flake with Rice

105 Sake Don

Salmon with Vinegar Rice

106 Tekka Don
Tuna with Vinegar Rico

107 Gohan
White Rice

NABEMONO

108 Kimuchi Nabe Kaisen
Seafood & Vege in Kimchee Paste Hot Pot

102 Kimuchi Nabe Tori
Chicken & "-"ﬂge in Kimchee Paste Hot Pol

110 Suki
Beef Pﬂ E;}'nftl Style
111 Sukiyaki T::-n

Chicken Hot Pot in Sukiyaki Style

112 Gindara Kama Nabe
Cod Fish & Vege in Hol Pot

113 Yosenabe

Seafood & Vege with Cleor Soup in Hol Pol

ICE-CREAM

114 Vanilla

Vanille

115 Chocolate
Chocolole

116 Black Sesame

Block Sesame

117 Strawbe
Sf'rawbﬂr}rny

118 Green Tea

rean Tea

DESSERTS
119 }:{ﬂnm?ak“,.a / erdeuy

120 Cake
Cake of The Doy

121 Brownie
Brawnie wyh"l'ée Creqit

122 Fresh Local Fruits
Local Frudts

..li..

DRINKS

123 Coke

124 Sprite

125 Fanta Grape
126 Nescafe

127 Black Coffee

128 White Coffee
129 Iced Lemon Tea

131 Cold Gmﬁba

PICTURES SHOWA ABAVE £0R |(LUSTARTION PURPOSE DALY,

130 Honey Lemon Tea a8

132 Hot Green Tea ;
- W
nuunm PPLIED TO A’ﬁ E’* 2
m OR EVERY mn%\ 0




SASHIMI

| Akami

Tuna

2 Sake

Salmon

3 Abura Bozu
Butter Fish

4 Abura Bozu Tataki

Half Grilled Butter Fish

5 Maguro Tataki
Half Gn]‘!ﬂ-d Tung

GUNKAN SUSHI

6 Ebikko
Shrimp Roe

7 Tuna Mayo

Tuna Mayonnaise

8 Kani Mayo
Crab Shck Muyﬂﬂnmm

8 Corn Mayo
Carn Mayonnaite

SUSHI

10 Akami

Tuna

11 Sake

Salmon

12 Abura Bozu
Buttar Fish

13 Abura Sake
Half Coaked Salmon

14 Maguro Tataki
Half Grilled Tuna

15 Ebi
Cooked Shrimp

16 Tamago
Omelette

17 Kani
Crab Mea!

I8 Hotate
Boiled Scallop

i

SALADA

. Salada
Sudmm Salod

{21 Kani Salada
Crub h\‘qf Solod

32 Salada
d Duck-Salad

) 23 HotataSa]ada
Scollop Selod

24 Poteto Salada
Potate Salad

SOUP

a5 Miso Shiru
Bean Paste Soup

26 Chawanmushi

Jopanese Steamed Egg

Ir- £ Ma&gu bles Salad

a2l

28

29

a1

35

MAKIMONO

hef cial Maki
Emf sm Rol

Ebi Fried Maki
Fried Fraown Roll |

Tori Katsu Maki_ -

Fried Chicken Roll=™"

Tekka Maki
Tuna Roll

Sake Maki
Salmon Roll
Kani Maki
Crab Stick Roll
Kyuri Maki
Cucumber Roll

Ebi Tempura Maki
Fm-:.-p Tempuro Roll -

Shishamo Maki
Capelin Fish Roll

- 'h— . 'l'-il - 4 .

| o

mitasu

Japanese restaurant |

PORK FREE

ALA CARTE BUFFET MENU

TEMAKI

E ]

YAKIMUNU

EﬂSaha' -

COLD CUTS

51 Fresh Tiger Prawn
Fresh Tiger ? Mackerel *
Edamame 59 Sanma
Boiled Green Beon v Soury Fish
53 Chuka Kurage B0 Sake Kabuto FTTTH
Seasenad Jelly Fish Salmon Heod

54 Chuka Idako = |81 Hotate Teriyaki
Seosoned Buby Octopus - Grilled Scallop with Tariyaki Snuﬂ
55 Chuka Wakame 82 Hotate Mentaiyaki
Seasoned Seocweed Grilled Half Shall Scallop with: Gu-d' RH

63 Green Mussel Hentalyaid
Grilled Graan Mussel with Cod Roe

684 Sake Hasaru Shioyaki
Grilled Salmion Ba"'_f with Salf

56 Shiomori Kyuri

Hnmpmudu Jopaness.Cucumber Pickles

5T Alsuyald Tamago

Japanese Omelete;

Hﬂﬂ’ﬂ'ﬂ' SHoma ﬂ'ﬂ'f F E.E .‘HEEIMHH PURPOSE DALY,

MONDAY - FRIDAY

36 Mini California Maki
Crab Stick, Shrimp Roe & Cucumber

37 Ma
'-:-'.HEakieMé. o Maki

ro Maki
ng Tune. ﬁiﬁ Crab shick, Shrimp Roe & C:.n:urnb-ig

45 California Handroll
Crob Stick + Shrimp Roe + Cucumbar

46 Tuna Mayo H 1
Juna Mayonnaise Hondroll

47 Kani M Handroll -
Crab Stick Mayonnoise: Hﬂﬂdru" 3

6PM - 10PM
PUBLIC HOLIDAY & WEEKENDS
12PM-3PM | 6PM - 10PM

Rrw Scrimc:n with Crab Stick, Shrimp Roe& Cucombier 1660 n 0
39 Oshinko Maki e g 2 S T X as
Pinkles Roll 40 Ma DHEIIEIIFI“ T “ | Pt . . $4] '{
10 Tamago Makd g o S CNTERMS B DONDITIONS T |
Salmon Handroll
INARI SUSHI - ALL BILLS/ARE SUBJECTED T0 10% SERIVICE CHARGE 6 6% SST.
4 Thar - THE HﬁHﬁEEHEHT RESERVES THEM&HTS TIl MAKE ANY CHANGES
Swee! Beancurd I'H'HHHT PRIOR HET‘B& . L
#lnari TunaMayo - BILLS WILL BE CHAROE &RSEH N uuﬁnin.ﬂf nssenunun
43 Inari Kani Mayo 355 [
Crob Stick Mayonnoise in Sw“l.ﬂinqms

44 Inari Comn

Carn in Sweet Beancurd

( RESERVATION IS ?nmmth LN S :'L



