HLV'Td THSNS

55 Sl 10
TSUKIJI SUSHI 10-KAN

A premium selection of 10 pieces
of assorted sushi

rM 188

ABURI SUSHI 5-KAN_ rm 60

5 pieces of lightly flame-seared susﬁ'i_;
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—E (:3'148‘]) shell filled with sushi rice, topped with salmog oe;
scalIep, sea urchm, crab paste, crab meat & chopped tuna.

topped with salmon roe, sea urchin & sweet

rM 60
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SALMON WITH EGG
NEDICT MAKI — rv.40

Cucumber-maki toopped withe=—
Rich cheese sauce, salmon,
salmon roe & egg yolk.
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A YAMAKAKE MAKI RrRM 45

! cumber maki topped with tuna
. > & grated japanese moutain yam
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PREMIUM UNAGI MAKI \ MUST

Thick cut grilled eel glazed with sweet soy,
serve over sushi rice

rM 45
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ABURI SHIME
SABA BO SUSHI

Flame-seared cured mackerel,
delicately pressed over sushi rice.

rRM 35
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ABURI ENGAWA & TORO MAKI
Salmon avocado roll topped with
aburi engawa, ikura, spring onion and crispy fried onions.

rM 60
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- y A deluxe futomaki filled with unagi,

salmon, lean tuna, kanpyo, cucumber,
pickled radish, tamago, prawn and white fish.

rRM 60
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ABURI SALMON &

SOFT SHELL CRAB ROLL

RM 35 15
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SOFT SHELL CRAB ROL
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»AVOCADO ROLL
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o SALMON ROLL RM S s ‘AT

Cucumber maki topped with

\ ™ £
- w
Salmon, ikura and sea urchin. ‘:ﬁ"\"' /
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' . TSUKHI SPECIAL EBI ROLL RM 50

Cucumber maki topped with prawn,
ikura and sea urchin.
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UNAGI TAMAGO MAKI RM 28

Cucumber maki topped with Tamago and
Glazed Grilled Eel.
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SALMON
MENTAIKO MAKI  RM 28

tefel &3

TORO & Cucumber maki topped with salmon,
TAKUAN MAKI RM 2 8 rich mentaiko suace and 1 biko.
Cucumber maki topped with & _ 8

chopped tuna and pickled radish
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VOLCANO ROLL RM 28

Cucumber maki topped with
crab meat, scallop, mayonaise
and tobiko.
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FRIED NATTO ROLL RrMm 20 i

Deep freid natto maki topped r
with cucumber and spring
onion.
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SALMON

CREAM CHEESEROLL RM 25
Deep fried maki filled with salmon ,

. - cream cheese, topped with
.y - spring onion & tobiko.




ANbhnm
OTORO rMm 40

Bluefin Fatty tuna

CHUTORO RrM 35

Bluefin medium fatty tuna

4. AKAMI  rM 25
ﬁ Bluefin lean tuna

AMAEBI RM 28

Sweet Prawn
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Scallop
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KANPACHI RrM 18 7 X

Amberjack 5} HIRAME RrMm 18
A

Flounder Fish
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Squid
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SALMON
BELLY RM 15
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SALMON RrRM 12
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TAKO RrRM 12

Octopus

)
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Sea Urchin
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BURI RrM 16

Yellowtail
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SHIME SABA rM 10

Cured Mackerel

k1
TAMAGO RM 7
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Prawn
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ENGAWA RM 22

Founder Fin
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Sweet Tofu
Pouch
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EBI TEMPURA UNAGI
TEMAKI TEMAKI
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SASHIMI
MORIAWASE 5 RrRM 60

5 kind Assorted Sashimi
(Each 2 piece)
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SASHIMI
MORIAWASE 10 RM 188

10 kind Assorted sashimi
//.._\ wpiece)
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SASHIMI
MORIAWASE 3 -

3 kind assorted sashimi
(Each:2 piece)

rM 45
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3 SASHIMI MAGURO r‘*ij_

3 diffrent park bluefin tuna sashimi
(Each 2 Piece)

YLWEDH VO H U BEE
STEAM OYSTER
rM 160

(12pcs)

4R
NAMA KAKI
(Raw Oyster)

rRM 12
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ABURI
SHIME SABA rMm 30

Elame-seared cured
mackerel served with chopped
pickled ginger and japanese shiso leaf
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Thinly sliced Salmon drizzled
with a light onion dressing.
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GOMA KANPACHI - RM' 55

Sliced japanese amberjack
served with sesame dressing, [ )
topped with shredded nori & sesame seeds.
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BURI SHIO TATAKI

|

|

| lightly seared japanese amberjack
| with salt, topped with garlic
| & Japanese shiso leaf
|
|
|
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Bluefin Fatty Tuna

r|1 b 0
CHUTORO rm 100

Bluefin Medium

FattyTuna

M L
AKAMI rM 60

Bluefin Lean Tuna

TAI rm 38
_. Red Snapper 17 V% » 'f' '
\\5 KANPACHI RrMm 45

Amberjack

HIRAME RM 48 HOTATE RrMm 43 SALMON =M 30
Flounder Scallop

H—F SNl
SALMON BELLY RrM 45 BURI RrMm 42 TAKO =rMm 30

Yellow Tail
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TOFU SALAD
rRM 22

CAESAR SALAD

Prawn with onsen egg Salad-_ ”

rRM 28
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VOLCANO POTATO SALAD

Creamy potato salad topped with a soft
onsen egg, tobiko and ikura.

Price are excluding 6% S5T & 10% service charge - Praducts shown are illustration purpose on |].'
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WASABI WAKAME &
12 CUCUMBER
RM SUNOMONO
rRM 12
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SUNOMONO | WITH PLUM
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Ry 12 CUCUMBER
KIMCHI
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KANlI éVHSO “SMOKED DAIKON WITH
RM \ 5% CREAM CHEESE

rRM 28
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KANI MISO NAMEROU

Assorted Sashimi mixed with rich crab miso,
topped with tobiko and spring onion.

RM 35
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KAISEN YUKKE

Diced Assorted sashimi seasoned
with special sauce topped with

MENTAIKO S et S FEas e
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L Best to Serve with Sake
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ENGAWA fN}IU(’I]}\:/[ﬂ(_‘) > I
PONZU PONZU
rRM 28 T
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ﬁ%ﬁ%ﬂﬁ? - SQUID MENTAIKO
SUNOMONO Y RM 22
RM 22 \ ¥ 4
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TORO TAKU TR

EIHIRE RM 35

& Best to Serve with Sake
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GYU SUKI TAMAGO YAKI
rM 40 '

: LodgELEX
% _SHIRASU DASHI MAKI
. -
RM 25
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MENTAI DASHI TAMAGO

IR
\fjf‘ DASHI MAKI TAMAGO
R\ % . rm 20
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YAMAIMO TEPPAN WA FDIbH3Dh
RM 25 MENTAIKO FUWAFUWA YA

rM 40

& Best to Serve with Sake
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CHICKEN TEPPAN

& SAUSAGE
rM 30

&, Best to Serve with Sake

MIYAZAKI WAGYU A5
rM 240 per 100g
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TSUKIMI TSUKUNE " vy
Mo o2
2 KANI GRATIN
s rM 20
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KAKI KABAYA
RM 3
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EBI MAYO
rRM 25

HIHDWMHEL
ASARI SAKAMUS .
rMm 20 :
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; GRILLED

SALMON HEAD
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\ HOKKE HIRAKI
Grilled Japanese hokke,

! butterflied and lightly salted. /

#F rulL '}!ﬁ/l 88

HALF RM 46_ ! ' . -
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UNAGI
KABAYAKI

rM 98

BEE NI A
SALMON HARASU YAKI
Grilled salmon belly

". Best to Serve ."JIIII'I Sake

BEZX KRR T
GRILLED HOTATE

GRILLED SABA
rm 30

¥ ¥ E
SHISHAMO
rRM 18

GRILLED OYSTER
rRM 16
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EBI TEMPURA

RKAO®GE
TEMPURA MORIAWASE
RM 35
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SOFT SHELL
CRAB KARAAGE

rRM 36
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KAKI FRY

BFe5852L
FRY SWEET CORN

KRS D - “
MENTAIKO TEMPURA 22X XDIOFHI
T R 28 TAKO NEGI SATSUMA AGE

rRM 18

& Best lo Serve / g
with Sake &
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KOEBI KARAAGE 1 {0 giE g
rRM 18 L2 . SHIRAUO KARAAGE

RM 25
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TAKO KARAAGE
rRM 25
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GESO TEMPURA

HAZDSDNEHT
MONKFISH KARAAGE
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~ CHIKUWA WITH
~ PICKLED GINGER
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FRENCH FRIED
WITH SOUR CREAM

& SWEET CHILI

RM 22
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%3 HOKKAIDO DON

P e et . - 3
P LA 38l Premium Seafood Rice Bowl

=

KAISEN DON

Seafood Rice Bowl

rRM 168

WAGYU DON WITH
ONSEN TAMAGO

mhyz2x77
WAGYU FOIE GRAS DON
rM 98

SV HLZAADDH
MINI ENGAWA IKURA DON

Mini Rice Bowl with Flounder Edge
& SalmonRoe

rRM 68
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NABEYAKI

UDON

rRM 35

ITAOON
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CURRY UDON
rRM 35

mRel 2

SOBA
RM 23

73 Y kI
ASARI MISO
SOUP RrMm 18

H I XK 4
AOSA MISO SOUP RrM 12 S R L
CHAWANMUSHI
78 Z gy RM 8
NAMEKO MISO SOUP RrRM 12 MU 2R L
TRUFFLE OIL

CHAWANMUSHI RrM 22




