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Chopped up Eel served with Condiments, Broth, Soup

=

U2FRLAKRBLENNA

How to Eat Hitsumabushi the Traditional Style
Please use the shamoji (scoop) to divide unagi rice into 4 portions. Use the empty bowl to taste each portion.

1 BFEIXZDXREDSA 2 BBHWEERZMWZT... 3 BB EFEFEIR... 4 FZBUEBEZAEBLEANVS TESE,
TO=®RZ. .. Add some of the condiments Make Ochazuke (rice with soup) Eat it any way you like — whether it’s one
Enjoy as it is without (Spring Onion, Wasabi and with the condiments and Dashi of the three versions you have just tried or
adding anything. Nori) to your liking and enjoy. broth from the small pitcher. something altogether different if you prefer!

BT A THEFEAERLREFITEBLEANNKESL,
Please feel free to use the Mi Sansho specially from Kochi that we have provided.
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Z+‘ Complimentary top up of Rice.
]
D)
SET MENU EEL SET MENU
5. Sea Urchin and Wagyu Rice Bowl 55 Unagi Rice Box
Served with Appetizer, Soup and Pickles Served with Appetizer, Soup and Pickles
6. Sashimi Rice Box 29 Unagi Rice Bowl
Served with APpCtlZ,el‘, Soup and Pickles Served with Appetizer, Soup and Pickles
Add Sea Urchin +15 Add Fatty Tuna +12
. Nagayaki (Choice of Salt or Sauce)
7. Rare Wagyu Rice Bowl 35 . . . .
Served with Sous Vide Egg, Appetizer, Soup and Pickles Served with Appetizer, Soup, Rice and Pickles
: Healthy Unagi Rice Bowl
8. Tenpura Rice Bowl 25 - y {3 §
Served with Appetizer, Soup and Pickles Mix of E?l’ Vegetal.)les and Sous Vlfie Egg
Served with Appetizer, Soup and Pickles
9. Vegetable Tenpura Rice Bowl 20
Served with Appetizer, Soup and Pickles
10. Prawn Tendon 28
Served with Appetizer, Soup and Pickles
11. Kid’s Tempura Set 10
Served with Sushi Roll, Jelly and Juice (Apple or Orange)
LZETEETETODEZTRIFCZILRZBLDEEZLODOTEBET N, AN EHNBZRIZTAEMENSNZTTLXET. BEBLEANAIDOEE+ZIZZ:EE T I,

While we take care to remove all the bones, there may still be some small ones left so please exercise caution when eating.

HELZIORDY —EAHEGST FmWEIHET. TIZ70MEZHAOSH EE T —EXAHETMWEITHRERA,

All prices are subject to 10% service charge and GST. No service charge for takeaways.
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8 A L EEL A LA CARTE
1 /E' 12. Grilled Eel with Sauce L 481M 331S 25
2 L\ 13, Grilled Eel with Salt L 481 M 331S 25
6 14. Liver Ponzu 9
0 15. Grilled Liver 9
16. Deep Fried Liver 9
17. Crispy Bone 6
31. 18. Unagi Egg Roll 12
: A LA CARTE
b o 19. Sashimi Moriawase Standard 39 | Premium 60
) 20. Salmon Skin Salad 15
17)) 21. Rare Wagyu Beef Salad 25
f_)::-" 22. Mullet Roe with Radish 20
i 23. Sea Urchin with Tofu 25
. 24. Fried Camembert Cheese 12
N 25. Cold Tofu with Fish Sauce 7
,h; 26. Assorted Tenpura 20
7 27. Assorted Vegetables Tenpura 18
' ’ 28. Oyster Tenpura 14
29. Prawn Tenpura 25
DESSERT
30. Parfait 12
31. Chef’s Daily Pudding 5
32. Green Tea/ Black Sesame 5

Ice Cream * Japanese Citron Sherbet
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NIHONSHU ALCOHOLIC BEVERAGES
1. Kiminoi (Niigata)| d 19 11. Brewerkz Golden Ale w13
Nagiz Hleanaze Iy 12. Brewerkz Pilsner 5 1l
2. Kawatsuru (Kagawa) d 29 ) ]
Sanuki Yoimai Junmai | +5 13. Asahi Super Dry * Sapporo Premium Beer ¥ 10
3. Manotsuru (Niigata) b 39 14. Kaidou Sweet Potato Shochu (Kagoshima) v 15 ‘79
L Jsunmal ?O“Eyo | +“;’ A 15. Tichiko Wheat Shochu (Oita) v13 hoo
. Sanzen (Okayama
Junmai Daiginjyo Omachi 50 | +2 16. Hideyoshi Umeshu (Akita) v ‘ 29

5. Keigetsu (Kochi)

Junmai Ginjo 55
6. Hourai (Gifu)

Junmai Daiginjyo Iro Otoko | +3
7. Kawatsuru (Kagawa)

Junmai Daiginjo Wisdom | +5
8. Toko (Yamagata)

Daiginjyo Yamada Nishiki | +3
9. Hideyoshi (Akita)

Junmai Daiginjo | +2

4 300ml ‘ 720ml

‘ 89
‘ 109
‘ 129
‘ 159
‘ 159

Shochu served with choice of: * Hot Water * Cold Water * On-the-Rocks *
Straight Umeshu served with choice of: * Soda Water * On-the-Rocks

BEVERAGES

17. Yuzu Tea o 104)

18. Calpis Soda

19. Orange Ogl Apple Juice WN

20. Coke %) Coke O&;
Sprite &, Soda Water 0.

21. Cold Wheat Tea QEI Hot Sencha 0.

22. Fiji Water (ALS)
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