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All photos are for illustration purposes only.









APPETIZER R

HANA DINING GROUP

Gindara Miso Yaki
KB & IRi5 8

Roasted cod fish with miso sauce

RM30

Daikon Foie Gras
BHBZ |~

Seared foie gras on
marinated radish

RM45

Gyu Tataki N Edamame -

Gobou Karaage

4 W& AR £T0

Fried Seared Australian Beef Green soybean
burdock with citrus sauce with salt

RM7 RM35 RM@

lkura Shoyuzuke Koebi Karaage

Maguro Pirikara Age
=X&Bhp B CXE/NF BRIESEBR
Salmon roe marinated Deep fried crispy Deep fried
with soy sauce small shrimp tuna cube
RM26 RM12 RM15

Shake Kawa

Gyutan Ponzu Shirauo Karaage
KE=N8 k7 MEFSE BIUEB KK &E
Deep fried Cubed beef tongue Deep fried
salmon skin serve with ponzu sauce japanese icefish
RM12 RM18 RM16

All photos are for illustration purposes only. All prices are subjected to prevailing government tax and 10% service charge



SALAD i

HANA DINING GROUP

Kani Sashimi Salad Shake Kawa Salad Gobou salad

d8 R Bie=N&RE P FEiSH

Garden vegetables Garden vegetables Garden vegetables and
with Diced assorted with salmon skin & fried Burdock serve with
sashimi & crab stick salmon roe honey mustard mayo

S-RM16 S-RM15 . S-RM12

Soft Shell Crab Salad Kamo Salad Beef Cilantro Salad
WRE D FF LN BRFARD
Garden vegetables & Garden vegetables with Juicy australian
deep fried soft shell crab roasted duck breast beef, coriander
with mentai mayo served with wafu serve with citrus
dressing wafu dressing
S-RM20 -
S-RM15 RM22

L-RM26

California Engawa
nMES ENFE
California " % Roasted flounder
hand roll fin hand roll
RM8 RM14
Soft gheg lkura Salmon
_ Cra =wBFs
NREFE Salmon &
Crispy soft shell @ salmon roe
crab hand roll hand roll
RM10 RM10
Unagi
Ebiten Avocado
KEUFF & IEERENFE
Tempura Grilled eel &
prawn & fish avocado
roe hand roll hand roll
RM@ RM10

All photos are for illustration purposes only. All prices are subjected to prevailing government tax and 10% service charge



HANA DINING GROUP

SASHIMI

Hana Sashimi
Moriawase

eI k=g iy )

8 kind of assorted
sashimi (24 pieces)
4-5 persons

RM220

Ume Sashimi

Moriawase

e —
(ﬁ.)mnﬂifﬁ Take Sashimi
4 kind of s , Moriawase
assorted N :
sashimi N . (%)?ﬁ (=) EEEH-
E28pp;$5c§:i & 6 kinds of assorted

% sashimi (16 pieces)
RM50 4 2-3 persons
RM140

Otoro ,\‘ | Chutoro
e s ( XBE ) _ BhE i (s )
Fattiest tuna belly Medium fatty tuna belly

RM110 RM95
"
| -,
Salmon Toro - Salmon
=B =EVaE
Salmon belly ) Salmon

RM22

All photos are for illustration purposes only. All prices are subjected to prevailing government tax and 10% service charge



HANA DINING GROUP

Maguro
e\

Tuna

=1
Snapper

RM40

Amaebi

E

Sweet prawn

Chawanmushi

Japanese steam
egg custard

RM8

All photos are for illustration purposes only.

SASHIMI

Kampachi

AN ]
Amberjack

RM45

Hotate P
B (P

{
Scallop .

L
RM36 . :

I

Uni
jg e

Sea urchin

RM70

MUSHIMONO ZFizk

Uni Hokkaido
Chawanmushi Chawanmushi
18 B 7% 58 2% 8| (=3 CEAITES
Steamed egg custard Steamed egg custard with
with sea urchin crab,salmon roe,scallop
RM30 RM19

All prices are subjected to prevailing government tax and 10% service charge



TASTE
THE
FRESHNESS

Nama Kaki

WEEE

Fresh oysters served with
citrus based sour soy sauce

RM27

Kaki Mentaiyaki
BIKEHEEEELE

Fresh oysters baked
with mentai mayo

RM27

All pric=s are subjeciad te prevailing government tax and 10% service charge

Hana
Sashimi
Moriawase

() Zex8 kR

8 kind of assorted
sashimi (24 pieces) for
4-5 persons

Kaki Motoyaki
EEBERIEEE

Baked fresh oysters
topping with Japanese
mayonnaise

RM27



SUSHI Z15]

HANA DINING GROUP

Take Sushi Moriawase
BLRE5HES (81 )

8 pcs nigiri sushi

RM65

Hana Sushi Moriawase 12p-és o
fLEEHEo (1218)
12pcs premium

nigiri sushi

RM155

Ume Sushi Moriawase
B&ZS%5ES (61F)

6 pcs nigiri sushi

RM35

pl "'“’c_{ ;

Salmon Salmon Menai Yaki Salmon Toro

Uni

b=iLch i bh & = =X &iE =NBHKXFE =N®ESRE
Sea urchin Tuna Salmon Salmon with cod rece mayo Salmon belly
RM28 RM8 RM5 RMé RM7

Engawa Without Toro

Kampachi Hotate

IR Bz BENMIE Seaweed HE

Amber Jack Scallop Flounder fin EEnRiE Tuna belly
Flounder fin

RM@ RM@9 RM12 RM12 RM20

Amaebi _ Tai . Foie Gras Tobiko lkura Ebi

&t ¥R AR Lo)=:R BEIHSHHE CEIE =X ahpiE ALFE
Sweet prawn Snapper Goose liver with teriyaki Flying fish roe Salmon roe Cooked prawn
RM13 RM8 RM18 RMé RM13 RM4

-

Inari Tamago-- Unagi Anago ' Anago |ppon
BRUBEE BIUERE g iz BEEBIE BRIE®IRE

Tofu pouch skin Egg omelette Grilled eel Saltwater eel Saltwater eel (whaole)
RM2 RM3 RM38 RM15 RM38

All photos are for illustration purposes only. All prices are subjected to prevailing government tax and 10% service charge



HANA DINING GROUP

Una Maguro
RIFIEBE

Eel roll with avocado,
tuna & crab mince

RMS55

Jupiter
Surume lka
Rt E s
Grilled japanese squid
with teriyaki sauce roll

RM38

Futomaki

ZHBRE

Japanese traditional
thick roll

RM30

RM5

All photos are for illustration purposes only.

Kappamaki
BHNM@EC

traditional thin roll
with cucumber

MAKIMONO &Y

Salmon Overload
=VBRNET]E

Salmon with
avocado roll

Salmon On Fire

=XNBREE

Spicy Salmon
R=B%

Torched sliced Diced salmon, avocado,
salmon & crab serve with spicy mayo
mince and ikura

RM28 RM28

Jumbo Soft
Shell Crab Vegetarian maki
EXHESE BFRE ¢

Assorted vegetable roll

RM18

Jumbo soft
shell crab roll

RM43

Salmon
Hosomaki
=VaH{HE

traditional thin roll
with salmon

RM9

All prices are subjected to prevailing government tax and 10% service charge

Engawa
AStBEa%E

Signature roast
flounder fin roll

RM50

XIFBE®E

Tempura prawn roll
topped with avocado
& spicy mayo

RM28

Tuna Mayo
BHEBEERS

Tuna flakes mayonnaise
with cucumber

RM28

Cheese
INEg kB E

Baked cheese topped
with tempura flake &
flying fish roe

RM28



HANA DINING GROUP YAKIMONO %‘%4’}]

Surume lka
Mentai
BXT&EEE

Grilled Japanese squid
topped with cod roe mayo

RM33

Salmon Shiyaki/ Saba Shioyaki/ Salmon Head

Teriyaki Teriyaki Shioyaki/Teriyaki
mE/RR=E miE/RREEe A/ R =3 8 sk
Grilled salmon with Grilled mackerel with Grilled salmon head
salt/teriyaki sauce salt/teriyaki sauce with salt/teriyaki sauce
RM27 RM22 RM18

Kampachi Head Surume lka -
Shio Yaki Sugata Yaki Beef Teriyaki
EOXE AT fil 8B Sk B e hie/mr  RERMFR
Grilled Amberjack Grilled Japanese squid Grilled Australian beef
head with salt with salt/teriyaki sauce with teriyaki sauce
RM65 RM29 RM62

: Shishamo Ninniku
Shishamo Yaki Mayo Gyu Shogar Yaki

BEE8 ERBEREZED SHO+AA

Grilled salt water Grilled salt water Cape“ne Stir fried slice beef with
capeline fish with salt fish with garlic mayo sauce caramelised ginger sauce
RM9? RM10 RM25

All photos are for illustration purposes only. All prices are subjected to prevailing government tax and 10% service charge

Gindara Shioyaki/
Saikoyaki/Teriyaki
HhRE /KIS B/ AR RIS B
Grilled cod fish side

with salt/teriyaki sauce

RMé65

Unagi
Kabayaki
o 4=l

Grilled eel kabayaki

100GM RM38
150GM RM48

Chicken Teriyaki
RRRTS

Grilled chicken with
teriyaki sauce

RM19

Kuruma Ebi
Motoyaki

EHBEIE KR

Grilled tiger prawn
topped with Japanese
Mayo, tobiko and aonori

RM50



KUSHIYAKI

Zucchini Ebi Smoke Duck

Lamb Negi Okra Goma Sauce Saba Garlic Mayo Scallop Tobiko
FP(E/ D) - FRE® EmNe 83 (E%) P EGREE R
A amb ] J leek ¢ c ke

Lady finger Yellow and green zucchini Mack mon awn garlic mayo Scal

RM4

Ribeye Gyutan Salmon Toro Negima S ELE Eringi AS5 Japanese
N < B0 BR (R %) F&5 (R =Xk ARBRERRE) i (ERk® SHiEEk)® Wagyu 50gm

Australian B ngue Salm y Chicken thic =k Shitake m King oyste

RM13 RM8 M12 15 M4 RM4

TEPPANYAKI gtk

Lamb Saikoro
B B F
Black pepper NZ lamb Beef Teppanyaki Chicken Teppanyaki

dice SRARR I 4 B ARG
RM42

Australian ribeye with Chicken with
sauteed Vegetable sauteed vegetables
RM65 RM25

Seafood Teppanyaki Prawn Teppanyaki Chicken Gyoza
iR g EE PR IF BT

Prawn, scallop, salmon, squid Tiger prawn with sauteed Japanese style chicken dumpling
with sauteed vegetables vegetables RM15
RM46 RM42 '

All photos are for illustration purposes only. All prices are subjected to prevailing government tax and 10% service charge



HANA DINING GROUP

Nikura
=5v4::1l

Salmon roe rolled with
sliced wagyu beef

RM20

Nama (Raw)
() B/ER/XE

One of the juiciest part
serve with ginger flower

RM16

b

e B IR0 - A5 Japan
charcoal grilled with salt and L Wagyu Lover
pepper )
RM160 A5 EIFFik

All photos are for illustration purposes only.

Sumiyaki (200gm)

Ninniku Aburi
(RS /A

Juicy aburi wagyu beef
topped with fried garlic

RM16

Negi Aburi
(X&) B/ BRIRZ b

Juicy aburi wagyu beef
serve with spring onion

RM16

Nama (Raw)
()8

One of the juiciest part
serve with sea salt

RM16

Nama (Raw)
()58

One of the juiciest
part serve with truffle

RM23

Uniku

Sea urchin rolled
with sliced wagyu beef

RM28

JAPAN WAGYU
AS SUSHI

f047%o)

" Steak (200gm)
&A1 B KA\

Pan-fried wagyu, served with
sauteed assorted vegetable
and charcoal salt

RM160

Uniku, ninniku aburi & raw,
nikura & tamago serve on rice

(2 pax serving)

RM230

All prices are subjected to prevailing government tax and 10% service charge



HANA DINING GROUP

Miso Soup

7N

Miso soup

Tofu Yamakake

SOUP im

Dobin Mushi
ZRIEm

Teapot clear soup with
prawn, chicken,
mushroom.

RM15

Ninniku Miso Tosaage Tofu Agedashi Tofu
LW KISKES @ © BT BRUKESE

Deep fried tofu topped with Deep fried tofu Japanese traditional
garlic miso & grated yam with Bonito flake deep fried tofu
RM12 RM9 RM8

Ebi
Tempura

PN 'EE

Deep fried prawn
tempura batter

RM28

Soft Shell
Crab Karaage
BIUKERRE

Deep fried
soft shell crab

RM42

Yasai Tempura Chicken Yasai
OBEXPS Karaage Korrokke
T EmBRAEE O EuRD
assorted vege?:ables Japanese style Vegetables
tempura batter deep fried chicken croquette
RM17 RM16 RM16

All photos are for illustration purposes only.

Tempura
Moriawase
ZEXBPZ

Deep fried prawn

& vegetables
tempura batter

RM26

Koebi Yasai

Kakiage Kakiage

B ZCKE/NEF & BIRCKERYSR

Deep fried small shrimp Deep fried vegetables
with tempura sauce with tempura sauce
RM16 RM16

All prices are subjected to prevailing government tax and 10% service charge



NABEMONO %1

HANA DINING GROUP

Sukiyaki (2-3 pax)
BN 5 = BEiR
(2-3A1)

Thinly sliced

Australian beef,
vegetables & tofu

Kaisen
(2-3 pax)

patiESis
(2-3A8)
Seafood, vegetables,
mushroom & tofu in
garlic miso broth

RM50

Tara Chiri

(2-3 pax)

BiEE R

2-3
Tori Shoyu '(Fraditig&n‘[aili )
(2-3 pax) Japanese hgt
H R 187 iR pot of cod fish S H O
2-3A

Igonelessﬁcihi)cken Rhleo SHABU
thigh hot pot with SHABU

soybean broth

RM39 el il £

All Sho Shabu Shabu comes with a complimentary
vegetable plate and a pot of dashi broth made
from Japanese kombu

Kaisen & Australian Beef (2-3 pax)
BN A/ BRI\ AER (2-3A 1) i

Fresh seafood, thinly sliced
australian beef and assorted
vegetables.

RM70

Australian Beef (2-3 pax)
BN/ BRI (2-3 A1)

Thinly sliced Australian beef and /
assorted vegetables.

RM42

Kaisen (2-3 pax)
/B RAVCAER (2-3A8))

Seafood, vegetable,
mushroom & tofu in garlic
miso broth.

RM57

All photos are for illustration purposes only. All prices are subjected to prevailing government tax and 10% service charge



HANA DINING GROUP

TAMA
GO

+-F

WE ONLY USE
ONZEN EGGS
IN OUR DISHES

Antibiotic Free
Hormone Free

All natural plant based feed
with astaxanthin

Vegetarian Friendly

Malaysian Good Agricultural
Practice Farm

WHAT IS ASTAXANTHIN?

It is one of the most powerful antioxidants,
the substances that destroy free radicals
and protect healthy cells. It improves:

EYE IMMUNE NERVOUS
HEALTH SYSTEM SYSTEM
ORGAN CARDIO FERTILITY

ANTI-AGING VASCULAR
HEALTH

ONZEN EGG KAMPUNG EGG

Natural

Astaxanthin

Eggs

Dashi Maki

Kani Tamago

Tamago Yaki EFLrE
BERER Japanese rolled
Sizzling crab meat omelette
omelette with RM15

assorted mushroom

RM26

Omelette
METTROE
Omelette with
fermented soybean

RM18

All photos are for illustration purposes only.

Omelette

ERHXFOE
Omelette with
tofu cod roe mayo

RM18

Fuwa Fuwa Ajitsuke
Omelette Tamago
BIUEME BILE

Fluffy japanese Marinated
omelette lava egg
RM26 RM4

Umaki |
iEBES

Seasoned omelette roll
with roast eel

RM23

All prices are subjected to prevailing government tax and 10% service charge



HANA DINING GROUP MENRUI E

Hokkai Kaisen
Soba/Udon

B FEH/SEZME

Assorted seafood

Nabeyaki Udon
BXSED®

Udon with tempura
prawn, chicken,
egg & vegetable

RM25 RM38
Kinoko Soba/Udon Niku Soba/Udon
HiE FEH/SZE A
Mix mushrooms FEE/'SZHE
RM19 Sliced Australian beef
RM27

Tempura Tempura Inaniwa

Soba/Udon Udon Hot/Cold

X% XPSERED

FEMSED (8 /3)

Agscrted Tempdie Japan flat wheat noodle

RM27 Inaniwa Udon with aseoirtet) tampurs Santen Mori Soba
Hot/Cold RM35 ERBX =B
*EEE(;@/%) p— — Cold buckwheat, green
Jepanase _ g 2% o ' tea & thin white wheat

hand-made noodle japanese noodle

RM23

RM26

Spicy Ramen Seafood Yaki

EFRTHE Udon/Ramen

Chicken spicy H Wﬁgi

ramen . '—%%Elmﬁ

RM20 . . Fried udon/ramen . .
Hiyashi Kamo Udon  with assorted seafood Chicken Yaki
PG 22 8 ik IR B RM30 Udon/Ramen
Eold-udon with B b 35 450
sliced duck breast E’%E/}ﬂ@
and sesame sauce Fried udon/ramen with
RM22 chicken

RM22

All photos are for illustration purposes only. All prices are subjected to prevailing government tax and 10% service charge



HANA DINING GROUP
a0,

(2 Pax Servings) i'“ Q

Fish

Kabayaki

SIS

Anago, unagi, engawa
& tamago serve on rice

RM150

~ Sea Treasure x
\ AS Japan Wagyu
G BE g B R0 -1+

AS wagyu, amaebi, uni,
ikura & salmon serve on rice

RM210

Shinsen

| BR

Salmon sashimi, kanpachi,
amaebi & ikura serve on rice

RM130

OMAKASE DON - XL

FritigsEt R4

Sea Treasure

(without Uni) x

) AS Japan Wagyu
SBERI A1 FF

A5 wagyu, amaebi, ikura

& salmon serve on rice

RM180

Foie Gras x
Japan Wagyu
FO =35 AT 0+

Foie gras & A5 wagyu
serve on rice

RM200

~ Oishi

iR

' Salmon, maguro, uni
& ikura serve on rice

RM160

Sea Wonder Sea Amaze
| BEIR BEEIR
Salmon sashimi, toro, ikura Hotate sashimi, toro,
& uni serve onrice uni & ikura serve on rice
RM220 RM235
b -/ \
-
VSN -
N\ \"™
f==g
All photos are for illustration purposes only. All prices are subjected to prevailing government tax and 10% service charge % '%‘ \
L



HANA DINING GROUP

OMAKASE DON {3+

Shake Oyako Don Tekka Don

BEB R Tt A

Salmon sliced, salmon roe Tuna cube, egg yolk
& egg yolk

RM25 RM33

Hokkaido Don Aburi Engawa Don
ItigEH TEB&BH

Hokkaido scallop, Grilled engawa (flounder fin)
ikura & egg yolk & egg yolk

RM50 f RM50

Sea Treasure Don Super Ocean Don Uni lkura Shake Don  Negi lkura Don
BEHt Wb igAB & & =B

Kampachi, sweet prawn Tuna, salmon, scallop, Salmon, ikura, Fatty tuna dice, salmon roe,
& ikura salmon roe & egg yolk uni & egg yolk spring onion & egg yolk
RM&60 RM70 RM78 RM80

Premium Japan Wagyu Don Japan Wagyu D
Kaisen Don with lkura Saikoro Don . OV Ja
1 b iget ASHIF i 8 53 ASERFRIFH s
Fatty tuna, uni A5 wagyu, ikura A5 wagyu, saikoro - e 0 R =%
& salmon roe & egg yolk & egg yolk '
RM130 RM120 RM155

All photos are for illustration purposes only. All prices are subjected to prevailing government tax and 10% service charge



GOHAN iR

HANA DINING GROUP

Shake Don Chirashi Don Special Shake Don Gyu Don
=NBRERIR FaR&ER BRX=MNBFIR WM ERR
Salmon belly,salmon & Assorted thinly sliced Salmon sashimi & salmon Sliced Australian Beef,
salmon roe on sushi rice sashimi on sushi rice tempura on sushi rice half boiled egg on rice
RM30 RM42 RM28 RM22

Chicken Teri Don Engawa Don Saba Gohan Garlic Chahan

BR ARG P EE IR BEINA &R b5 B8 E AR IR B XS iR
Grilled chicken with teriyaki Roast flounder's Mackerel clay Japanese style
& half boiled egg on rice fin on rice pot rice garlic fried rice

RM43 RM18 RM10

Oyako Wakatori Tori Katsu

FFBHESR xSRI = IR B EBE K
Chicken and egg Charcoal grilled Deep fried chicken
serve on rice chicken serve on rice cutlet serve on rice

RM22 RM23 RM19

Ten Ju Gyu Ju Una Ju .
XESRIR R 4 I i 60 B 1
Assorted tempura serve Stir fried Australian Roast eel =
on rice with lava egg beef serve on rice serve on rice
RM25 RM28 100gm RM40
150gm RM50 -

All photos are for illustration purposes only. All prices are subjected to prevailing government tax and 10% service charge



KID

2x Standard Selections RM15
2x Premium Selections RM20

C ‘# RSE @ 1x Standard/Premium Selection RM18

MEAL
JILBEEE

Come with
ice-cream

(matcha)

o
&-.-) 1. CHOOSE MENTAI UDON / ONIGIRI

2. CHOOSE 2 MAIN DISHES
4 STANDARD SELECTIONS %

)“‘\

CHICKEN KARAAGE TAMAGO SUSHI (2PCS)  MENTAIKO TAMAGO (2PCS) SALMON MENTAI SUSHI (2PCS)
BB ImAES BilE k= BHKFERRE =VBIRKFET

4% PREMIUM SELECTIONS 4

CHICKEN TERIYAKI TAKOYAKI (3PCS) YASAI KOROKKE EBI TEMPURA (2PCS)
R I3 BlE@ % KE BT SR PB4
Burnt Houjicha Burnt
Cheesecake Cheesecake 88 DESSERT
Basque burnt cheesecake Houjicha basque
RM16 burnt cheesecake EH [%

Mizu Shingen
Mochi

IEZH

Raindrop cake made of
mineral water jelly powder,
serve with coconut sugar and
roasted soybean flour

All photos are for illustration purposes only.

RM18.90

NIKO
NEKO

Mochi

lce Cream

FrisE Goma lce Cream Matcha Ice Cream
" oy = -

Vanilla mochi ice cream %Z]ﬁsﬁ }*ﬁﬂﬁ

serve with fruits Sesame ice cream Green tea ice cream

RM16

All prices are subjected to prevailing government tax and 10% service charge



LUNCH 11:30AM - 6:00PM
B U S I N E S S DINNER 6:00PM - 9:30PM
C O U R S E Our business course menu is carefully selected by

chef from starters to main with complimentary of

Japanese short grain rice or healthy soba or
M E A udon. ITADAKIMASU!

Free

r—él]_ % j% ﬁé Chawanmushi

el

COMPLIMENTARY FOR BUSINESS COURSE MEAL

1.ENJOY YOUR SALAD g8

G
JAPANESE HOT SOA HOT UDN COLD SOBA COLD UDON
STEAM RICE ARED mog RREE EYoE
BARER
3.PICK YOUR DRINK
-
& \
' 4
i mi \ HOT GREEN TEA COLD GREEN TEA ICE LEMON TEA
a s (REFILLABLE) (REFILLABLE) (NON-REFILLABLE)
N\ g .= R (BT ND) R (BTIRND) R AT GE TR
e _Y

ﬁ . gil pWre for illustration purposes only. All prices are subjected to prevailing government tax an
N _



HANA DINING GROUP

4. CHOOSE 2 MAIN DISHES

LUNCH

2x Standard Selections RM 33.00 1x Standard + RM 43.00
2x Premium Selections RM 53.00 1x Premium Selections

DINNER

2x Standard Selections — RM 43.00 1x Standard + RM 53.00
2x Premium Selections RM 63.00 1x Premium Selections

STANDARD SELECTIONS

SALMON SASHIMI (3 PCS)  FUTOMAKI (3 PCS) YASAI TEMPURA CHICKEN TERIYAKI CHICKEN KARAAGE
=NBEB R ZHEBXE ERXIBS B IR GERS BIUEmAELS

TOFU OMELETTE ~ MENTAIKO TAMAGOYAKI SABA TERIYAKI SABA SHIOYAKI ASSORTED NIGIRI
ERHXTEMNSE BHXFBXE RIREEE HE S SEEEE

PREMIUM SELECTIONS

ASSORTED SASHIMI UNAGI KABAYAKI SALMON SHIOYAKI AUSTRALIAN BEEF

(3 TYPES) i =g miE=NB8 TERIYAKI
GedEB R g e ke o ey

SALMON HEAD AUSTRALIAN BEEF SEAFOOD TEPPANYAKI SIGNATURE NIGIRI
. SEHJO}’ZAQI* ZE5EXPE TATAKI PR e it SUSHI (3PCS)
.I:I:E E _== iﬂ”ﬂmgq:m ENGAWA,SALMON BELLY,IKURA
Bi2iE %o

All photos are for illustration purposes only. All prices are subjected to prevailing government tax and 10% service charge
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