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Cold Appetizers

A=AV 7R 7% A4 Australian Wagyu tataki 690
Sliced A4 Australian Wagyu beef seared with onion

® HEZ7 R HFMZ Ebi avocado ae 320
Tossed avocado and boiled prawns with flying fish roe mayonnaise

Hot Appetizer, Soup & Tempura

@® i rH#E Nasu dengaku 220
Grilled eggplant with miso sauce

5%% % ¥ Umaki tamago 320
Japanese style egg omelet with grilled eel

Bk Miso shirua 110
Miso soup with spring onion, wakame seaweed and tofu

® X30%vAbE Tempura moriawase 390
Assorted Prawn and vegetable tempura

Salad

B7RHRYS54- EBE P FRL Y Y7 Kani avocado salad 590
Crab meat and avocado salad, onion and tomato dressing

® HATFARSSI A HHOEME 2R —X Ly T
Shirauo avocado salad 450
Fried ice fish and avocado salad, sweet soy sauce and mayonnaise

ZERARFSE MR RLYS > 2 Avocado salad 390
Vegetables and avocado salad, sesame dressing

‘ Signature Dish

1f you have any special dietary needs or restrictions, please inform the Restaurant Manager.
Prices are subject to 10% service charge and 7% government tax.
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Sashimi and Sushi

® LEYADE Go shu moriawase 1,200
Five kinds of sashimi, Tuna, Salmon, Young vellow tail, Hotate and Hokkigai

#il5 Sashimi / i¥ih 5 pcs.

Abr Otoro Premium tuna belly 1,900
b Chutoro Tuna belly 1,380

A& Akami Tuna 650

>veF Hamachi Young yellow tail 590

3.2 Hotate Japanese scallop 690
¥—%E> Salmon 450

® #vERAEBYADE Aburi sushi go kan moriawase 550
Flamed Japanese scallop, salmon, tuna belly, young yellow tail and mackerel

Sushi Rolls

ARTHYNANL HZ——)L Special spider roll 360
Deep-fried soft shell crab, crab stick, crab meat, avocado,
cucumber and mayonnaise

® 24> —F—F>m— Spicy salmon roll 350
Salmon sashimi, avocado, spicy sauce topped with salmon roe

HYZ72in=7a—) California roll 310
Avocado, crab stick, sweet omelet, cucumber and mayonnaise,
topped with flying fish roe

Rice and Noodle

® 5%#E Unajyu 750
Grilled eel with sweet soy sauce on rice

o Katsujyu 380
Breaded deep fried pork cutlets with egg and light soy sauce

F—=AFZ2VT7HEADSEA/ZECR)

A4 Australian Wagyu iri udon or soba 570

Hot udon or soba noodles with A4 Australian Wagyu beef in
hot seafood based soup

‘ Signature Dish

1f you have any special dietary needs or restrictions, please inform the Restaurant Manager.
Prices are subject to 10% service charge and 7% government tax.
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® XS5 A Nabeyaki udon 330
Udon noodles with prawn tempura, chicken, soft-boiled egg and
vegetables in hot seafood based soup

YR EZI1E Yasai vaki soba 240
Pan-fried vegetarian soba noodles

H—=V9254 & Garlicrice 130

FZHi Shiro gohan steamed Japanese rice 100

BBQ Yakiniku

® FENFRKEE A4 Tokusen Wagyu sumibi yaki 1,500
Charcoal grilled A4 premium Japanese Wagyu beef served with
pan-fried vegetables

® HEDORRBEE IS

Sake no sumibivaki, shio or terivaki 420

Charcoal grilled salmon with natural salt or teriyaki sauce
served with pan-fried vegetables

EFEopKEEE Kurobuta no sumibi yaki 420
Charcoal grilled kurobuta pork served with pan-fried vegetables

ZAH—2EDKDY Tiger prawn 650
Pan-fried tiger prawn with garlic butter

Desserts

NG AL AR =N BT RARAZ
Vanilla swiss roll, Matcha ice zoe 200
Served with green tea ice cream

HAREHF Matcha kintoki 150
Green tea ice cream topped with red bean paste

‘ Signature Dish

1f you have any special dietary needs or restrictions, please inform the Restaurant Manager.
Prices are subject to 10% service charge and 7% government tax.
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InAzia by KISSO Pop Up Set Menu 1,290

Appetiser

5% %% ¥ Umaki tamago
Japanese style egg omelet with grilled eel

REOEY A HE Tempura moriawase
Assorted Prawn and vegetable tempura

Sashimi

=f%Y £HE¥ San shu moriawase
Three kinds of sashimi, Akami, Salmon and Hamachi

Main Dishes
HORKEXMEFIIWDES

Sake no sumibivaki, shio or terivaki
Charcoal grilled salmon with natural salt or teriyaki sauce
served with pan-fried vegetables

F1 2k Shiro gohan steamed Japanese rice

Desserts

N AL AR — N KR TS ARZ
Vanilla swiss roll, Matcha ice zoe
Served with green ftea ice cream

If you have any special dietary needs or restrictions, please inform the Restaurant Manager.
Prices are subject to 10% service charge and 7% government tax.
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InAzia by KISSO Pop Up Set Menu 1,590

Appetiser

5%% % ¥ Umaki tamago
Japanese style egg omelet with grilled eel

RAOEVHHE Tempura moriawase
Assorted Prawn and vegetable tempura

Sashimi and Roll

=M%V AbHE San shu moriawase
Three kinds of sashimi, Akami, Salmon and Hamachi

ARTHNANRL A —r—)b Special spider roll
Deep-fried soft shell crab, crab stick, crab meat, avocado,
cucumber and mayonnaise

Main Dishes
EDORKEX MG I X

Sake no sumibivaki, shio or teriyaki
Charcoal grilled salmon with natural salt or teriyaki sauce
served with pan-fried vegetables

FIZH Shiro gohan steamed Japanese rice

Desserts

NG AL AR =N KB T RARA
Vanilla swiss roll, Matcha ice zoe
Served with green tea ice cream

If you have any special dietary needs or restrictions, please inform the Restaurant Manager.
Prices are subject to 10% service charge and 7% government tax.
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Signature Cocktails 320
Grape Collins

Beefeater gin, Horoyoi Grape, sour mix, soda
Shiso-Jito
Nusa Cana Rum, Brown Sugar, Fresh Mint & Lime, Soda Water

Chivas Blossom
Chivas Regal Whisky, Strawberry syrup, Cherry Blossom syrup, Lemon, Soda

Tokyo slipper
Absolut Vodka, Midori liquor, Lime Juice, Syrup

Signature Mocktail 130

Matcha Green Tea Fizz
Green tea, Honey, Lemon

Berry Sakura
Mixed Berries, Blueberry Syrup, Cranberry Juice, Lime Juice, Soda

Rai Chi Mito
Fresh Mint, Lychee syrup, Lime Juice, Soda Water

Chill Juices 120
Orange, Lime, Apple, Pineapple

Stll Water
Chang Mineral 46c 50
Evian 33cd 120

Sparkling Water 270
Perrier 75cl

If you have any special dietary needs or restrictions, please inform the Restaurant Manager.
Prices are subject to 10% service charge and 7% government tax.
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Soft Drinks & Soda 75
Pepsi, Pepsi Max, 7Up
Tonic, Ginger Ale, Soda

Coffee & Tea

Espresso, Coffee, Americano 100
Café Latte, Cappuccino

Free Flow Japanese Green Tea (Hot or Iced) 90
TEA+ Oolong Tea Original 80
TEA+ Oolong Tea No sugar 80

Dilmah® Gourmet Tea 90

Original Earl Grey,Pure Peppermint Leaves,
Green Tea with Jasmine Flowers
Pure Chamomile Flowers

Japanese Spirits & Specialties
MASUMI Karakuchi Gold 300ml 900
Kishuu Hachimitsu Umeshu 300ml 900
Kishuu Akai Umeshu 300ml 900

MASUMI Junmai Kaya Brown 300ml 1,200
Junmai Daiginjo Seiryu 300ml 1,500
CHIKUHA Noto Junmai 300ml 1,500
EIKOFU]JI Honjozo Karakuchi 720ml 2,400

Hot Sake

KIRINZAN Dento Karakuchi 300ml 900

CHIYOMUSUBI Honjozo ‘Oni-no-Shitaburui’ Cho Karkuchi 300ml 900
Chikuju MASUMI Tokusen Honjozo 300ml 1,100

If you have any special dietary needs or restrictions, please inform the Restaurant Manager.
Prices are subject to 10% service charge and 7% government tax.
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Sake Sparkling
CHIYOMUSUBI ‘Syuwatto Sora 27/0ml 1,100
DASSAI Junmai Daiginjo Sparkling 45 36 1,900

Sake Liqueur
KOZAEMON Shiroku Junmai Yuzu Sake 300ml 1,100
BIJOFU Yuzu Shcwa 500ml 1,900

Chu Hi

Suntory - Horoyoi Grape 100
Suntory - Horoyoi Peach 100
Suntory - Horoyoi White 100

Japanese Whiskey
Kakubin Whisky 45ml 200

Beer
Chang, Singha 120
Asahi, Heineken 150

If you have any special dietary needs or restrictions, please inform the Restaurant Manager.
Prices are subject to 10% service charge and 7% government tax.



