SUSHI (2 PCS) / SASHIMI (3 PCS)
HAND ROLL (1 PCS — AED 44)

Tuna ff RS

Tuna medium belly fi§ F&3
Tuna belly fif X&3

Seabream Efff

Flounder FH

Yellow tail FiIK

Salmon &

Squid &

Scallop tR3ZH

Salmonroe L\<5

Boiled octopus 8

Boiled prawn ZEUEZE

Broiled salmon # DU —EY
Broiled eel f&

Marinated vinegar mackerel <&
Broiled tuna belly & bOhO

Giant shrimp Botan Ebi #FfHEZE
Omelet EFBE

Abalone ffl

OTSUKURI

Assorted 3 kinds of Sashimi &0 3@ED &bt
Assorted 5 kinds of Sashimi &i&E0 b@EED &bt
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SUSHI PLATTER
HHFEADEDLEDOE KRG HE

ICHO R#&
Chef’s selection of 7 pieces nigiri and 3 pieces rolls, served
with Miso soup

MUSOU X
Chef’s selection of 12 pieces nigiri and 3 pieces rolls,
served with Miso soup

SUSHI ROLL TRADITIONAL (6 PCS)

Cucumber roll H\>(£%
Picklesroll &HLAIH

Tunaroll #kA%

Belly tuna with scallion RZFE2%E

SUSHI ROLL SPECIALTY (4 PCS)

California roll
Crab sticks and avocado

Spicy tuna roll
Fresh tuna with Japanese chili

Spicy salmon roll
Fresh salmon with Japanese chili

Fish & chips roll
Deep fried fish and chips with tartar sauce

Ebi ten roll
Prawn tempura and avocado

Mexican roll
Tomato, Jalapeno, shrimp and avocado

Dragon roll
Grilled eel, avocado, cucumber and tobiko

Spider roll
Deep fried soft shell crab and avocado

All prices are inclusive of 10% Municipality Fees and 10% Service Charge
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APPETIZER i3

Edamame &=
Salted soya beans

Hiyayakko /5%
Chilled tofu

Agedashi doufu ZFIFFEULEE
Fried tofu in dashi soup

Agedashinasu HIF7ZELIF
Fried eggplant in dashi soup

Shiromi nanban HE&DEZEETF

Deep fried fish in sweet vinegar sauce

Chawanmushi ZFREIZEL
Savory egg custard

Tori tatsuta-age FRADERIZIT

Japanese fried chicken

Tori nanban FF¥VEZE

Deep fried marinated chicken with tartar sauce

Mushidori ZEUE ZBY—IANT

Steamed chicken with sesame sauce

Beef tataki 4HDYYF
Grilled beef cold tataki style

Kamo wafu roast FROMHBEEO—RAL
Tenderized roasted duck with soy gravy

Dashimaki tamago 7CUEZEF

Japanese sweet omelet

U-maki 8%

Grilled eel omelet

Seafood sunomono EEDY

Seafood and vegetables marinated with rice vinegar

Tsukemono EYIDEDELE
Assorted pickles
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SALAD 5%

Wafu salad fREY S5

Japanese style salad

Kaisen salad @t >4
Seafood salad

Miso bagna cauda BEBHEO/N——vHU5

Assorted vegetables sticks with original dip miso sauce

Gyu shabusalad #Lv3UZ%
Cooked thinly sliced ‘Shabu shabu beef’ serving with
sesame dressing

DEEP FRY ZIT¥

Yasai tempura HHKIFEE
Vegetable tempura

Ebi tempura BZDKIFHE

Prawns tempura

Tempura moriawase KiFFEEDEDLE

Assorted mix tempura

Soft shell crabage V7> x/LOZT7HBREIT

Deep fried soft shell crab with ponzu sauce

Salmon Fry HY—%&>751

Breaded deep fried salmon with tartar sauce

GRILL =4

Grilled teriyaki salmon HRBOFEEH—E>

Grilled teriyaki French corn-fed chicken
BRENORDEEF T

Gindara saikyo yaki SREEDFEREE=
Grilled marinated black cod
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Wagyu sirloin aburiyaki 150g f4%—0O41 Y% DFEE 180

Grilled wagyu sirloin served with ponzu sauce

All prices are inclusive of 10% Municipality Fees and 10% Service Charge



SMOKE POT |EfEkEE

ICHO original sakura wood flake smoke pot on the table
served with vegetables, ponzu and wasabi

Roasted wagyu in smoke pot

MET—O1 Y EfERES

Roasted duck breast in smoke pot

BoO—Rb EEREE

Roasted lamb chops in smoke pot
FLAFIYT7OO—R~ EEREE

Salmon fillet in smoke pot Y —F> EERES

NABE $iHHE
Japanese traditional hot pot served on the table
for 2 persons

Sukiyaki
Thinly sliced wagyu sirloin and additional vegetables
with Sukiyaki sweet soy sauce

Shabu Shabu
Thinly sliced wagyu sirloin and additional vegetables
cooked in a bubbling broth

Yosenabe
Chicken, seafood, meat balls and additional vegetables
cooked in a broth

Additional wagyu beef (100g)
Additional vegetable
Udon noodle for hot pot

Zousui set

SHOKUJI & SOUP &B=E
Gohan

Steamed rice

Miso Soup  BRIZST
Soy bean paste soup with tofu, wakame seaweed
and spring onion

Arajiru  H5T
Rich seafood flavor miso soup

Tsumirejiru DHNIT
Seafood meat ball in clear soup

Tempura Udon RIR55EA

Udon noodle with tempura prawns

Nabeyaki Udon #filEES5EA

Udon noodle in hot clay pot with tempura prawns

Una-Jyu >S7%RE
Grilled eel on rice served with pickles
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KAISEKI ==[EE3E

Japanese traditional Course Menu

Sukiyaki Kaiseki T ERERFE

With wagyu Sukiyaki as main course
“Zensai” Assorted appetizer B
“Tsukuri” Sashimi sliced raw fish &3&E0D

Or Xl&

“Tempura” Deep-fried shrimps and vegetables

RESOBEDEDLE

“Sukiyaki” Hot pot I ZhE=

Rice and Miso Soup T8k KKt
“Mizukashi” Dessert XET

Shabu Shabu Kaiseki UL®3U»XZEE

With wagyu shabu shabu as main course
“Zensai” Assorted appetizer B3
“Tsukuri” Sashimi sliced raw fish &3&ED

Or Xl&

“Tempura” Deep-fried shrimps and vegetables

RESDEDEDLE

“Shabu Shabu” Hot pot  L¥RU»R
Udon noodle S&A

“Mizukashi” Dessert 7KEF

Sushi Omakase Kaiseki FRDHEMNETRE

With assorted Sushi as main course
“Zensai” Assorted appetizer B3
“Tsukuri” Sashimi sliced raw fish  &3&D

Or Xl&

“Tempura” Deep-fried shrimps and vegetables
RISDEDEE

“Mushimono” Steamed dish Z U4

Nigiri sushi 7 pieces, maki sushi 3 pieces,

miso soup Fal HIKMGT
“Mizukashi” Dessert KEF

.

All prices are inclusive of 10% Municipality Fees and 10% Service Charge
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SUSHI. TEPPAN. BAR.




