SET LUNCH MENU

TORI or GYU GOMAYAKI ZEN
Sliced Chicken or Beef in Sesame Sauce served with
Fresh Salad, Simmered Dish, Gohan, Miso Soup, Pickles and Dessert

TORI or GYU SHOGAYAKI ZEN
Sliced Chicken or Beef in Ginger Sauce served with
Fresh Salad, Simmered Dish, Gohan, Miso Soup, Pickles and Dessert

TEPPANYAKI SALMON ZEN

Teppanyaki Salmon with Butter Sauce, accompanied with
Fresh Salad, Simmered Dish, Gohan, Miso Soup, Pickles and Dessert

MIXED FURAI ZEN
Deep Fried Breaded Seafood, accompanied with
Fresh Salad, Simmered Dish, Gohan, Miso Soup, Pickles and Dessert

TORI TERIYAKI ZEN

Panfried Chicken cooked in Sweet Soya Sauce accompanied with
Fresh Salad, Simmered Dish, Gohan, Miso Soup, Pickles and Dessert

SUKIYAKI ZEN
Assorted of Vegetables and Sliced Beef cooked in a Cast Iron Pot,
Raw Egg, Gohan, Miso Soup, Pickles and Dessert

TORI or GYU KATSU NI ZEN

Breaded Chicken or Beef cooked in Sweet Soya Sauce with Egg in a Cast Iron Pot

served with Simmered Dish, Gohan, Miso Soup, Pickles and Dessert

YAKI ZAKANA (SABA) ZEN
Grilled Pacific Mackerel served with
Simmered Dish, Gohan, Miso Soup, Pickles and Dessert

SABA MISONI ZEN

Pacific Mackerel Simmered with Sweet Bean Paste Sauce served with
Simmered Dish, Gohan, Miso Soup, Pickles and Dessert

UNAGI KABAYAKI ZEN
Marinated Grilled Eel served with
Fresh Salad, Simmered Dish, Gohan, Miso Soup, Pickles and Dessert

GENKIKARA KAISEN NABE

Spicy Claypot Seafood and Vegetable Soup served with
Deep Fried Beancurd, Gohan, Miso Soup, Pickles and Dessert

RM40.00

RM40.00

RM40.00

RM36.00

RM36.00

RM40.00

RM40.00

RM36.00

RM36.00

RM65.00

RM48.00



TEMPURA ZEN
Battered Seafood and Vegetables served with
Simmered Dish, Gohan, Miso Soup, Pickles and Dessert

SUSHI TEMPURA ZEN
Mixed Tempura and Nigiri Sushi served with
Simmered Dish, Miso Soup and Dessert

SEAFOOD TEPPANYAKI AND TEMPURA COMBI ZEN
Teppanyaki Salmon, Cuttle Fish and Mussels served with
Tempura Prawns, Mixed Vegetable, Fresh Salad, Fried Rice,
Miso Soup, Pickles and Dessert

BEEF TENDERLOIN TEPPANYAKI AND TEMPURA COMBI ZEN

Tenderloin cooked on a Hot Plate served with Mixed Tempura,
Fresh Salad, Fried Rice, Miso Soup, Pickles and Dessert

CHIRASHI SUSHI ZEN
Vinegered Rice topped with Slices of Raw Fish served with
Simmered Dish, Miso Soup and Dessert

NABEYAKI UDON AND SUSHI COMBI ZEN
Seafood Claypot Noodles served with Sushi, Simmered Dish,
Miso Soup and Dessert

BENTO SPECIAL

KAISEN FURAI BENTO
Deep Fried Breaded Seafood with Teppanyaki Salmon, Simmered Dish,
Gohan, Miso Soup, Japanese Pickles and Dessert

SASHIMI AND SUSHI BENTO
Assorted Raw Fish, California Maki with Sliced Chicken cooked in
Ginger Sauce, Fresh Salad, Simmered Dish, Gohan, Miso Soup and Dessert

YURI TOKUSEN BENTO
Assorted Raw Fish, Seafood Tempura with Grilled Unagi, Mackerel Chicken
Teriyaki, Simmered Dish, and Dessert

RM36.00

RMS55.00

RM68.00

RM78.00

RM50.00

RM46.00

RM65.00

RM75.00

RM90.00
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M= BE
NATTO EDAMAME

RM18.00 RM14.00 =TS
' r KARA TOFU NABE
Deep Fried Tofu with Seafood

in Spicy Soup

RMA45.00

I HEE =
NASU MISONI ZhraL
RM19.00 CHAWAN MUSHI

RM13.00

hiEH M
CHUKA WAKAME
RM19.00




NABE RYORI (#fi#$E)

aaaaaaaaaaaaaaaaa

iz h~< iR
SHAKE KAMA NABE

Salmon Head with Miso Soup

RM50.00

BEEEEIR
KAISEN TOFU NABE
Assorted Seafood with Tofu

RMA45.00

aaaaaaaaaaaaaaa

A LA CARTE

ZENSAI /| OTSUMAMI (§3E | DFH)

APPETIZERS

1.

_ )
W=
NATTO

RE
EDAMAME

BIHER
NASU MISONI

hiEH D
CHUKA WAKAME
g
CHUKA IDAKO

wuEEAL
CHAWAN MUSHI

WSS BHE

YAKITORI
KUSHIYAKI

Fermented Beans topped with Spring Onion, Quail Egg,
Yellow Mustard and Seaweed

Boiled Snow Peas

Grilled Egg Plant with Sweet Sauce

Vinegared Green Seaweed

Baby Octopus

Steamed Egg Custard

Grilled Chicken Skewer

RM18.00

RM14.00

RM19.00

RM19.00

RM19.00

RM13.00

RM14.00

WSS BES
YAKITORI
KUSHIYAKI

Grilled Chicken Skewer

RM14.00



HifF Al
GUNKANZUSHI
Sushi Filled with Tobiko, Ebiko and
Sakura Denbu

RM21.00

-

aaaaaaaaaaaaaaaaaa

KlanaZs

KLANA MAKI
Special Sushi Rolled with Shrimp
Tempura and Fresh Salmon

RM25.00

fighAE
UNAGI MAKI
Sushi Rolled with Tobiko and Eel

RM55.0%
’

aaaaaaaaaaaaaaaaaa

NABEMONO (#3£lIF)
HOT POT DISHES
\

1. BEFRER
YURI KARA
TAKUSEN NABE  Chef’s Selection of Seafood and Vegetable in Spicy Miso Soup

2. HEiA
YOSENABE A Selection of Fresh Seafood and Vegetable in a Traditional
Japanese Special Broth

3. Yx¥Iwd
SHABU SHABU A Choice of Beef or Chicken and Assorted Vegetables

4. IEBE {
SUKIYAKI NABE Fresh Vegetable and Beef or Chicken Cooked in Japanese
Traditional Iron Pot

TORI TOFU NABE Sliced Chicken in Traditional
\

»

ADDITIONAL FOR SHABU SHABU OR SUKIYAKI (:E0)

1. £/
BEEF (150gm)

2. BA
CHICKEN (250gm)

3. FE
VEGETABLE

4. %
NOODLE

{
DESSERT (73— )
1. TYyDRTIL—

MIXED FRUITS RM10.00
(SEASONAL FRUITS)

2. GREEN TEA RM10.00
ICE CREAM

RM90.00

RM&80.00

RM65.00

RM65.00

RM65.00

RM30.00

RM16.00

RM13.00

RMS8.00
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FRTEHES
GYU GOMAYAKI
Pan Fried Sliced Beef with
Sesame Paste

RM40.00

)

B
YOSENABE
RM&80.00

IE &=
EBI MAKI
Tempura Prawn, Bonito Flake,
Fish Roe

RM38.00

BT —AY
KAISEN RAMEN
Assorted Seafood Noodles
with Spicy Miso Soup

JSHEH
SUKIYAKI NABE
RM65.00

RM3§00
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YAKIMONO (&)
GRILLED DISHES

KAKIAGE UDQNs

RM33.00 . ASTGIIEEE S, 2 e o 1. SISEgE / BYgES
2 ¥ | 00 ) e - SABA SHIOYAKI / TERIYAKI Grilled Mackerel with Salt or Sweet Sauce RM26.00
: 2. BHEWE ) BYMmE

SHAKE SHIOYAKI / TERIYAKI Grilled Salmon with Salt or Sweet Sauce RM30.00

3. fEHmE
UNAGI KABAYAKI Grilled Eel with Sweet Soya Sauce RM63.00

4. LL»%
SHISHAMO ) Capline Fish RM15.00

5. BEEY®EE
TORI TERIYAKI Grilled Chicken with Sweet Sauce RM32.00

OJYUMONO (B E1)
VARIOUS TOPPINGS ON RICE SERVED IN BOXES

HAFER

s L w3 1. g2
GYUNIKU UDON s fﬁf;’a;fgun e £ N UNADON Steamed Rice Topped with Grilled Marinated Eel RM67.00
G RM35.00 ¢ < ol 2. H2E
. (¥ KATSUDON Steamed Rice Topped with Deep Fried Breaded Beef  RM45.00
or Chicken in Special Sauce and Egg
3. XE , ,
TENDON Steamed Rice Toe})ed with Battered Deep RM45.00
Fried Prawn and Vegetable
4. BFE , e
OYAKODON Steamed Rice Topped with Chicken Cooked RM45.00

in Special Sauce and Egg

TENZARU SOBA====-%3n
RM36.005p 5

TURY
TENDON

Deep Fried Prawn and
Vegetable

RM45.00




,,,,,,,,,,,,,,,,,,,,

= MENRUI - HOT SECTION (Fi3H)

Pan Fried with Seafood

SHISHAMO-_ = & _ NOODLE DISHES
RMG-00 = 1. BEBIESEN L 2lE | |
: KAKIAGE UDON / SOBA Flour or Buckwheat Noodles with Deep Fried RM33.00
Battered Vegetable and Seafood in Hot Soup
2. RybdEA / ZIL .
TEMPURA UDON / SOBA Flour or Buckwheat Noodles with RM37.00
Battered Deep Fried Prawn in Hot Soup
3. 4% /B /&AL / ZIE o
GYU / TORI/ UDON / SOBA Flour or Buckwheat Noodles with Slices Beef RM37.00
or Chicken in Hot Soup
4. BESEA / £
YAKI UDON Flour Noodles Pan Fried with Seafood RM32.00
and Vegetables
ANDE . 5. famESLA / ZIX _ .
e Ya - NABEYAKI UDON Flour Noodles with Vegetable Cooked in Iron Pot  RM35.00
KAISUDON —.=
RM4S:00. & -
AP~ L MENRUI - COLD SECTION (%) 4
NOODLES DISHES
1. REBHZIE /[ 2EA ,
TEN ZARU SOBA / UDON Tempura Prawn and Vegetable served with RM36.00
\ Buckwheat Noodles and Dipping Sauce :
_ 2. EHIEN . .
: ZARU UDON Flour Noodles served with Grated Ginger, RM28.00
fi8 Sy = i _ Quail Egg and Dipping Sauce .
UNAGHKABAYAKI. - > 4 . .
W 3. ¥HZ(
: ZARU SOBA Buckwheat Noodles RM28.00
4. FZIE
CHA SOBA Green Tea Buckwheat Noodles served RM33.00
with Japanese Mustard and Dipping Sauce :
Fenm o p® )
gl\YaﬁKOD,?w‘f' . : R - For 4 or : \‘ g w . \
A e A S T T e R 1HES SR
K Ea; » YAKI UDON

RM32.00




: #‘JEUA#O
© SUSHI MORIA
RM130.00

EEOFET]
TOPIKO SUSHI

. RM19.00

P IHI_TFEE
CALIFORNIA TEMAKI
RM18.00

: LW LY e N
IASE - ﬁAﬁ—Jﬁﬁibt"
YURI SASHI IM
RM160.00

YURIMAKI

“RW35.00..

,,,,,,,,,,,,,,,,,,,,

ZOSUI (#1R)
JAPANESE PORRIDGE

1. EFHIR
TAMOGO ZOSUI Egg

2. HBHIR
UME ZOSUI Sour Plum

3. SRR
TORI ZOSUI Chicken

4. FPRHIR
YASAI ZOSUI

Assorted Vegetables

OCHAZUKE (H#&E7)
RICE BROTH \

1. #BET
UME CHAZUKE

2. SRR
SAKE CHAZUKE

With Sour Plum
With Grilled Salmon

ONIGIRI (BIZEY)
1. BEEHIZEY

YAKI ONIGIRI Grilled Triangle Rice Seasoned with Soya Sauce and
\ Bonita Flakes and served with Pickles
2. BIZEY
ONIGIRI Triangle Rice with Choice of Stuffing Salmon,
Sour Plum, Cod Roe or Fish Flake Wrap with Dried
Seaweed and Accompanied with Pickles
3. fHER
GOHAN Steam Rice

RM21.00

RM22.00

RM22.00

RM22.00

RM24.00

RM28.00

RM6.00

RMS8.00 (per piece)

RM5.00 (per piece)




EFHEIR
TAMAGO ZOSUI
RM21.00

BFRHE IR
YASAI ZOSUI
RM22.00

wBERET
UME CHAZUKE
RM24.00

MR
UME ZOSUI
RM22.00

TORI ZOSUI
RM22.00

SASHIMI (&l &)

1.

BEMEEYEOE

YURI SASHIMI MORIAWASE
HREEYEDE

‘KIKU’ SASHIMI MORIAWASE

Japaness Restaurant

Assorted of Seasonal Fresh Fish

Four Kind of Assorted Fresh Fish

SASHIMI OR NIGIRI SUSHI (#|&/IZ ¥ Y % F])

e
AKAMI
i3
SHAKE
M=
KAJIKI
==
TAKO

Tuna
Salmon
Sword Fish

Octopus

MAKI SUSHI /| TEMAKI SUSHI (=% 5)/F5Z%HF)

ROLLED SUSHI OR CONE SHAPED SUSHI

10.

HNEE / FEE
TEKKA MAKI / TEMAKI

frEE / FEHE
SHAKE MAKI / TEMAKI

MolXEE /) FEE
KAPPA MAKI / TEMAKI

mlEksE / FEHE
KAJIKI MAKI / TEMAKI

bBHE&E / FE5E
OSHINKO MAKI / TEMAKI

fgsE ) FEHE
UNAGI MAKI / TEMAKI

HITAHINZTESE ) FEZ
CALIFORNIA MAKI / TEMAKI

MEARE / FEHE
NATTO MAKI / TEMAKI

A&
FUTOMAKI

a&S
YURI MAKI

NIGIRI SUSHI (IZ¥Y#F])

1.

FrREYADE ()

SUSHI MORIAWASE (MATSU)
FEEYEHE ()

SUSHI MORIAWASE (TAKE)
5o HFE

CHIRASHI SUSHI

Sk A

TEKKA DON

LY 55 8]

INARI SUSHI

Tuna

Salmon

Cucumber

Sword Fish

Pickles Radish

Eel

Assorted of Stuffing
Fermented Beans
Assorted of Stuffing

Tempura Prawn Rolled Sushi

Chef’s Selection of Assorted Nigirisushi

Assorted Sashimi on Vinegered Rice
Tuna Sashimi on Vinegered Rice

Vinegered Rice in Fried Beancurd

RM160.00

RM110.00

SASHIMI / NIGIRI SUSHI

RM62.00 / RM26.00

RM56.00 / RM23.00

RM61.00 / RM26.00

RM45.00 / RM15.00

MAKI SUSHI /| TEMAKI SUSHI

RM31.00 / RM18.00

RM31.00 / RM18.00

RM19.00 / RM15.00

RM31.00 / RM18.00

RM19.00 / RM15.00

RM55.00 / RM18.00

RM34.00 / RM16.00

RM30.00 / RM18.00

RM34.00

RM35.00

RM130.00

RM99.00

RM56.00

RM51.00

RMS8.00



ANEIRLT TS
KAKIAGE” £t

BFHLER
AGEDASHI TOF
RM15.00 .

,,,,,,,,,,,,,,,,,,,,

‘EBI FURAI
(R136.00

TEPPANYAKI ALA CARTE (#triE— M #EE)

aaaaaaaaaaaaaaaaaaaa

1.

5.

{HEBE
KING PRAWN

it )
SALMON

NE /4R
OYSTERS

LA/ BB
CUTTLEFISH

FE
LOBSTER

BEEF AND CHICKEN (4K / EA)

1.

4%
BEEF ROLL

+EL AR
BEEF TENDERLOIN TEPPAN

BONELESS CHICKEN

VEGETABLES (%7:)

1.

FEEYSDHE
MIXED VEGETABLES

ZNEE

ENOKI MUSHROOM
e

ABALONE MUSHROOM
HE

SHITAKE MUSHROOM
LPL

BEAN SPROUTS

59
EGG PLANT

FRIED RICE (%i£R)

1.

HERER /B RER
FRIED RICE WITH BEEF OR CHICKEN

AR
FRIED RICE WITH SEAFOOD

2 35 3

3 Bt ER
FRIED RICE WITH VEGETABLES

[ZANZ<EEER
FRIED RICE WITH GARLIC

RM51.00

RM51.00

RM52.00

RM31.00

SEASONAL PRICE

RM56.00

RM65.00

RM34.00

RM15.00

RM29.00

RM20.00

RM25.00

RM8.00

RMS8.00

RM13.00

RM13.00

RM10.00

RM10.00



aaaaaaaaaaaaaaaaaaa

TEMPURA (X X5)
DEEP FRIED IN BATTER

1. RAoBRYEDHE

TEMPURA MORIAWASE Assorted Seafood and Vegetables RM40.00
2. BBESD __ 4
SHIROMI TEMPURA Battered Deep Fried Fish RM29.00
3. BERSD |
EBI TEMPURA Deep Fried Prawn RM42.00
4 NEBIFERD ,
KAKIAGE TEMPURA Battered Deep Julienne of Seafood and \;egetable RM32.00
ABALONE MUSHROOM"_' Y ) e ,‘ 5. BEOESD |
00 ; e B - YASAI TEMPURA Deep Fried Vegetable RM30.00

TOFU RYORI (EE#13E)

& B 1. A
A : : HIYAYAKKO Chilled Beancurd served with Dipping Sauce RM15.00
’*N.‘ 2. BIFHLERE | | |
HEREYEhE W AGEDASHI TOFU Deep Fried Tofu served with Grated Ginger RM15.00
MIXED VEGETABLES and Spring Onion
. RM15.00 : g —
- _ 3. BEEEE \ | |
KAISEN TOFU Teppanyaki Beancurd with Seafood RM23.00

AGEMONO (i57%)
DEEP FRIED DISHES

1. BEIZA
EBI FURAI Deep Fried Breaded Prawn RM36.00

HE p v o g
SHITAKE MUSHROOM bl V9. o J 2. LWADEHIS
RM25.00 » ' B - ~. T - : : IKA NO KARAAGE Deep Fried Marinated Cuttlefish RM30.00

')‘ S 3. A&II4

TS SHIROMI FURAI Deep Fried Breaded Fish of the Day RM31.00
B
(SRl L e SRE 4 HEZSA /
*FRIED RICE with GARLIC .- - KAKI FURAI Deep Fried Breaded Oysters RM45.00

RM10.00 = A N .
AN =8 0wt 5 ZEEDESIT
N S 2 il WAKADORI

" NO KARAAGE Deep Fried Chicken RM30.00

6. BEATIA
TORI KATSU Deep Fried Breaded Chicken RM30.00

@




SALAD (H35%)

1.

AFHRYSY
NAMA SALADA

HZAXXHYSH
KANI TANUKI SALAD

SXX 9S4 L
\ KI SALAD ¢

aaaaaaaaaaaaaaaa

Iceberg Lettuce and Thousand Island Dressing

§ Crab Meat, Tempura Crumbs and Topped with Fish Roe

aaaaaaaaaaaaaaaa

W

e

TEPPANYAKI COURSE (##kiE0—X)

1. \fEa—X
RMS8.00 SEAFOOD COURSE \ Cuttlefish, Spanish Mackerel, King Prawn served with Crispy Salad,
3 Fried Rice, Mixed Vegetable, Miso Soup, Pickles and Dessert
RM22.00 2. BRa—R
: CHICKEN COURSE Chicken served with Crispy Salad, Fried Rice, Mixed Vegetable,
Miso Soup, Pickles and Dessert
3. HeLARI—R

BEEF TENDERLOIN COURSE Beef served with Crispy Salad, Fried Rice, Mixed Vegetable,
Miso Soup, Pickles and Dessert

4. FEHREI—R
USUYAKI COURSE Slices of Beef Stuffed with Spring Onion, Enoki Mushroom served with
Crispy Salad, Fried Rice, Mixed Vegetable, Miso Soup, Pickles and Dessert

BEEF TENDERLOIN COURSE RM78.00

oA ==Y
USU;RQOURSE RM70.00

BEEI—R ,
SEAFOOD,COURS
RM70.00

LR~ %4

-

RM70.00

RM70.00

RM78.00

RM70.00




SALAD (J35%)

1.

EHRYIY
NAMA SALADA

HhZARXXHS45
KANI TANUKI SALAD

)

)

Iceberg Lettuce and Thousand Island Dressing

Crab Meat, Tempura Crumbs and Topped with Fish Roe

EREEg— R *
. USUJRQOURSE RM70.00

TEPPANYAKI COURSE (#tR#Ea—X)

1. B#o—X
RMS8.00 SEAFOOD COURSE \ Cuttlefish, Spanish Mackerel, King Prawn served with Crispy Salad,
3 Fried Rice, Mixed Vegetable, Miso Soup, Pickles and Dessert
RM22.00 2. BHA=R
' CHICKEN COURSE Chicken served with Crispy Salad, Fried Rice, Mixed Vegetable,
Miso Soup, Pickles and Dessert
3. FelLRI—X

BEEF TENDERLOIN COURSE Beef served with Crispy Salad, Fried Rice, Mixed Vegetable,
Miso Soup, Pickles and Dessert

4. EHEEI—X
USUYAKI COURSE Slices of Beef Stuffed with Spring Onion, Enoki Mushroom served with
Crispy Salad, Fried Rice, Mixed Vegetable, Miso Soup, Pickles and Dessert

HpRI—X
BEEF TENDERLOIN COURSE RM78.00

4 >

4 BET—2
' SEAFOOD,COURS
RM70.00

-

RM70.00

RM70.00

RM78.00

RM70.00




