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ORDER VIA QR CODE

PAY AT COUNTER AFTER MEAL

BITeF:: uef‘ in Tuna&

oe
SaS’u‘h\m *g %
. 6pcs 42 SLUEF In TUNA

e 15pcs 95 = : %}‘ ,
* 30pcs 160 @%ffv g @/S PE CIAL {4 ey
AZETD T ki Kaisen Don
e emakt ....o 29
'/_’4\2 (Haﬂd Ro,') tuna - salmon - kingfish - truffle jam ‘

N' ?" ,.' SL‘SAU @ * NegiToro @ 12 ¢ (b)I::kriav 0 39

chopped tuna - scallion - ikura

Otoro (2pcs) 19 * Bluefin Mix Q@ 34
e » Negi Toro + Uni @ 18

fatty belly 29 black caviar
o b Chutoro (2pcs) 16 * Negi Toro + Scampi @ s Salmon Belly @ 28 Y
A‘;; medium fatty belly ikura !“
! e Assorted (12pcs) 85 s Scallop @ 282, i

otoro - chutoro - akami black tobiko




Oh-0o0 Maki (8pcs) 43
Oh-0o0 Maki (4pcs) 22
Mini Oh-Oo Maki (8pcs) 33

Regular Sushi Set 35
Deluxe Sushi Set 48

. (Sea Ufclu'n) Q >

Gunkan (2pcs) 16
Sashimi (1 portion) 16
Sashimi (full tray) 70

;. Nigiri (1pc) 6
) Sashimi (1pc) 6
J Temaki (hand roll) 9

B,ueF‘n Tuna Tem“‘“. |
_ (hand roll) -

Sushi & Sashimi ®

Regular Sushi & Sashimi 42

6 sashimi - 6 nigiri - 2 rolls

Deluxe Sushi & Sashimi 53

10 sashimi - 1 oyster - 8 nigiri - 2 rolls

Negi Toro (A) 12

chopped tuna - scallion - ikura

Negi Toro + Uni @ 18
Negi Toro + Scampi O 22

MUST TRYub
@SUSHI 000

Nigiri (1pc) 13

Sashimi (1pc) 13
? Nigiri (1po) 19 '

truffle jam - foie gras ‘

Tempura ®

-

1,
2pcs 13 ORDER VIA QR CODE
4pcs 25 PAY AT COUNTER AFTER MEAL
Spcs 31 v y




Since 2006

SUSHIOHOO

L ORDER VIA QR CODE

K PAY AT COUNTER AFTER MEAL _

- a' j 4'
Starter

= Edamame & &)

= Wakame Salad (small / large) &
- Agedashi Tofu (6pcs) &

= Chicken Karaage &

» Takoyaki @

" Creamy Koroke (5pcs)

= Crab Claws (3pcs) (] )
= Yakitori (3 skewers)

* Baby Broccolini &

" Renkon Chips &

= Gyoza Selection (6pcs)
Deep Fried Pork
Pan Fried Pork @
Pan Fried Prawn @

6/9
15
¥5
10
12
12

14.5
|5
16

8.5

138>
14.5
15.5

All salads served with apple dressing.

= Silken Tofu & 19
= Avocado & 20
= Soft Shell Crab @ 25
= Sashimi (7pcs, mixed) @) 27
= Fresh Salmon (7pcs) & @ 27

temputa
« Vegetable (7pcs) & 23
= Mixed (2 prawn, 5 veg) & @) 275
« King Prawn (5pcs) @ 31
= Assorted (17pcs, 3 sauces) @ 42

1,



h S L
NS k) SCSROERT] J 1S
KA LRI
e yaki udon
‘h\ea' Served with miso soup.
All meals served with rice & salad. h Vegetable @;,;) 19
= Teriyaki Vegetable & 21 ; Bec.af o
. Tetiyaki Chicken @ 22 B %
= Teriyaki Beef 22 " Seafood @ @ o
= Teriyaki Salmon @ @ 25
= Chicken Katsu @& 22 N
* Pork Katsu 23 ’ |' +
= Tofu Steak & 2155 oodle se¢
n
" Eel 0 27.5 Choice of udon or soba.

*Soba: Summer only

v B
W - t‘ = Sushi Set (6 nigiri, 2 rolls) <& @ 33
‘ = Sashimi Set (7pcs) @ 33
udon

» Salad & Sushi Set (4 nigiri, 2 rolls) @ 35

» Karaage & Sushi Set @& @ 37
= Plain & & 7 (karaage, 4 nigiri, 2 rolls)
* Yasai (veg) & 19.5 « Tempura & Sushi Set @ 37
= Beef 20 (1 prawn, 2 veg, 4 nigiri, 2 rolls)
= Chicken Katsu @ 20
= Seafood @ 21

» Tempura ) 2 ORDER VIA QR CODE '*
= Yosenabe (seafood hot pot) @ 45 [ ' |

PAY AT COUNTER AFTER MEAL



7 ﬁ?"’g@ b #E{\

SaShim niGiti
= Small (7pcs) 24.5 = 2pcs
= Medium (14pcs) @ 49 + Avocado & 5.5
= Salmon (10pcs) 35 * Inari & 55
= Tuna (6pcs) 30 - Egg 5.5
= Deluxe (35pcs) 130 » Wakame Gunkan & 6.6
= Special (50pcs) 170 - Salmon @) 4l
Grilled Salmon Belly @) 15
« Prawn @ 7
T *" T « Tuna @) 12
- ' ® .
[~ - Tobiko @ 12
i ® - Eel ©@ 12
suShi & SaShimi ‘?
King Prawn @) 15.5
= Regular (6 sashimi, 6 nigiri, 2 rolls) 42
= Deluxe & 53 = 6pcs
(10 sashimi, 1 oyster, 8 nigiri, 2 rolls) + Salmon @) 19
Grilled Salmon & @) 19.5
« Tuna @) 35
o L . 35
a , t ", Eel. -
D) ® * Grilled Wagyu 30
Sushi set
B ORDER VIA QR CODE -~
» Deluxe (13 nigiri, 2 rolls) 48
PAY AT COUNTER AFTER MEAL




-
D] 0
i SUSA.‘ "0“ Wild rice available upon request. W
- Small (6pcs) temaki
: ’ = Large (5pcs)

Any 2 ingredients $8 e e o = Hand Roll (1pc)
Cucumber &) & 5 Sl - California @ 7
A : Cooked Tuna & @ 10 0 o X

oy & D almon
E 2 Teriyaki Chicken 10 Cooked Tuna @ 7
ng Kin &) : Chicken Katsu 10 S R
e Teriyaki Beef 1 il i oty
Carrot & > i TempuraPrawn @) 8
Teriyaki Salmon @) R
Cooked Tuna @ 6 G B ST Fresh Tuna® 9
Teriyaki Chilli Chicken 1
Salmon @ 6.5 | Eel @ 9
Fresh Tuna @ 7 S e ¢ Soft Shell Crab@1 1
Tempura Fish @ 11
= Medium (8pcs) - Fresh Salmon & @ 1
Salmon (avocado) <|§> @ 15 I California 0 11 . E
Cooked Tuna (avocado) @ @ 14 + Tempura Prawn @ 11 -2 ﬂb
California @ 14 * Teriyaki Tofu 10 extla
(crab, avocado, cucumber) + Fresh Tuna @ 16
Teriyaki Chicken (avocado) 14 SR = Ginger 1
Chicken Katsu (avocado) 14 ] pi;:: OZ)TV\ b Gty o = Japanese Mayo 1
Fresh Tuna (cucumber) @) 18 Y 9 l g = Miso Soup <)
OH-0O0 Maki (8pcs) @ 43 - Ri 3
Eel (cucumber) @ 18 TG L G ice
Tempura Prawn (avocado) P18 |.n| 3 QIR
Soft Shell Crab @ © i Rainbow Roll (8pcs) @ 26
* Grilled Salmon Roll(8pcs)@)26




[ &
4 nigiri, 2 rolls, salad, rice & miso soup 1 ‘ » m*
Main change available (+$2 teriyaki salmon, +$5.5 eel) - d""‘ﬂks - ;

= Agedashi Tofu 29.5 . SbFT RINK -
= Pork Katsu 34 » Water (600ml) 3.5 » Juice 4
ik » Sparkling Water 4.5 » Iced Tea 4.5
& . . . / \
Tenyakl Chicken & i » Soft Drinks 3.5 * Iced Green Tea 35
= Teriyaki Beef 33 » Calpis Water 4.5
b S > T
= Tempura Q) 37 i
® Asahi Super Dry (330m) 9.5 e Kloud (330mi)
[ ] Eel 0 38 P y s ou 6
} ® Sapporo (355ml) 9.5 & Cass (330ml) 6
= OH-OO Special (sashimi, tempura) @ 58 e Kirin Ichiban (355mD) 95
® Suntory Premium Tap Beer (330ml) 13
donbuti | WINE |
Served with miso soup. >
* House White (Glass) 74
» Chicken Katsu & 20 Oyster Bay Sauvignon Blanc (750ml) 42
= Pork Katsu & 21 Kalleske Moppa Shiraz (750ml) 64
- Ebi @ o KOREAN SOJU |
= Beef 21 '
I Karaage 23 ® Chum Churum (360ml) 20 » Chamisul (360ml) 20
) c ur,‘y Served with miso soup and salad. - .SAKE
e * Hakushika Junmai # Dassi 45
» Plain & 19 180m! / 300m| 1117 Junmai Daiginjo (1.8L) 160
---------------------- Half +7 / Full +10 » Ippin Junmai (1.8L) 98 180ml / 300ml 25/33

" Chicken Katsu / Pork Katsu / Chicken Karaage 180ml / 300ml 16/25




