TSUKIJI

e st

E 3RD FLOOR, MILKY WAY BUILDING
— 900 ARNAIZ AVENUE CORNER PASEO DE ROXAS
MAKATI CITY, 1200 |

PHONE: 8812-2913, 8843-4285, 0995-617-9209 *-ﬂ
WWW.TSUKIJI-RESTAURANT.COM




%’E*ﬂ'ﬂ KAISEKI COURSE

THE KAISEKI IS THE JAPANESE TASTING MENU FEATURING SPECIAL DISHES THAT REFLECT THE
CHANGING SEASONS. ONLY THE FRESHEST AND MOST PRIZED INGREDIENTS ARE USED. MINIMUM

OF 6 PERSONS, PLEASE RESERVE AT LEAST ONE DAY IN ADVANCE.

SFHEI—-X A(KR4ERH-£8am) KAISEKI COURSE A 9,900
FEATURING OHMI WAGYU BEEF
(8 COURSE MEAL)
SFEHEBI—-X B(ZAVAENGER -27 ) KAISEKI COURSE B 7,700
FEATURING U.S. WAGYU BEEF
(7 COURSE MEAL)
SFHBI—X C(ZFAVNERET HAE—T#ER 27 &) KAISEKI COURSE C 5,500
FEATURING U.S. CERTIFIED ANGUS BEEF
(7 COURSE MEAL)
HEY
pi=1 TSUKEMONO — JAPANESE PICKLES
BIHEBFESHE  ASSORTED OSHINKO - 7 KINDS OF IMPORTED 1,200
JAPANESE PICKLES

5 A ASSORTED OSHINKO - 3 KINDS OF IMPORTED 900
BEMEBRSY [ PANESE PIGKLES
TR AKA KABU - IMPORTED RED RADISH 400
HMHA SHIRO KABU - IMPORTED WHITE RADISH 400
T —AE NASU IPPON ZUKE - IMPORTED EGGPLANT 475
KIRE—2AF DAIKON IPPON ZUKE - IMPORTED DAIKON RADISH 475
ol KYURI - JAPANESE CUCUMBER 250
= HAKUSAI - NAPA CABBAGE 475
&R NOZAWANA — TURNIP GREENS 250
B3 HD TAKANA ABURAITAME - MUSTARD GREENS 475
FALF KIMUCHI - SPICY NAPA CABBAGE KIMCHI 350
N5 F KAKUTEKI - RADISH KIMCHI 350
AR/ KIE TAKWAN- IMPORTED YELLOW RADISH 375




5¥ VEGETABLES

BEER A YAKIGINNAN - GRILLED GINKO NUTS 550
B e EDA MAME - BOILED SOY BEANS 350
ya>)=] SORAMAME - BOILED BROAD BEANS 350
HAZYD MOROKYU - CUCUMBER WITH FERMENTED SOY BEANS 250
AVHHEEE KIMPIRA GOBO - BOILED MOUNTAIN ROOT 350
DEBPHE KABOCHA AMANI - SWEET PUMPKIN 350
BFHA SATOIMO AMANI - SWEET TARO ROOT 350
MOFLER TAKENOKO TOSANI - SWEET BAMBOO SHOOT 350
F5NAE HORENSO - COOKED SPINACH WITH KATSUBOSH] 350
BE/RT YAKINASU - GRILLED EGGPLANT WITH KATSUBOSHI 200
E’F@M SUNOMONO — VINEGARED DISHES
SHIME SABA - VINEGARED MACKEREL WITH 700
CUCUMBERS AND WAKAME SEAWEED
1= TAKO - OCTOPUS WITH CUCUMBERS AND 700
WAKAME SEAWEED
YAKI ANAGO - GRILLED SEA EEL WITH 700
CUCUMBERS AND WAKAME
Ein oL WAKAME KYURI - CUCUMBERS AND 300
WAKAME SEAWEED
'9'557' SALADS
e 3] KAISO - SEAWEED SALAD WITH SESAME DRESSING 2,000
NI KANI - SPECIAL CRAB AND MAYONNAISE SALAD 2,000
1 3 WAFU - LETTUCE WITH MIXED SASHIMI TOPPING 1,500
XiR DAIKON - LETTUCE AND RADISH SALAD WITH 1,500
CREAMY SESAME DRESSING
AYZF STAMINA - GREEN SALAD WITH SESAME DRESSING 750
RTb POTATO - POTATO SALAD WITH 250

JAPANESE MAYONNAISE
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%ﬁ‘ﬁ SEAFOOD

fR/N\Y—E AWABI BATAYAKI - SAUTEED JAPANESE ABALONE (100GM) 2,800 [+
H 41 R NAMA KAKI - FRESH LIVE OYSTERS IN SHELL PRICE T
HH RN NAMA KAKI PONZU - FRESH OYSTERS IN PONZU SAUCE 1,000 |
WU T BT IKA RING AGE - FRIED SQUID RINGS 450 }
WIDFEREE IKA GESOYAKI - GRILLED SQUID TENTACLES 250 o
Wb/ IKA WATAYAKI — GRILLED SQUID INNARDS IN FOIL 400
AV bi-{p) IKA OKIZUKE - PRESERVED WHOLE SQUID it
LN 3E IKA SHIOKARA - PRESERVED SQUID WITH INK 350
el AD TAKOBUTSU - CHOPPED OCTOPUS 1,000
LoaE50 SHIRASU OROSHI - BABY WHITEFISH WITH RADISH 300
L\ <bBAL IKURA OROSHI — SALMON ROE WITH GRATED DAIKON 300
F<AME MAGURO NATTO - TUNA WITH FERMENTED SOYBEANS 450
AV L] IKA NATTO - SQUID WITH FERMENTED SOYBEANS 350
SDFEB/IT JUMBO SATSUMAAGE - GRILLED FISH CAKE 850
BEMSHIF SHIRAO KARAAGE - CRISP FRIED SNOWFISH 660
Bﬁ“ﬁ' SASHIMI
ARV R BESE TSUKIJI SPECIAL SASHIMI MIX - SELECTION 8,000 —
OF 7 KINDS OF PREMIUM SASHIMI (21 PCS.) :
7l B St SASHIMI MIX - SELECTION OF 7 KINDS 3,900
OF SASHIMI (21 PCS.)
7 B AKAMI - LEAN BLUE FIN TUNA 4,000 -
V. Nl HONTORO - FATTY BLUE FIN TUNA 4,500
hiA CHUTORO - MEDIUM FATTY BLUE FIN TUNA 4,500
MHAITE KAMPACHI - AMBERJACK 2,400
I3FH HAMACHI - YELLOWTAIL 2,400
7=\ TAl - SEA BREAM 2,400
H—F SALMON 1,800
</ 0 MAGURO-TUNA 850




ER 5

SASHIMI

Toel TAKO — OCTOPUS 1,200
AV IKA — SQUID 600

. MARKET .
OBl KATSUO TATAKI - SEARED TUNA PRICE

L&HE(X SHIME SABA - MARINATED MACKEREL 900 -
SHIMA AJI - STRIPED JACK 2,400 _

UNI - IMPORTED SEA URCHIN (50GM) 4,000

BOTAN EBI - SPOT PRAWN (3 PCS) 6,000
AMA EBI - SWEET PRAWN (6 PCS) 1,500
AKA GAIl - RED CLAM 1,200
HOTATEGAI — SCALLOP (2 PCS) 1,200
HOKKIGAI — SURF CLAM (3 PCS) 1,200
WAGYU SASHIMI 4,500

SLICED RAW WAGYU OHMI SIRLOIN WITH
GRATED GARLIC, GINGER, ONIONS,
AND SPECIAL SAUCE

ETDRRAFH LVEFECFERHDEFRARBYVRVDEBCE/LZT LEZ,

TSUKIJI’S SASHIMI ARE FLOWN THRICE WEEKLY FROM TOKYO.
PLEASE ASK YOUR SERVER FOR OUR SEASONAL SPECIALS.

%ﬁ SUSHI

HEKIRET ST H—RBECLODUEER

e ALL SUSHI ARE MADE WITH THE SPECIAL IMPORTED KOSHIHIKARI RICE =
' FROM UONUMA, NIGATA PREFECTURE.

¥ LEICEY TOKUJO NIGIRI - 9 PIECES PREMIUM SUSHI 5,800
AND 3 PIECES MAKI

MATSU NIGIRI - 9 PIECES SPECIAL SUSHI 4,500
AND 3 PIECES MAKI

MIcEY TAKE NIGIRI - 9 PIECES SUSHI AND 3 PIECES MAKI 1,600

BlcxEy UME NIGIRI - 9 PIECES LOCAL SUSHIAND 3 PIECES MAKI 1,200

B \fF=  ALL SERVED WITH CLEAR SOUP
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BE5UEFT] cHirasHi susHi

SHOGUN - SUSHI RICE SERVED WITH AN ASSORTMENT OF JAPANESE
PICKLES, FISHCAKES, NIMONO VEGETABLES, GRILLED FISH, SASHIMI

DAIMYO - SUSHI RICE WITH PREMIUM SASHIMI
MAGURO, TAKO, IKA, HAMACHI, SALMON, IKURA, KANI, SHIME SABA

SPECIAL DAIMYO - SUSHI RICE WITH PREMIUM SASHIMI
TORO, HAMACHI, KANPACHI, UNI, TAl, AMA EBI, SALMON, IKURA

SUPER SPECIAL DAIMYO - SUSHI RICE WITH PREMIUM SASHIMI
HAMACHI, KANPACHI, UNI, TAl, AMA EBI, SALMON, IKURA,
TOBIKO, NEGITORO

2,300

2,500

5,200

7,200

*SOME ITEMS MAY BE SUBSTITUTED DUE TO SEASONALITY AND AVAILABILITY

BRI Z ALL SERVED WITH CLEAR SOUP

VR

NIGIR]I SUSHI - HAND FORMED SUSHI (2PCS/ORDER)

Z/=TH

%%a MAKI/TEMAKI SUSHI - ROLLED/HAND ROLLED SUSHI

UNI - IMPORTED SEA URCHIN
HONTORO - FATTY TUNA BELLY

CHUTORO - TUNA BELLY
KAMPACHI - AMBERJACK

HAMACHI - YELLOWTAIL
TAIl - SEABREAM

SALMON
MAGURO TUNA
IKA - SQUID

EBI- PRAWNS

AMA EBI - SWEET PRAWN
KANI - CRAB STICK

AKA GAI - RED CLAM

HOTATEGAI - SCALLOP

SIEEZE UNAGI MAKI - EEL

hXl3EbE4%E NEGIHAMACHI MAKI - CHOPPED YELLOWTAIL
WITH SPRING ONION ROLL

KZ FUTOMAKI - LARGE SUSHI ROLL
WITH ASSORTED INGREDIENTS

=X - A% NEGITOROMAKI - CHOPPED FATTY
TUNA BELLY WITH SPRING ONION ROLL

AUT7F# N =T CALIFORNIA MAKI - MANGO, CUCUMBER,
KANI, MAYONNAISE, FLYING FISH ROE

Mo (T2 KAPPA MAKI - CUCUMBER ROLL

+ 5 = KANPYOMAKI - DRIED PICKLED GOURD ROLL

BEIEE

OSHINKO MAKI - PICKLED RADISH ROLL

650

650

850

850

550

300

300

300

s S —
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NATTO MAKI - FERMENTED SOYA BEAN ROLL

TEKKA MAKI - TUNA ROLL

PLEASE FEEL FREE TO REQUEST A SPECIAL SUSHI COMBINATION

Pl B RK—

I\ SASHIMI BOAT

INARI SUSHI - SUSHI RICE STUFFED TOFU POCKET

300

350

330

bl

bl

BAR—pM/\ SPECIAL SASHIMI BOAT — SMALL (6-8 PERSONS)
HONTORO, CHUTORO, HAMACHI, KANPACHI, UNI, TAI,
SALMON, AMAEBI (42 PCS)

BiHR—PFX SPECIAL SASHIMI BOAT - LARGE (8-10 PERSONS)
HONTORO, CHUTORO, HAMACHI, KANPACHI, UNI, TAI,

SALMON, AMAEBI, SHIMA AJl (72 PCS)

20,000

34,000

h SUSHI BOAT

Fo)iR—

%F

%F

Bl7i—pM/N  SPECIAL SUSHI BOAT — SMALL (6-8 PERSONS)
HONTORO, CHUTORO, HAMACHI, KANPACHI, UNI, TAI,
SALMON, AMAEBI, NEGITORO MAKI

(27 PCS. ASSORTED SUSHI, 12 PCS. NEGITORO MAKI)

Bl7/R—hX SPECIAL SUSHI BOAT - LARGE (8-10 PERSONS)
HONTORO, CHUTORO, HAMACHI, KANPACHI, UNI, TAI,
SALMON, AMAEBI, NEGITORO MAKI

(36 PCS. ASSORTED SUSHI, 12 PCS. MAKI)

17,000

23,000

I\ COMBINATION SUSHI-SASHIMI BOAT

F

%F

24,000

=1 & A SPECIAL SUSHI-SASHIMI BOAT — SMALL (6-8 PERSONS)
/) HONTORO, CHUTORO, HAMACHI, KANPACHI, UNI, TAI,
SALMON, AMAEBI, NEGITORO MAKI
(24 PCS. SASHIMI, 18 PCS. SUSHI, 6 PCS. MAKI)
SEIEY SPECIAL SUSHI-SASHIMI BOAT - LARGE (8-10 PERSONS) 35,000
AN HONTORO, CHUTORO, HAMACHI, KANPACHI, UNI, TAI,

SALMON, AMAEBI, NEGITORO MAKI
(42 PCS. SASHIMI, 18 PCS. SUSHI, 6 PCS. MAKI)

SOME ITEMS MAY BE SUBSTITUTED DUE TO SEASONALITY AND AVAILABILITY

*MINIMUM 1-DAY ADVANCE ORDER.
PLEASE ORDER IN ADVANCE AS WE HAVE A LIMITED NUMBER OF SUSHI/SASHIMI BOATS.
KINDLY RETURN SUSHI/SASHIMI BOATS WHEN DONE. THANK YOU!

[ T — O —
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HEXEEEIFZHFIVERLTOET, FOBHELLES,

TSUKIJI RESTAURANT SERVES THE EXCLUSIVE WAGYU OHMI BEEF, WHOSE ROOTS GO BACK 400 YEARS
TO THE FOUNDATION OF THE SHOGUN’S CAPITAL CITY, EDO. WAGYU OHMI BEEF, KNOWN FOR ITS
“MELT-IN-THE-MOUTH” QUALITY, WAS DEVELOPED EXCLUSIVELY FOR THE SHOGUN AND HIS FAMILY AS
A HEALTH REMEDY TO PROMOTE WELL BEING AND VITALITY. TO THIS DAY, WAGYU OHMI BEEF IS THE
OFFICIAL BEEF OF THE JAPANESE IMPERIAL HOUSEHOLD. TSUKIJI RESTAURANT PROUDLY SERVES
WAGYU OHMI BEEF EXCLUSIVELY SINCE WE OPENED IN 1989. ENJOY THIS EXCEPTIONAL BEEF IN

SUKIYAKI, SHABU-SHABU, YAKINIKU OR TEPPANYAKI.

WAGYU OHMI
TENDERLOIN STEAK

MFEY—A4> - AFT7—F (2006M)

PAN-FRIED WAGYU OHMI AS TENDERLOIN
SERVED WITH SAUTEED VEGETABLES AND
SPECIAL DIPPING SAUCE

MFEY—0O4> - AT7—F (2006M)

PAN-FRIED WAGYU OHMI AS SIRLOIN SERVED WITH
SAUTEED VEGETABLES AND SPECIAL DIPPING SAUCE

MFEYT - RT7—F (2006M)

PAN-FRIED WAGYU OHMI A5 RIB-EYE SERVED WITH
SAUTEED VEGETABLES AND SPECIAL DIPPING SAUCE

/N5 —8BE (150GM)

SLICED WAGYU OHMI A5 SIRLOIN COOKED IN BUTTER
WITH SAUTEED VEGETABLES

MELR2 L2 (150GM)

JAPANESE HOT POT WITH SLICED WAGYU OHMI A5
SIRLOIN, DASHI BROTH, ASSORTED VEGETABLES, TOFU,
UDON NOODLES, PONZU AND GOMA SAUCES

M9 Z8E (1506Mm)

JAPANESE HOT POT WITH SLICED WAGYU OHMI AS
SIRLOIN, SWEET SOY SAUCE BROTH, ASSORTED
VEGETABLES, TOFU, KONNYAKU NOODLES

WAGYU OHMI SIRLOIN STEAK

WAGYU OHMI RIB-EYE STEAK

WAGYU OHMI BUTTERYAKI

WAGYU OHMI SHABU-SHABU

WAGYU OHMI SUKIYAKI

9,900

6,500

6,500

6,500

6,500

6,500

IBINOEIHFY—0AA (1006M)

ADDITIONAL ORDER OF WAGYU OHMI BEEF SIRLOIN (PER 100GM)

3,500

U.S. fIFUT 7 A (2006M)

U.S. SNAKE RIVER FARMS WAGYU
RIBEYE STEAK

5,500

U.S.U7 - XAF7—=F (250G6M)

U.S. ANGUS RIB-EYE STEAK

3,500




gKHRBE 7> hIVb

TEPPAN-YAKI ALA-CARTE

U.S.Z7HR 54 —0OA>/(200GM) U.S. ANGUS BEEF TENDERLOIN 3,900
o & ® 8
OvoiRiBE JUMBO PRAWNS 2,000
BNERYEDbE B w7 f) ASSORTED SEAFOOD 3,200
(PRAWN, SCALLOP, SEABASS)
HAERYT (1506M) JAPANESE SCALLOPS (150GM) 2,000
AN —RE SHIMEJI MUSHROOM BATAYAKI 400
RO YASAI-TAME VEGETABLES 420
Q*SI'E FISH
SR/=HME GINDARA TERIYAKI - THE ORIGINAL GRILLED BLACK COD 2,900
$R7=5P T GINDARA SAIKYO - MiSO MARINATED GRILLED CoD FISH 2,600
$R/=HdhHH&E GINDARA ARANI - BLACK CoD JAW SIMMERED IN 2,400
SPECIAL SAUCE
EYN KAN SABA (SHIOYAKI, NITSUKE) 990
(EREE X/ IEAT) JAPANESE MACKEREL GRILLED OR SIMMERED
IN SPECIAL SAUCE
INTF HAMACHI (KABUTOYAKI, KABUTONI) 5,500(L)
(IPAEREXR/CIMPAER) JAPANESE YELLOWTAIL HEAD GRILLED OR 4,500(R)
SIMMERED IN SPECIAL SAUCE
HINFh= KAMPACHI KAMA (SHIOYAKI, NITSUKE) MARKET
(B & FTT) JAPANESE AMBERJACK COLLAR GRILLED OR PRICE
SIMMERED IN SPECIAL SAUCE
F+ KINKI (SHIOYAKI, NITSUKE) MARKET
(EREE X/ IEAT) JAPANESE RED ROCKFISH GRILLED OR SIMMERED PRICE
IN SPECIAL SAUCE
XAV A (EE) MAKO KAREI (KARAAGE) MARKET
JAPANESE FLATFISH CRISP FRIED PRICE
& B i KINMEDAI (SASHIMI, SHIOYAKI, NITSUKE) MARKET
(R, EREE, L/ERFTF) JAPANESE GOLDEN EYE SNAPPER, SASHIMI, GRILLED PRICE
OR SIMMERED IN SPECIAL SAUCE
PAMTHES B TORO KAMA YAKI MARKET
GRILLED JAPANESE FATTY TUNA COLLAR PRICE
DIREBIR UNAGI KABAYAKI 1,800
GRILLED EEL FROM SHIKOKU ISLAND
- EHRE SALMON KAMAYAKI - GRILLED SALMON HEAD 2,850
v RDIEE JUMBO UNAGI - EXTRA LARGE GRILLED EEL 2,500
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i 15 15 SHAKE SHIOYAKI - GRILLED SALTED SALMON 800
cAERE SANMA HIRAKI - GRILLED DRIED PACIFIC SAURY 600
S SABA HIRAKI - GRILLED DRIED MACKEREL FILLET  MARKET PRICE
5[5%3 AJl HIRAKI - GRILLED DRIED HORSE MACKEREL FILLET 450
LEIZHlT SHIMA HOKKE - GRILLED DRIED HOKKAIDO 1,300
AKTA-MACKEREL
LL»% SHISHAMO - GRILLED DRIED CAPELIN FISH 450
FLFLLVDL MARUBOSHI IWASHI - GRILLED DRIED WHOLE SARDINES 450

ﬁﬁ‘;ﬁ SEAFOOD

ANV IV K ABEESHE SPECIAL ASSORTED TEMPURA 2,200
DEEP FRIED BATTER DIPPED PREMIUM ANAGO, HOTATE, Kisu, EBI, KANI, VEGETABLE
SEAFOOD AND VEGETABLES
=BEMITKAD TARABAKANI TEMPURA 2,800
HOKKAIDO KING CRAB TEMPURA
AALESHE ASSORTED TEMPURA - DEEP FRIED BATTER DIPPED 1,200
SEAFOOD AND VEGETABLES
INTFRAD ANAGO TEMPURA - SEA EEL 1,200
IR T RKAD HOTATE TEMPURA - SCALLOFP 1,200
BERAD EBI TEMPURA — PRAWNS (5PC.) 850
T RAD KISU TEMPURA — WHITING 650
METBmRAD KAKIAGE TEMPURA — ASSORTED VEGETABLES 500
BEI oA EBI FURAI — BREADED AND DEEP FRIED PRAWNS 750
L\bb7§4 IWASHI FURAI — BREADED AND DEEP FRIED SARDINES 650
15 (£ b |- gt TARABAKANI SHIOYAKI 4,250
L —
GRILLED HOKKAIDO KING CRAB LEGS
'if_-tﬂﬁﬁg HOTATEGAI HAMAYAKI MARKET PRICE
| —
GRILLED SCALLOP IN SHELL (1 P[ECE)
SN YOSENABE - JAPANESE SEAFOOD AND VEGETABLE HoTPOT 3,500
5&/.,-3-5!_:— UDONSUKI - JAPANESE SEAFOOD AND VEGETABLE 3,500
HoOoTPOT WITH UDON NOODLES
L\iRigE = IKA SUGATAYAKI — GRILLED WHOLE SQUID 980
LA kA o= IKA TEPPANYAKI — SAUTEED SQUID WITH VEGETABLES 980
LWh—&FL IKA ICHIYABOSHI — GRILLED DRIED SQUID 980
P (o) IKA OKIZUKE - MARINATED SQUID 1,000
KBEIE = OHEBI SHIOYAKI - GRILLED JUMBO PRAWNS (1 PIECE) 1,000

o —
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Hm PORK

=mKEAIDD KUROBUTA TONKATSU 1,600
FRIED BREADED PORK CUTLET FROM KAGOSHIMA,
KYUSHU. SERVED WITH JAPANESE POTATO SALAD
D TONKATSU - FRIED BREADED PORK SERVED 795
WITH JAPANESE POTATO SALAD
KATSUNI - FRIED BREADED PORK AND EGG OMELET 650
BUTA SHOGAYAKI - SLICED PORK WITH GINGER SAUCE 650
KUSHI KATSU - FRIED AND SKEWERED PORK CUTLETS 500
GYOZA - PAN FRIED PORK DUMPLINGS (3 PIECES) 450
¥E N*SI'E CHICKEN
mE=RE. =h) YAKITORI - GRILLED SKEWERED CHICKEN (3PCS) 450
SEASONED WITH SALT OR TERIYAKI SAUCE
BHE R 6 CHICKEN TERIYAKI - GRILLED CHICKEN LEG 650
WITH TERIYAKI SAUCE
EBFTEH FRIED CHICKEN WINGS (3 PIECES) 450
WITH PONZU SAUCE
EEERBT TORI TATSUTA AGE 550
FRIED MARINATED CHICKEN
ZEHE roru
SN HIYAYAKKO - CoLD TOFU WITH SOY, GINGER, 350
NORI, AND KATSUBOSHI DIPPING SAUCE
YUDOFU - TOFU HOT POT WITH ASSORTED VEGETABLES 450
NIKU DOFU - TOFU WITH SLICED BEEF AND SOY SAUCE 950
AGEDASHI DOFU - TEMPURA FRIED TOFU 350
WITH GINGER SAUCE
SEATF—F TOFU STEAK - PAN-FRIED TOFU WITH RADISH SPROUTS, 700
KATSUBOSHI, NORI AND SPICY SAUCE
—® :
B, I-I-% RICE AND SOUP
i ™
SR ik TAKANA FRIED RICE - PICKLED MUSTARD GREENS 450
ol g SPECIAL FRIED RICE — WITH SHRIMP AND PORK 450
H fik PLAIN RICE 110
Ik i MISO SOUP — WITH FERMENTED SOYBEAN PASTE 110
B\ CLEAR SOUP 110
RN SPECIAL MISO SOUP — WITH TAI FISH HEAD 550
~onzil CHAWANMUSHI — STEAMED EGG CUSTARD (MIN 2 ORDERS) 350
FRFv—/\ BEEF FRIED RICE 550
AN—2F+—/\>/ BACON FRIED RICE 550

[ i m— —_
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GOHANMONO - RICE DISHES

?;'ﬁﬂ ZOSUI - RICE STEW

UMINOSACHI - ASSORTED SEAFOODS, CABBAGE, 750 s
SHIITAKE, CHRYSANTHEMUM LEAVES, EGG

TORI ZOSUI - CHICKEN, CABBAGE, SHIITAKE, 700
CHRYSANTHEMUM LEAVES, EGG

TAMAGO - CABBAGE, SHIITAKE, 600
CHRYSANTHEMUM LEAVES, EGG

YASAI - CABBAGE, SHIITAKE, 600
—— CHRYSANTHEMUM LEAVES

Z_j SOUP

7J)|/EZ—7P KARUBI SOUP - uU.S. WAGYU BEEF SOUP 950
DOBIN MUSHI - EMPEROR’S SOUP WITH 550

iﬁﬁl" HAMACHI AND GINKO NUTS
HOhHRA—F WAKAME SOUP - SEAWEED SOUP 450
.. EFR—7 TAMAGO SOUP - EGG SOUP 375
;_;:-f ﬁﬁz—j’ YASAI SOUP - VEGETABLE SOUP 375

B}l‘ ‘j. OCHAZUKE - RICE WITH BROTH

e DYRKIT NORI CHAZUKE — SEAWEED 450
HSOREIT UME CHAZUKE -PICKLED PLUM 450
| b CRRlT TARAKO CHAZUKE - CoD FISH ROE 450 -
= | : 23 {b) SHAKE CHAZUKE — SALTED SALMON 550 p—
= W BRET IKURA CHAZUKE — SALMON ROE 550 —

BICZXE ) ONIGIRI - RICE BALLS WITH NORI

B OKAKA — BONITO SHAVINGS 220
28 UME — PICKLED PLUM 220
fiF SHAKE — SALTED SALMON 220
B KONBU — SWEET SEAWEED 220
bl TARAKO — CoD FISH ROE 220

YAKI ONIGIRI — GRILLED RICE BALL 220
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DONBURIMONO — RICE TOPPING DISHES

ﬁiﬂ_’,# TSUKIJI DONBURI

850
GRILLED EEL AND EGG TOPPING (¥ & UF)

\NO/\OFF HALO-HALO DONBURI
BREADED SHRIMP, SQUID, OYSTER, FlSH, PORK 850

(BE. W\, hE, A EVALILDH)

vELEYFF YAKITORI DONBURI — GRILLED CHICKEN 850

UNAJU - GRILLED EEL 1,900
I\ S bF IKURADON - SALMON ROE 1,800

TEKKADON — TUNA SASHIMI 1,000
X FE TENDON — PRAWN TEMPURA 950
DO F KATSUDON — PORK TONKATSU AND EGG 750
a5 GYUDON - U.S. BEEF TOPPING 1,000
HFH OYAKODON — CHICKEN AND EGG TOPPING 850
AhbL—54 R CURRY RICE - JAPANESE STYLE CURRY 650
M F+ WAGYUDON - OHMI WAGYU BEEF TOPPING 5,500

5 E/U/%‘i UDON/SOBA — THICK NOODLES OR BUCKWHEAT

N KAKE - UDON OR SOBA IN BROTH 350

EFEU TAMAGOTOJI — WITH SCRAMBLED EGG 400

A H TSUKIMI — WiTH POACHED WHOLE EGG 380

XAH TEMPURA — WITH SHRIMP TEMPURA 650

NY-%:-1V1 KAKIAGE - WITH VEGETABLE TEMPURA 550

22O KITSUNE — WITH TOFU SKIN 450

84 &R NIKU — WITH SLICED BEEF 750

55 CHIKARA — WITH GRILLED MOCHI 450

=B ZARU — WITH DIPPING SAUCE 650

XX B TENZARU — CoLD NOODLES WITH TEMPURA 950
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HFAZ(

CHA SOBA - GREEN TEA FLAVORED NOODLES
WITH DIPPING SAUCE

HIYASHI SOMEN - CoLD THIN NOODLES
WITH DIPPING SAUCE

YAKI UDON - STIR-FRIED UDON NOODLES
WITH SEAFOOD

INANIWA UDON - MOUNTAIN POTATO NOODLES,

SERVED HOT OR COLD

WAGYU INANIWA UDON - MOUNTAIN POTATO
NOODLES WITH OHMI WAGYU BEEF

SPECIAL INANIWA UDON - MOUNTAIN POTATO NOODLES
WITH A5 OHMI WAGYU BEEF, EBI TEMPURA, AND KAKIAGE

NABEYAKI UDON - SEAFOOD HOT POT
WITH UDON NOODLES

7_£'U=— |‘ DESSERT

FRUITS IN SEASON

HOME-MADE ICE CREAM (2 SCOOPS)
MATCHA - GREEN TEA
OGURA - RED BEAN

VANILLA

KAKI GORI — JAPANESE SHAVED ICE DESSERTS
UJIKINTOKI - JAPANESE HALO-HALO

MATCHA - GREEN TEA

ICHIGO — STRAWBERRY

MELON

ISOBE MOCHI - GRILLED SWEET RICE CAKE
WITH DRIED NORI AND SOY SAUCE

ABEKAWA MOCHI
SWEET RICE CAKE WITH SOYBEAN FLOUR

ZENZAI
SWEET RED BEAN PASTE WITH RICE CAKE

650

650

750

MARKET
PRICE

390

390

390

250

220

220

220

320

320

320




BPEBDEER LuncHseT

XALTEER TEMPURA TEISHOKU 1,500

PRAWN, FISH AND VEGETABLE TEMPURA, RICE,
MISO SOUP AND SIDE DISHES

BPBFER SASHIMI TEISHOKU 1,900
5 KINDS SASHIMI, TEMF‘URA, RICE,

MISO SOUP AND SIDE DISHES

YAKINIKU TEISHOKU 1,500
U.S. SIRLOIN WITH SPECIAL SAUCE,
RICE, MISO SOUP AND SIDE DISHES

EAMDDEER TONKATSU TEISHOKU 1,500
BREADED PORK CUTLET, RICE,

MISO SOUP AND SIDE DISHES

-d-é-ﬁ Eﬁ SUKIYAKI TEISHOKU 1,500
U.S. SIRLOIN WITH SWEET SOY SAUCE BROTH,
ASSORTED VEGTABLES, TOFU, KONNYAKU, VEGTABLES

A TFER YAKIZAKANA TEISHOKU 1,500
GRILLED FISH, RICE, MISO SOUP AND SIDE DISHES

PRICES ARE INCLUSIVE OF VAT. WE ADD A 10% SERVICE CHARGE.

LUNCH SET MENUS ARE AVAILABLE MONDAY TO FRIDAY (EXCLUDING HOLIDAYS)
FROM 11AM TO 2PM.

§



ﬁllﬂ RAMEN NOODLES
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SHOYU RAMEN - NOODLES WITH SOY SAUCE
BASED BROTH AND SLICED ROAST PORK

MISO RAMEN - NOODLES WITH SOYBEAN PASTE
BASED BROTH AND SLICED PORK

TONKOTSU RAMEN - NOODLES WITH PORK
BASED BROTH AND SLICED ROAST PORK

KARUBI RAMEN - NOODLES WITH U.S.
BEEF TOPPINGS

GOMOKU RAMEN - NOODLES WITH SHRIMP,
PORK, SQUID, FISH CAKE AND VEGETABLES

TAN-TAN MEN - NOODLES WITH SPICY BROTH
AND SLICED ROAST PORK

WANTON MEN - NOODLES WITH WANTON
DUMPLINGS

NAGASAKI CHANPON - NOODLES WITH MEAT,
SEAFOOD, AND VEGETABLES

SAUCE YAKISOBA - STIR-FRIED NOODLES
WITH TONKATSU SAUCE

HIYASHI CHUKA - COLD NOODLE SALAD WITH
HAM, PICKLES, EGGS AND VEGETABLES

650

650

650

950

950

650

650

950

750

750

RN =




TSUKIJI YAKINIKU

— ENJOY YAKINIKU DINING AT TSUKIJI. SIMPLY TRANSLATED, “YAKI” MEANS GRILLED AND

— :._;;;._;.!1._ AND IS THE OFFICIAL BEEF OF THE JAPANESE IMPERIAL HOUSEHOL.D.

— U ETFEETIFE ARLVERL TOET, EIFRENFS
R—— AET, —M1004SADBYFMIFITT ., BRODEFEWNARU21—ADELN!
B EROIENNETOEERLLEESY,

“NIKU” MEANS MEAT. CHOOSE FROM A SELECTION OF OHMI WAGYU BEEF ESPECIALLY IMPORTED
FROM JAPAN. OHMI WAGYU BEEF IS FAMOUS FOR ITS “MELT IN YOUR MOUTH” TENDERNESS

ﬁm GRILLED MEATS WITH SPECIAL YAKINIKU SAUCE (TARE)

;T4 00— X (100GM)

SLICED WAGYU OHMI SIRLOIN
MARINATED WITH SPECIAL SAUCE

;T4 HJVE (1006M)

SLICED WAGYU OHMI RIB-EYE
MARINATED WITH SPECIAL SAUCE

%5_F AHJVE 1006Mm)

OHMI BEEF ROSU - SUPER SPECIAL SIRLOIN 4,500

OHMI BEEF KARUBI - SUPER SPECIAL RIB-EYE 4,500

TOKUJO KARUBI - U.S. WAGYU RIB-EYE 3,000
SLICED U.S. WAGYU (SRF) RIB-EYE
MARINATED WITH SPECIAL SAUCE
FO—X@006M) JO ROSU -SPECIAL RIB-EYE 1,800
SLICED U.S. CAB RIB-EYE MARINATED
WITH SPECIAL SAUCE
—— EHIVE (1006M) JO KARUBI - U.S. PRIME SHORTRIB 2,800
s SLICED U.S. PRIME BONELESS
i o S SHORTRIB MARINATED WITH
. SPECIAL SAUCE
—— HIVE (1006M) KARUBI - U.S. CHOICE 2,000
R SLICED U.S. CHOICE BONELESS BONELESS SHORT RIB
S SHORT RIB MARINATED WITH
A SPECIAL SAUCE
EEfFTAHINE JO HONETSUKI - U.S. CHOICE 2,000
SLICED U.S. BONE - IN SHORT RIB BONE-IN SHORT RIB
MARINATED WITH SPECIAL SAUCE
S ES/ MINO — SUPER SPECIAL TRIPE 1,800
SLICED WAGYU OHMI TRIPE
MARINATED WITH SPECIAL SAUCE
BRESHE ASSORTED VEGETABLES 450

SHIITAKE, CARROT, PUMPKIN,
ONIONS, PEPPERS, SWEET POTATO

*CHOICE OF MILD OR SPICY SPECIAL YAKINIKU SAUCES




iﬁﬁ% GRILLED MEATS SEASONED WITH SALT (SHIO)

171 ;T 40— X (100GM)

SLICED WAGYU OHMI SIRLOIN

OHMI BEEF ROSU - SUPER SPECIAL SIRLOIN 4,500

T HAIVE (1006M)

SLICED WAGYU OHMI RIB-EYE

OHMI BEEF KARUBI - SUPER SPECIAL RIB-EYE 4,500

45 AHJVE 1006M)

SLICED U.S. WAGYU (SRF) RIB-EYE

TOKUJO KARUBI - WAGYU RIB-EYE 3,000

45 _E4>18 (100GM)

SLICED WAGYU OHMI BEEF TONGUE
SERVED WITH SPECIAL LEMON SAUCE

KMEYESHE(3AR)

SLICED JO ROSU, JO KARUBI,
JO HONETSUKI, AND VEGETABLES

TAN - SUPER SPECIAL BEEF TONGUE 1,200

VALUE COMBINATION PLATTER FOR 3 PERSONS 3,000

Bﬁ% PICKLES

FALAF KIMUCHI - sPICY CABBAGE KIMCHI 350
7397_' KAKUTEKI - sPICY DAIKON RADISH 350
'5'79' SALADS
;ﬁﬁ KAISO - SEAWEED SALAD WITH SESAME DRESSING 2,000
INIC KANI - SPECIAL CRAB AND MAYONNAISE SALAD 2,000
ﬂﬁl WAFU - LETTUCE WITH MIXED SASHIMI TOPPING 1,500
195. STAMINA - GREEN SALAD WITH SESAME DRESSING 750
47|€7_'|~ POTATO- POTATO SALAD WITH JAPANESE MAYONNAISE 250
E SANCHU - YAKINIKU LETTUCE LEAF WRAPPERS WITH CHILI PASTE 300
KR DAIKON - LETTUCE AND RADISH SALAD 1,500

WITH CREAMY SESAME DRESSING

Z_j SOUP

jJJlllfz—j KARUBI SOUP - wAGYU OHMI BEEF SOUP 950
bhOA—T WAKAME SOUP - SEAWEED SOUP 450
EFR—T TAMAGO SOUP - EGG SOUP 375
5%2—7 YASAI SOUP - VEGETABLE SOUP 375

ﬁ“% SASHIMI

Eﬁﬁlf::ﬁ']b TAKO SASHI - KOREAN STYLE SPICY OCTOPUS SASHIMI 1,000
E‘E‘Elb‘ﬂ‘ﬁ“b IKA SASHI - KOREAN STYLE SPICY SQUID SASHIMI 650




75’:’)"" A LA CARTE

TOFU STEAK - PAN-FRIED TOFU WITH RADISH
SPROUTS, KATSUBOSHI, NORI AND SPICY SAUCE

CHAPCHE - STIR-FRIED KOREAN SWEET POTATO
NOODLES, BEEF, EGG, AND VEGETABLES

CHIJIMI - KOREAN STYLE SEAFOOD AND LEEK PANCAKE

TOFU CHIGE - KOREAN STYLE SPICY CABBAGE HOT POT

ﬂﬁ :ﬁﬁ% NOODLES AND RICE

KARUBI KUPPA - RICE WITH BEEF SHORT RIB
AND SPECIAL BEEF BROTH

KUPPA - RICE WITH SPECIAL BEEF BROTH

ISHIYAKI BIBIMBA - SEASONED VEGETABLES
OVER RICE IN HOT STONE BOWL

BIBIMBA - SEASONED VEGETABLES OVER RICE

TAKANA FRIED RICE — WITH PICKLED MUSTARD GREENS

SPECIAL FRIED RICE — WITH SHRIMP AND PORK

FRAFvy—/\ BEEF FRIED RICE

N—2I2F+¥—/\ BACON FRIED RICE

R
_ 8 STEAMED JAPANESE RICE

PRICES ARE INCLUSIVE OF VAT. WE ADD A 10% SERVICE CHARGE.




SEEE KAISEKI COURSE

SEEEI—-X A KAISEKI COURSE A 9,900/PAX
KRFER FEATURING OHMI WAGYU BEEF
(£8m) (8 COURSE MEAL) s

ASSORTED SEASONAL JAPANESE APPETIZERS - -
MARINATED MUSHROOMS, SPICY OCTOPUS, MUSTARD SEAWEED, BOILED SOYBEANS 2 i

ASSORTMENT OF SASHIMI o
BLUEFIN TUNA, SEA URCHIN, YELLOWTAIL AND SALMON

FRESH FROM JAPAN PREPARED BY MASTER SUSHI CHEF OKAJIMA

DOBIN MUSHI

EMPEROR’S SOUP WITH HAMACHI AND GINGKO SERVED IN TRADITIONAL TEAPOT

OHMI WAGYU STEAK
A5 GRADE SIRLOIN, OHMI BEEF (100 GMS.), THE OFFICIAL BEEF OF THE IMPERIAL HOUSEHOLD, | -
SERVED WITH GRATED DAIKON R A
GINDARA SAIKYO e
MISO MARINATED GRILLED BLACK COD —
TEMPURA MORIAWASE -
CRISP-FRIED ANAGO/SEA EEL, KING CRAB, PRAWNS, SCALLOP AND VEGETABLES e
TAKANA RICE . .
STIR-FRIED RICE WITH PICKLED MUSTARD GREENS AND SESAME SEEDS e T
HOMEMADE GREEN TEA ICE CREAM A
JAPANESE GREEN TEA

SEEEI—-2X B KAISEKI COURSE B 7,700/PAX

TAUHEMNSEH FEATURING U.S. WAGYU BEEF

(27 5) (7 COURSE MEAL)

KAISO SALAD

SEAWEED SALAD WITH SESAME SEED DRESSING ——
ASSORTMENT OF SASHIMI
BLUEFIN TUNA, SEA URCHIN, YELLOWTAIL AND SALMON !

FRESH FROM JAPAN PREPARED BY MASTER SUSHI CHEF OKAJIMA s
DOBIN MUSHI

EMPEROR’S SOUP WITH HAMACHI AND GINGKO SERVED IN TRADITIONAL TEAPOT

HOTATE HAMAYAKI =
GRILLED FRESH SCALLOP IN SHELL WITH SOYA SAUCE AND BUTTER -
SNAKE RIVER FARMS U.S. WAGYU RIBEYE STEAK —

SRF GOLD LABEL WAGYU RIBEYE (100 GMS.) SERVED WITH GARLIC AND GRATED DAIKON e
TAKANA RICE |
STIR-FRIED RICE WITH PICKLED MUSTARD GREENS AND SESAME SEEDS |
HOMEMADE GREEN TEA ICE CREAM s
JAPANESE GREEN TEA

SEEEI—-X C KAISEKI COURSE C 5,500/PAX |
TAHERET HAE—JEH FEATURING U.S. CERTIFIED ANGUS BEEF

(27 5) (7 COURSE MEAL)

DAIKON SALAD
RADISH SALAD WITH CREAMY SESAME SEED DRESSING

ASSORTMENT OF SASHIMI
MAGURO, YELLOWTAIL AND SALMON
FRESH FROM JAPAN PREPARED BY MASTER SUSHI CHEF OKAJIMA

CHAWAN MUSHI
SEAFOOD CUSTARD WITH DASHI

TEMPURA MORIAWASE
CRISP-FRIED PRAWNS, KISU, SCALLOPS AND VEGETABLES

U.S. TENDERLOIN SAIKORO STEAK
CERTIFIED ANGUS BEEF TENDERLOIN (100 GMS.) SERVED WITH GARLIC AND GRATED DAIKON

TAKANA RICE
STIR-FRIED RICE WITH PICKLED MUSTARD GREENS AND SESAME SEEDS

HOMEMADE GREEN TEA ICE CREAM
JAPANESE GREEN TEA

GUARANTEED MINIMUM OF 6 PERSONS
(KINDLY ORDER AT LEAST 1-DAY IN ADVANCE)




