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MO3 Tru}"fle Udon

Inaniwa udon with truffle dressing,
topped with raw scallops and ikura
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MO1 Gyutan Fried Rice 12

Beef tongue fried rice
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MO02 Tendon " 18

Assorted tempura rice bowl!
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SO1 Kimuchi Negi Hiyayakko &5 S02 Mozukusu 6’

Japanese original cold tofu with spicy ~ Mozuku seaweed in Japapese

pickled cabbage in leek sauce vinegar sauce

WRARTEH >4 B R VBE
SO03 Japanese Potato Salad 6 S04 Tori Kawa Ponzu 7
Horﬁemade potato salad with Cold chicken skin stri?)s in ponzu dressing

Japanese cucumber, carrot and egg
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SO05 Tako Wasabi 8 S06 lka Mentai 8
Chopped octopus in vvasab’marinade - Squid in spicy cod roe
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-S07 Yodare Chicken 8 S08 Ume Suishou 9
Sous vide chicken breast in spicy chili Shark cartilage in plum sauce
oil sauce -f'
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S09 Japanese Healthy Tuna 10 S10 Katsuo Tataki \ 10
; Salad ) Lightly seared bonito slices in tangy sauce
\White radish salad with tuna chunks, ".‘ -
tofu, cherry tomato and healthy =
Japanese dressing 4
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] ST lkura Oroshi Ty 10 ; 6-kinds assorted ingredients ina light, 3

Salmon roe and grated radish soy sauce-based dashi broth
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/ KOl Tomato Maki 6

Cherry tomatoes wrapped in beef
short plate

Y #mra o5
KO2 Aspara Maki 7 -
Asparagus wrapped in béef short plate "k
: NEE T
KO3 Enoki Maki 8 -
) Enoki mushroom wrapped in gyutan

CHICKEN %®

KO4 Tori Momo 4 v
Wb

KO5 Sunagimo 4
Chicken gizzard

Chieken thigh

KO6 Tori Kawa 4
Chicken skin

KO7 Tebasaki b, g

Chicken mid-joint wing
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KO8 Tsukune 8 7
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Chicken meatball L ’ ""I.
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KO9 Buta Bara
Pork belly
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K11 Shiitake

Shiitake mushroom
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5 K10 Cheese Maki _ 7
Cheese wrapped in pork be_lﬁ/

MEED i \
4 K12 Shishito 4
% ~ Japanese green pepper
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K13 Shishamo _ 5

e

Japanese smelt fish with roe
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MO04 Mixed Gyutan Combo 25 MO7 Beef Karubi 25
5 Assortment of thick-cut and thin-cut : Beef short rib
= beef tongue =
TVIFPLERY y ES RS
MO5 Premium Gyutan 25 MO8 Beef Steak 23
Thick-cut beef tongue Australian beef steak
T2y
MO6 Gyutan . ' 23 , S
Thin-cut beef tong&c_s se . "_
MAKE kT A SET! I ?
YSLXR—TEyt EZHRLvh
SetA: 3 Set B: 3.5
Western Set Traditional Japanese Set
side salad and miso soup steamed barley-rice, pickles & miso soup
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MO9 Toro Saba 15

Shioyaki/Teriyaki

Premium mackerel with your choice of
salt or teriyaki sauce
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Atka mackerel
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M13 lkayaki
Whole §quid

RIS RLES -

M10 Gindara Saikyoyaki 15

Miso black cod
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M12 Hamachi Kal‘na'HShioyaki 17

Yellowtail cheek 5
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Store Locations:

41 Tras Street,
Singapore 078980

391 Orchard Road,
Takashimaya S.C., #B2-32,
Singapore 238872

FB | IG @gyutantansg



