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MO1 Gyutan Fried Rice 12

Healthy barley-rice fried with
.~ . beeftongue
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MO2 Tendon =18 . 5
Assorted tempura served over —
steamed barley-rice
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MO3 Truffle Udon ’ 22

v Inaniwa udon with truffle dressing,
topped with raw scallops and ikura
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MO5 Unagi Don

Grilled eel glazed in sweet soy sauce
on steamed barley-rice
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MO04 Spicy Pork Belly Don

Pan-fried pork belly with signature
spicy sauce served over steamed
barley-rice
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- SO1. Potato Salad 6 S02 Tako Wasabi ‘ 8/
'Homemade potato salad with : Chopped botopus in‘'wasabi marinade :
'Japan@se cucumber, carrot and egg o \ 3 i
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S03 Yodare Chicken 8 S04 Healthy Tuna Salad 10
Sous vide chicken breast in spicy chili i ; White radish salad with tuna chunks,
oil sauce = tofu, cherry tomato and healthy =
> / : : - Japanese dressing =~ {
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S05 Katsuo Tataki 10 S06 Oden =15
Lightly seared bonito slices in tangy sauce 6-kinds assorted ingredients in a;light,
, Sl soy sauce-based dashi broth e
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SO07 Shio Kombu Cabbage

\ Fresh cabbage with salted kelp and
fragrant sesame oil
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Maison Maki

Foie gras and spicy cod roe rolled
with cucumber, barley rice; seaweed,
and alfalfa
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Kaisen ' Kappu

Raw scallop, cucumber and shallots
topped with ikura shoyu zuke, sesame
oil, seaweed salad and crunchy rice
puffs A”
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S08 Foie Gras Chawanmushl 15

Silky steamed-egg custard with foie
gras, unagi, crab meat, fatt cth, and
spring onion, topped with umami- rlch
dashi gravy N
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\ S10 Ushiojiru 9

A light; comﬁo&lng broth with fresh
*= " asari clams, silken tofu and mizuna
greens..
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MO6 Mixed Gyutan Combo 25 M09 Beef Karubi 25 :
Assortment of thick-cut and thin-cut Beef short rib ;
S beef tongue - < ‘ S - 5% : o : T > -
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’ MO7 Premium Gyutan 1 MO10 Beef'Steak i 23
Thick-cut beef tongue 2 "~ Australian beef steak 2
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Set A: 3 Set B: 3.5

Traditional Japanese Set

steamed barley-rice, pickles & miso soup

\IWestern Set

side salad and miso soup
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MT1 Toro Saba 15
\‘%\hioyaki/Teriyaki -
: “. Premium mackerel with your choice of
salt or teriyaki sauce
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M12 Gindara Saikyoyaki 18
Miso black cod =
e i
\ \
i ot
Y 1Eb ot s ]
M13 Hamachi Kama Shioyaki 17
: YeIIvita'\l\“'cheek
N
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M14 Ikayaki 19
, Whole squid & ;
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M15 Mentai Tenaga Ebi 25 :
o “ Giant river shrimp topped with !
Vi mentaiko sauce
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' Store Locations:

41 Tras Street,
Singapore 078980

FB | IG @gyutantansg



