Discover a haven of gastronomic tranquility at
Zipangu, where the essence of Japan comes to life
through an array of unparalleled flavours. Immerse
yourself in an authentic Japanese dining experience
set against a backdrop of serene elegance. The
contemporary design, warm hues, and impeccable
service complement the culinary artistry, creating an
immersive dining experience at Zipangu.

Here at Zipangu, our unwavering commitment lies in
crafting an unparalleled Japanese dining escapade.
With meticulous precision, we handpick only the
most exceptional ingredients. Every dish,
meticulously created by our Nadaman chefs, weaves
a tale of dedication and artistry, resonating with the
profound traditions of Japan's culinary heritage.

Nadaman, the well known restaurant group that has
served fine kaiseki cuisine to royalty, world leaders,
and discerning diners in Japan since 1830, offers
authentic Japanese cuisine sKillfully prepared by a

group of seasoned Japanese chefs.

Host your special occasions in our private rooms,
from intimate family gatherings to corporate soirées,
let our team create an unforgettable dining
experience for your guests.

15 Aug 2023



N

Step into a world where tradition meets innovation,
where every dish is a masterpiece, and where
gastronomic delights await to tantalize your senses.

Elevate your senses, celebrate artistry, and savor
the essence of Japan with Japanese Head Chef,
Kazuo Takizawa's culinary artistry, where each dish
tells a story, and every bite is a masterpiece.

Renowned for his artistry, Chef Kazuo Takizawa
brings an innovative touch to traditional Japanese
flavours, crafting a symphony of tastes that awaken
the senses. With a passion for sourcing the finest
seasonal ingredients, he infuses each creation with a
harmonious blend of authenticity and creativity.




[ OmY AMUSE 1
BE SR mMTHEE

Simmered Prawn, Eggplant with Miso Sauce

RS T
Herring Fish Rolled with Kombu Kelp

BRI DT

Deep-fried Lotus Root and Prawn Dumpling

[ g&E MEAT 1

MEBRGEE
Pan-fried Wagyu Beef with Kohmi

SYHRY S M

Mixed Salad, Cucumber and Tomato

[ & FISH 1

RV FERRES
Grilled Marinated Gindara with Saikyo Miso

EREEF

Japanese Omelette

FREIR

Vinegared Lotus Root

[ &% SIMMERED DISH 1

KR 55 EF IFANA BAS
Daikon Radish, Kanjac Egg, Fish Cake, Carrot

[ #& SASHIMI 1
3BRVAEDY BE#HY—EVEL)

Assorted Sashimi (Tuna, Sea Bream, Salmon)

[ 8 SUSHI 1]

STERYEhYE BN X&E N\IF 17775E)
Assorted Sushi (Striped Jack, Prime Tuna Belly,
Vinegared Mackerel, Yellowtail, Salmon Roe)

[ %% STEAMED DISH 1

BEA—TRL NaT7bh BE HE
Steamed Egg Custard with Prawn,
Truffle Sauce with Prawn and Mushroom

[ #7ZL RED MISO SOUP 1]
[ 7%—+ DESSERT 1

INGEGH=ISE=ADETH

Red Beans and Cream Cheese Monaka

SRR SFAMTEER S
CHEF’S SPECIAL
SHOKADO
BENTO BOX

RMZ280 - 940




THE NADAMAN BENTO BOX
RM128 430

FRERGES BE/\2— — A BERIT, BRRES R 7 — T 54,718 31&,

KR/ FHEBIE L T 71 R BRI T, DM BEE, T —E VAR ES EREET,
Assorted Sashimi (3 kinds), Grilled Eel, Savory Grilled Beef, Butter Shrimp,
Salt Grilled Mackerel, Deep-fried Chicken, Seafood Roll, Grilled Salmon Saikyo,
Atsuyaki Egg, Green Salad, Mushroom Chawanmushi, White Rice, Soybeans,
Miso Soup and Pickles
[G] [F] [E] [N] [D] [SE] [SO]

Lot g
E

[C] Celery  [G] Gluten [S] Shelifish  [E] Egg [FIFish ~ [SO]Soya  [A]Alcohol <> SHANGRI-LA CIRCLE
[D] Dairy  [M]Mustard  [N] Nuts [SE] Sesame  [B] Beef [V]Vegetarian: meat & fish free POINTS REDEMPTION

f Rooted in Nature; Our produce and cuisine is Rooted in Nature, featuring sustainable and ethically-sourced ingredients.
Please advise your server if you have any allergies. Prices include 10% service charge and 6% government tax (SST).



AV FHREA 21—
BENTO LUNCH SET

THE ZIPANGU BENTO BOX
RM108 - 360

BENG—Y =R SERBEE BRI T 1815 K/ FERBIAL. 7 — 55, 51 A g,
b‘ Uo 5§%¥%0 _'j—_:E yﬁ?%‘%%o Ed\’%%ﬂg%o

Butter Shrimp, Salt Grilled Mackerel, Deep-fried Chicken, Seafood Roll,
Grilled Salmon Saikyo, Atsuyaki Egg, Green Salad, Mushroom Chawanmushi,
White Rice, Soybeans, Miso Soup and Pickles

[G] [F] [E] [N] [ [SE] [SC]

[C] Celery  [G] Gluten [S] Shellfish ~ [E] Egg [FIFish ~ [SO]Soya  [A]Alcohol SHANGRI-LA CIRCLE
[D] Dairy  [M]Mustard  [N] Nuts [SE] Sesame  [B] Beef [V]Vegetarian: meat & fish free POINTS REDEMPTION

f Rooted in Nature; Our produce and cuisine is Rooted in Nature, featuring sustainable and ethically-sourced ingredients.
Please advise your server if you have any allergies. Prices include 10% service charge and 6% government tax (SST).



F555LEE

Bara Chirashi Sushi

]
‘Unaju’
Grilled Eel on Rice

RIZ2)7 2y b
Vegetarian Set



ETIRAANER=))
Assorted Sushi (8 pieces)
[G] [ST[F] [E] [M] [SE] [SO]+#

FUIEE AN Y =)
Assorted Sashimi (5 kinds)
[G] [S] [F] [E] [M] [SE] [SO] +#

AUSEET A —OA VA T—F vk
Australian Beef Tenderloin Steak
[G] [E] [A] [M] [SE] [SO] [B]

Y —EEkikEEL Y b
Teppanyaki Salmon
[G] [F] [E] [A] [D] [M] [SE] [SO] +#

MIX/e s Rz AR
Teppanyaki Assorted Seafood
[G] [S] [F] [E] [A] [D] [M] [SE] [SO]

BEFAR ST orRUBEToNERE vy i
Grilled Marinated Black Cod

SRS =S o

LUNCH SET

Served with Appetizer, Mini Salad, Chawanmushi, Miso Soup and Rice

RM

108

108

148

88

98

138

Choice of: Salt [c] [F[£] 561 [50] / Saikyo Miso [G][f [E][A] [5E] [s0] / TeriyakKi [G] [f] [E] [SE] [SO]

EIRBEEorREE Y b
Grilled Mackerel
Choice of: Salt (][R sE)s0] / Teriyaki [G] [F [E] [SE] [SO]

AUSERNAFEFRBEE Y ~

Stir-fried Australian Sliced Beef with Kohmi Sauce

[G] [5] [F] [E] [M] [SE] [SO] [B]

f8E
‘Unaju’ Grilled Eel on Rice
[G] [E] [A] [M] [SE] [SO]

X555 LER]
Bara Chirashi Sushi
[G] [S] [F] [E] [M] [SE] [SO]

N 2Ty

84

96

138

130

88

(EREERDYSH FMEFRDTZ oA 1FRRER L OIEETREFRDA—T)

VEGETARIAN SET

Tofu and Wakame Seaweed Salad, Seasonal Vegetable Ratatouille,
Vegetable Tempura, Cucumber Roll, Tofu and Vegetable Soup

[G] [M] [SE] [5O]

[C] Celery  [G] Gluten [S] Shellfish ~ [E] Egg [FIFish  [SOJ Soya

[A] Alcohol
[D] Dairy  [M]Mustard  [N] Nuts [SE] Sesame  [B] Beef [V]Vegetarian: meat & fish free

f Rooted in Nature; Our produce and cuisine is Rooted in Nature, featuring sustainable and ethically-sourced ingredients.
Please advise your server if you have any allergies. Prices include 10% service charge and 6% government tax (SST).

360

360

500

300

330

460

280

320

460

440

300

SHANGRI-LA CIRCLE
POINTS REDEMPTION



BER=BkO1—R

Zeitaku Zanmai Course

ZIPANGUT—

~ ZIPA




FAF—A—AAZ1—

DINNER SET

RM

FAERBEHNEI—X From 688 2300
BEROARFICBIE) T ARG —ARIBITHEYE T VIV I A EHEA FEL,
BADSBMZEFHEANT D%, 7 HRIE CICS TR I EL,
OMAKASE KAISEKI
A course curated specially for you.Please let us know if you
have any allergies that we should be aware of. Reservation is
required 7 days in advance.
ER=BKI—X 326 1090
BN RN FB 3T KERE. A FaA A FE 3B HEA. 7 —~Fa1
AR AN TRZA—A1 SRR E) T NI o< oy A BEEAT V. ESH)
KU BREOTEL,
ZEITAKU ZANMAI SET
Appetizer, Hot Appetizer, Sashimi (3 Kinds),
Mini Assorted Tempura, Main Dish, Sushi (3 pieces),
Miso Soup, Dessert
Choice of:
* Main Dish: Tenderloin Steak, Grilled Fish or Sea Eel
* Dessert: Ice Cream Gula Melaka, Housemade ‘Zenzai’

Red Bean Soup or ‘Monaka’ Ice Cream Sandwich

[G] [S] [F] [E] [A] [D] [M] [N] [SE] [SO] [B]
ZIPANGU—X 266 890
BISRCER AV F I AATVFIAR T TARTA R KE A, 7= Fa1 R,
AANTVZ—OA VR ) -7 F— MU HRE B & BBUTEL,
ZIPANGU SET
Appetizer, Hot Appetizer, Carpaccio, Main Dish, Fried Rice,
Miso Soup, Ice Cream Dessert
Choice of:
* Main Dish: Tenderloin Steak, Grilled Fish or Sea Eel
* Fried Rice: Garlic or Seafood
* Dessert: Vanilla, Matcha or Black Sesame Ice Cream

[G] [S] [F] [E] [A] [D] [M] [N] [SE] [SO] [B]
[C] Celery  [G] Gluten [S] Shellfish  [E] Egg [FIFish ~ [SO]lSoya  [A] Alcohol SHANGRI-LA CIRCLE
[D] Dairy  [M]Mustard  [N] Nuts [SE] Sesame  [B] Beef [V]Vegetarian: meat & fish free POINTS REDEMPTION

f Rooted in Nature; Our produce and cuisine is Rooted in Nature, featuring sustainable and ethically-sourced ingredients.
Please advise your server if you have any allergies. Prices include 10% service charge and 6% government tax (SST).



EMHFRDT 21 9

Seasonal Vegetable Rat

ELIBEIMSH

Steamed Chicken and Tomato Salad




EIEd

APPETIZER

ZIPANGUAIEA — K 7)L( 5 78R&Y) '
ZIPANGU Japanese Style Hors d'Oeuvre (5 I

RM ~
ZIPANGUFIEA — R 7 JL( 5 T&R%Y)) 75 250
Japanese Style Hors d'Oeuvre (5 kinds)
BFEEEF—ADYZZ 60 200
Cheese Salad with Deep-fried Soba
[G] [E] [D] [SE]
RATERE 28 100
‘Edamame’ Beans
[SO]
RKLBEIN A 65 220
Steamed Chicken and Tomato Salad
[G] [E] [SE]
SREERDY TR 36 120
Tofu and Wakame Seaweed Salad
[G] [E] [SE]
EMFROTA 1D 45 150
Seasonal Vegetable Ratatouille
,_’
[C] Celery  [G] Gluten [S] Shelifish  [E] Egg [FIFish ~ [SO] Soya  [A] Alcohol ~> SHANGRI-LA CIRCLE
[D] Dairy [M] Mustard ~ [N] Nuts [SE] Sesame  [B] Beef [V]Vegetarian: meat & fish free POINTS REDEMPTION

¥ Rooted in Nature; Our produce and cuisine is Rooted in Nature, featuring sustainable and ethically-sourced ingredients.
Please advise your server if you have any allergies. Prices include 10% service charge and 6% government tax (SST).



LEEERF

shimaki’ Omelette

IREEFE ML
Steamed Black Cod with Herbs and Plum

T4 79 SRBERL

Chawanmushi with Foie Gras

-~
-

EHOHET

Sea Bream Miso Soup




s« 2K
HOT APPETIZER

.-';_g.
+E5 h%%*”?%@é%@”

Australian Wagyu Beef ‘Sukiyaki’ Style Hot Pot

rLEEEF 40 140 F—A MU 7ENSF 186 620
‘Dashimaki’ Omelette " ERER
[E] [SO] +# Australian Wagyu Beef
‘Sukiyaki’ Style Hot Pot
EEELTF 65 220 (AT
Japanese Omelette
with Sea Eel HRESEMEAL 140 470
[E] [A1 [SO] Steamed Black Cod with
Herbs and Plum
THT ISR 80 270 (FIIAI 0]
Chawanmushi
with Foie Gras EOEERL 98 330
[G] [F] [E] (Malaysia Signature Food)

Steamed Seabass with Herbs
[F1[A][SO]

L o5 56

Chawanmushi

L B SRS 40 140
Sea Bream Miso Soup

ZIPANGUELE Th 56 190 e

‘Oden’ Hot Pot Style )

(F1LET [M] DknsEs+ 10 40
Miso Soup
[50]

[C] Celery  [GlGluten _[S] Shellfsh * [E] Egg [FIFish ~ [SO]Soya  [A] Alcohol = SHANGRI-LA CIRCLE

[D] Dairy  [MIMustard ~ [NJNuts  [SE] Sesame  [B] Beef [V]Vegetarian: meat & fish free POINTS REDEMPTION

‘! Rooted in Nature; Our produce and cuisine is Rooted in Nature, featuring sustainable and ethically-sourced ingredients.
Please advise your server if you have any allergies. Prices include 10% service charge and 6% government tax (SST).



FEEYEhE(BE)
Assorted Sushi (8 pieces)

irashizushi




57
SUSHI

RM RM
HFaRUEHEGE) SR M 2 86 290 #EYET] NIGIRI SUSHI (1piece)
Assorted Sushi (5 pieces)

B0 mm™ 65 220

HEBRUEDOEEBE) A M 140 470 oG armeLana Belly

Assorted Sushi (8 pieces) B 71 M) 24 80
Prime Tuna

BB 5 LER] 517 E M (S 189 630

Seafood Chirashizushi T—F AM 22 80
Salmon
Y—EVES RMe 28 100
‘Harasu’ Salmon Belly
N F [AM 22 80
Yellowtail
8 7 M 30 100
Sea Bream
2 nm 38 130
Striped Jack
NI E 5 26 90
Scallop
EFE ™ 30 100

‘Hokkigai’ Sakhain Surf Clam

‘Uni’ Sea Urchin i 24 80
Octopus
B v 24 80
Squid
HAYEE ™M 45 |50
‘Botan’ Shrimp
=M 5™ 90 300
‘Uni’ Sea Urchin
A7 [50] [M] 26 90
Salmon Roe
2 [so] M) 38 130
‘Unagi’ Eel
EFmEy 15 50
Egg

HREE

‘Botan’ Shrimp ASFNAR ) (8] [M] w2 65 220

Seared A5 Wagyu

[C] Celery  [G] Gluten [S] Shellfish  [E] Egg [FIFish ~ [SO]lSoya  [A] Alcohol SHANGRI-LA CIRCLE
[D] Dairy  [M]Mustard  [N] Nuts [SE] Sesame  [B] Beef [V]Vegetarian: meat & fish free POINTS REDEMPTION

‘1 Rooted in Nature; Our produce and cuisine is Rooted in Nature, featuring sustainable and ethically-sourced ingredients.
Please advise your server if you have any allergies. Prices include 10% service charge and 6% government tax (SST).



RS =4 =2
Dragon Roll

gBO—)U
‘Unagi’ Eel Roll

1A

FOzo%E
Tokyo Roll



B0
SUSHI ROLL

RM

F4%F#7 HAND ROLL RM Bl A = )2 67 230
Dragon Roll

HITHIVZTFE 26 90 [G] [E] [SO] [M] £

California Hand Roll

[F] [E] [SE] [SO] [M] = et
=7 E= b 99 330

: Premium Dragon Roll
VIV ST FESE 28 100 [G] [E] [SO) [M] +#
Soft Shell Crab Hand Roll

[F] [E] [SE] [SOT [M]

VI Nz =>70—10 48 160
Soft Shell Crab Roll
[F1 [E][SO] [M]

EBro—)L 70 240
‘Unagi’ Eel Roll
[F] [E] [A] [SE] [SO] [M]

ATV a—jb 48 |60
California Roll
[F] [E] [SE] [SO] [M]

hORTE 75 250
Tokyo Roll
[F] (M

F =S 75 250

Green Onion Tuna Belly Roll
[F1 [M]

7 N 40 140
Tuna Roll
[F1[M]

HolEE 20 70

Cucumber Roll
[SE] [M] £

TRARE 20 70
Avocado Roll
[E] [SO] [M] «#

wBLZE ™M 30 100
VINTIVISTFESE Sour Plum and Shiso Leaf Roll

Soft Shell Crab Hand Roll

[C] Celery  [G] Gluten [S] Shellfish ~ [E] Egg [FIFish ~ [SO]lSoya  [A] Alcohol SHANGRI-LA CIRCLE

[D] Dairy  [M]Mustard  [N] Nuts [SE] Sesame  [B] Beef [V]Vegetarian: meat & fish free POINTS REDEMPTION
4

bl

Rooted in Nature; Our produce and cuisine is Rooted in Nature, featuring sustainable and ethically-sourced ingredients.
Please advise your server if you have any allergies. Prices include 10% service charge and 6% government tax (SST).



FI & 5@ERYEHE
Assorted Sashimi (5 kinds)

&

f A
14




inis
Striped Jack

RM

R 3@EEYEDLE e 150
Assorted Sashimi (3 kinds)

RIS 5@EYEHE nMme 248
Assorted Sashimi (5 kinds)

g0 298
‘Toro’ Prime Tuna Belly

BBIRE A 120
Prime Tuna

Y—ERAMye 68
Salmon

Y—EES AMme 82

‘Harasu’ Salmon Belly

INYF 96
Yellowtail
£ (7 M 110

Sea Bream

[C] Celery  [G] Gluten
[D] Dairy  [M] Mustard

[S] Shellfish  [E] Egg
[N] Nuts

@

530

830

1000

400

230

280

320

370

[FJFish
[SE] Sesame

[SO] Soya
[B] Beef [V]Vegetarian: meat & fish free

palE=
SASHIMI

RM
T8 m™ 140
Striped Jack
MNAZE [\ 88
Scallop
FB rm 90

‘Hokkigai’ Sakhain Surf Clam

5 7 v 86
Octopus

B s 86
Squid

HAEE (18) Mme a5

‘Botan’ Shrimp (1 piece)

£EF 51 200
‘Uni’ Sea Urchin

A7 501 115
Salmon Roe

[A] Alcohol

L’Rooted in Nature; Our produce and cuisine is Rooted in Nature, featuring sustainable and ethically-sourced ingredients.
Please advise your server if you have any allergies. Prices include 0% service charge and 6% government tax (SST).

@

470

330

330

290

290

150

670

390

@ SHANGRI-LA CIRCLE
POINTS REDEMPTION



F—=R ST E
Australian Abalone




RM

ASIN\ZIV FT—O1 > 560
A7 —3+(2009g)
A5 Japanese Halal Wagyu

Beef Sirloin
[A] [B] [SO] «#

F—ANZUT7EFNFT—0O1> 260
AT — (1509)

Australian Wagyu Sirloin
[A] [B] [SO] &

F—RANSUTETVE—O14 168
A7 —=F (1509)

Australian Beef Tenderloin
[A] [B] [SO] ¥

BNEZLA(28) 89
Bone-in Lamb (2 pieces)
[A][B] [SC]

F—X NS E 130

Australian Abalone
[S[D][SO]

KEE(2B) 96
Tiger Prawn (2 pieces)
[D] [SO] +#

870

560

300

440

320

=0
Salmon
[F] [D] [SO] ¢

NIz E
Scallop
[F][DI[SC]

TAT7TTRIREE
Foie Gras Teriyaki
[G] [A] [SC]

HBRURE
Chicken Teriyaki
[A][SO] ¥

MIXZ—T—R
Assorted Seafood
[F1[D][SC]

MIXEDZ

Assorted Mushroom
[SO]¥

MIXEFZR

Assorted Vegetable
[SO1

BRAR A
TEPPANYAKI

RM
92

66

150

96

110

45

30

@

310

220

500

320

370

150

100



i)
GRILLED DISH

F—RASUTEMFEREEE - REEPRRUSEE
Stir-fried Sliced Australian rilled Marinated Black Cod
Wagyu Beef with Kohmi Sauce with Housemade Saikyo Miso Paste

F—RAN SV ENFE®RES 186
Stir-fried Sliced Australian Wagyu Beef with Kohmi Sauce
[A] [SE] [SO] »#

REEF RS 138
Grilled Marinated Black Cod with Housemade Saikyo Miso Paste
[G] [E] [D] [SE]

S5t 118
Grilled Unagi Eel in Kabayaki Sauce

[A][SC]

BB E - RUBRE 92

Grilled Mackerel
Choice of: Teriyaki [AIf1[SO] / Salt[f]

460

400

310

Y—EVIBEEE - BUBRE 96 320
Grilled Salmon

Choice of: Teriyaki AIf[sC1¥ [ Salt(fl

El e 55 190
Grilled Shishamo Smelt Fish

[F]

[C] Celery  [G] Gluten [S] Shelifish  [E] Egg [FIFish  [SO]Soya  [A]Alcohol > SHANGRI-LA CIRCLE
[D] Dairy  [M]Mustard  [N] Nuts [SE] Sesame  [B] Beef [V]Vegetarian: meat & fish free POINTS REDEMPTION

¥ Rooted in Nature; Our produce and cuisine is Rooted in Nature, featuring sustainable and ethically-sourced ingredients.
Please advise your server if you have any allergies. Prices include 10% service charge and 6% government tax (SST).



i - REEFE
DEEP-FRIED DISH * TEMPURA

RM =
BE<3I 60 200

Prawn Fritter with Mayonnaise
[C] [E] [D] [SO]+#

By 55 190
Chicken Cutlet
[G] [E] ¥

BEHZT a6 160

Crispy Chicken Karaage
[SO] [G] ¥

Z2EEMTFOHBEL 50 170
Deep-fried Eggplant and

Tofu in Dashi Broth
[G] [SE] [SO]

BET

Prawn Fritter with Mayonnaise
KEER) DY 78 260
(BE-fA-Fx)

Assorted Tempura

(Prawn, Fish, Vegetable)
[C] [F][SO]

BRI 36 120

Assorted Vegetable Tempura
[C][SO] ¥

BERBHEGE) 55 190
Prawn Tempura (5 pieces)
[G] [SO] +#

KoBERELE 96 320

Tiger Prawn Tempura
[C] [SO]#

XEBBRVEDE(BE -R-FX)
Assorted Tempura
(Prawn, Fish, Vegetable)

[C] Celery  [G] Gluten [S] Shelifish  [E] Egg [FIFish ~ [SO] Soya  [A] Alcohol “ SHANGRI-LA CIRCLE
[D] Dairy  [M]Mustard [N Nuts [SE] Sesame  [B] Beef [V]Vegetarian: meat & fish free POINTS REDEMPTION

f Rooted in Nature; Our produce and cuisine is Rooted in Nature, featuring sustainable and ethically-sourced ingredients.
Please advise your server if you have any allergies. Prices include 10% service charge and 6% government tax (SST).
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B=E
RICE & NOODLE

RM
SEAZIE (B D) 32
Udon or Soba (Hot or Cold)
[G] [SO]
v >4 Additional topping:
= KB o 35
Mini Tempura
S ZAUSESA (41501 B8] # 70
Mini Stir-fried Australian Sliced Beef with Kohmi Sauce
HFEESEA 78
‘Nabeyaki’ Udon Hot Pot Style
[G] [F] [E] [SO]
S8 138
‘Unaju’ Grilled Eel on Rice
[A][SC]
KEFEE 85
‘Tenju’ Assorted Tempura on Rice with Special Sauce
[C][G] [5C]
A—)wo5AR <

Garlic Fried Rice
[SO]

10

120

240

260

460

290

70



RNIBYT

VEGETARIAN

Seasonal Vegetable Ratatouille

RM

THHFROTZ AL 45
Seasonal Vegetable Ratatouille

RS ERT 28

‘Edamame’ Beans
[SO]

BEEERDY SR 36
Tofu and Wakame

Seaweed Salad

[G] [E] [SE]

HolEs 20
Cucumber Roll
[SE] [M] «#

TRARE 20
Avocado Roll
[E] [SO]¥#

AU 30
Sour Plum Shiso Leaf Roll
™M

B REAE 36
Assorted Vegetable Tempura
[G] [SO] ¥

100

120

70

70

100

120

Wakame Seaweed Salad

FH04) (3 1EaEY)

Housemade Seasonal Pickles (3 Kinds)

RM

MIXEDZ 45

Teppanyaki Assorted Mushroom
[SO] ¢

MIXEFH 30
Teppanyaki Assorted Vegetable
[SO] v

A s A 20

Garlic Fried Rice
(O]

NIZTIWITZAESA R 20
Vegetable Fried Rice
[SO]

FEDW) (3 FERRY) 30
Housemade Seasonal Pickles

(3 Kinds)
[50]

M= 25
‘Natto’ Beans
[sO]

BREBFRDODA—T 30
Tofu and Vegetable Soup
(O]

100

70

70

100

90

100



BT

Junior Bent:

BETZA(18)
Deep-fried Prawn (1 piece)
[C][E] ¥

LEEEF
‘Dashimaki’ Omelette
[E1[SO] ¥

BEHT
Crispy Chicken Karaage
[C] [SO] ¥

BEX S
Prawn Fritter

with Mayonnaise
[GIE] [D] [sO]+#

By
Chicken Cutlet
[GI[E]l¥

B L
Chawanmushi
[F1[E] [SO] ¥

EUTEER]
Flying Fish Sushi Roll
[SO]

40

28

35

30

26

20

140

100

120

100

90

70

BFEAZ1—
CHILDREN’S MENU

RM =
SZS5EACR) 25 90
Mini Udon (Hot)
[G] [SC]
holEE 20 70
Cucumber Roll
[SE] [M] &
TRARE 20 70
Avocado Roll
[E] [SO] ¥
EFEE 20 70
Omelette Roll
[E][SO]¥#
HBFERLY 78 260

(BET A AV BEIIART M4
EREF ABIEL) FaA R (ZZ5EA or
BARTFF> T4 A BEET)

JUNIOR BENTO

Deep-fried Prawn, Chicken Cutlet,
Prawn Fritter with Mayonnaise, Potato
Salad, Egg Sushi, Chawanmushi

Choice of Mini Udon or Japanese Ketchup

Chicken Rice with Miso Soup
[G] [F][E] [O] [SO]



FHP—
DESSERT

TSI
Vanilla Ice Cream

with Gula Melaka
[BIN]

BETALTV(CE. )
TR — L Housemade Zenz.al
(NZZ B B Red Bean Soup with
Ice Cream Rice Flour Dumpling

"™ (Vanilla, Matcha or (Hot or Cold)
Black Sesame) D]

B PRI Tt
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‘Monaka’ Sandwich
Style Ice Cream
Choice of:

Vanilla

Matcha

Black Sesame
[E] [O] [N] [SE]
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Matcha Mochi ‘Anmitsu’
[E] D] [N]

BEETATV(CR. D)
Housemade ‘Zenzai’
Red Bean Soup with ~
Rice Flour Dympling. = = beﬁ#

(Hot or Cold) Housemade Japanese

‘Warabi’ Bracken

Starch Cake
[SO]

TR T =
(NZZ HFE B
Ice Cream
Choice of:
Vanilla

Matcha

Black Sesame
[E] [O] [N] [SE]

RM °©

28 100

25 90

30 100

26 90

28 100

26 90

[C] Celery  [G] Gluten [S] Shellfish  [E] Egg [FIFish ~ [SO]Soya  [A]Alcohol > SHANGRI-LA CIRCLE
[D] Dairy  [M]Mustard  [N] Nuts [SE] Sesame  [B] Beef [V]Vegetarian: meat & fish free POINTS REDEMPTION

‘!Rooted in Nature; Our produce and cuisine is Rooted in Nature, featuring sustainable and ethically-sourced ingredients.
Please advise your server if you have any allergies. Prices include 10% service charge and 6% government tax (SST).
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