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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.




0 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.




[ #83% AMUSE 1
Ik PR AR S i F

Simmered Prawn, Eggplant with Miso Sauce

H & ighE
Herring Fish Rolled with Kombu Kelp
FEIRAMERE R

Deep-fried Lotus Root and Prawn Dumpling

[ B2 MEAT ]
BABRHH

Pan-fried Wagyu Beef with Kohmi
N, Finftsibhr

Mixed Salad, Cucumber and Tomato

[ &2 FISH ]

FARRIEEREZ G
Grilled Marinated Gindara with Saikyo Miso

HX&%E

Japanese Omelette

2

Vinegared Lotus Root

[ #t3% SIMMERED DISH 1

BE . %5, BF. &4, A
Daikon Radish, Kanjac Egg, Fish Cake, Carrot

[ #& SASHIMI 1
REHE(ERE. fHE, =X&)

Assorted Sashimi (Tuna, Sea Bream, Salmon)

[ %% SUSHI 1

BEESta/EREE
Assorted Sushi (Striped Jack, Prime Tuna Belly,
Vinegared Mackerel, Yellowtail, Salmon Roe)

[ #3% STEAMED DISH 1

EMBEHNERE
Steamed Egg Custard with Prawn,
Truffle Sauce with Prawn and Mushroom

[ 7m%M%iz RED MISO SOUP 1]

[ #M DESSERT 1

B Rkt

'Monaka’ Sandwich Style Ice Cream

EEHHIRTEZES
CHEF’S SPECIAL

SHOKADO
BENTO BOX

RMZ280 - 940




o
Grilled Bluefin tuna co

" ‘.l."- . *“1*: :
: L EERmemAE, ARG :

Black'céd"lfrs_p Teriyaki and Chicken and Vegetable
Japanese White Radish' - Miso Soup




REEREFH
CHEF TAKIZAWA SIGNATURE DISH

RM
A5 FFREINELIA4 B HEZIPANGUAHEE (1509) 560 1850
A5 Japanese Halal Omi Wagyu Beef Tenderloin
with Zipangu steak sauce (1509)
[A][B] [SC]
SR = afHEEH AL ZEER 60 200
Salmon and Avocado Marinated with
Salted-kelp and Wasabi Soy Sauce
[F1[SC]
RRREGFAZ | 165 540
Black Cod Fish Teriyaki and Japanese White Radish
[C] [F][AT[SC]
BRRXEESCETEEER 170 530
Grilled Bluefin Tuna Collar with Herbs
[FI[A][SO]
5 R 5 SR P % 45 150
Chicken and Vegetables Miso Soup
[SC]
[C] Celery  [G] Gluten [S] Shellfish  [E] Egg [F1Fish  [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 0% service charge and 6% government tax (SST).



SEASONAL BENTO BOX ¥&(EY
RM130 - 430

FEHE (37 ) | BEERE. BEERE. BRISA. EXG, EiliR, BiktEe,
ED. BXRASG. BREFEER. £F00R. KKIE. RIEZFME
Assorted Sashimi (3 kinds), Seafood Sushi Rolls, Atsuyaki Egg,
Savory Grilled Beef, Deep-fried Chicken, Butter Shrimp, Salt Grilled Mackerel,
Green Soybeans, Vegetable Croquette, Mushroom Chawanmushi,
Green Salad, White Rice, Miso Soup and Pickles

[G] [F] [E] [A] [P] [M] [SE] [SO] [F] [B]

[C] Celery  [G] Gluten [S] Shelifish  [E] Egg [FlFish  [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).



FEEIEE
BENTO LUNCH SET

THE ZIPANGU BENTO BOX F&{EYER
RM110 - 360

BEERS. BEEK. G, FHili, K. 2. BEVRYH. BXEFEE.
EFIRL. KK, WRIEHFARESE
Seafood Sushi Rolls, Atsuyaki Egg, Deep-fried Chicken, Butter Shrimp, Salt Grilled Mackerel,
Green Soybeans, Vegetable Croquette, Mushroom Chawanmushi, Green Salad,
White Rice, Miso Soup and Pickles

[G] [F] [E] [D] [M] [SE] [SC]

[C] Celery  [G] Gluten [S] Shellfish  [E] Egg [FlFish  [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).



Zipangu's Special Japanese-style Spicy Curry
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FRPHE (81F)
Assorted Sushi (8 pieces)
[G] [S] [F] [E] [M] [SE] [SO] +£

FlSHFE (55 )
Assorted Sashimi (5 Kinds)
[G] [S] [F] [E] [M] [SE] [SO] +#

RN B EFHE
Australian Beef Tenderloin Steak
[G] [E] [A] [M] [SE] [SO] [B]

= a kR
Teppanyaki Salmon
[G] [F] [E] [A] [D] [M] [SE] [SO] +#

R e BRI R
Teppanyaki Assorted Seafood
[G] [S] [F] [E] [A] [D] [M] [SE] [SO]

fElEsREE
Grilled Marinated Black Cod
AJi% Choice of:

s,

BFBR. &R, BXEE. RIEZFKE

TEEE
LUNCH SET

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

RM

110

110

150

89

100

142

EhiE Salt (¢ E a0 / FAREE Saikyo Miso (¢ At so] / BRIE Teriyaki (G (] (5] [50]

pei ]

Grilled Mackerel

7Ji£ Choice of:

thik Salt [c1(AE sels0) / BBKE Teriyaki [G[F [E] [SE] [SO]

HEyBRNER
Stir-fried Australian Sliced Beef with Kohmi Sauce
[G] [S] [F] [E] [M] [SE] [SO] [B]

B8 &1
‘Unaju’ Grilled Eel on Rice
[G] [E] [A] [M] [SE] [SO]

&R
Bara Chirashi Sushi
[G] [S] [F] [E] [M] [SE] [SO]

ZIPANG U4F & ik B =X 38 FIIE
Zipangu's Special Japanese-style Spicy Chicken Curry

[C] [D] [SO]

HumEE# Curry Additional Topping:
YEEHE Chicken Cutlet [C][E]
4L B EHE Beef Tenderloin Cutlet (G [E] [B]

=REH

VEGETARIAN SET

SREHERVA. HEMRERERE. BEXET. BNE. EERXF

Tofu and Wakame Seaweed Salad, Seasonal Vegetable Ratatouille,

Vegetable Tempura, Cucumber Roll, Tofu and Vegetable Soup
[G] [M] [SE] [SO]

86

99

140

135

75

35
80

90

370

370

500

300

330

470

290

330

470

450

250

120
260

300



EZER

Zeitaku Zanmai Course




BEEE
DINNER SET

RM

EEIRARIE From 688 2300
HIEEEZHIHES. WREETMAEERNTEENTHE, 55, EERAW7RIIT.

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.

EZ=EH 345 |140
FEE. FEERE. NS (3F) . REXEATHE. £, F7 (38 ) . KIE7. #H5A

Ali%:

* F3%: BE4HE raiste

o Fa: FREUKER . B R4S iAsukiE MR A G

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] [O] [M] [N] [SE] [SOT [B]

ZIPANGUEZ 275 920
B, MAEX. BEXERA R, 3£, M. BRIEZ. KEREHR

Al %k:

c I BEH4HE BaiEtE

© MR KERokigEs

e BE. WA ZRIKER

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] Shelifish  [E] Egg [F] Fish  [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 0% service charge and 6% government tax (SST).



HEM R

Seasonal Vegetable Rat

ISR E DL

Steamed Chicken and Tomato Salad




FER

APPETIZER

ZIPANGUHX FFE % (5%)
ZIPANGU Japanese Style Hors d'Oeuvre (5

RM
ZIPANGUBRF B 3 (57) 78 260
ZIPANGU Japanese Style Hors d'Oeuvre (5 kinds)
B4 mR 65 220

[INEW] Crabstick and Avocado Salad
[G] [E] [SO] [SE] [S]
£= 30 100
‘Edamame’ Beans
[SO]
EIBRED L 67 220
Steamed Chicken and Tomato Salad
[C] [E] [SE] ¥
SEEwRH 42 140
Tofu and Wakame Seaweed Salad
[G] [E] [SE]
EES: Al 47 160
Seasonal Vegetable Ratatouille
' 4

[C] Celery  [G] Gluten [S] Shellfish  [E] Egg [FlFish  [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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AXSia%5E
‘Dashimaki’ Omelette
[E][SO] «#

BREBEaES

Japanese Omelette

with Unagi Eel
[E] [A] [SO]

A HEATEZE
Chawanmushi

with Foie Gras
[GI[FI[E]

HRA#E

Chawanmushi
[F1[E] £

[G] Gluten
[M] Mustard

[C] Celery
[D] Dairy

o

[S] Shellfish
[N] Nuts

42 140

68 230

82 270

28 90

[E] Egg
[SE] Sesame

[F] Fish

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

I B3R

HOT APPETIZER

KRR KFE 62 210
‘Oden’ Hot Pot Style
(7 [E] [M]

BilFn4F =R
Australian Wagyu Beef

‘Sukiyaki’ Style Hot Pot
[A][SC][B]

198 660

R A% 10 40
Miso Soup
[SO]

[A] Alcohol SHANGRI-LA CIRCLE

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 0% service charge and 6% government tax (SST).



FrlHE (814 )
Assorted Sushi (8 pieces)

BEHAER

Seafooc irashizushi




7 A
SUSH

RM S RM °
FalHE (5H) sr e 95 320 EHER (1)
Assorted Sushi (5 pieces) NIGIRI SUSHI (1piece)
HRPHR (86F) 101 150 500 e L e 6829
Assorted Sushi (8 pieces) Y
i@ RE M 28 100
TEEEETFE A] (51 [ (5] (M) [SE] 195 650 Prime Tuna
Seafood Chirashizushi
=& FMe 23 80
Salmon
=X & e 29 100
‘Harasu’ Salmon Belly
HE&EAM 25 80
Yellowtail
R mm 31 100
Sea Bream
K%L mm 39 130
Striped Jack
BR s 28 90
Scallop
Je#R T 510 30 100
‘Hokkigai’ Sakhain Surf Clam
‘Uni’ Sea Urchin
B 5™ 25 80
Octopus
i & (5] [M) 25 80
Squid
41 FHAE 151 M 58 200
‘Botan’ Shrimp
7ERE 510 108 360
‘Uni’ Sea Urchin
=3 EFF [O1 M 32 110
Salmon Roe
B8 (5O] M) 40 130
‘Unagi’ Eel
E (6] 16 50
4 FHF _ Egg
‘Botan’ Shrimp
[C] Celery  [G] Gluten [S] Shelifish  [E] Egg [Fl Fish  [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 0% service charge and 6% government tax (SST).



P %
Dragon Roll

gt &
‘Unagi’ Eel Roll

BRR=X&BE=ZE

Spicy Salmon Zanmai Roll



F£%7 HAND ROLL
milFE

California Hand Roll
[F1 [E] [SE] [SC] [M]

B=x&aFt
[INEW] Seared Salmon Hand Roll
[F] [E] [SE] [SO] [M]

REEFE
Soft Shell Crab Hand Roll
[F] [E] [SE] [SO] [M]

B=XEaFE

Seared Salmon Hand Roll

[S] Shellfish
[N] Nuts

[C] Celery
[D] Dairy

[G] Gluten
[M] Mustard

RM

28

S

30

[E] Egg
[SE] Sesame

90

10

100

[NEW]

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

FAlE
SUSHI ROLL

Xkt 72
Dragon Roll
[G] [E] [SO] [M]

240

RR=X8EZE 72
Spicy Salmon Zanmai Roll
[E] [SO] [M]

240

BrEs 55 190
Soft Shell Crab Roll
[F] [E] [SO] [M]

2t 74 250
Unagi Eel Roll

[F1 [E] [A] [SE] [SO] [M]

INEIES 52 |70
California Roll
[F] [E] [SE] [SO] [M]

RRE 76
Tokyo Roll
[F1[M]

250

R EHE 76

Green Onion Tuna Belly Roll
[F1M]

250

Ergicac:Ed
Tuna Roll
[F1 M]

42 140

#HNE 20 70

Cucumber Roll
[SE] [M] ¥

4+ HRE 22 80

Avocado Roll
[E] [SO] [M] &

[A] Alcohol c SHANGRI-LA CIRCLE

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).






Ati%a

Striped Jack 1

RM =
FSHE (3F) 172 580
Assorted Sashimi (3 kinds)
SR (57) m e 268 870
Assorted Sashimi (5 kinds)
RLRERERE ™ 310 1030
‘Toro’ Prime Tuna Belly
& rm™M 135 450
Prime Tuna
=& My 70 230
Salmon
=& rmMe 85 280
‘Harasu’ Salmon Belly
HESE nM 98 330
Yellowtail
£ r 115 380
Sea Bream
[C] Celery  [G] Gluten [S] Shelifish  [E] Egg

[D] Dairy ~ [M]Mustard  [N] Nuts [SE] Sesame

[F] Fish
[B] Beef [V]Vegetarian: meat & fish free

[SO] Soya  [A] Alcohol

w5
SASHIMI

RM
KMESE 7 145
Striped Jack
B3I\ 90
Scallop
AR A 7 v 90

‘Hokkigai’ Sakhain Surf Clam

B 51 87
Octopus

B (50 88
Squid

PR 5101 2 45

‘Botan’ Shrimp (1 piece)

78R8 510 220
‘Uni’ Sea Urchin

= EHF 501 118
Salmon Roe

‘._’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).

@

480

300

300

290

300

150

730

390

> SHANGRI-LA CIRCLE
POINTS REDEMPTION



".‘ SUSHEE (1509)
‘ﬂ: !! oy L‘-‘ R .o gl Iisgt%a'.}t'lsaUC?

¥

]

SER o £

Australian Abalone with Abalone Sauce,




BRI AR
TEPPANYAKI

Broccoli Sauteed with Garlic

RM =& RM =

BN FIE AR AEHEERZIPANGU 270 900 =& 94 310
HHE#E (1509) Salmon
[F] [D] [SO]

INEWT Australian Wagyu Ribeye with
Zipangu Steak Sauce (1509)

[A][] [SO] FmamimmENR 68 220
INEw] Scallop with Garlic Butter
RNFEBEZIPANGUSHEE 175 580 (51 [C] [50]
(150g)
Australian Beef Tenderloin with BRI HE AT 180 600
Zipangu Steak Sauce (1509) Foie Gras Teriyaki
[A] [B] [SO] [G] [A] [5O]
wEFR(214) 92 310 REIEH 98 330
Bone-in Lamb (2 pieces) Chicken Teriyaki
[A] [B] [SO] [A][SO] ¥
$REE a fig BRI 148 490 iR et 115 380
INEw] Black Cod with White Miso Sauce Assorted Seafood
[F1 [G] [E] [D] [F[D] [SO)
B e £ Bp £ 135 450 TiRELE 46 150
Australian Abalone with Assorted Mushroom
Abalone Sauce [SCT
[S[D][SO]
ERER3E 32 110
EHR(28) 98 330 Assorted Vegetable
Tiger Prawn (2 pieces) [Fe)
(5] [D] [SO]
maTE=1 40 130

nEwl Broccoli Sauteed with Garlic



ks
GRILLED DISH

F Mg 5 . B FlIlR G SR T & P IR A%
Stir-fried Sliced Australian 'Grilled Marinated Black Cod
Wagyu Beef with Kohmi Sauce - with Housemade Saikyo Miso Paste

FrHEMFSE H 189 630
Stir-fried Sliced Australian Wagyu Beef with Kohmi Sauce
[A] [SE] [SO] »#

B Hllk MG $R 65 £ PR 5 Ik 155 520
Grilled Marinated Black Cod with Housemade Saikyo Miso Paste

[A][F] [SO]

g edi-e) 125 420
Grilled Unagi Eel in Kabayaki Sauce

[A][SC]

by =] 93 310

Grilled Mackerel
Al B/ Ehi
Choice of: Teriyaki [AIf1[S0] / Saltlf

=t 97 320
Grilled Salmon

AiE: BRGe/Ehik

Choice of: Teriyaki [AIf1[SO]¥ [/ Saltlfl¥

[C] Celery  [G] Gluten [S] Shelifish  [E] Egg [FlFish [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).



MR - XE3%
DEEP-FRIED DISH * TEMPURA

RM

EhEEIS 48 160

Crispy Chicken Karaage
[SO] [G] ¥

SAER TR S 52 170
Deep-fried Eggplant and

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

XATHE 82 280
(KHF, £, BH3E)
Assorted Tempura

(Prawn, Fish, Vegetable)
[GI [F]1[SO]

T TSR HEHEXATHE 42 140
= : : g ; Assorted Vegetable Tempura
[C] [SO]

KEFKFAF (5H ) 58 190

Prawn Tempura (5 pieces)
[C] [SO] [S]+£

EMNXEAZT 98 330

Tiger Prawn Tempura
[G][SO] ¥

KEATHE (KUK, &, BFHE)
Assorted Tempura
(Prawn, Fish, Vegetable)

[C] Celery  [G] Gluten [S] Shellfish  [E] Egg [FlFish  [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).



A=)
‘Nabeyaki’ Udon Hot Pot Style




KiRFEE
RICE & NOODLE

S\
\!

et

BESZM®E (%) BESZH (#)

Inaniwa Udon (Cold) { Inaniwa Udon (Hot)

RM

SEmEYFER (A2 ) 40 140
Udon or Soba (Hot or Cold)

[G] [SC]

FBESZm(#IgL) A2 TG
Inaniwa Udon (Hot or Cold)

[G] [SC]

HttfEt#}: Additional topping:

HRREF G115 35 120
Mini Tempura

PRARE LB AR (A1 1507 8] 80 270
Mini Stir-fried Australian Sliced Beef with Kohmi Sauce

MRS ZmE 82 270
‘Nabeyaki’ Udon Hot Pot Style
[G] [F] [E] [SO]

xRl AP E 470

‘Unaju’ Grilled Eel on Rice
[A1[SC]

FIRAETHHREETER 88 29

‘Tenju’ Assorted Tempura on Rice with Special Sauce
[A][G] [SO]

kbR 25 90
Garlic Fried Rice
[sO]



[NEW]

=R
VEGETARIAN

RFEEY e
gasonal Vegetable Ratatouille

RM

EESraPades 46
Seasonal Vegetable Ratatouille

FENEEL 40
Broccoli Sauteed with Garlic

EQ 30
‘Edamame’ Beans
[SO]

BEEHRDH 39
Tofu and Wakame

Seaweed Salad

[G] [E] [SE] #

HNE 23
Cucumber Roll
[SE] [M] «#

4+ HRE 26
Avocado Roll
[E]1[SCO]

BREXRPTHHE 42
Assorted Vegetable Tempura
[C][SO] ¥

130

100

130

80

90

140

and Wakame Seaweed Salad

B B B A (37 )

Housemade Seasonal Pickles (3 kinds)

150

10

RM
FIE RIS 46
Teppanyaki Assorted Mushroom
[SO] ¥
4R SR TR R AR 32
Teppanyaki Assorted Vegetable
[SO] ¥
a kIR 25

Garlic Fried Rice
[SO]

BRI IR 25
Vegetable Fried Rice
[5O]

B IR B SR (3% ) 32

Housemade Seasonal Pickles
(3 kinds)
[SO]

me 26
‘Natto’ Beans
[SO]

SBHEA 32
Tofu and Vegetable Soup
[SO]

90

90

10

90

10



[NEW]

[NEW]

JILEEY

Junior Bento

YERR
Prawn Cutlet
[GIFI[E][S]

BRI
Chicken Meatballs
[G] [E]

AXSia%%
“Dashimaki” Omelette
[E]1[SO]

Efe R
Crispy Chicken Karaage
[C] [SO] ¥

HX#EE

Chawanmushi
[F1 [E] [SO]#

kaEas
Flying Fish Sushi Roll
[SO]

[S] Shellfish
[N] Nuts

[G] Gluten
[M] Mustard

[C] Celery
[D] Dairy

25

42

29

28

22

[E] Egg
[SE] Sesame

80

140

100

90

70

JLERE

CHILDREN’S MENU

HERRE

Prawn Cutlet

[NEW]

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

BRI
Chicken Meatballs,

RM

RS Zm (#) 26

Mini Udon (Hot)
[G] [SO]

"M%

Cucumber Roll
[SE] [M]#

22

4imRE
Avocado Roll
[E] [SO] ¥

26

g
Omelette Roll
[E][SO] ¥

22

JLEES
KEERGE. KBS, AR, TEH. BEER
ATk RS & EN A R Ak G AR AR
JUNIOR BENTO

80 270

Prawn Cutlet, Chicken Karaage, Chicken

Meatballs, Potato Salad, Egg Sushi

Choice of Mini Udon or Japanese Ketchup

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

[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 10% service charge and 6% government tax (SST).

> SHANGRI-LA CIRCLE
POINTS REDEMPTION



&H mm
DESSERT

RM

bl - TR B B UK 30 100
Vanilla Ice Cream with

Gula Melaka
[B] [N]

&)

BHiZERLEA (A4 ) 28 90
Housemade ‘Zenzai’
Red Bean Soup with
Rice Flour Dumpling

(Hot or Cold)
13)]

IKE R 30 100
ik BE. HKE. BER

‘Monaka’ Sandwich

Style Ice Cream

Choice of: Vanilla, Matcha,

Black Sesam
[E] [O] [N] [SE]

- Mochi Cake | BEATATFRE 28 90
a5 Matcha Mochi ‘Anmitsu’
[E] [D] [N]

B &l BB 28 90
Housemade Japanese ‘Warabi’

Bracken Starch Cake
[SO]

=BAXKE 30 100
3 Colors Sweet Japanese [NEW]

Mochi Cake
[G] [E] [O] [N] [SE]

IKIE 27 90
ik HE. KE. ZERK

Ice Cream

Choice of: Vanilla, Matcha,

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

WFEE 28 9%
Yuzu Sorbet [NEW]

[C] Celery  [G] Gluten [S] Shellfish  [E] Egg [FlFish  [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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