


| B1EFE OMAKASE

“Omakase” is the Japanese tradition of letting the
chef decide your courses for you. The term literally
“ translates to “entrust,” as you entrust the chef with
your order. This means that the chef will be pulling
out all the stops, presenting you with the highest
quality cooking to impress.

We encourage for advance bookings to secure your
seats for an enticing dining experience. Kindly contact
Restaurant Reservations directly at 03 2074 3900.

Nao Takeshita
Japanese Head Chef
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BENTO LUNCH SET

RM &

E—7#Y 88 322
MEAT BENTO SET

S LREBRADEY G BBERT EK

K/ FEBEHEBEL.TIV—VTS4,

A=V IS4 R, &+, HY,

Teppanyaki Lamb and Chicken

with Teriyaki Sauce, Deep-fried Chicken,
Green Salad, Mushroom Chawanmushi,
Garlic Fried Rice, Miso Soup,

Pickles and Lemon [S] [N] [E] [A]

I—T7—FHY 88 322
SEAFOOD BENTO SET
H—EEBEDINZ—Y—R, EBEIRRE,
BEGT IR, K/ FeazuiAL.,
JV=YS2, -V I5142R,

BRIE, DY),

Salmon and Shrimp with Butter Sauce,
Grilled Mackerel with Salt, Deep-fried
Chicken, Green Salad, Mushroom
Chawanmushi, Garlic Fried Rice,

Miso Soup, Pickles and Lemon
[S] [N] [E] [A] [SF] [D]

TLET7LFY 98 359
PREMIUM BENTO SET
Y—EEBENF—Y—X,

BERT BE, BEXmELLE,

JV= 9357, fg 31

SLRRYEE, A—VvI51A,

BRIE, DY),

Salmon and Shrimp with Butter Sauce,
3 Types of Sashimi, Prawn and Fish
Tempura, Teppanyaki Lamb Teriyaki,
Deep-fried Chicken, Green Salad,
Garlic Fried Rice, Miso Soup,

Pickles and Lemon
[S] [N] [E] [A] [SF] [D]

[D] Dairy [E] Egg [N] Nut & Sesame [SF] Shellfish/Crustacean @ SHANGRI-LA CIRCLE
[S] Soybean [B] Beef [A] Alcohol [G] Gluten Free POINTS REDEMPTION



| S>F+t vk LUNCH SET

Lunch Set Including Steamed Egg Custard, Rice and Miso Soup.

RM
Faltvh 108
Assorted Sushi (8 Pieces)
Sushi ingredients are subject to change
due to availability.

[SF] [E] [3]

®Ety b 108
Assorted Sashimi (b Types)
Sashimi ingredients are subject to
change due to availability.

[SF1 [S] [E]

HRBEET A —O1 b 148
AT—FEvh

Teppanyaki Beef Steak

[SFI [N] [ET [S] [B]

HipEET—E v 88
Teppanyaki Salmon
[SF] [D] [S] [N] [E]

[D] Dairy [E] Egg [N] Nut & Sesame
[S] Soybean [B] Beef [A] Alcohol

[SF] Shellfish/Crustacean
[G] Gluten Free

02

YREKREELY
Stir-fried Sliced Beef with Gravy
RM96 351

[B] [A] [N] S] [E] [SF]

RM
BIRFEEZ VIR —T 98
—Kktvhk
Teppanyaki Assorted Seafood
[SF] [D] [E] [S]

ESiEHEor BUBIEL Y b 88
Grilled Mackerel

Choice of Salt or Teriyaki

[A] [E] [S] [N] [SF]

IEEARFEEoERELYE 138
Grilled Marinated Silver Cod
Choice of Salt, Teriyaki or Miso
[A] [E] [S] [N] [SF]

SHEELYH 138
Grilled Unagi Rice Bento Set
[A] [E] [S] [N] [SF]

SHANGRI-LA CIRCLE



| ¥4+ —3—X DINNER SET >

BESR=BO—X
Sefst, BB 38, SRYI. KIBE. . T 318 BRI, TH—b

“Zeitaku Zanmai” Course
Appetizer, 3 types of Assorted Sashimi, Foie-Gras Chawanmushi,
Assorted Tempura, Tenderloin Steak 50g, 3 Pieces of Sushi, Miso Soup, Dessert

RM326 1193
[A] [N] [SF] [E] [P] [S]

D
RM N

ZIPANGUXA VFaA A0—R 258 944
RGBTSR ANV FAA A A=)V ITA R K&+ 7 H—

Zipangu Signature Dinner Set

Appetizer, Foie-Gras Chawanmushi, Green Salad,

Choice of Main: Salmon Steak, Tenderloin Steak or Tempura
Garlic Rice, Miso Soup, Dessert

[A] [N] [SF] [E] [P [S]

ZIPANGUBE T ZERRIE 688 2517
BEEDAIITICA Z1—%E25R)5I—ABIETT,
BIZBADISOEHADL. 10BEFIE CIcTFHIEET0,

“Omakase” Set (Reservation is required 10 days in advance.)
Appetizer, Sashimi, Hot Dish, Grilled Dish, Simmered Dish,
Rice, Miso Soup, Dessert

[A] [N] [SF] [E] [M] [S]

[D] Dairy [E] Egg [N] Nut & Sesame [SF] Shellfish/Crustacean @ SHANGRI-LA CIRCLE
[S] Soybean [B] Beef [A] Alcohol [G] Gluten Free POINTS REDEMPTION



| 1% APPETIZER

04

ZLUGEHAMY 4 EUFERRMEL v 2T
Cucumber Salad with Steamed Chicken
and Spicy Sesame Sauce

RM56 205
[N] [E] [S]

AT EFERTIEAT N [5]

Spicy Edamame

BETRHARDIINGY—RA PS4 NI [E[S][5F] [D]

Crab Meat and Avocado Salad with Zipangu Signature Sauce

HFRB LD IKEEKRIBY SR N [E 8] [5]

Cold Beef “Shabu-Shabu” Mizuna and Radish Salad

FMFSAMAIT WERLYIVT NE B

Tomato Salad with Wasabi Dressing

AU EERBL N [S]

Cold Tofu with Japanese Soy Sauce

AE—TH—FZIPANGUH S 4 [N] [E] [5]
Smoked Salmon Zipangu Style Salad

[D] Dairy [E] Egg [N] Nut & Sesame [SF] Shellfish/Crustacean
[S] Soybean [B] Beef [A] Alcohol [G] Gluten Free

RM
28

58

78

36

40

68

SHANGRI-LA CIRCLE

¢
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| 583 HOT APPETIZER

a2

RM <~
BEE ) THITIV 1A N [E] 5] 77 282
Grilled Shrimp Cocktail
SREER R —T INI[E1 ] 146 534
Cod Fish and Green Onion Soup
AUSTEFSGRITEE N[5 (5] [A] [B] 186 680
Australian Wagyu Beef “Sukiyaki” Hot Pot Style
TAT T B L N [E] [5] [5F] 80 293
Chawanmushi topped with Teriyaki Foie Gras
ZEBEZE L (N1 [E] (5] [SF] 26 95
Chawanmushi
BRI (N1 (€] [5] 10 37
Miso Soup

[D] Dairy [E] Egg [N] Nut & Sesame [SF] Shellfish/Crustacean @ SHANGRI-LA CIRCLE
[S] Soybean [B] Beef [A] Alcohol [G] Gluten Free POINTS REDEMPTION
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| &5 SUSHI

iy

JLERUSHE 58) mEsas
Assorted Sushi (5 Pieces)
RM86 315

RM RM

JLERYEH (8E) NIEISAIS] 140 INF IN] [S] 22

Assorted Sushi (8 Pieces) Yellowtail

{EY)ZFF] Nigiri Sushi (1Piece) LS [N [8] [E] 36
Salmon Roe

HABE (N [E 557 36

“Botan” Shrimp B N s 24
Squid

BEIRE (N1 [5] 24

Red Meat Tuna ROF N1 151 [E] 20
Tobiko

H—F N3] 22

Salmon PRIZ (N [s] 26
Scallop

INZ—T Ay N [8] 20

Butter Fish

[D] Dairy [E] Egg [N] Nut & Sesame [SF] Shellfish/Crustacean SHANGRI-LA CIRCLE

[S] Soybean [B] Beef [A] Alcohol [G] Gluten Free



| &5 SUSHI
£&¥%FF] Sushi Roll

RM
V7570l 48
Soft Shell Crab Sushi Roll
[N] [E] [S] [SF]
[N D m B 1V 67
Dragon Sushi Roll
[N] [E] [S] [SF]
BEEXEE 64
Seafood “Futomaki” Roll
[N] [E] [S] [SF]
EEFO—)U 68
Eel and Omelette Roll
[N] [E] [S]
HIVRILZT 48
California Roll
[N] [E] [S] [SF]
EFEE 20
Omelette Sushi Roll
[N] [E] [S]
holEEE 20
Cucumber Sushi Roll
[N][S]
TRAFEE 20
Avocado Sushi Roll
[N][S]
[D] Dairy [E] Egg [N] Nut & Sesame

[S] Soybean [B] Beef [A] Alcohol

[SF] Shellfish/Crustacean
[G] Gluten Free

o7

V721V >7 1\ ka—)b
Soft Shell Crab Hand Roll
RM28 102

[N] [E] [S] [SF]

HIVRIVZT NI FR=b
California Hand Roll
RM26 95
[N] [E] [S] [SF]

SHANGRI-LA CIRCLE
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| #& SASHIMI

7

RM S

REDERYEE 3N [ 158 578
Assorted Sashimi (3 Types)

TSALENA N [5] 2981090
Prime Tuna Belly “Toro”

H—F IN[8] 68 249
Salmon

EEIRE IN] [5] 108 395

Red Meat Tuna

INZ—T 4y INLS] 86 315 -

Butter Fish
INF NI [S] 96 351
Yellowtail
BH N 1] 86
Octopus
BB N [s) 86 31
Squid
-

PRIL (N7 1] 88 322
Scallop .

. -
HAEE N (5157 34 124

Botan Shrimp

H—F "BLIN" N [E] [$] 77 282
HIbvINyF3
Salmon “Ruibe” Hokkaido Style

A RISFFRBYSESHE
BT S Assorted Sashimi (5 Types)
e e RM248 907
S L R R [N] (3]

B T o

i 3 : o R L g

ANGRI-LA GIRCLE ¢ -

[D] Dairy  [E] Egg
[S] Soybean [B] Beef POINTS REDEMPTION i
i " I.'r ’ I"'l i g -
vl ARy &

g T . (e & 1 a2

Nl -i | vt £ A ¢

. e Wit

S Y e A0



| $tRlE TEPPANYAKI

ASHIFY—O1/VRAT—F
A5 Class Japanese Wagyu Sirloin Steak (2009)
Our Grade A5 Wagyu is directly imported from
Kyushu. A5 Wagyu beef is the highest rating for
quality that can be achieved and is considered the
finest beef. Imported directly from the farms of
Kyushu, the cattle are ethically raised ona
balanced.diet of corn and straw. The perfect
balance of marbling requires the llgmeﬁf“bf? 7
cooking techniques to melt in your moufﬁ."%' -
RMS560 2049
[N] [EL (8] {BLDI & ko
AR

A

AUSHIFE—7 —O4a4 VAT —FY —X NI [E [5] [B] [D]

Australian Wagyu Sirloin Beef with Sesame Steak Sauce

AUSFET A —0O4 2V AT—FZIPANGUIBFEE [N] [E] [5] [B] [D]
Australian Tenderloin “Teriyaki” Steak

BUYWA—A M7 ERBEE LA N [E (5] [B]
Grilled and Stir-fried Thinly Sliced Australian Beef “Shabu”

S LRINZ—RVBEY—X NI [E] [5] [D]

Teppanyaki Lamb with Butter “Ponzu” Sauce

SREERT—F RUBEY—X INI[E[S]
Cod Fish Steak with Ponzu Sauce

NIZBA—)vT RINA—Y—R N][E][$] [D]
Teppanyaki Scallop with Spicy Garlic Sauce

ELBAT—F#HIRTL—MEE N E 5]
Grilled Chicken Steak with Japone Sauce

EHIRABE LEVI/INZ—Y—X N][E] [5] [D]

Grilled Tiger Prawn with Butter Sauce

H—EEkREEE LEV/INZ—Y—X [N [E [5] [D]

Salmon Steak with Lemon Butter Sauce

SWYANIZT IV BENTEA (N [E] [5] [D]

Stir-fried Mix Vegetables topped with Dried Bonito Shavings

09

260 951

168 615

130 476

89 326

146 534

66 241

96 351

96 351

92 337

30 110



| %4 ROBATA-GRILLED

10

Robata originates from a centuries-old country style of cooking by northern
Japanese fishermen around a commmunal hearth (irori) that serves as a cooking

area and a source of heat, found on the northernmost island of Japan, Hokkaido.

BESH 15

Grilled Eel “Kabayaki®
RM118 432

W DAY NI 7ET 1)

AUSENFRIEREEE
Stir-fried Thinly Sliced
Australian Wagyu Beef
= RM186 680

[N7 [E] [S] [A] [B]

[D] Dairy [E] Egg
[S] Soybean [B] Beef

[N] Nut & Sesame
[A] Alcohol

[SF] Shellfish/Crustacean
[G] Gluten Free

RM
ERIEEE B RE 92
Grilled Mackerel
Choice of

» Teriyaki [N] [E] [S] [A]
= Salt [N][E] [3]

Y—EVIEREE RBYRE 96
Grilled Salmon

Choice of

e Teriyaki [N] [E] [S] [A]

e Salt [N] [E] [S]

REZFE TR
Grilled Cod Fish
with “Saikyo Miso”
RM138 505

[N] [_E] [S1[A]

SHANGRI-LA CIRCLE
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| 12174 DEEP-FRIED

RM &
KIGgERVEE (B & FX) 78 285

Assorted Tempura [N] [E] [S] [SF]
(Prawn, Fish & Vegetables)

BIFTHAERE SWEEY—X N[ 46 168
Deep-fried Tofu

FFRK IR (N [5] 36 132

Vegetable Tempura

KBEKIZE VI b TIVIS T BB N (E 5] 157 68 249

Tiger Prawn Tempura F)—RFA
RM96 351 Deep-fried Soft Shell Crab with Cire Sauce

i ol N] [E] [S] [SF
l‘;\ [N] [E] [S] [SF]

/ Prawn Tempura (5 Pieces)
vl RM55 201

[N [E] [S] [SF]

".

HSREBEGT

“Tatutaage” Chicken

[D] Dairy [E] Egg [N] Nut & Sesame [SF] Shellfish/Crustacean @ SHANGRI-LA CIRCLE
[S] Soybean [B] Beef [A] Alcohol [G] Gluten Free POINTS REDEMPTION



| 8% RICE & NOODLE e

RM
F—RAMSVT7 EFRERBEEFH: (A1 N (][5 [8] 98
Stir-fried Thinly Sliced Australian Beef on Rice

BEEE [A] [N] [E] [S] 138
“Unaju” Grilled Eel on Rice

HB—FAH—)YISA R INIE 5] 46
Salmon Garlic Fried Rice

H—=)YISAR INI[E 5] 20
Gairrlic Fried Rice

H|FEESEA INES][5F] 78
“Nabeyaki” Udon Hot Pot Style

GR/AB) SERBZE IN[E 5] 32

Udon or Soba Noodle (Hot or Cold)

CR/73) KigfE O EA . KinfEESZE
Tempura Udon or Soba (Hot or Cold)

RM68 249
[N [E] [S] [SF]

[D] Dairy [E] Egg [N] Nut & Sesame [SF] Shellfish/Crustacean SHANGRI-LA CIRCLE
[S] Soybean [B] Beef [A] Alcohol [G] Gluten Free
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| RI%21)77> VEGETARIAN

HEEEHDYSE MLy

Tofu Steak and Wakame _Seé(tveed. Salad -
~ TRMB6 132 gt X R = = e
(( [N] [E] [S] S - : . =, %

Lo A O L . TRhrORE
o NP BB, 5 TSyl ~~..Avocado Sashimi
o T it A g R ... RM36 132
: z = i -_-"'---.._" N s [N [ET 8]
RM & RM &
BBAT—F 36 132 NIZF VI ra—jv 18 66
Tofu Steak Vegetable Sushi Hand Roll
[N] [E] [S] [N] [E] [S]
FRXIGERYEDYE 36 132 NI ITSARSAR 50 73
Vegetable Tempura Vegetable Fried Rice
[N [E] [S] [N] [E] [S]
~YEFIVa—)b 26 95 INRVIR BYW 24 88
Vegetable Sushi Roll Zipangu Style “KuzukKiri”
[N] [E] [S] [S] [G]
[D] Dairy [E] Egg [N] Nut & Sesame [SF] Shellfish/Crustacean & SHANGRI-LA CIRCLE

[S] Soybean [B] Beef [A] Alcohol [G] Gluten Free POINTS REDEMPTION
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| $F#A=-1— CHILDREN’S MENU

J5I5vh

Vanilla Ice Cream with Coconut Milk,
Sago, Gula Melaka and Red Bean
RM28 102 '

[O]

EFEE

Omelette Sushi Roll
. RM20 73
[E] [S]

RM RM
DolEEE N (5] 20 HBABEEET N (s 46
Cucumber Sushi Roll “Tatutaage” Chicken
THRAREE N 20 BOER 5] 32
Avocado Sushi Roll Udon Noodle
FBEzE L (] (5] 5F) 26
Chawanmushi
[D] Dairy [E] Egg [N] Nut & Sesame [SF] Shellfish/Crustacean SHANGRI-LA CIRCLE

[S] Soybean [B] Beef [A] Alcohol [G] Gluten Free
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| 75—+ DESSERT

RM <
95>y Dl 28 102
Vanilla Ice Cream with Coconut Milk, Sago, Gula Melaka and Red Bean
HERBEHAFH+D N D] 26 95

Green Tea Ice Cream with Mochi

! JINVTRE BYIY (cF
Zipangu Style

HF NHDF -

e fME T S eeame Dumpling =
Deep- Te_;:_ameﬁu___rpp‘ll?g —
i = —
e . .
- — e ——

=

[D] Dairy [E] Eggw [SF] Shellfish/Crustacean " .--‘ -“- { @ SHANGRI-LA CIRCLE
[S] Soybean [B] Beef [A] Ale — [G] Gluten Free Sl POINTS REDEMPTION
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