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DINNER MENU 7 4+—4=a2—

CHEF’S SPECIAL

Omakase Sashimi $38.00/ppl
Chef selection premium sashimi, minimum start

by 2 people.

Tuna toro $18.00/3pc

Tuna belly sashimi

Salmon cheese Nigiri $9.80/2pc
Seared salmon with marinade
cheese on sushi rice

© Hamachi Kama $21.00
Grilled king fish cheek

Grilled Lobster Tail $24.80

Grilled lobster tail with chilli mayo
and mushrooms

Buta Kimchi $21.00
Panfried por belly with

kimchi on sizzling stone

plate

Dynamite seafood $24.80
Rice Pot

Oven baked scallops,

fishi, squid and prawns

with chilli mayo sauce

and cheese on top of the

rice

& Wagyu Beef Sukiyaki $25.80
Japanese style hotpot with Wagyu beef and veggies

Ika Yaki $14.80
Grilled squid serve with

Aggetisers A
Edamame %3 $5.00

Boiled and lightly salted young soy beans
Spicy Miso Fish with Crispy Rice . $7.50/3pcs

BOFIVKKEEA)HUSAR
Mix Sashim i dice with spicy miso and crispy rice cube

Tsukemono &% $5.00
A variety of traditional Japanese pickled vegetable

Tako Wasabi t-—H sV $6.00
Fresh raw baby octopus marinated in wasabi sauce

Kimchi *L7F

. . $4.50
Pickled Chinese cabbage
Light refreshin g appetiser with a hint of spice
®Renkon Chips hA ZAF v TR $5.50
Thinly sliced lotus roots chips
Seaweed Salad *—5+4«—F454% $4.50
Flavored Japanese green seaweed salad
Horenso Gomaae 135 h ABESFKMNZ $6.00
Boiled spinach with Sesame Dressing
SWagyu Beef Tataki #4t-t-% $14.80

Lightly seared wagyu beef with thinly sliced onion
and plum flavoured grated radish with a quail egg

SdbblsiebibilmSatliiiind 3 E - R B

©Sushi & Sashimi Moriawase ETH5%Y SHt $35.00

Jiro’'s Combination of approx. 18 pieces Sashim i,
4 Nigiri Sushi and 2 Sushi Rolls

Sashimi Moriawase HHREHEY Sht $24.00
A delightful sashimi lover’s feast
Specially selected and arranged by our chef (15 slices)

California Roll »") 7+ 1L=7% $11.80
Everybo dy’s Favourite (5pc)

Jiro Maki > o—#% $15.80
Jiro’s unique combination seafood sushi roll (5pc)

Nigiri Sushi Y %7 $12.00
Catcb of the day selected by our chef, 4 kinds of nigiri
sushi

Salmon Sashimi 4—<E> %5 $16.80
Freshly sliced salmon (from 9 slices)

Hamachi Sashimi < 5% 5 $16.80
Freshly sliced king fish (from 9 slices)

Tuna Sashimi <7 oR& $17.80
Freshly sliced tuna (from 9 slices)

Grilled =W

Spicy Crab Meat Ball Z/34 > —%8®D 32— rR—)L $12.80
Grilled Crab meat ball warpped with white fish

® Hotate ChilliMayo WI0F ) <3S $12.00
Grilled Hokkaido scallops
Topped with Japanese chilli mayonnaise (2pc)

Gyoza (pork/vegi)  &F (B/HX) $7.50
Pan fried Japanese dumplings (5pc)

Okonomiyaki BIFHBEE $8.80
Japanese style pancake (4pc)

GrilledFish of the Day #ABH®DO&# $15.80

Spic e up your taste buds with catch of the day selected by
our chef. Lightly salted and grilled

GrillMackerel niEgE= $15.00
Grilled mackerel with ponzu sauce and daikon

Unagi Kabayaki 57 €555 $15.80
Grilled eel topped with Japanese sansho pepper (2pc)

& WagyuAmiyakiKarubi f4#@iE=5)LE 100gm $15.80
Grilled premium wagyu beef rib meat with grated white
radish and sliced onion with refreshing Japanese vinegar
ponzu sauce

SBlack Cod Saikyo 2% 5 o#EzEEE © $26.00
Grilled marinated black cod with miso sauce



Deep Fried 5179

Mini Veg Spring Rolls =—%&4% $6.50

Mini vegetable spring rolls with Japanese Mayo (6pc)

Kaki Fry hx254 $9.80
Deep fried Crumbed Oysters(3pc)

Takoyaki t-ZZ $7.00
Deep fried octopus balls topped with mayo and special sauce
(5pc)

Kani Cream Korokke
Mo )—Lanvys $6.80
Japanese Style Crab and Cream Croquettes (2pc)

& Tori Tasuta Agezm 15+ $9.80
Deep fried marinated chicken perfect nibbles for drinks

Nasu Dengaku #FB% $8.80
Roasted eggplant topped with sweet red miso paste

©Agedashi Tofuis T L5 & $7.00
Deep fried tofu dipped in light soy sauce
Topped with bonito flakes (4pc)

Crispy Prawn zU®OH') hYi5IT $9.00
Deep fried prawn with wasabi mayonnaise (3pc)

Soft Shell Crab v 7+ z V&M 55T $12.80
Deep fried soft shell crab with sweet chilli sauce (2pc)

Vegi Tempura HEX 5 $9.80
Jiro’s style light and crispy vegetable tempura (6pc)

Assorted Tempura KIXo5%YEhHE $15.80

Mixed prawn and vegetable tempura (2Pra wn, 5Veq)

OSea EelTempura R~FDEARS $9.80
Deep fried battered sea eel with unagi sauce

OShiitake Ebi Shinjo #%E% LAL £ 5 $14.80
Shiitak e mushrooms stuffed with mashed prawns deep
f ried with light batter ( 6pc)

Stone Grilled Plate THlE=

Teriyaki Chicken BYHEEFx>
Chef recommended! marinated chicken fillet uniquely
and topped with teriyaki sauce

Buta Shogayaki BE£m=
Pan fried pork belly cooked in soy and
ginger sauce on a bed of Vegetables

Tofu Steak =ZERT—*

Beancurd steak
Topped with mixed Japanese mushroom and special gravy

©Kaisen Yaki #fsE
Pan fried mix seafood in garlic butter sauce on a bed of
Vegetables

& Wafu Steak f1R4 430X 57—%
Pan fried eye fillet cooked in wafu sauce on a bed of
Vegetables

Salmon Teriyaki B GEE
Pan fried salmon fillet in teriyaki sauce on a bed of Vegetables

& Wagyu Steak #n4zx7—% &
200gm Wagyu Steak Cooked with Wafu Sauce

Salad 5%

Kaiso Salad %55 %
Green salad topped with mixed seaweed

Tofu Salad =Ev5%

?anic tofu with mixed salad in Jiro’s Original
u dressing

Or
To
Ocean Salad #4954

Jiro’s special salad withfresh greens topped with
sashimi cubes

OSpicy Salmon Avocado Salad
ANA—@ETRARFOYSHF

Sealed Salmon andfresh advocado with chilli
miso dressing

$17.80
grilled

$18.80

$15.80

$24.80

$24.80

$24.80

$36.00

$9.80

$11.80

$12.80

$14.80

Noodle

JEAN - EIE

Kitsune Udon/Soba =-t>5 EA/%I1E
Udon or Soba soup noodle with f ried beancurd

Tempura Udon/Soba X355 EA/FIE &
Udon or soba soup noodle with tempura

& Wagyu Niku Udon/Sobam > & A /%1%

Udon or soba soup noodle with sliced Wagyu beef

Yakisoba (chicken/beef) 1% %1% (38/4%)

Japanese style stir-fried egg noodles with chicken or beef

Yakisoba (seafood) &t %EZIX

Japanese style seafood combination stir-fried egg noodle

Rice
Gohan

Steamed rice

Ochazuke H%&E!T
Steamed rice in light Japanese broth with a choice of

flavour:
sour plum, salmon or spicy cod roe

ZER
B Z 8K

Soup it

O Miso Shiru gt
Soybean paste (Miso) soup with seaweed, tofu and
thinly chopped green onions

Suimono % L\
Tradition al clear soup with light flavour
Perf ect match with sushi and sashimi

Wakame Soup 7 h*x—7F
Clear seaweed soup topped with sesame oil
Perfect for yakitori dish

$14.80

$17.80

$17.80

$17.00

$18.80

$3.20

$7.50

$3.20

$3.20

$3.20
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