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DINNER Menu

Sashimi and Sushi #®5&%F Premium Rolls AU+l O—ILEF

himi Moriaw FERDEDE L1. Mugen Mackerel Sushi 19.8
Sas oriawase = 12 | BT (MO L) half 11.5

H1. 4 ki“jd;\;fb\sgzlri%mi( ﬁf’%cj)4 ) 12.8 Signature Mackerel Sushi (Matsumae Sushi)
~T Pes L2. Signature Grilled Eel Sushi (Pressed Grilled Eel Sushi) 28.8
H2. 5 kinds of Sashimi (12pcs) 34.2 BESY | 8iESEE (B0 LED)
ST IBENIERIE (578 12pcs) 2-3 A8l L3. Spider Roll 19.8
H3. Sashimi Boat (6 kinds of sashimi 20pcs) 51.8 Crispy soft shell crab
iz (6H/20pcs) 4-5A50 L4. Rainbow Caterpillar Roll 228
* Kindly inform us of your party size, and we’ll tailor the sashimi platter accordingly. Salmon, tuna, whitefish, avocado
* CFEESHNMABERZ TEINE. FLOSSETWEREET, L5. Crazy Salmon Roll 228
Salmon and salmon tartare
i : : : : : L6. Dragon Roll 22,5
SaShlmI’ SUShI’ Chirashi & Combination Crunchy Prawn Katsu with creamy avocado
R - D - B L7. Mugen Special Futomaki (Thick Roll) 26.8
G|
J1. Chef's Selection (2-3 people) 72 bt S
Sashimi (12 pcs), nigiri (10 pcs), rolls (6pcs)
2-3 A8l
J2. 'Jyo' Sushi (7 pcs of nigiri) 24
LEERES 2
J3. 'Tokujyc;;z 2ushi (10 pcs of nigiri) 32 > %M sk AT
=] razy >almon ROI
RBLFAEST o R EER] wy‘—vy—fyu—w
J4. 'Tokujyo' Chirashi (assorted sashimi on rice) 32
¥ 55 UER i
J5. 3 kinds of Tuna on Rice 34 Hosomaki (Thin Rolls)

H=TEDTRNE M1. Cucumber 4.5
Mo (FEE
A La Carte Sushi and Sashimi Ve Bvocade - 4.5
TSA R5&FEF] n o M3. Natto (fermented soy beans) 5
Sashimi (3pcs)  Nigiri (2pcs) e
K1. 'II'\oErlo (Fatty tuna) 20 18 M4. Plum Shiso 5
Ko T 1 14 BUTESE
’ ?J:uga 6 M5. Salmon 6
K3. Hamachi Yellowtail 2 YEMISE
- Hamachi Yellowtal 6 U M6. Fatty Tuna and Spring Onion 8.5
fitm \
Ka. Sal 9 9 *F kO
4. Salmon M7. Fatty Tuna and Pickled Radish 8.5
JoE ROSR
K5. ﬁ?Eeabass 9 9 MS. Tuna =
FRNES
K6. Seabream 9 9
5] .
K7 Mackerel 8 s Uramaki (Inside Out Roll)
i N1. Salmon and Avocado 6.5
K8. Scallop (Japan imported) 14 14 T—EX&IMAR
3z (AAEE) N2. California 6.5
K9. Prawn - 7 HRIITAINZT
BE N3. Mixed Vegetables 6.5
K10. Eel - 9 SWOIARY
fig N4. Spicy Salmon 7
K11. Squid - 8 AAZ—5—FE>
=15 N5. Tuna and Avocado 7.5
K12. Sea Urchin - 24 VFRTAAR
=R N6. Spicy Tuna 8
K13. Premium Sweet Prawn - 24 A A2 =YF
"HiEE N7. Prawn Tempura 8
BERNS

*A discretionary service charge of 12.5% will be added to your bill. Thank you for your support. Suitable for vegetarian € vegan (72
*If you have any dietary requirement or food allergies, please inform to staff.



DINNER Menu

Bento Boxes #ZHRvoX

P1. Mugen Bento Box 32
ZRAY
* Edamame and miso soup to start
* Assorted sashimi
* Miso grilled black cod with french beans in sesame sauce
* Assorted tempura
* Chicken teriyaki
* Tofu salad
* Assorted sushi & rolls

P2. Sushi Gozen Premium Bento Box 38
FalfiRI A=
* Edamame and miso soup to start
* Salmon and avocado salad in yuzu ponzu
* Miso grilled black cod
* Agedashi tofu
* Juicy garlic prawns
* Assorted sushi & rolls incl. toro and hamachi

P3. Eel 2-dan Bento Box (Two Tier Bento Box) 29.8
TERY (s
* Edamame and miso soup to start
* Eel on rice
* Miso grilled salmon
* Assorted tempura
* Japanese fried chicken
* French beans in sesame sauce

P4. Chirashi 2-dan Bento Box (Two Tier Bento Box)
ZERE (550UFH)
* Edamame and miso soup to start
* Chirashi sashimi on rice
* Miso grilled salmon
* Assorted tempura
* Japanese fried chicken
* French beans in sesame sauce

P5. Vegan Bento Box @& 26.8
T =
* Edamame and clear shiitake soup to start
* Miso glazed aubergine
* Vegetable gyoza (2pcs)
* Veg sushi and rolls
* Tofu salad
* Agedashi tofu with kombu dashi

Eel Two Tier Bento Box —ERFH

*A discretionary service charge of 12.5% will be added to your bill. Thank you for your support. Suitable for vegetarian € vegan (2
*If you have any dietary requirement or food allergies, please inform to staff.



Dinner Set Menu 7«7 —twvhkXZa—

a1. Teriyaki Dinner Set 36 a2. Omakase Sashimi / Sushi Dinner Set

BokET > —tv b SITBFENEREG - FRSF—tv b
* Edamame and miso soup to start * Edamame and miso soup to start
* Assorted sashimi * Beef tataki
* Miso glazed aubergine or Agedashi tofu
* Assorted Tempura * Miso grilled black cod
* Chicken teriyaki or Salmon teriyaki or * Assorted Sushi or Sashimi with rice
Yellowtail teriyaki with rice * Mochi ice cream

* Mochi ice cream

Rice Pot U

Kamameshi is a Japanese rice dish cooked in pot,
which includes ingredients like fish, mseat and veg,
seasoned with a special soy-based broth.

It will be taken around 20 minites for cooking on your table.

R1. AE£& L (Chicken & Veg) 23.8
R2. 228 L (Seabream) 25.8
R3. ED T2 & L (Mixed wild mushroom) 23.8
W i
S

-~ ——

Assorted Seafood, Chic;t;niand Vegetablesin.Paper Hot Ppo
I (Al 1-2 A S4. Grilled Eel with Egg and Spinach in Japanese Stock
BR SR E DR

1. Wagyu Shabu Shabu Set 78

(min. 2 portions)
MF=rI2rvIy b
Includes wagyu beef (100g per person), tofu, vegetables,

udon noodles. Served with ponzu and sesame dipping sauces
Edamame to start

*A discretionary service charge of 12.5% will be added to your bill. Thank you for your support. Suitable for vegetarian € vegan (72
*If you have any dietary requirement or food allergies, please inform to staff.

* Miso glazed aubergine or Agedashi tofu

Hot Pot for One —A#f

S1. SUKIYAKI Beef Rib Eye with Vegetables
in Sweet Soy Based Broth
E—JUTJ 71 DR EhEE

S2. SHABU SHABU Beef Rib Eye with Vegetables
with Sesame and Ponzu Dipping Sauces
FUPRLPR

S3. Assorted Seafood, Chicken and Vegetables
in Paper Hot Pot (for 1-2 ppl)
B sAFEMR GRAER) 1-2A80

45

21.8

21.8

21.8

23.8




DINNER Menu

Miso Grilled Black Cod
SREEDTFRE

Noodle and Rice Dishes &&%

V1. Yakisoba Stir Fried Noodles with 12.8
Pork and Vegetables
iﬁg%(i *vegetarian option available

V2. Mixed Vegetable Udon / Soba @& 12.8
WS EA - 2 (BmEUER)

V3. Sliced Beef Udon / Soba 12.8
FEELSABEAER WS EA - B(E

V4. Curry Udon / Soba 12.8

HAL—>EA - ZIE
V5. Tempura Udon / Soba
KNS/ REBDDSEA - 2lE

Hot / Cold 14.8

V6. Nabeyaki Udon 15.8
Hot udon noodles with prawn tempura,
eggs, vegetables
BSOS EA

V7. Mugen Bukkake Udon 14.8

Yam, Okura, Natto, Grated Radish, Ginger, Prawn tempura
BADMNFRIRINS EA
WFE. A05. g, KBBE3 L. £&. BERSNS

Desserts 75—k

X1. Mochi Ice Cream (2 pcs)
* Please ask us for the Flavour of the Day
Bt771 X (2 pcs)
X2. 2 scoops of Ice Cream
(matcha, vanilla, red bean, black sesame)
TAROU— /L (4F85R) *HRR. N5, hE. 2Rk

Large Plates HEm=HE

U1. Grilled Mackerel
fsiEmE (F5)

U2. Yellowtail Teriyaki 24
IR D FE=

U3. Chicken Teriyaki
RIDE (T EFRDR DS

U4. Salmon Teriyaki
EEMKAREN KRBT —E> DR DS

U5. Tofu Teriyaki
FFELSAEBRBDREEZAT—F

U6. Miso Grilled Black Cod 29
HREGDOFERBES

U7. Tonkatsu Deep Fried Pork Cutlet
=<&<LEYD EAND

U8. Seasonable Veg & Wild Mushroom Tempura
FEIDEFRRNS

U9. Assorted Tempura
KIFFRRES

U10. Prawn Tempura (5 pcs)

BERSND

14.8

16.8
18.8

14.8

16.8
16.8
16.8

19.8

V8. Japanese Curry 14.8

Chicken / Pork / Prawn Tempura / Vegetables @
V9. Katsu Jyu 14.8
Pork tonkatsu over rice, topped with egg and
onion in dashi broth
A= |
V10. Tempura Jyu
Assorted tempura over a bed of rice topped with
light soy based sauce
RANSE
Vi1. Rice 2.8
iR
V12. Miso Soup 3.5
RIS+

14.8

X3. Dorayaki with Ice cream (Sweet Japanese Pancakes) 6.8
EoEE

X4. White Mochi with Red Bean Paste and Matcha Ice Cream 7.8
VA RIY—LABEFAZL)

*A discretionary service charge of 12.5% will be added to your bill. Thank you for your support. Suitable for vegetarian € vegan (72
*If you have any dietary requirement or food allergies, please inform to staff.



