





Alacarte Menu
7 ohHIL A= a2—

Gia dwoc niém yét bang Viét Nam dong (VND) va chwa bao gom 5% phi dich
vu va thué VAT theo quy dinh cta Nha nwéc
Prices are quoted in units of thousands Vietnamese Dong (VND) and subject to
5% service charge and VAT in accordance with government regulations.
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HAaRERRE
ot 710IMI7| 2A
Wagyu Kaiseki
2,288

CIE3

by |

Assorted Delicacies
Mén Khai Vi

BETHRAL

satE THRA|

Seafood Dobin-Mushi (Teapot Soup)
Sup Hai San Am Tra

BEDEDEDLYE (558)
DEMM3 (558)

Assorted 5 Kinds of Sashimi
5 Loai Ca Séng

MEaBRSE

ot ST 0|

Wagyu Beef Grilled on Stone

Bo Wagyu Nudng Trén Da Nong

BEMEAL

SiAME EOHA X

Steamed Seafopd with Shiitake Mushroom
Hai San Hap Nam béng C6

HIBLADXRS

23 MM 52

Deep Fried Oyster and Fish Tempura
Hau va Ca Chién

MFTRES LA

o7t O|LIL|2t 2T

Wagyu Inaniwa Udon

Mi Inaniwa Udon Bo Wagyu

TARI)—L&ETHDRY)
Ofo| AT & AHH 1t

Ice Cream and Seasonal Fruits
Kem va Trai Cay Theo Mua

N

OrA 710] A7 |
Matsu Kaiseki
1,688

CIE3

by |

Assorted Delicacies
Mén Khai Vi

BEOEDEDLY (558)
DEMM3] (58)

Assorted 5 Kinds of Sashimi
5 Loai C4a Séng

BESHRRES

27 E&70|

Saikyo [\/Iiso Grilled’BIack Cod
Ca Tuyét Nwdng Sot Miso

FADTIVE
AN7| eolxzl
Red Wine Braised Beef
Bo Ham Rwou Vang Do

BEDT—EVRGZITERDEZITY

N2 o2 E £ZTt MM 5

Deep Fried Prawn with Almond and Fish
Tém va Ca Chién Hanh Nhan

St

Toj gt

Steamed Rice Topped with Broiled Eel
Com Lwon

TARI)—L&ZETDRY)
orojA3El & AAE 1

Ice Cream and Seasonal Fruits
Kem va Trai Cay Theo Mua



(HESIES
CHA| Z7HO[M|7 |

Take kaiseki
1,388

CIE3

by |

Assorted Delicacies
\Mén Khai Vi

BETHRAL

satE THRA|

Seafood Dobin-Mushi (Teapot Soup)
Sup Hai San Am Tra

BEDEDEDLYE (558)
DEMM3 (558)

Assorted 5 Kinds of Sashimi
5 Loai Ca Séng

SHORRE
HHE MMo|
Grilled Seasonal Fish
Ca Nuéng Theo Mua

USE—J9 3RS
AF|0F7|

US Beef Sukiyaki
Lau Sukiyaki Bo My

FHE3E

ETES

Chef’s Special Sushi (3 kinds)
Sushi Bac Biét (3 Loai)

HHES A

217| O|LiLIQt &
Beef Inaniwa Udon

Mi Inaniwa Udon Bo My

TARI)—L&ETHDRY)
Ofo| AT & AHH 1t

Ice Cream and Seasonal Fruits
Kem va Trai Cay Theo Mua

BRE

SOl 710[M| 7|
Ume Kaiseki
1,188

HIZE

My

Assorted Delicacies
\Mén Khai Vi

RIZ LA L LD
2R A g2

-4 g

Scallop Shinjo Clear Soup
BEDHEDEDOYE (518)

DEMM3] (58)
Assorted 5 Kinds of Sashimi
5 Loai Ca Song

USE—7ZX7—%*(709)
A17| AH|O[3 (70g)
US Beef Steak (709)
Bo My Ap Chao

EEMEAL

SHANE EOHAL &

Steamed Seafopd with Shiitake Mushroom
Hai San Hap Nam béng C6

BELHFRORRS

M2tz £

Deep Fried Prawns and Vegetables
Tém va Rau Cu Chién

LARAMESREIR

AMopet GHEE ZEQ! X AHL

Cold Soba with Grated Yam and Natto
Mi Soba Lanh Trén Ca Twr Mai va Natto

TARI)—L&EFHDRY)
ofojA3E & AHE 1t

Ice Cream and Seasonal Fruits
Kem va Trai Cay Theo Mua



M 22| | Starter

VIS TILBENDILY—R

HHE OIRU= AAS ZEQ ATEH M FA
Deep Fried Soft Shell Shrimps With Basil Mayo
Sauce

Toém 16t vé chién gion kém sbét Mayo hing qué
288

_\_l_-_lrl,-
Bl &

X DAKXKF L BEEXRFE

Hiaboh 2jap A% 12 HEH

Seared Cod Roe With Nori

Trirng cé tuyét ap chdo kém rong bién chién
gion

298

EIRRERAKEHYE (200g/pc) RUBE F—X B
T HIETSA

oA 0/0f7| A ME 2(200g/HY) EXAA S KE
30l E12F

Jumbo Miyagi Oyster (200g/Pc) Ponzu /
Cheese Bake / Panko Fry

Hau Miyagi c& I&n kém sbt Ponzu / nwéng pho
mai / chién xu

268

TRA R L2

20{Q OtE I QtAIH|AA 2A
Avocado Tako Wasabi

Bach tuéc ngadm wasabi va bo

228

BEDERHTE—T3

LA AF, CHAIOF L0 Z=2|sH A ZHtA
Boiled Shrimps In Umami Oil

Tém ndu ddu Umami kiéu Nhat

248

I—fkelL

g2l Jtxto] X|=2{0] $o

Roasted Stingray Fin

Vay ca dudi nuwéng xbt &t mayonnaise

248
HITHLER

e
Deep Fried Tofu With Dashi Sauce
Pau hi chién

248

EEHT

VEXE

Japanese Fish Cake
Cha cé chién

208

ELP7ZANGHREADF9)—2—)—2

Hoj F2LAE ASQl ofAnmaiHA H
Steamed Asparagus With Creamy lkura Sauce
Mang tay hap sbt kem trirng cé hoi

228

YVIHECER. F2VIDOEDOY

nsa 09, 20 £

Vinegared Whelk Shellfish, Cucumber
And Seaweed

Oc xo0én ngam gidm, dwa leo va rong bién

208
HitE T

U= LYol
Japanese Roll Omelet
Trirng cudn kieu Nhat

158
RETHX

Lxge ge g 2
Seasoned Seaweed With Tobiko )
Rong bién tam gia vi cung trirng ca chudn

198

o8 A270|
Roasted Gingko Nuts
Bach qua rang mudi

158

*LF
AXK|
Kimchi
Kimchi
158

BELL»D

AAFR HM 30|

Grilled Shisyamo Smelt
Shishamo nwéng kiéu Nhat

168
INBEDRERT

MLEZ
Deep Fried River Shrimp
Tom chién gion

158

E5HATLHEHET
g4+ 52

Deep Fried Sweet Corn
B&p ngot chién gion

108
K=

e

Boiled Edamame
Pau nanh Nhat ludc
108



R & | ALA|O] | Sashimi

X3

K| CHed &

Fatty Tuna Sashimi

Bung ca ngtr Nhat nhiéu m&
1,448

PO

x| Fu

Medium Fatty Tuna Sashimi
Bung ca ngr Nhat it m&
1,348

PN ]

&L
Tuna Sashimi
Ca ngw Nhat
848

AL
Hokkaidp Sea Urchin Sashimi
Trirng cau gai

1,398

AT L

7t2[H]

Hokkaido Scallop Sashimi
Coi so diép

448
tHFE8

S
Surf Clam Sashimi
So dé

448

vJH

s

Whelk Shellfish Sashimi
Oc xo0an

278

A=)

o B
|:|_|'__%

Alfonsino Sashimi
Ca son dé
748

FH
Zoj

Flounder Sashimi
Ca bon

648

=24 HHof
Striped Jack Sashimi
Ca ngan van vang

648

B\

3ol

Greater Amberjack Sashimi
Ca cam Nhat

598

ks S

baly|

Salmon Sashimi
Céa hoi Na Uy
408

L]

Y

Octopus Sashimi
Bach tuéc Nhat
288

JT

NEIE

Long Tooth Grouper Sashimi
Camu

238

FRiEE (3pcs)
SM< (3pcs)
Red Prawn (3pc)
Toém do

648

HiEE (5pcs)
ENS)
Sweet Prawn (5pcs)
TOm ngot

498

103>

slofet

Salmon Roe Sashimi
Trirng ca hoi

448
FHB8

Hojg

Herring With Capelin Roe Sashimi

Ca trich ép trirng
208

ER%R &

S0] AtA|D|

Sea Bream Sashimi
Ca tai

558



ANy F3 | FIEDHE
Carpaccio
BLIEEIT ALY F S

YA OIS0t ZAS0| L 2YS ES0 =0

=

tEnE

Sliced Seabream With Shibazuke Pickles And

Umami Oil

Ca trap phi 1é cung dwa chua va dau Umami Nhat
568

EhILINYF3

ojefat EE{E EX228 B30 #0f Ft=otE

Sliced Flounder And Seaweed With Truffle Ponzu
Ca bon v6i rong bién sét Truffle Ponzu

468
ﬁﬁiﬂi}ﬁ:f&fcfcf_‘i

Fof ot HIH O E 225 S0 A M &K
EfE}?l

Pepper Seared Tuna With Onion Citrus Vinagrette
Ca ngir ap chéo tiéu den cuing st hanh cam chanh

198

ARIy)LO—)L | AHE E
Special Roll

aoY=—o—JL

AD7| Zotagp Zxdt

Aburi beef and foie gras roll
Com cudn bd & gan ngong

698
ANAA4—0O—)L
ADEH 33 Z1xat
Spider Roll

Com cudn cua 16t chién gion

568
X hiEgF—XO—)L

alg o] kX Zxy
Aburi Eel And Cream Cheese Roll
Com cudn lvon nwédng kem phd mai

498

XD —EF—-XO-IL
2o K= XY

Aburi Salmon And Cheese Roll

Com cudn ca hoi khe Itra va phé mai

448

F>d>O-IL

M Ot 7t Zxit

Dragon Roll

Com cudn tém chién xu & bo

408

EFO—)L | AN 2
Sushi Roll
FXhOBESE

AKX CHEA AT o 2
Tuna Negi Toro Maki

Com cudn ca ngr & hanh 1a
688

BANE

FEEES

Tuna Roll

Com cudn ca ngwr

248
#;AE

ETES
Salmon Roll
Com cudn ca hoi

198

TRARES
OtE 7t Zxdt
Avocado Roll
Com cudbn bo

98

holEE

20| ZxH
Cucumber Roll
Com cudn dwa leo

88
T<HAEZ

CHRX| A{E7| P
Pickled Radish And Ohba Leaf Roll
Cudn cl cai mudi va la Oba

88

HITAIN_TFEINES
Ha|ZL|of Xkt
California Roll

Com cudn kiéu California

398

BXxFH—E>O-IL

2t oo A

Mentaiko Salmon Roll
Com cudn ca hoi Mentaiko

358

RNILr—/0-)L
ME 2ot A& 24
Volcano Roll

Com cudn nui Itra Nhat Ban

308

ANTo—=YF0O-)
x| ofHItE 2t
Spicy Tuna Roll

Com cudn ca ngur cay

258



%3] | 2Al | Sushi

KxE3

X e

Fatty Bluefin Tuna Sushi
Bung ca nglr Nhat nhieu mé&

498
=] |

X S
Medium Fatty Bluefin Tuna Sushi
Bung ca ngir Nhat it m&

448
E:N-

K|

Bluefin Tuna Sushi
Ca ngw Nhat

308

A

Hokkaidp Sea Urchin Sushi
Trirng cau gai

558

wa=|

s

Whelk Shellfish Sushi
Oc xoan

208

tHFER

SYxM

Surf Clam Sushi
So dé
198

Rz

Zt2|H|

Hokkaido Scallop Sushi
Coi so diép

178
A=)

L
:l'n'_'%

Alfonsino Sushi
Ca son dé

348

FH
Zof

Flounder Sushi
Céa bon

228

fegs

EFL MAo|
Striped Jack Sushi
Ca ngan van vang

268

AN

Bitof

Greater Amberjack Sushi
Ca cam Nhat

188

&R

=o|

Sea Bream Sushi
Ca trap do

I s =

Salmpn Sushi
Ca hoi Na Uy
128

i

=Y

Octopus Sushi
Bach tudc Nhat
168

FBE (1pc)
M2 (1pc)

Red Prawn (1pcs)
Tém doé

308

HigE

EHA

Sweet Prawn Sushi
Tdém ngot nho

298

1035

cloj

Salmon Roe Sushi
Trirng ca hoi

198

5p

At

Sweet Japanese Omelet Sushi
Trirng chién kiéu Nhat

68



REEODEDHE | 25 AMADO|
Assorted Sashimi
MRS REE

AHH BE MM 78
Assorted 7, Kind Sashimi
7 loai ca song

2,098
bREBRERAY

HNE Z2E HM3 55
Assorted 5 Kind Sashimi
5 loai ca song

1,638
bRE=BES

HE 25 MM33F
Assorted 3 Kind Sashimi
3 loai ca song

1,158
BIKLEDEDHE(2pcs Each part)

DE X35 35

3 Kind Of Blue Fin Tuna Sashimi
3 loai ca ngtr séng

1,738

TSR | d8E
Salad
oYzR¥—gatr>4

o] §2 Ma{E
Crispy Shirauo Fish And Green Salad
Salad ca Shirauo chién gion

528
BEYSH

six M=

Assorted Sea Weed Salad
Xa lach rong bién

398

BET7HRARS—F—HS4

XX OFEFIE Al X MBE

Tuna And Avocado Caser Salad
Xa lach ca ngr & bo

398

BEYS4
S 43

Tofu And Green Salad
Xa lach dau hi

298
HEYSH

HAD R7|=s M M2HE
Assorted Mushroom And Green Salad
Xa lach nam

298

HFREDEDOE |25 A4
Assorted Sushi

L&

x4 12 pes

Assorted Sushi 12pcs
Sushi téng hop 12 loai
1,598

I &8

Z4 10 pes

Assorted Sushi 10pcs
Sushi téng hop 10 loai
1,398

it &5

x4} 8 pcs

Assorted Sushi 8pcs
Sushi tdng hop 8 loai
998

2Y-A LY | 2E-H
Simmer And Steam

REER T

2o+ =8

Simmer}ad Black qu

Ca Tuyét den om kieu Nhat
988

ERAIIBEABA LM TFILZERH T
ALY, O, FX AAHH[AA SHZTH
Steamed Egg Custard With Uni, Ikura And
Yuzu Wasabi Glaze

Trirng hdp nhum bién, trirng cé hoi

va sbt Yuzu

508

TAT I HB#EL
Foraar Azt
Steamed Egg Custard
With Teriyaki Foie Gras
Trirng h4p gan ngdng
458

2450 RIKR 71V TEIAATEFERA
FRERIGRL QFCIO 2 24A|2F SQF X2l A1 7|
24 Hours Stew Beef Blade With Red Miso
And Wine

Bo vai hdm 24 gid véi miso dd

va rwou vang

358

B L

xR

Steamed Egg Custard With Yuzu Glaze
Trirng hap truyén thong

258



A= | +=E| Soup
TiRZAL

M 9l opxY ge =
Seafood And Chicken Tea Pot Soup
Sup hai san trong am tra

208

M2t (Red or white)

£1%=

Miso Soup ]
Sup miso dé hoac sup miso trang
128

B

He =

Clear Soup With Homemade Fish Cake
Sup trong

128

RIS HZITY) | FIAF
Tempura And Deep Fried

BEXETE(5Pcs)
M< §1 2 (5Pcs)
Prawn Tempura (5pc)
Tém Chién

458

XBERDED

25 Y

Assorted Tempura
Tém va rau cu chién

398
HIETSA

W2 52
Deep Fried Oyster
Hau chién gion

398

ARV

olH|2| 2 SEHX] E7tA

Panko Fried Iberian Pork Cutlet
Thit heo chién xu Iberian

348
BANSHT

Sta7| 52
Deep Fried Marinade Chicken
Ga ngam sbt chién gion

308

BFRXImE

x4 €12

Assorted Vegetable Tempura
Rau cu chién

228

K4 | 70| | Grilled

MFZ7—=+(200g)

9ot AE|0|2(200g)

Japanese Wagyu Steak (2009)
Bo Wagyu ap chdo & rau cu
2,258

M4A/ ABEE(90g)

ot ST 10|90g)

Stone Grilled A4 Grade Japanese
Wagyu Steak (909)

Bo Nhat & rau cl nwéng da
1,108

REFARKMRITRIERSIXBEORE

207 2/ dl2lopn] [ 23 0]

Grilled Black Cod With Miso/ Teriyaki Sauce/ Salt
Ca Tuyét nuwéng sot miso/ mudi hoac sot Teriyaki
758

WLVER | BOBES [ BRSE

HZ E&/ 2o / 235 70l

Grilled Mero Fish with Miso / Salt / Teriyaki

Ca Mero nuéng (sbt miso / sét teriyaki hodc mudi)

758
BN\ DTIERE

Mto] B4 A3 70|
Grilled Kampachi Co With Salt
Ma ca cam nwdng muoi

558

TJURDBRE/IE

gtof di2|of7| /A3 0|

Grilled Yellowtail With Teriyaki Sauce/ Salt
Céa cam nuwéng s6t Teriyaki/ mubi

508

RYTRE

A 30f 70|

Semi Dried Hokkaido Hokke
Khbé ca Hokke

498

BEOBFEESXEOBRE

HO| &3 / Hl2[of7n] 70|

Grilled Salmon/ Head With Teriyaki Sauce/ Salt
Ca hdi nwéng mudi hodc xbt Teriyaki

458

MBS

S 70

Grilled Pacific Saury
C4 thu dao nwéng
398

AARYIIERT—F(150g)
o|H[2| 2 S=fX| AH|0|=(1508)
Iberiko Pork Steak (1509)
Heo Iberico ap chao (1509)
388



B0 | =7t | Additional

#4(100g)

ot (100g

Japanese Wagyu (100g)
Bo Wagyu cat lat

1,208

use—2

us 217|

Sliced Us Beef (1009)
Bo US cat lat

658

Bt (8
SiE BE
Assorted Seafood
Hai san thap cam

408
MEFRESE

A 2E
Assorted Vegetables
Rau thap cam

308

L»3BRA
AFRARE EfX| 17|
Slied Pork (200g)
Heo cat lat

308

S|

Chicken (2009)
Thit dui ga phi lé
258

fRES A

Tz 35

Inaniwa Udon Noodles
Mi udon Inaniwa

238
B

A=A et
Starch Noodles
Bun Nhat

158

AE(10pcs)
XtZ=7]94(10pcs)
Ohba Leaf (10pcs)
La tia t6 Nhat

158

118
i

I:E-!

Rice Cake
Banh gao Nhat
68

LICFZE
=222

Raw Egg
Trirng sdng
58

84| ®= | Hot Pot

MECHFFRDOIEHE (150gm)
ot A17| A7|0F7| (150gm)
Wagyu And Assorted
Vegetables Sukiyaki (150gm)
L4u Sukiyaki bo Wagyu
1,818

TRVAEFRADT ET/E (150gm)
0|24t A 717| A7|0F7| (150gm)
Us Beef And Assorted Vegetables
Sukiyaki (150gm)

L4u Sukiyaki bo My

908

MECHFHDLP A L3R (150gm)
ot £117| AFEAFE (150gm)
Wagyu And Assorted Vegetables
Shabu-Shabu (150gm)

L4u Shabu-Shabu bd Wagyu
1,808

TAUDEFADL»RL%».R (150gm)
0|34t 27| AFEHAFE (150gm)

Us Beef And Assorted Vegetables
Shabu-Shabu (150gm)

L4u Shabu-Shabu bd My

908

BEH S (MR TE I FERET)

AR BE A2 (AN K5 e
F% H 7hs)

Prawn, Oyster, Mussel, Grouper, Salmon,

Crab, Chicken Ball And Vegetables In Hot Pot
L4u Hai San Thap Cam (Chon nuéc dung

Dashi hoac nuw&c dung cay)
1,308



4 | 22 | Rice Bowl

Ma4aktER(100gm)

ot S&4H(100gm)

Japanese Wagyu Beef Don
Com bo nhat trong t6 da néng
1,258

REE/AREVDOESL

ZOo|HE /&0l EEY

Broiled Eel Steamed / Hot Stone Grilled Rice
Com lvon / com lwon trong t6 d& nong

608
¥hENSBES5LHE

AL EM 3HE
Tokusen Barac,hirashi
Com tron ca soOng dac biét

758
BESLS5L

ERE L

Korean Style Sashimi Fish And Fresh Vegetables

With Steamed Rice
Cé sbng dat trén com kiéu Han
658

AT ISRFE
Zojaat gtuy| 2z gy
Foie Gras Oyako Don )
Com ga nau sbt va gan ngong

408
5 TN

A=

Crab Mixed Porridge
Chao thit cua

518

ARNVIEAYAL—

O|H[2| 2 SEHX| E7tA Fte)| HEt

Iberican Pork Cutlet Curry On Steamed Rice
Com ca ri thit heo Iberian

378
ARYIABEHYH

o|H|2| 2 SEHX| E7tA HFEHE

Iberican Pork Cutlet And Egg On Sreamed Rice
Com thit heo Iberian sét trirng

358

XE

slzgy

Assorted Tempura On Steamed Rice
PO chién dat trén com

358

it
427 gyt

Sauté Sliced Beef & Vegetables with Homemade
Sauce on Steamed Rice

Com bod xao

298

#4E | M= | Noodles
RS AR FRTRES CA

ot /Olxd £107| 8
Wagyu (Inaniwa Udon or Udon)
Mi bo Wagyu (Inaniwa Udon or Udon)

1,208

FRSCEAXRIE FRTRES CA

ot /0|74t ATNT| F / O[LILIt &
US Beef Inaniwa Udon

Mi bo US (Inaniwa Udon or Udon)
458

KIS IBTVWRITBDWVS EAFERES
CAIBE

Y &/ O|LiLIet @&/ LH (/'8 M=)
Tempura And Cold Or Hot (Udon/ Inaniwa/
Soba)

Mi Udon / Udon s@i nhé / Soba néng /
lanh an véi Tempura

458

BTEWRITEDWVWS CAMBRES CAIEE
S/ O|LIL|2t RF / AHt (2/'d MEH)
Cold Or Hot (Udon/ Inaniwa/ Soba)

Mi Udon / Udon sgi nhd / Soba néng / lanh
358

MBEEIS A

| 25

Clay Pot Hot Udon Noodles With Prawn
Tempura And Vegetables

Mi Udon tdm va rau cu

358
BAXFIV-LIZA

2 3 25

Creamy Soy Milk Udon With Spicy Cod
Roe )

Mi Udon sot kem sira va trirng ca cay

358
BRI CBEFPTE

EfX|n7|et siAtE RS A}

Stir Fried Pork And Seafood Jappanese
Sauce Yakisoba Noodles

Mi soba xao thit heo va hai san sét Nhat
358



TH—k | CIME | Dessert

Bt 71 XU1)—L 3pcs
Oto|A 3R = 3pcs

Mochi Ice Cream (3pcs)
Kem vé&i banh gao & dau do
308

XOY

oHE

Musk Melon

Dwa lw¢i Nhat Ban
258

ZIL—=YBDOEHE

AR o 2 &

Asorted Seasonal Fruits
Trai cay thap cam

228

TARI)—LEB(MF HER ISR )
FAF/ =X/ 2 XX}/ A2} oto|ASE
Alacarte (Yuzu, greentea, rosted tea, Sakura)
Kem (Yuzu, tra xanh, Houjicha, hoa anh dao)

208

BAREKBF—IT—F
ALO|E O] X|=H|0|3
Saikyo Miso Cheese Cake
Banh phé mai Miso Saikyo
108

BREUIEXFEPE

+H &4 70|

Homemade Mug Wort Rice Cake
Banh gao ngai ctru









