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YAKITORI SUSHI




IR

1. EDAMAME ZTEZE8 11 11. TAKO WASABI #A7HE < 26

- Preserved octopus with wasabi

2. PITAN TOFU REBERE < 13
- Century egg in egg custard 12. EI-HIRE Ikl <7 26
- Grilled ray fins
3. OSHINKO MORIAWASE ELAZEDEDHE 13 i
- Mixed variety of Japanese pickles 13. MAGURO NATTO AE Y/ AMEMZ 26
- Tuna served with fermented soybean
4. YAKI TAMAGO EEF 13
- Japanese omelette 14. SALMON CARPACCIO &7 26
X Y—E2DAIINYF3
5. CHUKA IDAKO HREWES 13 -Thinly sliced salmon with special sauce
- Seasoned baby octopus X
‘ 15. MAGURO YAMAKAKE ¥4 ELIL$HNT <7 31
6. GOMA TOFU AVEE 15 -Thinly sliced tuna with Japanese yam
- Cold beancurd served with sesame sauce )
16. FUGU MIRIN BOSHI 29 #DAFL 35
7. KOEBI INZT 15 - Dry puffer fish
- Deep fried shrimps
17. HOTATE CARPACCIO
8. NATTO & 17 RITOAIVINYF I 38
- Fermented beans - Thinly sliced scallop with special sauce
9. KYURI MISO F21YIKIE 18

- Cucumber with barley miso

10. HOTARU IKA SHIOKARA vcs) &7 26
KT NIBE K o

- Semi-fermented firefly squid

= I e "t
5

L Y 3 ; N
% R T e 1 Y
*"EP{%@ES SHOWNFNE SUBJECT TO 6% SALES & SERVICE TAX (SST);AND 10% SERVIC

\.




TOFU SALAD EEY 54 22
- Bean curd with salad served with Wafu dressing
WAFU SALAD fIRY 5% 26
- Salad with Japanese styled dressing

SALMON TRUFFLE SALAD 31
Y—EVRILEYSY

- Salad with sliced torched salmon with wafu dressing
SALMON ROSE N SKIN SALAD 33
Y—EVORERF Y S

- Raw salmon & salmon skin with ikura with
mayo vinegar dressing

(:P UROKO RECOMMENDED

FRUIT SALAD Y54 o 33

- Fuji apple and mango salad served with fuji apple sauce

SALMON BALL SALAD <7
Y—EIR—=IYS55 33

- Slice salmon & vege served with special sauce

UROKO SALAD DORYS4 < 38

- Soft shell crab & salmon skin, served with sesame mayo sauce




SOUP DISHES

WAKAME TOFU MISO SHIRU
bhHEEHRT

- Seaweed tofu miso soup

SALMON BELLY MJSO SHIRU
H—E D ~U—HIET

- Salmon belly miso soup

MEKA]IKI YUROMI

XHPF A=
- Swordfish soup

NEGI TORO SOUP </
F¥ b0t

- Fatty tuna soup

*PRICES SHOWN ARE SUBJECT TO 6%

11

Y

31

45

zkﬁﬂ(ﬁﬁﬁﬁﬁwﬂ%qu

WAKAME KYURI SU 14
DHhREX21DVEE

- Seaweed, cucumber, with vinaigrette

WAKAME KANI SU 18
DARXRENZEE

- Seaweed, crabmeat, cucumber salad with vinaigrette
UZAKU <7 26
fgx<

- Vinaigrette salad with eel

SUNOMONO MORIAWASE 30
HOMEDLESDLE

- Mixed seafood & cucumber with vinaigrette

SAILES & SERVICE WA (SSID), ANIs TR 3:0% (ef X el s VN 1€}




10.

Q UROKO RECOMMENDED

SHIMI #8 esecs)

TOBIKO MEF 3ocm)
- Flying fish roe

SHIRO MAGURO B¥%'O
-White Tuna

SALMON H—E ()

- Salmon

SALMON BELLY E£0DRE
- Salmon Belly

IKURA 1977 (30GMm)
- Salmon roe

HOTATE WR3Z (K5 7)
- Scallop

MADAI ¥941
- Red snapper

KUROSE BURI ZAt 7V

- Yellowtail

AMA EBI HX U

- Sweet shrimp

MAGURO #§(¥41)

-Tuna

28

45

48

48

55

70

11.

12.

13.

14.

15.

16.

17.

18.

KANPACHI AVINF
- Amberjack

MEKAJIKI XHIF
- Broadbill swordfish

HIRAME ESX
- Flounder

SHIMA AJ1 Y979

- Striped jack mackerel

CHUTORO &3
- Medium fatty tuna (2pcs)

OTORO K&3
- Tuna belly (2pcs)

UNI = (30GM)
- Sea urchin

- Botan shrimp

63

66

66

66

920

100

110

BOTAN EBI i(RY>ifFE  MARKET



FrEbhabt

20. JYO 21. TOKUJYO 22. SEASONAL SASHIMI
L "L RLE
rv 150 rm 250 MARKET PRICE
2 pcs each of 8 diffgrce,r:tzsiﬁi)r(ni selected by Chef 3 pcs each of 8 diffEr(e)r:tiaIZﬁi)r(ni selected by Chef Special seasonal sashimi selected by Chef

upon request

*PIGTURES-SHOWN- ARE FOR ILLUSTRATION PURPOSES ONLY
*PRICES SHOWN ARE SUBJECT TO 6% SALES & SERVICE TAX (SST), AND 10% SERVICE CHARGE



SHIRO MAGURO
BY/0

- White tuna

RM7

MAGURO
fi(vo0)

-Tuna

RM12

TOBIKO
cEF
- Flying fish roe

RM13

-

\ ~ HOTATE
(K97

- Scallop

RM15

W Wit A
CHUTOlRO
hes

- Medium fatty tuna belly

RM38

@ UROKO RECOMMENDED

i #I#0%Ea wro

SALMON SALMON BELLY
J—E (8) 0]
- Salmon - Salmon Belly
RM9 RM10

by
MADAI KUROSE BURI
V1 ootV
- Red snapper - Yellowtail
RM11 RM11

s -

-

- HIWE SHIMA A]I
ESX INTY
- Flounder - Striped jack mackerel
RM13 RM13

B
KANPACHI b'MTAMA EBI
HONF THZU
- Amberjack - Sweet shrimp
RM16 RM22
> 5
OTORO UNI
KE3 o=
-Tuna belly - Sea urchin
RM40 RM60

TN = W, sigy

TAMAGO MENTAI

EFAIIAL

- Japanese omelette with mentai sauce,

topped with tobiko

RM10

MEKAJIKI
XRHI*
- Broadbill swordfish

RM13

IKURA
197

- Salmon roe

RM28

“ BOTAN EBI
RyViEE

- Botan shrimp

MARKET



, FRIEDEDE

1. TAKE SUSHI 7197%H 66 3. MATSU SUSHI #45%H] 200
- Uramaki (3pcs of reverse california roll) - Una kyu maki (6 pcs of eel sushi roll)
- 6 different types of nigiri sushi - 10 different types of nigiri sushi

2. KIKU SUSHI %H 120

- Salmon negi maki (6 pcs of salmon sushi roll)
- 5 different types of Nigiri Sushi

J

*PICTURES SHOW, FARE FOR ILLUSTRATION PURPOSES ONLY
*PRICES SHOWN ARE SUBJECT TO 6% SALES & SERVICE TAX (SST), AND 10% SERVICE CHARGE



SUSHI

=

1. SHAKE DON 48
Ll
- Salmon sashimi and salmon roe on a bed of sushi rice

2. BABA QHIRASHI 90
NS850
- Small pieces of mixed sashimi on rice

3. MAG_URO DON 110
BoTvhHE
- Raw tuna slices on a bed of sushi rice

4, CI—IIRASHI SUSHI 120
55L%FH

- Variety of seafood in a rice bowl

¢’} UROKO RECOMMENDED

*PICTURES SHOWN ARE FOR ILLUSTRATION PURPOSES ONLY



1.

10. NEGI TORO MAKI R¥hO&EE O

A

SE i
e 4
g

KAPPA MAKI A INESE 9
- Cucumber

OSHINKO MAKI AY %= 9
- Pickled radish

TAMAGO MAKI 99 1&= 9
- Japanese omelette

AVOCADO MAKI PiRAR&E= 9
- Avocado

UME SHISO MAKI 58 ULE&E= 11
- Plum with Japanese mint leaf

NATTO MAKI IS &= 13
- Fermented beans

SALMON MAKI Y—EV &= 15
- Salmon

TEKKA MAKI 7Y hEE 17
-Tuna

UNA KYU MAKI ST EF1D0YUEE O 24

- Eel with sliced cucumber

42

- Fatty tuna with spring onion

11.

12.

13.

14.

15.

16.

17.

18.

19.

20.

21.

o

23.

24.

25.

26.

T

NATTO TEMAKI NS FE= 8
- Fermented beans

VEGE TEMAKI BRFHE 9
- Vegetarian

CALIFORNIA TEMAKI AY7AI=FFEZ 11

- Crab stick, cucumber, omelette

SALMON TEMAKI Y—EYF&EZ 11
- Salmon

FRUIT TEMAKI RYIFE= 11
- Mango, apple, kiwi and cucumber

TEKKA TEMAKI &Y hF&EE 13
-Tuna

SPIDER TEMAKI ¥ 7bh2 V957 F&EZE 13

- Soft shell crab

KANI MAYO TEMAKI EVIFESE
- Chopped crab meat with mayo

SHIRO MAGURO TEMAKI ¥/ OF&Z 13
- White tuna

EBI MANGO TEMAKI iEVYI—F&E C/15

- Prawn tempura and mango

SPICY TUNA TEMAKI RINA =Y FF&HE 15
- Spicy tuna

13

UNA KYU TEMAKI 5BEFaVYFEE 18
- Eel with sliced cucumber

IKURA TEMAKI 19 5F& & 30
- Salmon roe

NEGI TORO TEMAKI R¥ POAFEE 33
- Fatty tuna with spring onion

FOIE GRAS TEMAKI 7APY7F&E < 33
- Duck liver

UNI TEMAKI D=F&Z O 48

- Sea urchin

*PRICES SHOWN ARE SUBJECT TO 6% SALES & SERVICE TAX (SST), AND 10% SERVICE CHARGE



- California reverse roll

EBI MANGO MAKI 4 pcs) &7 24
HEVIPEKRES

- Prawn tempura with mango

SALMON MENTAI MAKI 26
BEVYIEE

- Salmon with spicy cod roe sauce

KAMO/TAMA ROLL 26
hrHEA-I

- Smoked duck and Japanese omelette

KANT UNA TAMA ROLL 2 pcs) 26
NI HIVEE

- Soft shell crab, Japanese omelette and eel wrapped with seaweed

FUTO MAKI 26
A&

- Big sushi roll

(:P UROKO RECOMMENDED

10.

11.

12.

ANV IES

UNA TAMA MAKI &7 26
DRREEE

- Japanese omelette with eel and caviar

SPIDER MAKI 4 Pcs) 26
YISO TIIWNIF5TEE

- Soft shell crab

SALMON CHEESE MAKI 29
H—EYF—RE=

- California maki wrapped with salmon, with cheese topping

AVOCADO CHEESE MAKI 30
PRARF—ZX

- California roll with avocado, cheese and flying fish roe

CALIFORNIA CHEESE MAKI 31
NI7AN=_FPF—XESE

- California maki with cheese

AVOCADO LOVER MAKI 31
PRHDRFEDIHDEE

- Octopus topped with avocado and flying fish roe




13.

14.

15.

16.

17.

MARS MAKI &7 33
AN —&E

- Frittered spicy maki with salmon flakes and fish roe

UNAGI CHEESE MAKI 33
BF—X&=

- Grilled eel sushi roll topped with cheese

TAKO BELL MAKI & 33
HAEE

- Octopus filling with deep fried octopus topping

SHISHAMO MAKI 33
DY EEE

- Grilled capelin topped with avocado

GOLDEN DRAGON ROLL 35
A=IFYRIAVEE

- Prawn tempura maki with eel on top, decorated with golden leaves

18.

19.

20.

21.

22.

UNAGI PANKO ROLL &7 36
XN CEE

- Deep fried tuna with eel and avocado mayo
PASSION ROLL 40
nNvarya-=i

- Eel with fish roe topped with cheese & caviar

FOIE GRAS ROLL &7 44
72x7778—1I

- Duck liver with smoked duck topped with salmon fish roe/caviar
EMPEROR MAKI 44
EREE

- Prawn tempura topped with mango and foie gras
UROKO MAKI &7 44
iujmt- 4

- House signature with eel, salmon and caviar

*PRICES SHOWN ARE SUBJECT TO 6% SALES & SERVICE TAX (SST), AND 10% SERVICE CHARGE



1. CHAWAN MUSHI
RBIFEL

- Steam egg

2. IKURA CHAWAN MUSHI
17 5%B#EL

- Steam egg with salmon roe

3. DOBIN MUSHI
LHRFL

- Teapot soup

Q UROKO RECOMMENDED

12

25

26

4. FOIE GRAS CHAWAN MUSHI ¢
AP T IRBHEL

- Steam egg with duck liver

5. UNIL CHAWAN MUSHI
V= HRBHEL

- Steam egg with sea urchin

6. GINDARA SAKAMUSHI &
FUISHEEL

- Steam cod fish soup with sake

31

33

80




OT

SHAKE KAMA NABE 44
NV

- Salmon head hot pot in miso soup base

MINI YOSE NABE (1 PAX) 55
S-HEN

- Japanese hot pot served with seafood in clear broth

KAISEN KAMI NABE 66
AR

- Seafood paper hot pot

YOSE NABE (3-6 PAX) 110
FEH

- Japanese hot pot served with seafood in clear broth

SUKIYAKI (3-6PAX) 120
TEinE <

- Japanese hot pot served with beef and mixed vege in sweet broth _ p*&

SHABU SHABU (3-6PAX) 140 -
LYRLPS

- Japanese hot pot served with thinly sliced beef in kombu-dashi broth

ADD ON :
15

- INANTWA UDON
- UDON

*PRICES SHOWN ARE SUBJECT TO 6% SALES & SERVICE TAX (SST), AND 10% SERVICE CHARGE



NAGA NEGI UZURA

RLWR¥ 595
- Leek - Quail Egg

RM4 OKURA RM4 TOMATO

A97 (54
- Ladies Finger - Cherry Tomato

RM4 RM4

4 ﬂ :

» e

o

D

\ 'bln\

¥

®
W

L
.2‘

" S

4
NE

BONJIRI NEGI MA
EAUD *¥V
- Chicken Tail | - Chicken Thigh With Leek
RMG6 ' RMO6
GINKO NUT TORI MOMO o TSUKUNE
ELTBA Bb% 2<h
- Ginko Nut - Chicken Thigh . - Chicken Meatball
RM6 RM6 | _ RM7

{7 UROKO RECOMMENDED



SUNAGIMO

- -Chicken gizzard

RM4

GYU

TOMATO MAKI
E—ThVhBE

- Cherry tomato
wrapped with beef

RM9

BT

YAKI SHITAKE
M1ITIRE

- Shitake mushroom

RM4

OKURA
MAKI
A58

- Ladies finger
wrapped with beef

RM9

(4

NANKOTSU

F>3Y

- Chicken soft bone

RM6

TEBASAKI
F35%

- Chicken wing

RM10
e

ASPARA MAKI
FPRANGEE
- Asparagus
wrapped with beef

RM9

15

- Squid

' RM18-22

o

*PRICES SHOWN ARE SUBJECT TO 6% SALES & SERVICE TAX (SST), AND 10% SERVICE CHARGE



KAKI KARA NI
NFDER

- Cooked oyster with special sauce

KAKI MENTAI CHEESE YAKI
HFPERF—XBEE

- Oyster baked with spicy cod roe & cheese

ERINGI BUTTER YAKI
IVVXDINY—IRE

- Butter grilled mushroom

GYOZA G pcs)
BT

- Japanese dumpling

HOTATE NINNIKU
K9 F=v=y

- Pan fried scallop with special garlic sauce

v(/_? UROKO RECOMMENDED

15

15

15

18

20

10.

11.

AVOCADO GULATAN
PRARIT S5

- Grilled avocado with dairy sauce

NASU SOBORO NI &7
Y/ RAR

- Deep fried eggplant in prawn meat sauce

NASU MOROKOSHI GULATAN
MmFEQIVISI9Y

- Eggplant with corn in dairy sauce

SHIRAO TAMAGO DOJI &7
HRAEFRY

- White bait fish egg soup
CHICKEN TERIYAKI HiEERkE

- Pan fried chicken in teriyaki sauce

]iBI“S]"IC_K (2 PRAWNS)
ARUOERT1YY

- Grilled prawn in stick with garlic sauce & fish roe

24

24

24

25

25

26




12.

13.

14.

15.

16.

SALMON NINNIKU 26
E=>=9

- Pan fried salmon with special garlic sauce

HOTATE KAI YAKI 31
K TERE

Scallop soup

SALMON GINGER &7 39
ELLSH

- Cucumber, avocado and ginger wrapped with raw
salmon with garlic sauce

HANABI SUSHI (6 rcs) &7 Y)
(&)

- Pan fried tuna topped with foie gras

NIKU SHOGA YAKI 46
E—J%EHReE

- Stir fried beef with ginger sauce

17.

18.

19.

20.

21.

NIKU TERIYAKI 48
FEOBE

- Pan fried beef with teriyaki sauce

SHIROMI NO SHIRO MUSHI 48
HkO>A%L

- Steam white fish with egg white

FOIE GRAS SPECIAL &7 53
ATV I SANRI I

- Duck liver with special dressing sauce

KING PRAWN MENTAIYAKI <7 66-88
FIBEDATEWIEE

- King prawn in spicy cod roe sauce
WAGYU QUIB 1006m &7 210

£|=1 00gm
- Pan fried Wagyu beef

*PRICES SHOWN ARE SUBJECT TO 6% SALES & SERVICE TAX (SST), AND 10% SERVICE CHARGE



1.

NU w0

SALMON FIN TERIYAKI (LIMITED OJY) 8
BB RS e

- Grilled salmon fin in teriyaki sauce

SHISHAMO YAKI ¥ v ERE 22
- Grilled capelin (pregnant fish)

WAKADORI SHIOYAKI HHIEHRE <© 22
- Salt grilled chicken

SAB‘A SHIOYAKI (OR TERIYAKI) 25
HIVERE (/moms)

- Salt grilled mackerel (or teriyaki)

SHAKE KABUTO SHIOYAKI(OR TERIYAKD) 25-28
EHVIERE (moms=)

- Salt grilled salmon head (or teriyaki)

SHIMA AJl1 KABUTO SHIOYAKI 28
YRFPINI MERSE

- Salt grilled striped jack mackerel

SHAKE SHIOYAKI Sfigpi= 31

- Salt grilled salmon

SHAKE TERIYAKI #£BDBtE

- Grilled salmon in teriyaki sauce

9.

10.

11.

12.

13.

14.

15.

SALMON BELLY TERIYAKI 40
BITNSGZABOIRE

- Grilled salmon belly in teriyaki sauce

MADAI KABUTO SHIOYAKI 50
HiiAH7 MERE

- Salt grilled red snapper head

UNAGI KABAYAKI (1406m) DTREFEBRE < 66
- Grilled eel

GINDARA SHIOYAKI $RiESIEHE < 77
- Salt grilled cod fish

GINDARA TERIYAKI RIESERDEEZE 79

- Grilled cod fish in teriyaki sauce

GINDARA NINNIKU YAKI 79
FOYIICAICHE

- Grilled cod fish with garlic sauce

KANPACHI KABUTO SHIOYAKI <7 130
ZINFNT MRS




DEEP 1%1&{@ HBES

1.

AGEDASHI TOFU 14
BIFTHULERS

- Deep fried tofu in potato starch

TOFU TOSA AGE 16
Dee :Flgjﬁu in bonito flakes with soysauce based broth

KIN OKO TOEU AKADASHI 20
ESDIE/HREL

- Deep fried homemade dairy tofu with mushroom in
special sauce

YASAI TEMPURA 24
PR X IniE

- Deep fried assorted vegetables

KAKI FURAI 24
h‘%l%h 7

Deep fried oysters with tartar sauce

TORI KARAAGE 24

%E%ﬁr'g;j chicken

ONO #mirw

10.

11.

SPIDER KARAAGE (2rcs)
VI VIS5 EBET

- Deep fried soft shell crab

GINDARA FUTAMI TO TOFU AGE <7

BYIIcHEBITERE

- Deep fried cod fish with tofu

SHIRO MAGURO TEMPURA &7

HY Y7 AXimE

- White tuna tempura

TEMPURA MORIAWASE
RipREOSDLE

- Mixed tempura

EBI TEMPURA ecs) &7
BEXInE

- Deep fried prawns

33

33

35

40

48

*PRICES SHOWN ARE SUBJECT TO 6% SALES & SERVICE TAX (SST), AND 10% SERVICE CHARGE



1. KAKE_U“DON y) 6. NABEYAI@ UDON £? RY)
MISEA HARESEA
- Udon in hot clear soup - Hot pot udon with a prawn tempura and vege

2. SOMEN HOT / COLD 24 7. SANSHOKU MEN (coip) &7 36
S ZBAYsrwW
-Thin wheat flour noodle - Three color noodle (cold)

3. CHASQBA HOT / COLD 24 8. NI_KQ UDON 40
Tl AS&EA
- Green tea buckwheat noodle - Sliced beef with udon (soup)

4. YAKI_UPON 29 9. NIKU I_NAN IWA UDON 4)
RESEA RABESEA
- Fried udon with vegetables and seafood - Thin udon with sliced beef in soup

S. INAl\lIWA UDON HOT / COLD 30
BESEA
-Thin udon

¢’ UROKO RECOMMENDED



GOHAN &3k 3

- Rice

GARLIC FRIED RICE ZY=9Fv=—I\Y 8

- Garlic fried rice

SHAKE FRIED RICE L®FFv—I\Y 13

- Salmon fried rice

SEAFOOD FRIED RICE {B#Fv—I/\Y <7 18

- Seafood fried rice

OYAKO DON H¥F# 24

- Chicken cooked with egg sweet sauce

10.

ONIGIRI OCHAZUKE BICEDHERAEIIT 24

- Rice ball in tea broth soup

TORI KATSU DON BhY# 32
- Deep fried chicken cutlets cooked with egg sweet sauce
TEN DON X# 7 36
- Deep fried tempura prawn with rice

NIKU DON Bi# 40
- Beef cooked with vegetables in egg sauce

UNA DON 5BEH & 64

-Grilled eel on rice

*PRICES SHOWN ARE SUBJECT TO 6% SALES & SERVICE TAX (SST), AND 10% SERVICE CHARGE



T Enz0tyh

CHOICE OF DONBURI CHOICE OF ENTREE

1 OYAKO DON (CHICKEN) 58 1. PITAN TOFU (CENTURY EGG TOFU)
y) NIKU DON (BEEF) 68 2. KINOKO TOFU (MUSHROOM TOFU)
3. TEN DON (PRAWN & VEGE) 68

4 UNA DON (EEL) 78

INCLUDED SIDE DISHES

KYURI MISO CHICKEN TERIYAKI (2PCS)

ASSORTED SASHIMI CHAWANMUSHI

WAFU SALAD MISO SOUP

*PRICES SHOWN ARE SUBJECT TO 6% SALES & SERVICE TAX (SST), AND 10% SERVICE CHARGE



UNDECIDED OR FEELING ADVENTUROUS7

Select a budget and entrust it to our chefs to tailor-make a full course
meal for you featuring some of their specialties and finest work.

200

Per Pax

L7 Eybh &

FULI_ COURSE SPECIAL MEAL SET FOR THE DELECTABLE LADY

RM76

Per Set

$? UROKO RECOMMENDED



TS

SASA-MOCHI 8/pc
e

- Steam plain mochi wrapped in bamboo leaf

VANILLA ICE CREAM 8
N=ZSFPAR7)—1L

- Vanilla flavor

STRAWBERRY ICE CREAM 8
AFAFPARI7)—14

- Strawberry flavor

CHOCOLATE ICE CREAM 8
F3aAb—R P R7)—LA

- Chocolate flavor

- -

REFILLABLE GREEN TEA (HOT / COLD) 1

BR @&/%)
MINERAL WATER m BOTT:}E
COKE 5

PER CAN

GOMA ICE CREAM 10
BCEZ1RA7Y—LA

- Sesame flavor

MACHA ICE CREAM 14
ERTA1R7)—1A

- Green tea flavor

YUZU ICE CREAM ¢ 16
(o de @ &/ L) B N =

- Citrus flavor

UME SHU JELLY &7 18
wmEtY— ]

- Plum jelly

100 PLUS - Cg
JUICE OF THE DAY PERGLASSS
GINGER HONEY (HOT / COLD) 9

PER GLASS

- TASTEBUDDS Rainforest Honey with Bentong Ginger

*PRICES SHOWN ARE SUBJECT TO 6% SALES & SERVICE TAX (SST), AND 10% SERVICE CHARGE



UROKO JAPANESE CUISINE SDN BHD
22A-1, Jalan 17/54, Section 17,
46400 Petaling Jaya, Selangor

T: 0176739223
€3 Uroko japanese at PJ

UROKO SAUJANA SDN BHD
G-19 & G-20, Nova Saujana,
Jalan Lapangan Terbang Subang,
Bandar Saujana, 40150 Shah Alam, Selangor

T: 011 3108 8870
‘a Uroko Saujana

OPERATING HOURS:
11.30am - 02.30pm (Last Order 2pm)
05.30pm - 10.00pm (Last Order 9.30pm)

uroko.com.my
O) urokojapcuisine

© Copyright of Uroko Japanese Cuisine Sdn Bhd. Images displayed in the menu are for illustrative purposes only. The actual items may differ from images shown.



