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i R B Sty 10 YE |
N T e Cheers to 10 YEARS of
: ; Excellent Japanese Cuisine
Since 2015, UROKO believes that great dining starts with the finest
ingredients and passion for authenticity. Dedicated to our name
meaning “fish scales”, our menu is a celebration of Japanese
flavours, with high-quality sashimi, hand-rolled sushi, and expertly
grilled yakitori—all made to perfection. Whether you're in for a light
bite or a full meal, each dish is carefully crafted to deliver an
unforgettable dining experience.
Our space is the perfect setting for every occasion, with a modern
open floor layout and stylish interiors. For those looking for a more
unique dining experience tailored to their tastes, an omakase
experience in our elegant private dining rooms with a small team of
our best chefs can be arranged upon request.
Indulge in the ultimate experience of Japanese cuisine at Uroko,
where familiar, traditional flavours meet culinary innovation.
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Salad % v d KT e

Wafu Salad rRM26 Bl Salmon Rose & Skin Salad RM32

Elterd & F—TruRERFVIFH
Salad with Japanese styled dressing Raw salmon & salmon skin topped with ikura with
mayo vinegar dressing
. Salmon Truffle Salad RM32
E=TTErd . Salmon B_zf]l Salad rRM35
Salad with sliced torched salmon with HF—EVE—AGIL
wafu dressing and truttie oil Japanese vege wrapped with raw salmon slices served
with special sauce, topped with tobiko and ikura
. I'rult Salad RM32

Fuji apple and mango salad served with fuji apple sauce ele =i a;-; Y72 7

Soft shell crab & salmon skin, served with
sesaime mayo sauce

Salmon Ball Salad

. Salmon Rnse & S]cm Salad _' R
2 — T - ..;:‘ % .

LY
L L
-
i s
] 1-.- : .II
M
R . . I"‘
L r L
LS | | 4 5 - II
E o LI = o i L
] 1 - 3 i
" Y E i |
i o
™ 4 'y
& , : i

*Prices shown are subject to 6% Sales & Service Tax (55T), and 10% service charge

A Vegetarian Popular # Spicy




Appetizer / Starters HI 2%

Natto
£ #

Fermented beans served with
spring onion and seaweed

rM106

Young soybeans

rM11

Eihire
- TAElL ~{|
Grilled ray fins

RM22

Deep fried shrimps

rRM15

; P e
" oy L L2
v LIRS i + 2 _
PRSI O
d

Cucumber with bariey miso

_—
-___

Tako Wasabi

1 L et

A =
= L LL aF sy o &
llr"':-\!"‘ i I:-".w:‘*‘ ."-I;Ilullal'.1 al

Preserved octopus with wasabi

RM22

Images displayed in the menu are for illustrative purposes only. A Vegetarian  Popular _§F Spicy



Appetizer / Starters HI 2%

ﬂ Hotate Kimuchi Chuka Idako . Pltan Tﬂfll
Seasoned scallop skirting, marinated Seasoned baby octopus Century egg custard topped with
with flavorful sauce. rM13 tobiko and century egg sauce.

rRM12 rRM13

e —
] Wakame Kyuri Su Wakame Kani Su . Hotaru Ika Shmkara (5 pes)
H‘ﬁ}-i% ?m’ A e . ' i -
Seaweed and cucumber Crabmeat, seaweed and Sen'n-fermented fireﬂy squid
vinaigrette salad cucumber vinaigrette salad RM22
rRM12 RM10

Yakl Tamagn rM13 Salmon Carpaccio RM35
Japanese Omelette Thinly sliced raw salmon with special sauce

Maguro Yamakake rRM31

Thinly sliced tuna with Japanese yam

A Vegetarlan  Popular _§ Spicy *Prices shown are subject to 6% Sales & Service Tax (551), and 10% service charge



SASHIMI PLATTER

Sashimi Moriawasc | By Bk D A 4

o
-

B Jvo Sashimi (2 pay rM150 Bl Tokujyo Sashimi (3 pax) 250
-l & el UBE
2 pcs each of 8 different sashimi selected by Chef 3 pcs each of 8 different sashimi selected by Chet

L !

Images displayed in the wmenu are for illustrative purposes only.



Sashimi $ B zpes)

B} Tobiko w28 [ Ikura RM4S Hirame 762 Maguro RMG3
SEE 175 k52 770

Flying fish roe [50g) Salmon roe (30g) Flouncier Tuna

Botan Ebi  ru28/pc Madai R52 Shima-aji Ri62 Chutoro RS0
4 HE XA RTY H&A

Botan shrimp Red snapper Striped jack mackarel Medium Fatty tuna (2pc)

Shiro Maguro w35 [ Hotate RV 2 Mekajiki RMG2 Uni ~90
H=#n T AT A%k =

White tuna Scallop Broadbill swordfish Sea urchin (30g)

Shake pi42  [B Kurose Buri w52 Kanpachi r63 Otoro 190
34 HHE 7Y ¥/ S

salmon Yellowtail Amberjack Tuna belly (2pc)

Shake Belly  zw45
D

-

- Vegetarian W Popular



Nigiri Sushi #7 ]

-

Shiro Maguro Shake Tobiko Shake Belly Tamago Mentai

Eva FEa sl
White tuna Salmon Flying rish roe Salmon belly Japanese omelette with

RM7 RMS RMS rM10 mentai sauce & tobiko
rM10

N i
! Hnr ¥ gr o = i
| s 3=

o B gl

g7rrl "'f';"-:a_l

Madai Bl Maguro Kurose Buri Hirame

Shima-aji

L =

"
d s =
L= o

= R ] | 5 T e
e ek 7 B | Y B w T e
L &, -

Red snapper Tuna Yellowtail Flounder Striped jack mackarel

rM11 rM11 rm11 RM13 rRM13

Mekajiki Shake Mentai Unagi Hotate Kanpachi
Ahiik .: | @ Y s

Broacdhill swordfish Salmon with Eel Scallop Amberjack
rRM13 fishroe sauce rRM14 RM15 rRM16

RM13
agi Foie Gras

d Un Ama Ebi H Ikura ® Botan Ebi Negi toro
5

Eel and cduck liver Sweet shrimp Salmon roe Botan shrimp Chopped raw tuna belly

rRM16 RM2 2 RM2S8 RM32

L B

Il:

I—F"\—
L B! sl ! i o
: = s e

ot

Otoro Chutoro Uni

il - -]
& oy ,:-:.' 1] | | =
ol L o A

Tuna belly Medium fatty tuna Sea urchin

rRM38 RM35 rRMO8

“All our nigiri sushi bas minimal wasabi except tobiko, ikura and tamago mentai.
Images displayed in the menu are for illustrative purposes only. A Vegetarian  Popular _§F Spicy



SUSHI PLATTER & SUSHI RICE BOWL

Sushl oriawasc & Don Fh|kh&dHd & EA

. Tamagﬂ Kam Mentai Don rRM29 B3 Shake Don

R AT YA L*L ;f“’J
Japanese nmelette, crabstick, avocado and tobiko Salimon ;,aghimi and salmon roe
with mentai sauce on a bed of sushirice on a bed of sushirice

Hanabi Foie Gras Don RM58

i ﬂ N 4:-.12
;
t _,,_. ,ﬁl 1::-,-"' El' l{mf‘fﬂ.‘é'h_z '.'\“:

Lightly pan fried tuna slices with roie gras and tobiko,
topped with sesame, onion and teriyaki sauce

. Bara Chirashi

Cubed mix sashimi served

on sushirice
RMO0 __ . Take Sushi

""'ﬁ.--."i..-d— A
;_-_'_." o g — Fal
L= T A

6 variety of nigiri sushi
+ 3pcs uramaki

10 variety of nigiri sushi +
Gpcs una-kyu maki

RM179
Bl Chirashi

l"aﬁ-'l-"-:'{'l

e 2 Bl Kiku Sushi

Variety of seafood sashimi .
served on sushirice : E s =1

am110 e

fi=—is :r—':rr:—

5 variety of nigiri sushi +
6pcs salmon maki

rM108

eyt

=

& Vegetarian Popular F Spicy *Prices shown are subject to 6% Sales & Service Tax (55T), and 10% service charge



ﬁuﬂﬂEﬂUAHMNDﬂm@ |

RMY Salmon Maki rm15
Y—E R

Salmon with wasabi

RMY Tekka Maki RM17
KK

Tuna with wasabi

%iiﬂﬂzd“ Maki RM) Una-kyu Maki RM24
Avocado with mayo

{
\

 /

XX VLR
Eel with sliced cucumber and sesame

Negi Toro Maki RM32
F¥ o
ed fattyttmamth spring onion and wasabi

Images displayed in the menu are for illustrative purposes only =" = e A Vegetarian Popular # Spicy




HAND ROLL & SUSH! ROLL

Makimono & Temaki BEXLDLFEHEX

Vege Temakl @

Veaetaﬂm handrull with mayo

RMY

. Cahforma Tf:makl

Grahstmk cucumber, omelette and avocado

with fish roe and mayo

rRM11

Shake Temaki

Raw salmon with fish roe and mayo

rRM11

Tekka Temakl

Raw tuna with fish roe and mayo

rRM13

. Kam Mayo Temaki

Ghnpped nrah meat and cucumber with
fish roe and mayo

. Spl(:y Tuna Temaki

rM15

Marmate-d raw tuna (wrth soy sauce, wasabi, chilli flakes

and oil) with salad, cucumber and mayo

A Vegetarlan  Popular _§ Spicy

Spider Temaki
Y7k Ay TTFEE

Deep fried soft shell crab with fish roe and mayo

rM15

]jbl Mangﬂ Tf:makl

Prawn tempura, mango and cucumber with
tish roe and mayo

RM15

Una-kyu Temaki

Eel with sliced cucumber, sesame and mayo

rRM18

Negl Toro Temaki

Ghupped fatty tuna and cucumber with
spring onion and mayo

RM28

Foie Gras Temaki
74777 FEE B

Duck liver and cucumber with fritters,
spring onion and mayo

RM28

*Prices shown are subject to 6% Sales & Service Tax (551), and 10% service charge



SPECIAL SUSHI ROLL

Special Maki AR ¥ ILER

. Uramak1

Grahetlck, cucumber and avocado wrapped with
seaweed, coated with rice and tobiko

RM24

. Una Tama Maki

Japanese omelette with mayo, topped with
eel and caviar in garlic sauce

RM20

Kamo Tama Maki

Smoked duck and omelette with salmon roe
and tartar sauce

RM20

. Kam Una Tama Roll 2pcs)

Soft shell crab, raw salmnn. Japanese omelette,
fish roe and eel wrapped with seaweed

rRM20

Ebi Mango Maki

Prawn tempura, mango, cucumer and salad topped
with fish roe

Uramaki

*All special maki bas mayonnaise.
Images displayed in the menu are for illustrative purposes only

rRM206

Salmon Mentai Maki

California maki wrapped with salmon, topped with
mayo and fish roe sauce

RM206

. Salmon Una Maki
B Bk [

Gallfurma roll topped with salmon and eel with
tobiko with garlic sauce

rRM29

. Amcadﬂ Lover Maki

Baby nntnpus & nunumber, topped with
avocado and fish roe in garlic sauce

rRM31

. Splder Makl

Soft shell urah maki with lettuce, topped with fish roe

RM3 2

Maguro Spicy Maki

WizoiA— Gz Loy

Avocaclo, crabstick, omelette and cucumber topped
with marinated spicy raw tuna, leek and mayo

A Vegetarian

 Popular _§F Spicy



SPECIAL SUSHI ROLL

Special Maki AR ¥ L& E

Slushamﬂ Maki rRM33

Fried capelin fish topped with avocado in special sauce

Mars Maki rRM33

KEEET
Frittered maki with unagi and cucumber, topped
with fritters, fish roe and special spicy salmon sauce

. Unag1 Cheese Maki RM33

Grilled eel, cucumber, crabstick and avocadlo, topped
with cheese & mayo

Gnl{len Dragon Maki RM35

Prawn tempura maki topped with eel and avocado,
decorated with golden dust

Shishamo Maki ‘

S8 Golden Dragon Maki

& Vegetarlan  Popular F Spicy

. Salmon Maugﬂ Island Maki RM38

Eel tempura topped with torched salmon, mango and
tobiko with avocacdo mayo sauce

]:mpf:mr Maki RM44

Prawn tempura and cucumber topped with mango,
foie gras and caviar

Fme Gras Roll RM44

Duck liver, smoked duck, cucumber & spring onion
topped with salmon roe & caviar

Urokn Maki RM44

House signature maki with eel, salmon, crabstick,
cucumber and avocado, topped with egg sauce and caviar

ICR Emperor Maki

*Prices shown are subject to 6% Sales & Service Tax (551), and 10% service charge



BOWL DISHES & STEAM DISHES

Owanmono & Mushimono Bwiy) & &1Ly

Bl Wakame Tofu Miso Shiru rRM11 Chawanmushi rRM12
i H G k@ Szl

Seaweed and tofu miso soup with spring onion Steamed egg custard with prawn, ginko nut, mushroom,

fishcake and parsiey

2 Salmon Belly Miso Shiru 00, | :

& y RM2. Ikura Chawanmushi RM25
Y DR H- 75 RREL

Salimon belly miso soup i

Steamed egg custard with prawn, ginko nut, mushroom,
= fishcake and parsley, topped with fish roe

MekKajiki Yaromi rRM3 1

i i i El Yoie Gras Chawanmushi ’RM26
Sworcdfish with leek in clear soup S T3 AL

Steamed egg custard with prawn, ginko nut, mushrooin,
fishcake and parsley, topped with duck liver

Gindara Soup rM3 1
¥vEr2—7 ad oy e |
Cod fish with leek in clear soup Dobin Musha RM20
TRzl
Seafood clear soup served in a teapot
El Negi Toro Soup RM40 e ..
FF it

Uni Chawanmushi RM28
Y = FBAL

Steam egg custard with prawn, ginko nut, mushroom,

fishcake and parsley, topped with sea urchin

Fatty tuna with leek in clear soup

Images displayed in the menu are for illustrative purposes only. Popular _# Spicy



Nabemono 289

—
-

Shake Kama Nabe (12 pax) Sukiyaki (3-6 pax)

BT s  TERE

Salmon head and vegetables hot pot Japanese hot pot served with beeft
in miso soup broth and mixed vege in sweet broth soup
RM32 rM120

Kaisen Kami Nabe (1 pax) Shabu Shabu (3-6 pax)
ke B

Seatood paper pot soup with vegetables Japanese hotpot served with thinly sliced beet and

in clear soup assorted vegetables in clear soup

RMOG6 rM140
Acld on:
Inaniwa Udon rRM15
Udon rM10

Mini Yosenabe (1-2 pax) RM55 Yosenabe (3-6 pax) rM110
Japanese hotpot served with seafood and Japanese hotpot served with seatrood and
vegetables in clear broth soup vegetables in clear broth soup

& Vegetarian ~ Popular _# Spicy *Prices shown are subject to 6% Sales & Service Tax (551), and 10% service charge



Yakitori BEX E,

Tomato RM4
Meh
Cherry tomato

¥ Okura RM4
175 b

Ladies fingers

£l Uzura RM4

R |
.i..l'lr.-"'._:"- .-"'r |'.—"-'

Quail eggs

¥8 Shishito rM11

5 Glﬂg() Nut rMbO

. i 8

R -
N A VLV, e

Ginko nut

Naga Negi RM4

b d 'E _,,;'

g
,E'w-.

Leek

) Yaki Shitake RV4

e e ! = .
BEETART =

Shitake mushroom

Gyu Tomato Maki RMY9

o el M .
el o

Tomato wrapped with beef

™ Okura Maki RMY

o — 'Il"'l'. ':T:'.-
v A

Ladies finger wrapped with beef

] Negima RMO

Chicken thigh with leek

Irreages ditsplayed i the neny. avé for lilistrative puypioses oty

L Veooetarian

Popular ¥ Spicu



-, Sunagimo RM4
IR 1 | W HT
25 Chickan aivzart

— e —— S S, — _

" Tori Moo RMO
' | =2 0%

15 Bonjiri RMO
ALY
Chicken tail

% Tebasaki RM10

RECE

e e

Chicken wings

Tsukune RM 7
LG A

Chicken meatbhall

i3 Aspara Maki RMY
T AN f:‘"ﬁ“ EE

Asparagus wrapped with beef

4 Yude Hotate Mentai Rv12
D THRETAVEA

Boiled scallop with mentai sauce (3pcs}

[ Idako RM12
AR |
Baby octopus (2pcs)

I Ika RM3 2
A 7
Sauid

+ Vegetarian Popular & Spicy

\are sibiect to 6% Sales &8




Chef Specialty

Osusume F A AR

B8 Eringi Butter Yaki rRM15 3 Avocado Gulatan RM24
LYY XD 2% @ THEAEFILY
Stir fried eringi mushroom with butter Sauteed avocado with crabstick, prawn, and mushroom
in dairy sauce topped with toblko

Gyoza (5 pes) rv15
¥ 9 6HE) | Hotate Kaiyaki rRM31

Japanese dumpling with prawn, scallop, chicken, hx T BAHEE
mushroom, chives and cabbage fillings Scallop in clear soup with butter

Kaki Mentai Cheese Yaki 2 pes) ’M18 B} Niku Teriyaki RM4S
AFHIRF — 2 Y EE
Grilled oyster with fish roe sauce and cheese Pan fried tenderloin beef with teriyaki sauce

Kaki Kara Ni 2 pcs) rM18 EJ Foie Gras Special RM48
IESDES Y AT T T AL 7N

Cooked oyster with special sauce Pan fried duck liver and steamed radish with
sauteed mushroom in teriyaki sauce

RM20 -. :
Wagyu Quib (100g) rRM210
HIZEARA~ 4
Pan fried Wagyu beef

Images displayed in the meny "'r:;’:f_:.-'-'_}_-:__Ef}_:f_f.'?:_..l i g & Vegetarian Popular _# Spicy



CHEF SPECIALTY

Osusume F A AR

Cluckf:n Teriyaki

Pan fried chicken pieces wtih teriyaki sauce

RM23

Ebi Stick (2 pes)

Grilled prawn with fish roe in garlic sauce

RM24

. ]1b1 Sa]mml leku

Prawn tempura wrapped with raw salmon with
garlic sauce topped with tobiko

rM20

Smﬁked Duck Tataki

Smoked duck with mango, onion, fried julienne
carrot and tataki sauce

RM28

Salmon Butter Yaki

Pan fried salmon with butter

Smoked Duck Tataki

 Popular _F Spicy

A Vegetarlan

RM32

. Kurose Carpacmo

Thmly sliced yellowtail topped with onion and
caviar with special sauce

RM38

Salmon Ginger

Cucumber, avocacdo, crabstick, prawn, tobiko and
ginger wrapped with raw salmon with garlic sauce

Hanabl Sushi

Pan fried tuna topped with foie gras and onions
in special sauce

RM4 2

Niku Shogayaki

Stir fried beef with sauteed onions and carrot
in special ginger sauce

RM40

King Prawn Mentaiyaki

rRMO0 - 80

*Prices shown are subject to 6% Sales & Service Tax (551), and 10% service charge



Yakimono BEXHD

B} Salmon Fin Shio / Teriyaki 2pes)

| {;' Tgiff‘ = T e I*’:{: j ”
Grilled salmon fin (salt grilled / teriyaki)
rRM15

Shishamo Yaki

.-I-'..- 1- -

- .
ﬂfi‘."ﬁ __-_,-;_. =

Grilled capelin

RM22

. Clucken Shioyaki rRM20)
Ealt grllled chicken
. Slnma Aji Kabutﬂ Shioyaki RM24

Salt grilled striped jack mackerel head

B Salmﬂn Shioyaki / Teriyaki RM29
| }} h '.w.--‘- =55 r 1.1,. qf:'-.'.l;f!l]"'-'i&;-!

Grilled salmon fillet (salt grilled / teriyaki)

Salmﬂn Belly Teriyaki RM40

L *"'l ""‘l .\-l-:
IJ I"'\-_F'_.I"}'h‘I _1 # ‘Il:IJ" ! JJ

b ..'.,-\.-"_,-.'

Grilled salmon belly in teriyaki sauce

Images displayed in the menu are for illustrative purposes only.

ﬂ Madai Kabutﬂ Shioyaki RM4 2
2

Salt grilled red snapper head

" 7 M

= 'l"uu,. r .:-r !
J-‘l_t '\2“.: 'I'.-_.r ﬁh II\.-I' A ‘.‘L

B Unag1 Kabayakl RMO2

| w7 'F-‘-'I,.Jvtu _;:

IS =) -""-u-‘_

Grllled EEI lmng}

E] Gindara Shioyaki/Teriyaki RM7 2

T ‘_'r."__":'fil'l IhJ‘l-'_. -._-"1_ ]

M S
| :*nh_-.z;."""”’ ‘”nr HRUBCS

Grilled white cod fish (salt grilled / teriyaki) (100g)

4 Kanpachi Kabuto Shioyaki rRM110

] H 5% -1,1:-* > L Ml —:
| L ':”ra"- :JL i '-.'. ol

Salt grilled amberjack head (30 min wait time)

. Salmon Kabuto

=--.5-JL.""L|J

ik A

|I|- qI
Grilled salmon head (salt grilled / teriyaki)

rRM25 - 28

A Vegetarian  Popular F Spicy



- |

DEEP FRIED DISHES - Pkl by g
- A oy e e

p Lt T :%;\. _— :'::-;l-' -

. LEf y YL,
=0 Sy el = iy NE= e vsl] B
i 0 "|' F o ] ';‘I'-'"'.l' {f.' g o . = ;’f: _1:,-\-.,__"--‘-'4.4' |‘li|'j' II il .I_.::-EH-&". '::I I"'F‘
! - | | La B .~ a | ¥ ¥y RSy

z M [ A 7 4 N .l.a-tf-t’_,
= 7 i ECoREEE i g ]~ fﬁ-.i_ r . i P-.T','.'{‘ - '11 f‘-—éﬁ‘_] AL
= = L - s -

" E y L T AR g ML

- = = - = — -l_-_l_r

L - & - "B [
ErnaatnG e s ‘ % Sy -',L
- 1 =% ¥ il B ™ = Y i i - > i
: i & e . AR B L .
i Sy e P b ARE ANSERLER = . _u

- e e T e —

; -l L . 1-:'_: : = “B - .. e = = s
BFELE ERSESR T X B 72X
it e I . I . s " " -._. J 4

o
0 vy S
e, ;:l'."h" . '

R A e e b e e R R T [ i i oy e e e e B D e

A

‘%
241 TUTL | LR ) =T AT T = & = - g LU L= § ===V g
i LY N FPECELY Sl nall g - [, o N BT ; {(E= LA R BL® =i
I ! 1 5 - . - &
f . l-A' S S-S =
- e o o
- - ' [ —‘. - [ - - il
= o L = e St — ™ oy = SRR - " o e e -y
" . - - &
-
= e i 2
2
B L}
E, . -3 i
= .:-_:-\.__ 4 B e e Cem i | i e & . 1 i Ay _'l =
2 L&) S ] A i B o1 el e T T = = 3 FIRg LA F
. oK i S i L W L TN S
X = e S, Sy T geen ) TS i ; BNV el
-
- A
1 ET -
]
a - FamE
a - b
.:. 1 ‘I- .
" e TP T 1 i .
-

» - v
.‘ 1 |
- -
x Lh
iy
S i
N - el = o w ey = =
Y T o iy bl i
3 | ! i :_l:.,l L ;I.f"‘_\-:'_" bl
N R & -"_"__! i
L] = -
B R :
)
- - L
=t e e
i =%
" L]

9 . | 3 - ..___q -" ] I'\'I";‘_ - 1 . |._I II
s T . R i o 31 O b e O - S 4 "'"""J""I" S .’F ¥ *Fi-.
4 K2k + R = 32 0L N MATAACF I P e B
:‘_._ | _..:-_ .EI_.I;. i .. 4 s, e L .‘4__:1.‘- J.II .I-:l-. & o = . ‘—‘
T v - i - 4 - -
—— & o , . 4 - . B
1 | - 5 - d § ™
s 1 _ —_— . #
| T '.r - y L "
Hhx 7274 * | NEW | * il .
| - [ "
B sl - "
=y — e - =8 . 4 . .

& Vegetarian Popular _§ Spicy *Prices shown are subject to 6% Sales & Service Tax (551), and 10% service charge



NOODLES

Menrui ZiikH

. Kamn Inamwa Udon Nabeyaki Udon Niku Inaniwa Udon
Thln udon with smoke duck (soup) Hot pot udon with a prawn tempura Thin udon with sliced beef
RM38 and vegetables in clear soup in clear soup

RM42

. Yaki lldﬂn . Sanshoku Men (Cold)
Fﬁed udon with vegetables and seafood Three mlﬂr nnndle (cold)
RM27 rRM30

. Kake Udon RM22 . Zaru Sﬂbﬂ (hﬂtfmld) rRM26

Thluk ur.lnn served in hot clear soup Bunkwheat noodle

Bl Cha soba (hot/cold) RM24 Inamwa Udon (hot/cold) rRM30

Green tea buckwheat noodlie Thin udon

. Smnen (lmt/c old) RM24 Niku Udon rRM40
Thin wheat flour noodle Thick udon with sliced beef in clear soup

A Vegetarian = Popular § Spicy
Images displayed in the menu are for illustrative purposes only. 4



RICE BOWL
5

D Ollburi E‘ AJ $ D W Comes with miso soup : .ﬁ

Tamago Kani Mentai Don . Splcy Terlyakl Don . TEII Don
TR e TR/ T
Egg and crabstick mentai sauce onrice Stir fried chicken with onion, egg Deep fried tempura prawns
topped with avocado and tobiko and chilli topped with spring onion anc vege onrice

RM34 ‘x
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Beet cooked with onion, carrot and Elleed eel mth onion and egg topped
egg in ginger sauce on rice with seaweed and spring onion

Japanese plain rice Grilled Japanese rice ball with salmon,
served in hot tea broth soup (min 20 min waiting time)

. Garhc Chahan rRMS

Oyako Don RM20

Garlic Frled rice

Chicken cooked with onion ancd egg in sweet ginger sauce

. Sllake Fru:(l Rice rRM13

T(]l‘l Karaage Cutry Rice RM29

Salmnn Fried Rice

Japanese fried chicken and uegetahzlas. with
housemadie Japanese curry sauce

KﬂlSt‘Il Chahan rRM18

Tori Katsu Don RM30

L1

wav i K
Deep fried chicken cutlets cooked with egg &
breadcrumbs in sweet sauce onrice

Eeafoud friec rice

A Vegetarlan  Popular _§ Spicy *Prices shown are subject to 6% Sales & Service Tax (551), and 10% service charge



Donburi Set A0 &2 b

Bl Oyako Don (Chicken) Niku Don (Beef)

comes with sashimi, kyuri miso, 2pcs teriyaki chicken, salad, comes with sashimi, kyuri miso, 2pcs teriyaki chicken,
kinoko tofu, chawanmushi and miso soup salad, kinoko tofu, chawanmushi and miso soup
RM58 RMOS

Ten Don (Prawn & Vege) Shake Don (Saimon Sashimi)

comes with sashimi, kyuri miso, 2pcs teriyaki chicken, comes with sashimi, kyuri miso, 2pcs teriyaki chicken,
salad, kinoko totu, chawanmushi and miso soup salad, pitan tofu, chawanmushi and miso soup

RMOS RMOS

Una Don (Eel) Bara Chirashi (Mixed Sashimi)

comes with sashimi, kyuri miso, 2pcs teriyaki chicken, comes with sashimi, Kyuri miso, 2pcs teriyaki chicken,
salad, kinoko tofu, chawanmushi and miso soup salad, pitan totu, chawanmushi and miso soup

RM78 RM78

A Vegetarian Popular §# Spicy
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Dessert 7 ¥ —F

. Sasa Mochi Yuzu Cheese Cake 3pcs)
T — X —%

Steam mochi with white Kidney beans Fully imported from Japan yuzu cheese cake.

wrapped in bamboo leaf RM28

Mini Zen Matcha Cake

Uji Matcha Mousse | Red Bean |

Vanilla Chantilly | Black Sesame Sponge | |
Black Sesame Crunch |
RMZ23 i
- Wlmle Zen Matcha Ca_ e 65
|f*x I- =
(3 days pre-order reguiredi) .
rM155
ﬂ Ice-cream g

=F [ 4FT | Faar—}
Vanilla / Strawberry f Chocolate flavor

Goina ice-cream .

Sesame flavor

Matcha ice-cream rRM14

RRTARZ V-5
Green tea flavor

100 Plus RM5
Peach ice-cream rRM16 Plus
et @

Peach flavor

Juice of the Day RMS

Yuzu ice-cream RM10

OFTARZY—L
Citrus tlavor

Ve w Po
Images displayed in the menu are for illustrative purposes only. A Vegetarian pular _# Spicy



UROKO JAPANESE CUISINE SDN BHD

22A-1, Jalan 17/54, Section 17,
46400 Petaling Jaya, Selangor
T: 017 673 9223

() UROKO JAPANESE AT P)

et ‘ UROKO SAUJANA SDN BHD P S =
- | %F Lo
- A ,\\ G-19 & G-20, Nova Saujana,
@ s Jalan Lapangan Terbang Subang,

? - Bandar Saujana, 40150 Shah Alam, Selangor B

— é >—H T: 011 3108 8870 - L
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S e Operating Hours: — N 7 e,
11.30am - 02.30pm (Last order 2pm) ek N o

05.30pm - 10.00pm (Last order 9.30pm) e
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