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Discover a haven of gastronomic tranquility at
Zipangu, where the essence of Japan comes to life
through an array of unparalleled flavours. Immerse
yourself in an authentic Japanese dining experience

set against a backdrop of serene elegance. The
contemporary design, warm hues, and impeccable

service complement the culinary artistry, creating an
immersive dining experience at Zipangu.

Here at Zipangu, our unwavering commitment lies in
crafting an unparalleled Japanese dining escapade.
With meticulous precision, we handpick only the
most exceptional ingredients. Every dish,
meticulously created by our Nadaman chefs, weaves
a tale of dedication and artistry, resonating with the
profound traditions of Japan's culinary heritage.

Nadaman, the well known restaurant group that has
served fine kaiseki cuisine to royalty, world leaders,
and discerning diners in Japan since 1830, offers
authentic Japanese cuisine sKkKillfully prepared by a
group of seasoned Japanese chefs.

Host your special occasions in our private rooms,
from intimate family gatherings to corporate soirées,
let our team create an unforgettable dining
experience for your guests.



Step into a world where tradition meets innovation,
where every dish is a masterpiece, and where
gastronomic delights await to tantalize your senses.

Elevate your senses, celebrate artistry, and savor
the essence of Japan with Japanese Head Chef,
Kazuo Takizawa's culinary artistry, where each dish
tells a story, and every bite is a masterpiece.

Renowned for his artistry, Chef Kazuo Takizawa brings
an innovative touch to traditional Japanese flavours,
crafting a symphony of tastes that awaken the
senses. With a passion for sourcing the finest
seasonal ingredients, he infuses each creation with
a harmonious blend of authenticity and creativity.



[ OB AMUSE 1
BEZR AR

Simmered Prawn, Eggplant with Miso Sauce

EmE T
Herring Fish Rolled with Kombu Kelp

EARBR BN

Deep-fried Lotus Root and Prawn Dumpling

[ pykizE MEAT 1

MEERBEE
Pan-fried Wagyu Beef with Kohmi

YIRS SE I

Mixed Salad, Cucumber and Tomato

[ ¥z FISH 1

WLV FARESE
Grilled Marinated Gindara with Saikyo Miso

EREET

Japanese Omelette

HREIR

Vinegared Lotus Root

[ &% SIMMERED DISH 1

KiR #5535 EF I SANA BAS
Daikon Radish, Kanjac Egg, Fish Cake, Carrot

[ %% SASHIMI 1
3ERYVEDY BRHE Y —EVEL)

Assorted Sashimi (Tuna, Sea Bream, Salmon)

[ #8 SUSHI 1]

S5TERYEDYE B0 XN\ F 17575%E)
Assorted Sushi (Striped Jack, Prime Tuna Belly,
Vinegared Mackerel, Yellowtail, Salmon Roe)

[ #% STEAMED DISH 1

BEA—TEL N1T7bA BE HE
Steamed Egg Custard with Prawn,
Truffle Sauce with Prawn and Mushroom

[ #7ZL RED MISO SOUP 1]
[ 7%—F DESSERT 1

TEFHITART)— L

'Monaka’ Sandwich Style Ice Cream

R FRATEERS
CHEF'’S SPECIAL
SHOKADO
BENTO BOX

RM280 - 940



Y= ET7RAF HBRHBILEESHMNA
Salmon and Avocado marinated
with salted-kelp and wasabi soy sauce

IREZIRGES KAR BREFRO RO
Black Cod Fish Teriyaki and Chicken and Vegetables
Japanese White Radish Miso Soup



ARFAER BEO—m
CHEF TAKIZAWA SIGNATURE DISH

RM

A5 N\ )V TIMGT A —a(4 VA T—F 560 1850
A5 Japanese Halal Omi Wagyu Beef Tenderloin

with Zipangu steak sauce (1509)
[A][B] [SC]

HY—E2ET7RAR HERLUEEHNZ 60 200
Salmon and Avocado Marinated with

Salted-kelp and Wasabi Soy Sauce
[F1[SC]

REERR LTS KIR 165 540
Black Cod Fish Teriyaki and Japanese White Radish
[G] [F1[A] [SO]

AECAHR BFBERINAV—IRE 170 530
Grilled Bluefin Tuna Collar with Herbs
[FI[AT[SO]

BRAEFRTcD R DKIEA 45 |50

Chicken and Vegetables Miso Soup
[SO]

[C] Celery  [G] Gluten [S] Shellfish  [E] Egg [F1Fish  [SO] Soya  [A] Alcohol SHANGRI-LA CIRCLE
[D] Dairy [M] Mustard ~ [N] Nuts [SE] Sesame  [B] Beef [V]Vegetarian: meat & fish free POINTS REDEMPTION

¥ Rooted in Nature; Our produce and cuisine is Rooted in Nature, featuring sustainable and ethically-sourced ingredients.
Please advise your server if you have any allergies. Prices include 0% service charge and 6% government tax (SST).



SEASONAL BENTO BOX
RM130 430

RS 31E, BEEEER. EREEF FRABHES. BEET.
BEING—Y X, BIRHRE R BFX IOV T, KO FHBIEL,
TV=2B 558, 54 R &+, ',

Assorted Sashimi (3 kinds), Seafood sushi Rolls, Atsuyaki Egg,
Savory Grilled Beef, Deep-fried Chicken,Butter Shrimp,Salt Grilled Mackerel,
Green Soybeans,Vegetable Croquette, Mushroom Chawanmushi, Green Salad,
White Rice, Miso Soup and Pickles

[G] [F] [E] [A] [O] [M] [SE] [SO] [F] [B]

[C] Celery  [G] Gluten [S] Shelifish  [E] Egg [FlFish  [SO]Soya  [A]Alcohol SHANGRI-LA CIRCLE
[D] Dairy [M] Mustard ~ [N] Nuts [SE] Sesame  [B] Beef [V]Vegetarian: meat & fish free POINTS REDEMPTION

f Rooted in Nature; Our produce and cuisine is Rooted in Nature, featuring sustainable and ethically-sourced ingredients.
Please advise your server if you have any allergies. Prices include 0% service charge and 6% government tax (SST).



MFRLS > FRYUA 21—
BENTO LUNCH SET

THE ZIPANGU BENTO BOX
RM110 =360

BEEEER EREET. BERIT. BE/N\2—Y —R SBIRHRE,
R BFRIAOY T KRDFHEBEL V=252, T4 X K&+, A,
Seafood sushi Rolls, Atsuyaki Egg,Deep-fried Chicken,Butter Shrimp,Salt Grilled Mackerel,
Green Soybeans,Vegetable Croquette,Mushroom Chawanmushi, Green Salad,
White Rice, Miso Soup and Pickles

[G] [F] [E] [D] [M] [SE] [5€]

[C] Celery  [G] Gluten [S] Shellfish  [E] Egg [FlFish  [SO]lSoya  [A]Alcohol SHANGRI-LA CIRCLE
[D] Dairy  [M]Mustard  [N] Nuts [SE] Sesame  [B] Beef [V]Vegetarian: meat & fish free POINTS REDEMPTION

f Rooted in Nature; Our produce and cuisine is Rooted in Nature, featuring sustainable and ethically-sourced ingredients.
Please advise your server if you have any allergies. Prices include 10% service charge and 6% government tax (SST).



IE555L%FF]

Bara Chirashi Sushi

f8E
‘Unaju’
Grilled Eel on Rice

BERRANAY—FF AL —
Zipangu's Special Japanese-style Spicy Curry



Haltvh8E)
Assorted Sushi (8 pieces)
[G] [S] [F] [E] [M] [SE] [SO] +#

REtw N 57E)
Assorted Sashimi (5 kinds)
[G] [S] [F] [E] [M] [SE] [SO] £

AUSEET V8 —OA VAT —F vk
Australian Beef Tenderloin Steak
[G] [E] [A] [M] [SE] [SO] [B]

H—E#RELY
Teppanyaki Salmon
[G] [F] [E] [A] [D] [M] [SE] [SO] v#

MIX—T7—REwk
Teppanyaki Assorted Seafood
[G] [S] [F] [E] [A] [D] [M] [SE] [SO]

REEFARGETorlR T ortEliE LY b
Grilled Marinated Black Cod

FSUFAZa1—

LUNCH SET

Served with Appetizer, Mini Salad, Chawanmushi, Miso Soup and Rice

RM

110

150

89

100

142

Choice of: Salt [G)[f[E e 50] / Saikyo Miso [G) (A [E A [SE]1 0] / Teriyaki [G] [F [E] [SE] [SO]

ERlETorlRBEE Y b
Grilled Mackerel
Choice of: Salt (GA[EBsE o] / TeriyakKi (G (A [E] [SE [SO]

AUSEMGEBHREE Y b
Stir-fried Australian Sliced Beef with Kohmi Sauce
[G] [S] [F] [E] [M] [SE] [SO] [B]

‘Unaju’ Grilled Eel on Rice
[G] [E] [A] [M] [SE] [SO]

X555 LER]
Bara Chirashi Sushi
[G] [S] [F] [E] [M] [SE] [SO]

IS BRRRINAY—FFAHAL—

Zipangu's Special Japanese-style Spicy Chicken Curry
[G] [D] [SO]

AL —bkvE>% Curry Additional Topping:

BRAY L YiGE
Chicken Cutlet

HERTA—O414 Y LY (6E E
Beef Tenderloin Cutlet

% U2 A

(BEEREEHRDY 2 EMBRDTZ boA 1 BFHRER Do IEE BEEFRDI—)
VEGETARIAN SET

Tofu and Wakame Seaweed Salad, Seasonal Vegetable Ratatouille,

Vegetable Tempura, Cucumber Roll, Tofu and Vegetable Soup
[G] [M] [SE] [SO]

86

99

140

135

75

35

80

90

370

370

500

300

330

470

290

330

470

450

250

120

260

300



ER=RF3—2R

Zeitaku Zanmai Course

ZIPANGUO—A
ZIPANGU Course



TAF—A—AAZ1—
DINNER SET

RM

AERBEH,MTEO—X From 688 2300
BEEDAIFICHBIEV T AE5EI—AREBICGYE T VIR BEATEL,
BAOLSBMEZEREANT 24, 7 HEIX TICSFHTEL,
OMAKASE KAISEKI
A course curated specially for you.Please let us know if you
have any allergies that we should be aware of. Reservation is
required 7 days in advance.
BER=BKI—X 345 140
ISR f B 3T KBRS MV FaA R EFR 3B K. 77—~ Fav
A AT VRE—OA VSRR E) - T NI IV H ABEEAT VTS H)
KU BBRVTFEL,
ZEITAKU ZANMAI SET
Appetizer, Hot Appetizer, Sashimi (3 kinds),
Mini Assorted Tempura, Main Dish, Sushi (3 pieces),
Miso Soup, Dessert
Choice of:
* Main Dish: Tenderloin Steak, Grilled Fish or Sea Eel
* Dessert: Ice Cream Gula Melaka, Housemade ‘Zenzai’

Red Bean Soup or ‘Monaka’ Ice Cream Sandwich

[G] [S] [F][E] [A] [D] [M] [N] [SE] [SOT [B]
ZIPANGUO—XR 275 920
BISOGBR IV F I AV F AR TIARSA A EKE . T — b Fa1 A,
AT RA—OA 2 JGRNE) - T — MU S S BHR) KU BBV TEL,
ZIPANGU SET
Appetizer, Hot Appetizer, Carpaccio, Main Dish, Fried Rice,
Miso Soup, Ice Cream Dessert
Choice of:
* Main Dish: Tenderloin Steak, Grilled Fish or Sea Eel
* Fried Rice: Garlic or Seafood
* Dessert: Vanilla, Matcha or Black Sesame Ice Cream

[G] [S] [F][E] [A] [D] [M] [N] [SE] [SOT [B]
[C] Celery  [G] Gluten [S] Shelifish  [E] Egg [FlFish  [SO] Soya  [A] Alcohol SHANGRI-LA CIRCLE
[D] Dairy [M] Mustard ~ [N] Nuts [SE] Sesame  [B] Beef [V]Vegetarian: meat & fish free POINTS REDEMPTION

¥ Rooted in Nature; Our produce and cuisine is Rooted in Nature, featuring sustainable and ethically-sourced ingredients.
Please advise your server if you have any allergies. Prices include 0% service charge and 6% government tax (SST).



EMHFEDTZ A

Seasonal Vegetable Ratatouille

ELIBEIMSH

Steamed Chicken and Tomato Salad



K

APPETIZER

ZipanguF1EA4— F7)b(5 1&a%Y)
Zipangu Japanese Style Hors d'Oeuvre (5 kinds)

RM
ZipanguFl @A — K7 JL( 5 f&R%Y) 78 260
Zipangu Japanese Style Hors d'Oeuvre (5 kinds)
BAORETRARYZZ 65 220
Crabstick and Avocado Salad
[G] [E] [SO] [SE] [S]
R ERE 30 100
‘Edamame’ Beans
[SO]
EKLBEITNFZH 67 220
Steamed Chicken and Tomato Salad
[G] [E] [SE] £
BREERDYSH 42 140
Tofu and Wakame Seaweed Salad
[G] [E] [SE]
EMHFRDT 211 47 160
Seasonal Vegetable Ratatouille
[C] Celery  [G] Gluten [S] Shellfish  [E] Egg [FlFish  [SO]lSoya  [A]Alcohol SHANGRI-LA CIRCLE
[D] Dairy  [M]Mustard  [N] Nuts [SE] Sesame  [B] Beef [V]Vegetarian: meat & fish free POINTS REDEMPTION

f Rooted in Nature; Our produce and cuisine is Rooted in Nature, featuring sustainable and ethically-sourced ingredients.
Please advise your server if you have any allergies. Prices include 10% service charge and 6% government tax (SST).



=AU ENS"T ERER"
Australian Wagyu Beef ‘Sukiyaki’ Style Hot Pot

TH 7T SFEIFEL
Chawanmushi with Foie Gras



:E# -
e o 7%

HOT APPETIZE

RM RM
rELEEEF 42 140 ZIPANGUE B TAh 62 210
‘Dashimaki’ Omelette ‘Oden’ Hot Pot Style
[E1[SO] £ [F1[E] [M]
BEEERT 68 230 F—ASZ )7 ENS 198 660
Japanese Omelette "gERER"
with Unagi Eel Australian Wagyu Beef
[E] [A] [SO] ‘Sukiyaki’ Style Hot Pot

[A][SC][B]

TATT ZHmEL 82 270
Chawanmushi BRI 10 40
with Foie Gras Miso Soup
[C][FI[E] [SO]
WAL 28 9%
Chawanmushi
[F1[E]«#
[C] Celery  [G] Gluten [S] Shellfish  [E] Egg [F1Fish  [SO] Soya  [A] Alcohol SHANGRI-LA CIRCLE
[D] Dairy ~ [M]Mustard  [N] Nuts [SE] Sesame  [B] Beef [V]Vegetarian: meat & fish free POINTS REDEMPTION

¥ Rooted in Nature; Our produce and cuisine is Rooted in Nature, featuring sustainable and ethically-sourced ingredients.
Please advise your server if you have any allergies. Prices include 0% service charge and 6% government tax (SST).



FERYEDOE(BE)
Assorted Sushi (8 pieces)

BEFB55LER]

Seafood Chirashizushi



%7
SUSHI

RM RM
ERRVEDEGE) sIAM 95 320 £V ZEFE] NIGIRI SUSHI (1piece)
Assorted Sushi (b pieces)
kO mm 68 230

ERBIAEDE(BE) 51 M 150 500 ety LAl M 21057

Assorted Sushi (8 pieces) RS (A0 28 100
Prime Tuna

BES5 LEF] 9107 E M S 195 650

Seafood Chirashizushi T—E My 23 80
Salmon
H—EVEE R 29 100
‘Harasu’ Salmon Belly
INYF ™M 25 80
Yellowtail
& (71 v 31 100
Sea Bream
feks m 39 130
Striped Jack
INIZE 1M 28 90
Scallop
EFE sm 30 100
‘Hokkigai’ Sakhain Surf Clam

‘Uni’ Sea Urchin Eﬁ (1M 25 80
Octopus
B s1m 25 80
Squid
HREE s 58 200
‘Botan’ Shrimp
£ER 1™ 108 360
‘Uni’ Sea Urchin
A2 [S0] M] 32 110
Salmon Roe
£8 [s0] [M] 40 130
‘Unagi’ Eel
EFmEy 16 50
Egg

HBE

‘Botan’ Shrimp

[C] Celery  [G] Gluten [S] Shellfish  [E] Egg [FlFish  [SO] Soya  [A] Alcohol SHANGRI-LA CIRCLE

[D] Dairy  [M]Mustard  [N] Nuts [SE] Sesame  [B] Beef [V]Vegetarian: meat & fish free POINTS REDEMPTION

f Rooted in Nature; Our produce and cuisine is Rooted in Nature, featuring sustainable and ethically-sourced ingredients.
Please advise your server if you have any allergies. Prices include 0% service charge and 6% government tax (SST).



FZ3vo—iv
Dragon Roll

gBO—)U
‘Unagi’ Eel Roll

ANAY—H—FE=B%A—Ib
Spicy Salmon Zanmai Roll



FEETHAND ROLL RM
HITHIVZTFE 28
California Hand Roll

[F] [E] [SE] [SO] [M]

H—ERVFE 32
Seared Salmon Hand Roll

[F] [E] [SE] [SO] [M]

VINTIVISTFESE 30
Soft Shell Crab Hand Roll

[F] [E] [SE] [SO] [M]

H—EVRUFE

Seared Salmon Hand Roll

[C] Celery  [G] Gluten [S] Shelifish  [E] Egg
[D] Dairy [M] Mustard ~ [N] Nuts [SE] Sesame

90

10

100

[F] Fish

&&57]
SUSHI ROLL

RM

[SO] Soya
[B] Beef [V]Vegetarian: meat & fish free

FZ3d>o—)b 72
Dragon Roll
[G] [E] [SO] [M] +£

AN —H—F=BO—)b 72
Spicy Salmon Zanmai Roll
[E] [SO] [M]

VI7bhoz)by>78a—-)b 55
Soft Shell Crab Roll
[F] [E] [SO] [M]

gBgo—)b 74
Unagi Eel Roll
[F1 [E] [A] [SE] [SO] [M]

HUT7H)Ib=77a—jb 52
California Roll
[F] [E] [SE] [SO] [M]

hORTE 76
Tokyo Roll
[F][M]

BrOB 76
Green Onion Tuna Belly Roll
[F1 M]

BRNE 42
Tuna Roll
[F] M]

DolEE 20
Cucumber Roll
[SE] [M] ¢

TRARE 22
Avocado Roll
[E] [SO] [M] «#

[A] Alcohol

f Rooted in Nature; Our produce and cuisine is Rooted in Nature, featuring sustainable and ethically-sourced ingredients.
Please advise your server if you have any allergies. Prices include 10% service charge and 6% government tax (SST).

240

240

190

250

170

250

250

140

70

80

SHANGRI-LA CIRCLE
POINTS REDEMPTION



& 5ERYEHE
Assorted Sashimi (5 kinds)



fmks
Striped Jack

RM

RE 3FEERYESHE A e 172 580
Assorted Sashimi (3 kinds)

F& 5ERYEDE nm v 268 870
Assorted Sashimi (5 kinds)

BB O M 310 1030
‘Toro’ Prime Tuna Belly

RS m 135 450
Prime Tuna

Y—E My 70 230
Salmon

Y—E S M 85 280
‘Harasu’ Salmon Belly

INYF ™ 98 330
Yellowtail

8 71 v 115 380

Sea Bream

[C] Celery  [G] Gluten [S] Shelifish  [E] Egg
[D] Dairy ~ [M]Mustard  [N] Nuts [SE] Sesame

N4

[SO] Soya  [A] Alcohol
[B] Beef [V]Vegetarian: meat & fish free

RIS
SASHIMI

RM
B8 v 145
Striped Jack
MRAZE 7y 90
Scallop
tFE rm 90

‘Hokkigai’ Sakhain Surf Clam

B s 87
Octopus

B s 88
Squid

HEE (18) 51 45

‘Botan’ Shrimp (1 piece)

£E2EF s 220
‘Uni’ Sea Urchin

A7 [50] # 118
Salmon Roe

Rooted in Nature; Our produce and cuisine is Rooted in Nature, featuring sustainable and ethically-sourced ingredients.

Please advise your server if you have any allergies. Prices include 10% service charge and 6% government tax (SST).

480

300

300

290

300

150

730

390

SHANGRI-LA CIRCLE
POINTS REDEMPTION



F—RANSUTEREIV I TAAT—F
Australian Wagyu Ribeye with




[NEW]

[NEW]

RM =
F—=ANSUTERGE)T A
A7 —F (1509)
Australian Wagyu Ribeye with

Zipangu Steak Sauce (1509)
[A] [B] [SO]

270 900

F—=RANSUTETEA—O1
A7 —F (15009)

Australian Beef Tenderloin with
Zipangu Steak Sauce (1509)

175 580

[A] [B] [SO] v

BNETLH(2E) 92 310
Bone-in Lamb (2 pieces)

[A] [B] [SO] «#

iREET )L 148 490

HREA ST —XY —2R
Black Cod with White Miso Sauce
[F1[G] [E] [O]

F—ANZUTEN Y —X 135 450

Australian Abalone with

Abalone Sauce
[S[D][SO]

KBE(2H) 98 330

Tiger Prawn (2 pieces)
[S]1[D][SO] ¥

BRI AR
TEPPANYAKI

RM

- 94
Salmon
[F1[D][SC] ¥

M H—Jvo/\2— 68
[INEW] Scallop with Garlic Butter
[5] [D] [SO]

TAT T SRYREE
Foie Gras Teriyaki
[CI[AT[SC]

180

HRYBE 98
Chicken Teriyaki
[A][SO] ¥#

MIX>—7—R
Assorted Seafood
[F1[D][SC]

115

MIXEDZ 46

Assorted Mushroom
[SO] ¥

MIXEF 52 32

Assorted Vegetable
[SO] v

Zaval— AH-UvoVT— 40
[INEw] Broccoli Sauteed with Garlic

310

220

600

330

380

150

|10

130



154
GRILLED DISH

—

RM
F—=RAS )7 ENFEHREE 189
Stir-fried Sliced Australian Wagyu Beef with Kohmi Sauce
[A] [SE] [SO] ¥#
REEFA RS 155
Grilled Marinated Black Cod with Housemade Saikyo Miso Paste
[A] [F] [SO]
fESH 5t 125
Grilled Unagi Eel in Kabayaki Sauce
[A][SC]
BB E-RUBRE 93
Grilled Mackerel
Choice of: Teriyaki [AIf1[s0] / Salt(f
Y—EVIBHEE - BUREE 97

Grilled Salmon
Choice of: Teriyaki [AIf1[SO]¥ / Salt(fl¥

[C] Celery  [G] Gluten [S] Shellfish  [E] Egg [FlFish  [SO]Soya  [A] Alcohol

< 5)

630

520

420

310

320

SHANGRI-LA CIRCLE

[D] Dairy  [M]Mustard  [N] Nuts [SE] Sesame  [B] Beef [V]Vegetarian: meat & fish free POINTS REDEMPTION

f Rooted in Nature; Our produce and cuisine is Rooted in Nature, featuring sustainable and ethically-sourced ingredients.
Please advise your server if you have any allergies. Prices include 10% service charge and 6% government tax (SST).



[C] Celery
[D] Dairy

[G] Gluten
[M] Mustard

[S] Shellfish
[N] Nuts

[E] Egg
[SE] Sesame

[F] Fish

il - REATE
DEEP-FRIED DISH * TEMPURA

BEET

Crispy Chicken Karaage
[SO] [G] £

S2REMTFOHEL
Deep-fried Eggplant and

Tofu in Dashi Broth
[G] [SE] [SC]

KEER)EDY
(BE-f-Fx)
Assorted Tempura

(Prawn, Fish, Vegetable)
[G] [F]1[SO]

FFRREATE

RM

48

52

82

42

Assorted Vegetable Tempura

[GI[5C]

BERBHEGE)

58

Prawn Tempura (5 pieces)

[G] [SO][5] £

KBERETE
Tiger Prawn Tempura
[G][SO] ¥

[SO] Soya  [A] Alcohol

[B] Beef [V]Vegetarian: meat & fish free

98

160

170

280

140

190

330

SHANGRI-LA CIRCLE
POINTS REDEMPTION

f Rooted in Nature; Our produce and cuisine is Rooted in Nature, featuring sustainable and ethically-sourced ingredients.
Please advise your server if you have any allergies. Prices include 10% service charge and 6% government tax (SST).



RERE
‘Tenju’ Assorted Temp




BE
RICE & NOODLE

RM
SEA-ZIE CRB) 40
Udon or Soba (Hot or Cold)
[C][SO]
FBREES EA (B 7D) 42
Inaniwa Udon (Hot or Cold)
[C] [SO]
kv >4 Additional topping:
STREBE G5 35
Mini Tempura
= ZAUSEESFA (4] (50 [B] 80
Mini Stir-fried Australian Sliced Beef with Kohmi Sauce
HREESEA 82
‘Nabeyaki’ Udon Hot Pot Style
[G] [F] [E] [SO]
g 142
‘Unaju’ Grilled Eel on Rice
[A][SO]
KEEE 88
‘Tenju’ Assorted Tempura on Rice with Special Sauce
[A][G] [SC]
AH—=IvI54X 25

Garlic Fried Rice
[SO]

140

140

120

270

270

470

290

90



RYOBYT

VEGETARIAN

Housemade Sesz
RM = RM ©
=L SO R 8 Nk gl 46 150 MIXEDZ 46 150
Seasonal Vegetable Ratatouille Teppanyaki Assorted Mushroom
[SO] ¥
JOyal)— A—UvoVTr— 40 130 N
INEw] Broccoli Sauteed with Garlic MIXEF 32 110
Teppanyaki Assorted Vegetable
_ [SO] ¥
BATERE 30 100
‘Edamame’ Beans . _
[SO] H—I)vI514R 25 90
Gairlic Fried Rice
_ e N [SO]
HEEEHRDYT TR 39 130
Tofu and Wakame NN L e—
Seaweed Salad ’\‘//}'7}D77’f |\7’f7\ 25 90
[G] [E] [SE] +# Vegetable Fried Rice
[SO]
HolEE 23 80
Cucumber Roll ED) (3 *E@U) 32 |10
[SE] [M] «# Housemade Seasonal Pickles
(3 kinds)
S [SO]
TRAEE 26 90
Avocado Roll _
[E] [SO] W= 26 90
‘Natto’ Beans
[SO]
FFIRK AT 42 140
Assorted Vegetable Tempura _ e
[G] [SO] EEEHFRDA— 32 110

Tofu and Vegetable Soup
[SO]



‘

BFEAZ1—
CHILDREN’S MENU

|
RM = RM =
BEHYLY 35 120 2S8R GR) 26 90
INEW] Prawn Cutlet Mini Udon (Hot)
[C][FI[E1 [S] [G] [SO]
BI—rR—Ib 25 80 HolFs 22 70
neEw] Chicken Meatballs Cucumber Roll
(GIE] [SE] (M1 £
RLEEEF 42 140 T7RARE 26 90
“Dashimaki” Omelette Avocado Roll
(E 0] [E] (O] £
BEHT 29 100 EFEE 22 70
Crispy Chicken Karaage Omelette Roll
[G] [SO] ¥ [E][SO]
ZRhiz L 28 90 BFEEY 80 270
Chawanmushi CBEAY LY . BEGIFBI—MR—ILLRT M
[F [E] [SO1 £ SR FREF FBIEL) FaA R (E=5EA or
HARFF>Z1R)
EUTEER 22 70 inewl JUNIOR BENTO
- : : Prawn Cutlet, Chicken Karaage, Chicken
:S:é]yn'lg Sleln s el Meatballs, Potato Salad, Egg Sushi
Choice of Mini Udon or Japanese Ketchup
flavor Chicken Rice with Miso Soup
[G] [F] [E] [D] [SO] [S]
[C] Celery  [G] Gluten [S] Shellfish  [E] Egg [FlFish  [SO]Soya  [A]Alcohol “> SHANGRI-LA CIRCLE
[D] Dairy  [M]Mustard  [N] Nuts [SE] Sesame  [B] Beef [V]Vegetarian: meat & fish free POINTS REDEMPTION

f Rooted in Nature; Our produce and cuisine is Rooted in Nature, featuring sustainable and ethically-sourced ingredients.
Please advise your server if you have any allergies. Prices include 10% service charge and 6% government tax (SST).



FH—
DESSERT

RM

g5V h 30 100
Vanilla Ice Cream with

Gula Melaka
[B][N]

BEEATUVCE. ) 28 90
Housemade ‘Zenzai’
Red Bean Soup with
Rice Flour Dumpling

(Hot or Cold)
(O]

(EFHITAR)— L 30 100
(INZZ 5K B

‘Monaka’ Sandwich

Style Ice Cream

Choice of: Vanilla, Matcha,

Black Sesam
[E] [D] [N] [SE]

HKERBEHAHD 28 90
Matcha Mochi ‘Anmitsu’
[E] [D] [N]

H5UBH 28 90
Housemade Japanese ‘Warabi’

Bracken Starch Cake
[SO]

3t 30 100
3 Colors Sweet Japanese

Mochi Cake
[G] [E] [D] [N] [SE]

TART)— L 27 90
(INZZ R BHERF)

Ice Cream

Choice of: Vanilla, Matcha,

Black Sesame
[E] [O] [N] [SE]

WFv—Nwk 28 90
Yuzu Sorbet

[C] Celery  [G] Gluten [S] Shelifish  [E] Egg [FlFish  [SO]Soya  [A]Alcohol SHANGRI-LA CIRCLE
[D] Dairy [M] Mustard ~ [N] Nuts [SE] Sesame  [B] Beef [V]Vegetarian: meat & fish free POINTS REDEMPTION

Y Rooted in Nature; Our produce and cuisine is Rooted in Nature, featuring sustainable and ethically-sourced ingredients.
Please advise your server if you have any allergies. Prices include 10% service charge and 6% government tax (SST).
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