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THE ART OF FINE JAPANESE CUISINE
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Enjoy the delicacies and art of the exquisite Japanese cuisine at TSURU.
The interior decoration, inspired by the traditions and culture of Japan,
contrasts reds, chocolates and pine hues as its main color scheme.
TSURU consists of a sake bar, a 100-seater restaurant and a beautiful sushi and sashimi counter,
along with two VIP Rooms, offering great dining options for any occasion.
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WARM TIPS
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If you are allergic to certain food ingredients, please advise our service associate.

U EMBIIAART, 5 R INK10%ARSS 58 SEFIRITHE,

All prices are in RMB and subject to 10% service charge and prevailing government taxes.
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OPERATION TIME
P4 :30%14:30 B 17:30%21:30

Lunch: 11:30 to 14:30 Dinner: 17:30 to 21:30
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TSURU COURSE

s 1280 / {if Person

RIE | /2% | Appetiser

WEH3MED | 3MEM)T | 3 Type Sashimi

Y | &Y | Simmered Dish
BV | ¥Y) | Grill

Y& | tahi | Salad

27 —% | 44 | Steak

M9 H—uaAf > R7—*
MOPTEA-HE

MO Sirloin Beef Steak

#2807 | T4 0] | Sushi

FHF—1 | #5 | Dessert
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Please Reserve One Day in Advance
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SEA FOOD

25\ | 7 L% | King Crab
¥ 78 / 509

WG =Y BESY, 5TV T
RISy R KW .

Sashimi, Simmered, Grill, Deep Fried, Soup

LyRa72&— | ReEWHF | Red Lobster

¥ 128 / 509

W5 V) BEEY. 55T T
RSt/ /R /]

Sashimi, Simmered, Grill, Deep Fried, Soup

I—ua 72— | BIER | Blue Lobster

¥O8 / 509
BEEY) 15T 1)
VA UNIRYNT]

Grill, Deep Fried, Soup

ARArra 7 22— | AR | Boston Lobster

¥ 46 / 509
BEEY 15 TY. 11
KBV K. 1%

Grill, Deep Fried, Soup

NZ | FEEK | Grouper

¥ 98 / 509

R BEET. T
ERY/NEL /N Y

Simmered, Grill, Deep Fried

DA E SRR B Al — R E
Please Reserve One Day in Advance
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Hot Pot of King Crab

¥228 /15 standard

7 RA RO F — K%
K =5 AR

ow Crab, Avocado and Cheese

¥ 88 /45 standard
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Hot Pot of Deep Fried Tofu with Mushroom Deep-Fried Tofu with Miso Sauc

¥48 /5 Standard ¥32 /5l standard
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Yellowtail Carpaccio
¥ 88 /f5l standard
filim 9 5 38 HLBE T AR,
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K e EHECEHEPRLHT HEAE

Tuna Belly with Sweet Shrimp and Uni

¥ 258 /W'J Standard

VA E, P —F 2 ZLZL L EHE DB T
WEXEEE, = s iEfIEHE

Crispy Sea Weed, Salmon Tartare with Uni

¥ ].38 /5 standard
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Spicy Clams

¥ 38 /15l standard
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Steamed Chilled Abalone with Sake
¥ 88 /WJ Standard
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Takowasabi

¥ 32 /WJ Standard

M47 >R —naA A1 E CREEHR. 4 25)
KK MATERN o R, = takf)

M4 Tenderloin Beef Tataki, Oba Leaf Cucumber, Salmon Roe

¥ 358 /f5 standard

N
K pha

No.243 b 7%+ 7 (10g) 7 — 27V — LW A Tuna Tataki, Onion Ponzu

No. 263 % (10g) BLHE S5 3, BB S IR YSiH] ; ¥ 148 /1 standard

No. 2 Oscietra Caviar (10g) with Nori Chlps, Pancake and Lime Sour Cream

¥ 218 /15'] Standard
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Tsuru Poke Salad

¥ 128 /f5| standard

RO K
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Avocado Salad

¥ 58 /{5l standard
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Vegetables Slice Salad

¥ 58 /5l standard

HHEOEMA
I Z IR

Baby Spinach with Sesame and Tofu

¥ 42 /15 standard
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Dobin Mushi

¥ 68 /13l standard
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Crab Egg Custard
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Abalone with Mushroom Soup

¥ 88 /18! standard

¥ 88 /WJ Standard
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Sea Bream Soup

¥ 58 /15'] Standard
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Pork Gyoza

¥ 48 /5 standard
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Edamame with Black Pepper and Sake

¥ 48 /15'] Standard

RS RE D
BEAET S

Luxury Sashimi Platter

¥ 498 /15'] Standard
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Yellowtail
- Octopus

¥ 78 /=F 3 Pieces ..'
a y = o, ¥48 /=F 3 Pieces
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Salmon

78 /=F 3 Pieces Scallop

¥ 98 /=F 3 Pieces

HifgE
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Sweet Shrimp

¥ 98 /=F 3 Pieces
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Tuna Toro

¥ 218 /=F 3 Pieces
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Uni

¥ 108 /=F 3 Pieces
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Grand Sashimi Platter

¥ 698 /5l standard
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Mackerel

¥ 58 /=F 3 Pieces

i
ERE

Snapper

¥ 78 /=F 3 Pieces
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Tuna

¥ 118 /=F 3 Pieces

PAGE 18
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Grand Sushi Platter

¥ 798 /15 standard
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Torched Salmon (Sour Cream, Tkura, Lime)

¥ 98 /21 2 Pieces

KON AEL IBHEZ DR A zboFvE7
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Torched Scallop Sushi with Uni Sushi, No. 2 Oscietra Caviar

¥ 128 /214 2 Pieces

ZOba(FYETERZ)

KK G LR (e %)

Torched Tuna Toro with Caviar

¥ 228 /21% 2 Pieces

FHA =AY 7MARIE T X —m A
(YAX—Fv3%x—Z Ma7)
KR MARN A (s s, 1A58)
Torched Australian M4 Wagyu Tenderloin

L. (Mustard Mayonnaise, Truffle)
H ] R (e, Y — £ 2AEB) N 2T 425

SFNAE ] (S fruli, =cfn, B0 BANTE, =LAk ¥ 118 /2t 2 pieces

3 Type Sushi(Tuna Toro, Salmon, Yellowtail) Truffle, Salmon Roe

¥ 248 /614 6 Pieces

T 77 (i)
75 RIS - o - #90)

Pan Seared Foie Gras (Yuzu Pepper)

¥ 118 /214 2 Pieces
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Japanese Egg Omelet

Tuna Toro Tuna

Yellowtail

¥ 188 /214 2 Pieces ‘ ¥ 108 /214 2 Pieces

¥ 78 /215 2 Pieces y ¥52 /214 2 Pieces
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HilgE flaszR L -
Scallop

Salmon

HHAR fifu f81
¥ 78 /214 2 Pieces

Sweet Shrim Abalone
P : ¥ 78 /2% 2 Pieces

¥ 88 /214 2 Pieces ¥ 208 /214 2 Pieces

Smoked Eel Snapper

is3ilE} I
‘(Hﬂ Eﬁ% ¥ 78 /214 2 Pieces

Conger Eel

¥ 78 /215 2 Pieces

Uni

¥ 118 /215 2 Pieces o ¥ 198 /11 1 Pieces
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Grilled Eel Hand Roll oy 1L : ¥ AL ST L
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¥ 68 /15” Standard
Spicy Tuna Roll

¥ 108 /5 standard

HNTAN=T FHE
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California Hand Roll

¥ 78 /1§U Standard

KO —FEYFu—)L

. e B9 K=t s
ﬁ?*@@%@q—:ﬁ . ol . ' -.1_ ' 32 Torched Salmon and Tuna Roll
Negitoro Hand Roll B e A
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Uni Hand Roll

¥ 128 /f5| standard
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Tempura Shrimp Roll

¥ 78 /15 standard

FLT7H)L =7 —)L
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California Roll

¥ 98 /15'] Standard

T4 TN T4 7a—)L

PIRE

Philadelphia Roll

¥ 108 /f5| standard

N
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Jumbo Sea Food Roll

¥ 138 /15l standard

HY—FE 7 RARR—IL
=R G

Salmon and Avocado Roll

¥68 /fll standard

VI o7z —)L
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Soft Shell Crab Roll

¥ 88 /15 standard

i — )L
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Unagi Roll

¥ 98 /15 standard
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Grilled KIWAMI Wagyu Sirloin M9

¥ 928 /15'] Standard

F—Z+ 71 7M5HIA4D 774
(FoEovF MTHI~ 25 —2)

PIMM S -AR A

(BCAh WIS BT 8, A i )
Australian M5 Wagyu Rib Eye Tonkatsu

(Yuzu Pepper Mayonnaise, Toasted Brioche)

¥ 288 /{7 standard

FROM THE
ROBATA GRILL
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M4-5 Tenderloin M4 Tenderloin with Miso and Tomato Sauce

™

¥ 348 /15 standard

M9 ?Vﬁ—ﬂ/f‘/ﬁ‘y;ﬁkﬂ FobhY—2
M9 KEA-HIN RIS 27501

Deep Fried M9 Tenderloin with Miso and Tomato Sauce

¥928 /15l standard
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Aburi Salmon, Truffle Sauce

¥ 28 /WU Standard
¥ 98 /15 standard

WeE 2519 = LIk Ty T
K TR

King Crab with Wasabi Dip

¥ 168 /15 standard
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Boston Lobster with Dried Mullet Roe

¥488 /fl- standard

fiFBH & ") e :
k% ER (A 0 i N S P EHEE
Grilled Mackerel e A i A ¥ ﬁi%:i@?e

¥ 88 /il standard . o kR Grilled Salmon Chin

¥ 78 /15'] Standard
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New Zealand Lamb Rack (2 pieces) with Oba Leaf Pesto

¥ 158 /15l standard

7L D E KA PERRIE Y — 2
IS AN [~ BC P 5 DRI

Grilled Duck Liver, Miso and Radish

¥]158 /{5 standard

AT F—niffE
AN LI
Grilled Red Devil Shrimp
223 AAE I BTG AT DR T R
FEEL S A7 SR I

¥ 188 /f5| standard
15 B e G 0 T R 2 R

PAGE 37

PAGE 36




AR B T AEZ— K5

TP A B ER LIS EES
Boston Lobster Tempura

JeE I R

Chicken Wing with Yuzu Pepper ¥538 e e

4 42 /WJ Standard
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Shitake Mushroom with Garlic Sauce

¥ 28 /15'] Standard

LS
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Scallop and Shitake Mushroom

H 88 /15“ Standard
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Vegetable Tempura

¥ 62 /13l standard
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Shrimp Tempura

¥ 138 /W'J Standard

SN
PN &L

Snow Crab Tempura

¥ 238 /fl standard

KL IS L HEE OBIRIIT L3870y 7 &P
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Abalone, Scallop, Mushroom, Wasabi and Sea Salt Tempura

¥ 198 /15| standard

TEMDURA' 9{ yﬂ % é}wim
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Soft Shell Crab with Spicy Sweet Sauce

¥ 88 /{5 standard

7R A R R A
AR REY

Avocado Tempura

¥48 /fl standard

s LEOYEGITIEHE DE T
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Baguette and Shrimp Paste with Uni

¥158 /WJ Standard
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tir-Frie ushrooms with Butter and Sake

Ko

¥ 38 /5 standard Stir-Fried Garlic & Sesame Spinach

¥ 42 /15'] Standard

ESE IR

Stir-Fried Vegetables

¥ 52 /15 standard

RSB
SPITRR MUR

Grilled Eggplant with Miso Sauce

¥ 52 /18 standard

FixbvEnas NE—E

¥ EK

% < k=, Grilled Corn with Butter and Soy Sauce
BEX 7285 MRbBEX -

F‘\T{E% t - ¥ 32 /f5 standard

Grilled Asparagus Teriyaki

¥ 78 /15| standard
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Beef Tongue, Miso and Demi-Glace Sauce

¥]128 /f5 standard

K/NE 5] RS2 B A 5 5 R T — [ 2
FR O A1 IR, % 1 & K

M5Y 774 27— % &
PRPNM S AR A= HE 25 Tk

Australian M5 Rib Eye Rice Bowl

¥228 /5l standard

MRS Y A (B X #Y
S 2 A4 TH] sk

Inaniwa Udon (Cold or Hot)

¥ 42 /WJ Standard

¥ raA 255
ZEE oA i — SR R IR

Tuna, Toro and Salmon Roe Rice Bowl

358 /fl:standard

i
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Teriyaki Eel Rice Box

¥ 158 /5| standard

MAIN
DISHES
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Japanese Cheese Cake with Fresh Berries and Vanilla Bean Cream . .
Daily Dorayaki

¥ 48 /15l standard
¥48 /{5l standard

HWRBET—F N=ZIFT7ARZY—L

RARE e BERRHC A S UKL

Matcha Malden Lava Cake with Vanilla Ice Cream

¥ 48 /15 standard

I —VEEDYE

KPR

Fruit Platter

¥ 98 /15 standard
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cino Lemongrass Highball
TS FNCVET, VRS T SRR S Y v —, R
TP EREEEIN, M2, MR

fAH I, TR Lemongrass Shochu, Honey-Ginger Cordial,
Citrus Juice, Topped with Carbonated Tea

¥ 78 /HF glas.s
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‘Matcha Negroni

L] RO, X< Bk, %20
RN, MMEDKEEN, S0
hochu, Mancino Sak Yermouth, Campari
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AR EREAL 0, A BB LLAEAA T, 25257t 65, Bag T, UK

Lemongrass Gin, Beefeater Pink Gin,
Aloe Jam, Shiso, Lime Juice, Soda

e

¥ 78 /*f glass

PAGE 51




i
‘ -1
-‘.-‘_.

e -
i _ T "::'.’ .ll,nnl‘""" ’
= ] e mr
" :' a - o T oy .- -, : .
S et A R L P
: X . .

b, L
-
o
-
L,
e ‘_....-- —
=t
= N
: o
i
-
_ .
LN
T e
L.
-
L9
-

Yo ol CoprEme }r-_;__q :
NS RESERVATIQ’BE&"ENQUIRES- SN adee

| '. (86 21) 2203 8889=
LERS #il eie ,‘ 2 ‘hi S oW
ST 2e S L Fianl St e WY
e UL S )—‘ﬂ'—.#' B ,__"2 ‘ "" e ¥ -

SRR ,' . ,’éFh‘L;cEPE%lleqﬁ'?ﬁﬂﬁﬁz’%?Eqﬂlu, /é?%;z@%ihﬂ% TR
r Le.veiz Jing An Shangrf‘t‘a Shanghal 1218 Middle Yanékn Road, Jlng An Ker_ﬂl Ceni;r»e
2 x.r = West Nanjrngﬂoad Shanghal'Chlqa <

-.,._.......-.-_1. =




