


Standard $HE

Cligp
Q Mé ’ Premium $68

P, — Special $78

| 180m/

Standard $3() |

Dremium $36 /"
Special $49 L

(Glass

Standard $§
Premium $10
Special $191

Yampler 2
2 Sake 25ml $9

BOTTLE (700m) |

) —=5500p $12
$168

GINGER ALE $14

\ SAPPORO $7.5 (Mug)

—

$68 (3L Tower)
, YEBISU $12 (ug)




SeasSonal
HAKUSHL 18Y
YAMAZAKI 12Y

HIBIKI 12Y

30ML / BOTTLE
NIkKA From Tre Barvel $15/$158 (500w
NIKKA Coffey Malt $15/$228

NIKKA Coffey Grain $15/$228

45ML / 720ml BOTTLE / 1.8L
AKEBONO Ureshu white Label $710/$7108/$228

SAWANOTSURL Aged Umeshu $10/$7108
UMENOYADO Yuzushu $12/$110

/GIN ‘

45ML / 720m BOTTLE |
Rokv $12/$158 suiGiN $12/$158 §

WA GIN $714/$190

® R ocha $10
Tv7 L Apple  $13
HILER calpis $13
b F Yuzu $16

¥ Iro /fa/aab‘ /Dotafa/
— % & Ikkomon $10/$108
E’ 7} '-3? L Tomi-no Houzan $10/$108

i Muci /Bd/‘/é// % B Akakivishima $12/$148

T ¥ NG rugiichi $10/$7108
A Bl — 3B Teiga No lvreki $12/$118

* Kome //e/'oe/
] 32, Genvei kawabe $10/$7108
B B3l Tovikai $14/$138

s JAPANESE cLOWDY APPLE JulcE $5.50
T Mugon T0yvs $16/$198
A & B Doikoshu 40yrs $20/$248 CALPIS $5,50 Yuzu SODA  §7

OCHA (HOT/IcED) $5

COKE / COKE LIGHT / SPRITE /
GINGER ALE / SoDA  $4.5




* All prices come with 1% 6ST
& 10% Service cL\o\rﬁe

,ZAkA-jAr Meru

$.30pm - 1030pm

STARTERS

5 Feamame

4 Ko BF Gyo Ponzu

Lightly-satted Jepanese green pecs Cold beef <lices marineted in ponzu

Ry bt59 wo‘/‘a‘f‘o ya/aci @ 9 23t T v Tolo Llasapl
Semi-mashed potto <dletd with ham Cured octopus in wasabi marinade

?" v b Z1F 9 ﬁl'NfI'ka Go,‘o L/Y— :g -:é ';';\'l‘)' W&)‘a gﬁoyuzu#&
Pensedred burdock roct in sesame ol Metrinted chicken liver in soy sauce metrinade

= 31 .§. /ﬁ Goma Tofu e |§\ @ g\ ';-E- yﬁI’Ran /VaN,‘aNZUK&
Cold Tofu with Seseme peiste dressing Fried <ilver fich marineled in cfrus

23 % ok "* ly‘qsal' ml';o 4 onis ‘-flE Ika 5fl/o/&aza

Assorled vegeilables with red miso dip Fermented <quid

FIBRVS P Tsu/&aMoNo A7 71 BE 2l Olima Ponzu ]e///y
Assorted pickles Okura with Negetimo and Ponzu Jelly

2 MNatto

Fermented sol{-boeoms

Add en: Onsen Eqq / Kimehi $2.5
Okura Negaimo $4
Mequro Tune $5




7" (Each order 2pcs)

M iL 2pe HoTate (Scaor) 16 g Swron 1
(3 b Spe Hawmaw (Yewowtar) 18 270 & Micwro (Buerv Tuw) §
279 & Spe Macuro (Bruesv Tuva) 20 ($3 % Hamacw (YewowTar) 8

H It 10pc Amsen (SweeT Swrivps) 12 123 2 Shkww Tavmeo (wWeeT ece) 6
BRXMEFr—Ya2—Pork Jow 8
479 Tkra 10
¥ 0§t Sy Swnov T

X b O Neaitoro (Mivced Tua gELLY) T

K B2 R A Hhon] Galmon Mentel L0 Pashi Tarage

Ive Torched Salmon with mentei Sushi Sweel eqq with furikake

Fawotsa -z Hlea Th Umeshisho

9pc Red prawn Sashimi with Plum and shiso <auce

& S
NOIROI ¥ ﬁGfSUo Ta’f‘a#[’ ‘,2‘ : {a z@ .
N\ S
(]

Bonite fataki in <hiso and garlic

»

N\ ‘ 6 .
2702w q majuzo IfU/L(Le, o C oy Q
Yellowfin Tuna Sashimi Tossed in sesame and quu '-»“2-' T

¥
Vi

F—r s
P g2 ¢

S

(4




T0RCHES
W 1 oA & 4k % Fotate Mentaiyaki

Zpe Torched Hokkdido scallops with mentaiko and cheese

X Lt Hbue! Ghimesaba

Torched Vinegtred mackere]

COOKED

H B G ot Gﬁ"—’“”/“"’ ]aja BAAX v 4 & Wos'ﬁ' MenNtal

Beef with poletoes <few Poteto shreds with menteaiko

8 R Fv-va Porl Jorul [hamshu

Glow-cooked |berico pork joul

#xe~Vit Torl Ca#ajez T;uyu

Cetbbade & winced chicken <tew

D50 BEC Faki No Gafeamushi

Zpe Gake~cooked oyslers

BAKED

F=-ZFw7 - ?azme,;aN Cfn’zu Cﬁ[’f;
Crispy aked parmesan chips, served with honey and cherry fomeiloes

H=T55% ﬁaNI’ Gza'ﬁ'N
Crab greiin with mentaiko
n=uz Hani Miso

Crab Tomalle\,l miso peiste, served with creckers

N2ox=I Lamempert @

que,ol camembert che,e,se, cerved with crackers




DEEP-FRIED
I ZE 5T Hawa I'ﬁ-ﬂje, AT Torl ﬁaza-ﬂja

River Shrimps Clhukuu's chicken bifes with homemade fartar
7%754 Heaedi Fry W CEE Algedashi Tofu
Breaded Jepanese oysters Deepfiried tofu in dashi grawy

& T - X oukinht Chit-vwa Thizu No Jsofeage

Fich surumi <tuffed with cheese in seaweed beitter

B 55K 8 Torilava Oroshl Ponzu

Chicken skin with greifed radish and cifrus soysauce

i N i/ Hu‘fa m/NUe,4 ﬁa‘fsu

Home-made minced pork cutlet

) 0 BHT Gope ;177&

Burdock root

An" &, #H T [l ﬁuzo-ﬂja

Curume <quid with ink beitfer

R3xRLBUEShe T@Mf-uza M ox farase.

. Shukuu's fempura selection




CHARCOA! GRITT
Fo 1Ry Hobkde Yk i

Gri”e -ATkOI Molckerel

14el Fi Hie

Dried Stingray fin
ZIWAL N Gueume fla ya,L,'
K (/13# ]}/ / K/ Grilled Surume Squid

‘;‘m CH ICKEN * 1 g'hck per Ald-cdrTe Order

L (38 /1:0) Moma Thigh Ghio/Tare) $4,5 Lii— Repa Liver $4,5
F A%k Tefasai Ui $4.5 WA GuNagive Gzzard $4.5

<t 'T';u,LUNe, Meettball 5 AN f‘,a'f;u Heart $4.5

B ron

B b to TonNfore Black Pork Collar $5,5
BR/ <5 (35 /1) Pama Perk Belly Ghio/Tar) §5,5
~N=2% } 2} Bacon Cherry Tomelo $4,5

~N=22 7 Z/¥F Bacon Asparaqus $4,5

N—=23 UM 2L Bacon Seallops $8

H seer =

* VEGETABIE
tt ¥fo b Toﬂﬁl'jl’ ll/ajyu M $9.5 499 Ghffake Mushroon $4
Ya—= M7 ShortRb $8.5 0 3 BB Ghishite Green Pepper $4
/N7 3 ‘)"‘,azaMI' Beef Skirt (Tare) $8 *% 3‘ *d."a' A/q;u Brinjal w/Miso $4,5

MEHF T Gyu TaN Beef Tongue 16
(Plate Serving)



A Th

Oden
Deashi-based ¥onbu soup,
servel with § ingrdients
$16
#X o # GBS ch (B/8)
ﬁo'f G oha INaNI’Na Ua}oN (hot/ cold)
$10 $14
E — # M/'M/' 00//1%:1//'
. ek *¥lo#
b"-’ 4°N A’&?#@Ro 4oN
Shukuu specialTl{ peef bowl Minced tuna .be“q on cuchi ree
$12 $14
215 oH FogH
I(Luza 4oN ;fl'ﬂy ;a/MoN 4oN
Ealmon roe on sushi rice Spicy salmon cubes on sushi rice
$14 ST

KE¥Y(HEF/BK F/2FR %)
Onigimi (Ume/Mentatk—o/Nezanana)
Jeapanese rice balls (sour plum / cod fish roe / whifebail furnip)

$4

(o (=2 Fe—/\2

ﬁaz/[’ﬂ Fried Rice Goﬁa"‘
$6 $3






