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Takeaway options availablel
#

Kushi Don

Assorted Japanese charcoal grilled
skewers, served With rice &
onsen egg.

Oyako Don

“Parent and child”
rice bowl. Simmered egg

paired with Yakitori #

Iberico Pork Jowl Chashu Don .
o ; B4 Palk W1 Hoebowt Howse recipe of our sweet & savoury

with sweet sauce.
Japanese beef bowl



Fresh i
Sashimi
Ala Carte

Salmon

$1/pc
’ AN \ Salmon Torio Don Harnach! Yelowal

W, ' B Saimon “Trio" don. $1.5/pc AN
- R e Features salmon sashimi, _ 2pcs

spicy mayo salmon tartare Bluefin Tuna

' . : & premium ikura on sushi rice.
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Kaisen Don .

Shukuu's speciality sashimi rice bowl.
Features Akaebi (Red shrimp), Maguro (Tuna),
Hamachi (Yellowtail), Hotate (Scallop),
Salmen, and lkura (Salmon roe).
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Oden Soba
Dashi-based soup with
assorted Japanese _
fishcakes. Served fr—— ]
with soba.

Negitoro Don

Minced tuna belly on
sushi rice, garnished with
spring onions, flying fish roe
& raw guail egg.
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VNS Buta Shogayaki

7
1) Pan fried pork slices in fliavourful ginger sauce.
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Kurobuta Spare-ribs .
Warfu marinated Iberico black pork
served with braised radish &

. egg on rice.
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Hot Ocha 2 BEVERAGES
lced Hojicha 2.5
Soft drinks (Coke/Coke Light/
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Sprite/Ginger Ale) 2.5
Japanese Cloudy Apple Juice 4.5
- = Calpis 4.5
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__ Prices in the menu are subjected 1o
— 7% GST and 10% service charge.
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