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_ At AJi'iCHi, our mission is to take you on a gastronomy journey. nieatil
o T .+ ‘Savor a variety of all-time favoritedapanese dishes from Sashimi, .= -h?:"
B Sushi and Donburi to the most'céntemporary Japanese food o s
T e e trends like Zosui and Tiradito. Carefully prepared with only the Kb 'i""*
" agrie 'ﬁ most premium ingredients such @s Koshihikari rice imported ;e -+

Ej,’;‘ 7 > .~ from Niigata, Kurobuta pork and_-if:gyu from Japan. L {195
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APPLEWOOD SMOKED UNI & IKURA KUEH PIE TEE
applewood smoked fresh japanese sea urchin with salmon roe

45.8

*¥ ko 2 p

TRUFFLE GYU DON NEGITORO KUEH PIE TEE
grilled japanese beef with onsen egg and truffle emulsion on rice applewood smoked tuna belly minced with truffle sour cream
*15.8

°35.8




o7 A2—3¥

LOBSTER MAKI
poached lobster, salmon roe, black tobiko, spicy sesame sauce on ebi fry roll

48.8

Q7 2 8—pb) 2 ThHhNRyl)—=

LOBSTER TRUFFLE CAPELLINI
poached lobster with cold capellini pasta, truffle konbu soy

$48.8
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CHAWANMUSHI CHAWANMUSHI IKURA
steamed egg custard with naruto steamed egg custard with salmon
maki roe, naruto maki

3.0 8.0

B 4 =
ADAH=—OEBEHZL T_OXBAEL
CHAWANMUSHI ZUWAIGANI CHAWANMUSHIUNI

steamed egg custard with japanese
snow crab, naruto maki

8.0

steamed epg custard with fresh sea
urchin, naruto maki

%15.0

Q7 AR5 0D01ITIZ20T
LOBSTER SALAD ON NORITACO
lobster salad on nori tempura

*10.8

FY 2 T7KE

TRUFFLE EDAMAME

boiled green soy beans with truffle
emulsion and furikake

5.8

PIDAN TOFU

silken tofu with century egg sauce,
chopped scallions and tobiko

6.8

DU ERNG

CHUKA IDAKO HIJIKI NITSUKE
seasoned baby octopus braised wild seaweed
6.8 6.8

hEE S BUF E T

CHUKA KURAGE CHUKA HOTATE
seasoned jellyfish seasoned scallop skirting
6.8 6.8

EOERAUS
GOBO KINPIRA
braised burdock roots

TAKO WASABI
seasoned octopus with wasabi

6.8 6.8
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FRESH OYSTERS
fresh japanese oysters with shiso dressing

514_0 for 5pc
$25.0 for 10pc

BHEHWA 75 - VhARA

MUROTSU OYSTERS WITH
IKURA & WAKAME

fresh japanese oyster with salmon roe and
seasoned seaweed

$19.9 for 6pc
$40.0 for1 Zpc

HRFY 2D

SHIROMI TRUFFLE HOTATE CEVICHE

yellowtail with truffle konbu soy, tobiko and hokkaido scallops with scallion ponzu,
furikake homemade pickles

15.8 15.8

IHCEWLS BLDBEKREH
UNIAND IKURA ON NORI TEMPURA
fresh sea urchin and salmon roe on nori tempura

$30.8

XONA—
KINOKO BUTTER
braised assorted mushrooms with butter & sake

8.8

*

e - 'L-__

F 9T 9 FAE—2I=, 4 HSONAEHA b b3 OA—-7

ASARI SOUP

APPLEWOOD SMOKED UNI & IKURA K!JEI-_I PIE TEE japanese clams with dashi & sake
applewood smoked fresh japanese sea urchin with salmon roe

45.8

8.8

baURAr—AX42FTiA ko

DT 54

FRIED SALMON SKIN WITH

WASABI MAYO
crispy salmon skin with wasabi mayo dip

$5.0

2¥ho 2NE

NEGITORO KUEH PIETEE
applewood smoked tuna belly minced with truffle sour cream

$15.8
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KANI AVOCADO SALAD

crabstick and sliced avocado with mixed greens,
creamy japanese sesame dressing

11.8

FIVIH
CHINMI SALAD

assorted seasoned seafood with mixed greens,
wasabi yuzu dressing

*11.8

Rz EYHSH
CHA SOBA SALAD

assorted seasoned seafood, green tea buckwheat
noodles, creamy japanese sesame dressing

15.0
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CHEF'S SELECTION
3 Kinds 545.8
5 Kinds $68.8
7 Kinds 88.8
-
SALMON *6.9
salmon
27N 6.9
MAGURO
tuna
el 6.9
TAKO

boiled octopus

YrryHRETE %69
AKA EBI
jumbo fresh shrimp

NI F 8.9
HAMACHI
yellowtail

b P S ‘8.9
MEKAJIKI
swordfish belly

AZeT .9
NAMA HOTATE
hokkaido scallop

YRYY 9.9
SHIMA-AJI
striped jack

2HA4 9.9
MADAI
sea bream

425 $13.9
IKURA

salmon roe

b $22

CHUTORO
medium fatty tuna

= $40.9
UNI 30gm
sea urchin
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IKURA
salmon roe

6.0

NTF

HAMACHI
yellowtail

6.0

H

MADAI
sea bream

6.0

UNI
fresh sea urchin

11.0

hRIE
AKA EBI

jumbo fresh shrimp

6.0

IBEDTEME

UNAGI

chargrilled river eel

6.0

RALCEOROADE

SUSHI NIGIRI MORIAWASE
assortment of sushi

35.0

HAWNy Fafxzld

AKA EBI CARPACCIO
jumbo fresh shrimp with sauce
6.0

i T

NAMA HOTATE

hokkaido scallop

57.8

YRTY
SHIMA-AJI
striped jack

6.0

b ho

CHUTORO
fatty tuna belly

7.8
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TAMAGO MAYO KANIFUMI MAYO CHUKA IDAKO
japanese omelette with crabstick with mayonnaise seasoned baby octopus
mayonnaise

pEE(IIT thES S FEDND AUCZ
CHUKA HOTATE CHUKA KURAGE CHUKA WAKAME EBIKO
seasoned scallop skirting seasoned jellyfish sgasoned seaweed shrimp roe

EUZ Q7 AR—Y¥S5% *¥ b0 INA LAY —F%
TOBIKO LOBSTER SALAD NEGITORO SPICY SALMON
flying fish roe tuna minced

NI SUSH
ol
: o Wiz 0
KANIFUMI TAMAGO INARI
crabstick japanese omeletie sweet beancurd skin

L —xr X R A 70
EBI SALMON SHIME SABA MAGURO
cooked prawn seasoned mackerel tuna

. "
T
hiF |
MEKAJIKI TAKO

swordfish boiled octopus



Fal)
KAPPA

japanese cucumber on sushi rice

52.8

BT+ =T
CALIFORNIA

japanese omelette, crabstick,
avocado, japanese cucumber, tobiko
on sushi rice

3.8

INAAY—FY
SPICY SALMON

salmon slice, japanese cucumber,
spicy sauce on sushi rice

3.8

H{XlaT

NAMA HOTATE

hokkaido scallop, japanese
cucumber on sushirice

“8.8

TAMAGO

japanese omelette, japanese
cucumber on sushi rice

2.8

R
SALMON

salmon slice, japanese cucumber on
sushi rice

*3.8

&7 7
oS AR~ 54
LOBSTER SALAD

crawfish salad, japanese cucumber,
tobiko on sushi rice

>3.8

s, s < g B
SALMON & IKURA

salmon slice, salmon roe, japanese
cucumber on sushi rice

6.8

70

TEKKA

tuna, japanese cucumber on sushi
rice

3.8

B TS ;.
VI w257
SOFT SHELL CRAB

soft shell crab, japanese cucumber,
tobiko on sushi rice

4.8

¥ b0O

NEGITORO

tuna minced, japanese cucumber on
sushi rice

6.8

h sea urchin, japanese cucumber
sushirice

THRAF
AVOCADO

avocado, japanese cucumber an
sushi rice

3.8

T T 54
EBI FRY

breaded prawn, japanese cucumber
on sushi rice

4.8

Boiwht &

UNAGI KABAYAKI
chargrilled river eel, japanese
cucumber on sushi rice

6.8
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LOBSTER MAKI
poached lobster, salmon roe, black tobiko,
spicy sesame sauce on ebi fry roll

*48.0
558.0 with uni

Fasdryo—w=2+ HhuyZ+rwv=7o—nv F¥Xphoki VI 2 W53 TIH
DRAGON ROLL MAKI CALIFORNIA MAKI NEGITORO MAKI SOFT SHELL CRAB MAKI
king prawn, sushi ebi, sliced avocado, crabstick, avocado, japanese tuna belly minced, chopped scallions  soft shell crab, japanese cucumber,
homemade special sauce cucumber, japanese omelette, tobiko furikake, tobiko
520.8 16.0 *18.0

$20.0

INAY—Y—F $—ETHHhFEZX EAYAE & - LI EX
SPICY SALMON MAKI SALMON AVOCADO MAKI UNA-TAMA MAKI SPICY EBI MAKI
salmon with spicy sauce on california salmon, avocado on california chargrilled river egl, japanese ebi fry, sushi ebi, japanese cucumber
sushi roll sushi roll omelette, japanese cucumber
20.0 520.0 20.0 20.0
2 e, MIN
I=Zhonz¥
KAPPA MINI MAKI $1.8
japanese cucumber
IZRESTIF
TAMAGO MINI MAKI $1.8
japanese omelette
. | I=Y—-EVTE
e 3 . ' SALMON MINI MAKI 51.8
1)'\"{ y“*“{‘/@@%%‘f '" IJ *@3%}_}1 salmon
FRIED MAKIWITH SPICY SALMON TRIO MAKI I=BkT *
salmon, spicy sauce on tempura roll kani mayo, tuna belly minced, spicy salmon Sy
on japanese cucumber sushi roll TEKKA MINI MAKI $1.8
tuna

524.0 522.0
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HAMACHI KAMA
grilled yellowtail collar

1 h¥*F5TUv+

IKAYAKI TERIYAKI
grilled japanese squid
with teriyaki sauce

LBt X EMEX

IKAYAKI SHIOYAKI
grilled japanese squid
with sea salt

Romay—x

SALMON TERIYAKI
grilled salmon with teriyaki sauce

EOIEMR X

SALMON SHIOYAKI
grilled salmon with sea salt

528.8

15.8

15.8

15.8

15.8

HAT—F
GYU STEAK $38.8

grilled japanese beef
with onion garlic sauce

YNDEHEX

SABA SHIOYAKI *10.8
grilled mackerel with sea salt

BomEsx

UNAGI KABAYAKI *18.8

chargrilled river eel with sauce

hVITST—BRBE o N—K

CAULIFLOWER MENTAI POPPERS 8.8

grilled tempura cauliflower with mentaiko
sauce
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FERRIS WHEEL AGEMONO AMAEBI KARAAGE

frog leg tempura, ebi fry, tori karaage, amaebi river shrimp karaage
karaage, truffle fries

» » - — - wn f:::- b‘r’b 5‘f‘
)T Y VST OFEY TAKO KARAAGE
SOFT SHELL CRAB boiled octopus karaage

i SALMON SKIN

crispy fried salman skin

FPYaT7T754 HEROKLD
TRUFFLE FRIES YASAI TEMPURA

assorted vegetables tempura
SESAME FRIED CHICKEN WINGS S M. :

JAPANESE CORN TEMPURA

e o lightly battered tempura corn cob
Bho b ;
TORI KARAAGE

fried chicken

SPAM FRIES

HINVDRERI S

FROG LEG TEMPURA
served with in-house belacan

$20.8
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KAISEN C RASHI DON

assorted sli sashlmi-ﬁn
sushi rice

$25.8 b el 7 YR

Eobo U
BARA CHIRASHI DON

assorted sliced sashimi on sushi rice

RIOABROEDE
TOKUSEN TEKKA DON
fatty tuna belly, tuna and tuna belly minced on sushirice

35.8

EBITEMPURA DON
tiger prawn tempura with chopped shio konbu and shiso leaf on sushirice

$25.8

NEGITORO DON
tuna belly minced with chopped scallions on sushi rice

18.8
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SALMON IKURA DON 522 0 TRUFFLE GYU DON 535 8
salmon and salmon roe on sushirice F grilled japanese beef with onsen egg and truffle emulsion on rice g

[

Fybno RUBRETFEH

TONTORO DON 51 5.8 CHICKEN TERIYAKI DON 516 8
g_riiled pork jowl| with mixed greens, scallion ponzu dressing on = grilled chicken with teriyaki sauce on rice 2
rice

-/ BOBIH

SALMON TERIYAKI DON $22.8
grilled salmon with teriyaki sauce on rice ¢
FEXoNhIH

| CHICKEN KATSU DON $16.8
d chicken cutlet with egg and sauce on rice i

FEXHhIhv—#
CHICKEN KATSU CURRY DON $19.8
chicken cutlet with japanese curry on rice i

BixhIH

BEER—-2HYHL—# KUROBUTA PORK KATSU DON $22.8

japanese pork cutlet with egg and sauce on rice
KUROBUTA PORK KATSU CURRY DON 525 8
japanese pork cutlet with japanese curry onrice 2 ﬁ%#

OYAKO DON $16 8
braised chicken and egg an rice "

IS EH

UNA-TAMA DON $24.8
chargrilled river eel and egg on rice ;

RN

ONSEN EGG 28
arehikR

JAPANESE KOSHIHIKARI RICE 53.8

HZI

UNAGI DON $22 .8 MISO SOUP 3.8
chargrilled river eel on rice =
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D& 25ONAAR
UNI & IKURA PASTA

fresh sea urchin cream pasta with salmon
roe

FleTlzo2HA xzlE

HOTATE UME SOMEN (coLD) CHA SOBA (coLD/HOT)
chilled japanese plum vermicelli with hokkaido scallops, salmon  green tea buckwheat noodles
roe, sea urchin cream emulsion

524.8 9.8

SAKURA EBI CAPELLINI
fresh japanese river shrimp pasta with shio
konbu oil

FREE S & A
INANIWA UDON (COLD/HOT)
flat wheat noodles

$10.8
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HEIR

ZOSUI

H3 QMR

ASARI ZOSUI

japanese clams
claypot porridge

19.8

XD T HERR

KINOKO ZOSUlI

assorted mushrooms
claypot porridge

*18.8

AR

WAKADORI ZOSUI

grilled chicken
claypot porridge

*18.8
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DONABE

4158

GYU DONABE

grilled japanese beef with onion
garlic sauce claypot rice

°38.8

AL H=18
ZUWAIGANI DONABE

japanese snow crab, tobike and sakura denbu claypot rice

%35.8

#

WAKADORI DONABE

grilled chicken with teriyaki sauce claypot rice

*18.8

EOZDLHR INAY—H—F W D1
KINOKO DONABE SPICY SALMON & IKURA DONABE

assorted sauteed mushrooms with truffle emulsion claypot rice salmon and saimon roe with spicy sesame sauce claypot rice

*18.8 %25.8
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#hik HOT BEVERAGE

JAPANESE GENMAI HOUJICHA 5 @T}
MELONA MANPUKU rich in nutrients 5 W
japanese sencha with honey melon b
KOKU YUZU KUKICHA = refreshing & cleansing tea °5 @p:_.'_".
japanese twig tea with kechi yuzu
MOMOTARO soothing & relaxation °5 ch
japanese sencha with white peach

UME UME high in antioxidant 5 Qp‘;.
japanese sencha with ume & cherry blossoms :
MILKY POPCORN satisfy your sweet tooth *5 Gﬂa
japanese sencha with roasted rice, popcorn & butterscotch aroma
XOXOLAT HOJICHA metabolism booster %5 (ALY
roasted japanese twig tea with cocoa

DOUBLE HAPPINESS FLORAL TEA °8 @“.—.'.-
calms the mind, soothes the skin, eases coughing, comfort the lung

OSMANTHUS FLORAL TEA 8 gp,._{;

gentle on the skin, relieves coughs, soothes the lungs, calms the mind,
warms the stomach

GOLD INGOT FLORAL TEA 8 @'g;c
especially beneficial for respiratory health, it gently nurtures the skin,
relieves coughs, eases breathing, and calms the mind

fk COLD BEVERAGE

MATCHA LATTE 8 @75
EARL GREY LATTE '8 152
JAPANESE PURPPLE SWEET POTATO LATTE 8 @'.'_fjé}
HANAMI SPARKING TEA with white peach 56 BLY
CHAMOMILE DREAM SPARKING TEA with apple *6 O=
PEARL OF THE ORIENT SPARKING TEA with lychee 6 %)
OSMANTHUS SENCHA SPARKING TEA with passionfruit %6 Q“
EARL GREY LAVENDER SPARKING TEA with strawberry 6 O

%7k CARBONATED DRINKS

BUNDABERG ROOT BEER %6
BUNDABERG GINGER BEER *6
BUNDABERG LEMON LIME & BITTERS 6
BUNDABERG BELOOD ORANGE 6
SOFT DRINKS

ey e
i) 4R

._,-
ikl

..,
il

coca-cola original less sugar $3.8

sprite $3.8

ginger ale | tonic $4q

(=T

(D]
(D)
D]
(D)
coca-cola original zero sugar $3.8 p;.,;;..
(A)

soda water 54

7k WATER
ACQUA PANNA 750ml (still) %6 (ALY
SAN PELLEGRINO 750ml (sparkling) 8 m

;"'ﬁﬁﬁi—'&{é}aﬁe

a b

Nutri-Grade is based on default preparation {before addition of ice).




‘ # SAKE

f SAKEHOUSEPOUR

COLD SAKE 300ml| 18
HOT SAKE 10
SAKE 7z20m bottle
DASSAI 23 _ 5200
DASSAI 39 120
DASSAI 45 98
TAMANO HIKARI 94 JUNMAI GINJYO 68
OKUNOMATSU ADATARA GINJYO 568
GOLD-NINKI JUNMAI DAIGINJYO 578
OKUNOMATSU TOKUBETSU JUNMAI NAMA-CHO 578
KUBOTA SENJYU GINJYO 588
KOSHI NO KANBAI MUKU JUNMAI DAIGINJYO 88
KAMOSHIBITO KUHELJI 98
HAKUSHIKA NADAJIKOMI DRY 13| 5138
SAKE s00mi ettle
DASSAI 45 545
KIKUSUI MINORI NO SPARKLING YUZU 18
KIKUSUI NO KARAKUCHI 522
KUROMATSU HAKUSHIKA JUNMAI GINJYO 524
KITAYA KANSANSUI JUNMAI GINJYO 526
¥'— )V BEER 2 PINT ‘II;INT
SAPPORO DRAFT BEER 7 10
CARLSBERG SMOOTH BOTTLED 8
CONNOR'S 12
NA " —)V HIGHBALL GLASS
CLASSIC 10
YUZU 10
PEACH 10

UME 10




glass bottle takeaway

U Jf :/ WINES min. 6 bottles
WHITE WINES 750m
HOUSEPOUR $12
white wine 2tor 520
MONTMEYRAC GRANDE france $35 $30
selection blanc
BURONGA HILL australia $35 $30
sauvignon blanc
GRAF JOHANN IV germany s45 $40
riesling haltrocken
KRONTIRAS DONA SILVINA argentina $45 $40
torrontes organic
CHATEAU DE CATHALOGNE france $G5 $50
blanc
CRANEFORD BOUQUET australia $55 $50
chardonnay
RED WINES 7somi
HOUSEPOUR $12
red wine 2t0r 520
MONTMEYRAC GRANDE france $535 $30
selection rouge
THE HARBOUR australia $35 $30
shiraz
B&G PARTAGER france $45 $40
vin rouge
MARGQUIS DE SAINT LOUIS france $45 $40
vin rouge
CHATEAU DE CATHALOGNE france SGG $50
rouge
CRANEFORD BOUQUET australia S5 $50
shiraz

‘ ‘q fﬁ SPIRIT glass bottle
SINGLE MALT WHISKY
GLENFIDDICH12 YEARS 16 $160
GLENFIDDICH15 YEARS . $220
SUNTORY CHITA 12 YEARS 15 $110
BLENDED WHISKY
MONKEY SHOULDER 16 $170
HATOZAKI PURE MALT 16 $180
SUNTORY KAKUEIN $16 $120
GIN
HENDRICK'S $15 $170
ROKU 15 180
VODKA

SMIRNOFF VODKA $16 $100
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RED T
DAIFUKU MOCHI 3.5
strawberry, tiramisu, matcha azuki, 3for *10

seasalt cheese, grapefruit yuzu,
mango, watermelon, blueberry

Wb
Strawberry 3

1‘ '. pt . : : 1 3 ' i ’-J.':I _L el
. COANERREE" g 5, o Tiramisu@

KEHTFE

Matcha Azuki ﬁ:@*
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