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JAPANESE RESTAURANT

ARAKAWA

A LA CARTE

_|_

SUSHI
MENU




SUSHI BAR

COMBINATION | D& DLHE

Nigiri and sushi roll 19
BHFFORDEOE 32
Today’s assorted sashimi 22
HEOREOEHLYE 38
Sashimi, nigiri and sushi roll 24
HED EHEHFBDEDEDE 42

SUSHI ROLL | B¥& EF 5]

Cucumber roll 5
holEE

Pickle roll 5
BHES

Avocado roll 5
TVIRARE

Cooked tuna and mayonnaise roll 6
YFYIAES

Tunaroll 7
BRNE

Salmon roll 7
T—E &

Prawn tempura roll 8
BEXE

Karaage chicken roll 9

hromIFFEFO—-IL

Avocado salmon roll 10
TRARG—EVE

California roll with prawn, cucumber, avocado, flying fish roe 10
HITHILZTE
Soft-shell crab spider roll 14

VI IO T TERE



SUSHI BAR

SASHIMI | f#&ED

Tuna

/mﬁ

Salmon
-

Kingfish
INNF

Cuttlefish, Octopus, Scallop
(H,23,NIZE
NIGIRI SUSHI - 2 PIECES | 8]

Egg omelette
EF

Tuna

/mﬁ

Salmon
-

Kingfish
INNF

Prawn
BE
Cuttlefish
17

Octopus
5

Mackerel
X i

Scallop
MNiZE

Inari (sweet bean curd)
Fafar
Eel

8
fe

Flying fish Roe
ke

Salmon Roe
102

17

17

17

19




A LA CARTE

AT
AR S

COOL STARTERS

Kaiso chilled silken tofu with sea flora, sesame dressing
BRCHBDYSHEAME Ly

Chilled octopus sunomono with cucumber,
gentle pickle of onion, houji tea amazu
2 DEEDY)

Cold soba noodles, chilled dashi broth, grated white radish
AYLEZX

Duck breast, enoki, shimeji mushrooms, radish, nuta miso dressing
IRAE7ENEEO—X

N=F=7
/I A

WARM STARTERS

Warm salted soy beans

HE
o

Steamed egg custard with prawn, scallop, bamboo and shitake
FRBAL

Crisp tofu with grated radish, green onion, ginger and dashi broth
HTHLER

Eggplantﬁengaku style rubbed with yuzu and red miso
mmFDHEZE

Split grilled prawns, glazed with spiced hot kewpie mayonnaise
BBZEDOVIAXR—ABHS
TEMPURA AND FURAI | XZX#

Chicken Karaage with shibazuke, lemon mayonnaise
FFUHSHBIFERITLEYYIR—X

Crispy fried squid with yuzukosho

AHDORERE MFILLD

Crispy soft shell crab, spicy ponzu
VI TIVOZTDEST

Today’s assortment of seafood tempura, macha salt, dipping sauce

BRI

Tempura vegetables of the season
PR DRERHE

Today’s assortment of tempura seafood and vegetables of the season
B CHRORBRERDEDE

Prawn, pumpkin and green bean tempura
with udon noodles in hot dashi broth
REFEOCA
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A LA CARTE

BEEH)

Presented with sweet potato, Goma-ae bean, pickled red radish

GRILLS

Today’s fish, lightly salted with miso garlic mayonnaise
AHDIEKREA

Teriyaki chicken or salmon
BOBSFF U EZBOESY—EY

Teriyaki eel
IS

Black cod with saikyo miso
RICODARBES

Black Angus sirloin with yuzu ponzu 200gm

TovOT U ARY —0OA Y MFRUEE

EXTRAS | 1 RFrva

Steamed rice

.
CER

Cultured cabbage, salted cucumber and pickles

E30LY)

Miso soup with silken tofu and wakame

fEInkPE 5+

Red miso soup with silken tofu and wakame

AR

Warm vegetables of the season, yuzu, soy and ginger dressing
mEF R
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A LA CARTE

BENTO BOXES | AY&E

ARAKAWA VEGETARIAN BENTO | /RS RUT VY 36
Bara chiashi sushi scattering of pickled, raw and cooked vegetables on
sushirice

FROIKLONSZESLEFT

Assorted vegetables of the season
FROREE

Eggplant dengaku style rubbed with yuzu and red miso
hiFDHEZE

Chilled silken tofu with sesame wakami salad
BBHHIODHSH

Steamed rice

.
CER

Red miso soup with silken tofu and wakame

Zitbay

ARAKAWA BENTO | FINTAF—HE 41
Today’s assorted fresh sashimi
HRIEFEROEHYE

Chicken Karaage with shibazuke, lemon mayonnaise
FFUHoHEIFEEITLEIRYIR—X

Prawn and vegetable tempura

BERIETE

Today’s fish teriyaki style
AHOBDROESE

Steamed rice

CEk

Red miso soup with silken tofu and wakame

iNasbay
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KAISEKIBY CHEF YAMAGUCHI

) |fEAE O — 84
Appetiser
A

Steamed egg custard with prawn, scallop,
bamboo and shitake
FBAL

Finely sliced king fish with chilli soy vinaigrette
NIFDFEED

Today’s fish, lightly salted with miso garlic
mayonnaise
AEDBEEY)

Tempura of seafood and vegetables of the
season

REBBEDEDYE

Choice of main course
XA oHEHE—DEREVTEL

Black Angus sirloin with yuzu ponzu
ToWOT7VARG—0OA Y MFREE

Assorted nigiri and sushi roll
BFEDEROEDYE

Grilled eel with teriyaki sauce
BESEIE S

Red miso soup with silken tofu and wakame
ZiNashay
Steamed rice

~.
CER

Cultured cabbage, salted cucumber and pickles

BOY)

Green tea ice cream
BWRT7ARI)— L1

]/ A

)




DESSERTS

Triple chocolate nanami chilliand macadamia bomb,
orange basil seed syrup

3EFIAL—rDOEKREYALZI T FVVOA LSOOV TR

Mango sorbet
YYd—v—"whk

Yuzu citrus sorbet
F v —Rwk

Green tea ice cream
HWRTARXT)— L

Sesame ice cream
AR T AR ) — L

Ice cream Bento box of four of our ice creams and sorbets
TARI)—LeIv—RycDABEDEDEHhHE
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