


Sushi, Sashimi, Nigiri, Maki
% BN 403 and FFu] - Fll B

Sashimi aya Hill &

Hamachi Sashimi — 240
Yellowtail Uaamwindas  (gm1l) N~ F
Hotate Sashimi — 250
Scallops viaeiaad ML
Akami Sashimi — 150
Tuna Uamun S ZiEfRE
Tako Sashimi — 150
Octopus Yamfingnnilnz i
Shake Sashimi — 130
Salmon Uanuaanaw i
KaniKamaboko Sashimi — 90
Crabstick \lda 77 =i #%
Suzuki Sashimi — 90
Sea bass Uannzwvann  fil
Amaebi Sashimi — 250
Sweet Shrimp fvvinnu  HiEE
Saba Sashimi— 90

Marinated mackerel Uansauznay L 8 fiF

Special Sashimi

TN WA | 7 2 —C gV AF AL

SHAKE SALSA - 270
Salmon Carpaccio, ginger soy sauce, shallots, garlic, water cress, chili
Faglawganan fEHEIE D £ELY — R
AKAMI PONZU — 350
Tuna Carpaccio, ponzu salsa, shallots, cucumber, garlic, sesame, chili
Uamun woud SR HEE D A HE
HAMACHI CHILI— 390
Yellowtail Carpaccio with Thai chili’s, coriander, Yuzu soy sauce, garlic, shallots, sesame oil

danunamday fad N~ TG D T — 2

H(F)B = Extra surcharge applies for guests staying on half or full board




Nigiri
1ns & v F 7]
Hamachi Nigiri— 170
Yellowtail difumindaminamdas(@snd) ~~F
Hotate Nigiri— 220
scallops dtfuninvesaad 17
Akami Nigiri— 130
Tuna drfumindanpin 2Ry
Shake Nigiri— 120
salmon datfumindatuaanau  fik
Ebi Nigiri— 150
Shrimp dinafumingy 7 Ui
Unagi Nigiri— 180
Grilled eel datfumindavating 4@
Kani Nigiri—90
Crabstick diatfumiindn 7 =78
Tamago Nigiri— 80
Sweet Egg omelet ditfuminlaiviiu  F 7HE X
Amaebi Nigiri — 250

Sweet shrimp ditfuntingennnu  HiEE
Saba Nigiri - 80

Marinated mackerel dduniindangiuenay L ik

Gunkan Maki
nuAann i~
Ebiko Gunkan— 120
Shrimp roe fafuminlaids ¥EE 7
Ikura Gunkan — 250

Salmon roe TM7tundn laddausganan 1 7 7

H(F)B = Extra surcharge applies for guests staying on half or full board




Uramaki 8pc
gezand 8 fu BE X HFSE

CALIFORNIA ROLL - 290
Sweet egg, avocado, asparagus, crab stick, flying fish roe, mayonnaise
divasudeldnialings atele lady H YU 74 L=7%%
DRAGON ROLL - 290
Japanese eel, avocado, mayonnaise
drvadmangldlarlva alela K7 I &
ZEBRA ROLL - 290
Tempura shrimp, asparagus, sesame seed, mayonnaise
drviadmsiglddunnis: ¥ 7 7%
SPIDER ROLL - 290
Deep fried soft shell crab, asparagus, flying fish roe, mayonnaise
dviaddeldlfiunan milalinse RS ¥ —K X
SPICY TUNA ROLL - 280
Tuna, Japanese cucumber, chili sauce
drviad s ldlaiuunaasiud wadwin AN — Y R X
HOKKAIDO ROLL - 790
Hokkaido King crab, scallops, asparagus, flying fish roe sauce
dviadndneld YganlnTe veowwad vualinse db¥EE s X
NIKU ROLL - 390
Teriyaki marinated Australian sirloin, asparagus, avocado
drviesmsnaldiladunan mialildy atTanla FRkx
ROSSINI ROLL - 570
Australian beef tenderloin, foie gras, avocado, garlic soy sauce, truffle oil
drviadmigladaduly dur uar atanla 2y —=%%
SALMON SKIN ROLL - 220
Avocado, cucumber

d1vadinsaldmivdaniaganaunanngay —EF L A F A X

H(F)B = Extra surcharge applies for guests staying on half or full board




Maki 6pc anf 6diu B X HF6E
Shake Maki— 120
Salmon dvad s ldaadauan i
Tekka Maki— 130
Tuna dmviadmanglddaun gk
Kani Maki - 90

Crabstick faviad s ldldn = ~&KE

Sushi set ving® FEE A
Sushi Set 1-390

15 pcincluding tuna, octopus, salmon, sea bass, shrimp, mackerel nigiri
flying fish roe gunkan, sweet egg omelet, cucumber maki
drmfusmaei1t HEEA DR 1
Sushi Set 2 — 480
15 pcincluding salmon, mackerel, sea bass, crab stick, Japanese eel nigiri
salmon roe gunkan, sweet egg omelet, tuna maki
drnfusmaeii 2 HRKASDE 2
Sushi Set 3 - 890
13pcincluding tuna, Japanese eel, salmon, yellow tail, sweet shrimp, scallop,

uni nigiri, sweet egg omelet, California roll 890

dfusmeedl 3 HFEEA DY 3

Sashimi set wmlanau Fll & S O
Sashimi Set1 - 370

10 slices including sea bass, salmon, tuna, yellowtail, saba
Uanfusmaan 1 HIEESHE 1
Sashimi Set 2 - 680
12 slices including yellowtail, octopus, saba, tuna, salmon, sweet shrimp
dadusmaaii 2 HlFEAHE 2
Sashimi Set 3 - 1,900 / H(F)B 900
14 slices including uni, scallop, yellowtail, salmon, tuna, sweet shrimp

afusmaaid Hilg A HE 3

H(F)B = Extra surcharge applies for guests staying on half or full board




Starters

nl & ==
AMusLsanunaas gij K&

EDAMAME - 50
Boiled soy beans
fuseiu T
GYOZA - 160
Seared pork, vegetable dumplings, sour soy sauce
Wendnegiu f T
CHUKA WAKAME - 90
Seaweed salad, sesame
grdmisne FFHED ) R
FOIE GRAS SAIKYOYAKI— 530
Miso marinated Foie gras, sesame dressing, rocket
duvinuwinaadldladnw 7 47 7 7 HEE
AMAEBI KARAAGE - 370
Deep fried sweet shrimp, lemon
favinunan  HifEEHEET
NIKU TARTAR - 420
Sweet sake, sesame beef tenderloin tartar, quail egg yolk
dadulumsms Rz L Z L RT—%
YAKI TARABAGANI - 1,250 / H(F)B 250
Grilled Hokkaido King Crab, chili ponzu sauce
Unisuseing 7o HIEDNTHE
AGEDASHI TOFU - 170
Deep fried tofu, sweet sake mirin sauce, dry fish
winaa H7H L EE
Takoyaki — 140
Fried octopus dumplings

auuasndiwldlaiin 7= = e

H(F)B = Extra surcharge applies for guests staying on half or full board




Salads
dam Vo7&

KANI FURAI - 290
Crispy fried Soft shell crab, mixed lettuce, carrots, cucumbers, tomatoes, yuzumiso dressing
ddjivan V7 L= s TTHTH
NAMAYASAI - 230
Mixed lettuce, avocado, tomatoes, cucumbers, bell peppers, carrots, crispy taro, cocktail dressing
dannnsIn B3R T &
SHAKE SKIN - 250
Crispy deep fried salmon skin salad, iceberg, lime mayonnaise, salmon roe

dapmivlanuaanan fEAF YT X

Deep-fried
Yawnan B

EBI TEMPURA - 250
5 pc of prawn tempura, dipping sauce
wnsey  MEE K
YASAI TEMPURA - 130
8 pc of seasonal vegetables tempura, dipping sauce
WNseRngIn B RIR R
TEMPURA MORIAWASE - 200
3 pc of prawn and 4 pc of seasonal vegetables tempura, dipping sauce
wmaYse  Avlasn RImfER Y Gt
TONKATSU - 170
Deep fried breaded pork loin, Tonkatsu sauce

vyruinanuunlvan & AN

H(F)B = Extra surcharge applies for guests staying on half or full board




Soup / Steamed
71 | y2 93 ¥l - ?T:'é'z LY
MISO SHIRU — 70

Soy bean paste soup, tofu, seaweed
Aeadq BRI
ASARI NO SUIMONO — 90
Clear fish soup, local clams, spring onions
aplviaeninla  EF O
OSUIMONO SOUP - 120
Clear fish soup, sea bass, Japanese fish cake, shimeji mushrooms
apllaminla B
CHAWANMUSHI - 370
Steamed white shrimp, seared foie gras egg custard, sweet sake sauce 360
Tlagusduviunasiy  ASmEA L
MISO TOM YUM - 150
Miso flavored Tom Yum, shrimp, mushrooms, lemongrass

Alardiuein A F AR -

Yakimono
aNusdN  BEW
SHAKE TERIYAKI OR SHIOYAKI - 370
Norwegian salmon seared, teriyaki sauce or salt, lime
Uauaranaudvtadinianfividacnunida  fil: fREE X /HlE X

HAMACHI KAMA TERIYAKI OR SHIOYAKI - 270
Yellowtail cheek seared, teriyaki sauce or salt, lime

wANdavndaveradmsanAniatnunda N~ T E BRgE X /HBE X

SNOW FISH TERIYAKI OR SHIOYAKI - 690
Chilean sea bass seared, teriyaki sauce or salt, lime

daiuzedngadinianiviadianda -2 FREE X /HhE X

UNAGI KABAYAKI - 630
Grilled Japanese eel, Japanese pepper

danlvaeinegan B b x

SNOW FISHSAIKYO YAKI - 490
Miso marinated, seared snow fish

Uankuenlind Taeine 5.2 T8 UkE %

H(F)B = Extra surcharge applies for guests staying on half or full board




MAGURO TATAKI - 410
Seared tuna, sansho pepper butter
Uaampuamama 7= 7=
KAIITAME - 210
Sautéed local clams, sake, garlic, zucchini
Wavaunay H & BEOm oY
TORI TERIYAKI - 180
Seared chicken thigh, teriyaki sauce
lAdaadndand A IREE X
GYUNIKU NIKOMI - 570

Slow cooked beef with mashed potatoes, carrots, Japanese BBQ sauce

lasiu 4pEiIAL

Sukiyaki
Af FEpEE
Australian Angus Beef Tenderloin Sukiyaki — 950
Thinly sliced premium meats, seasonal vegetables, cooked at your table in a hot pot,
gidladulu A—2 FFUTET LA RFE L
Australian Beef Sirloin Sukiyaki — 620

Thinly sliced premium meats, seasonal vegetables, cooked at your table in a hot pot

shladuuan A —A KF U T ESF—n 1

Vegetarian 2141518 X Z U 7 B
Sushi % 7]
YASAI NIGIRI- 140

Avocado, sundried tomato nigiri

g1du aTale  wzdawmdauuiy  BFSEIE Y

KAPPA MAKI - 70
Cucumber

d1vadinsaliuninin o R E

ASPARAGUS MAKI - 90
asparagus

dvadiusialduialilsy 7 A 8T AKX

H(F)B = Extra surcharge applies for guests staying on half or full board




AVOCADO MAKI - 140
avocado
dviadvseldaliele 7R REE
RAINBOW ROLL - 230
grilled bell peppers, sweet shitake mushrooms
wBUluilsa LA vR—&X
VEGETARIAN SUSHI SET - 220
8pc of Vegetarian sushi including tofu, enoki, asparagus, sweet shitake nigiri

PBWFIR XXV T o EFEE Y B

o

Starters

211979 FISE
TOUFU ENOKI ITAME - 170

Teppanyaki seared tofu, enoki mushrooms, sweet sake sauce
winimthwend B & O8O
YASAI TEMPURA - 130
Seasonal vegetable tempura patties, dipping sauce
wNseRngan BRI
KENCHINJIRU- 100

Clear vegetable broth, yam noodles, pumpkin, carrots, enoki mushrooms

aleinila P A B A

Mains

2IMNTUNAN  E3E
YAKI UDON VEGETABLE - 170
Stir fried udon noodle, seasonal vegetables, mushrooms
W@uadviianngn BFSEEED E A
KARE VEGETABLE - 170
Japanese curry, seasonal vegetables, steamed rice

WANNSEUaIHNNSIN BF3E D L —

H(F)B = Extra surcharge applies for guests staying on half or full board




Noodle dishes
Audiun  HIKE
YAKI RAMEN, TORI OR BUTA - 170
Stir fried ramen noodles, seasonal vegetables, mushrooms, Tonkatsu sauce and your choice of chicken or pork
gnfislvlnuiany X 2 I3E/ K
YAKI SOBA, TORI OR BUTA- 170
Stir fried soba noodles, seasonal vegetables, Yaki soba sauce and your choice of chicken or pork
g lwue lAndany B X B ARZ 138/ K
NABEYAKI UDON- 200
Chicken broth, poached egg, spring onions, enoki mushroomes,
carrots, bok choy, chicken thigh, prawn tempura
Aafenduasninldld  mudsedouasla SikEx 5 S A
TOM YUM RAMEN - 190
Thai spicy shrimp soup, chicken, mushrooms and prawn tempura
NI R AT AT — A
NIKU UDON- 380
Japanese broth, Beef sirloin, udon noodles, spring onions, shitake mushrooms, seaweed
Aufienduaseladia wo LA
ZARU SOBA - 140

Cold buckwheat noodles, soy fish broth
Wulausidu 52 F

Rice dishes

WYgnl  EHERY
TENDON - 260
3pc of prawn tempura, steamed Japanese rice, pickles, dipping sauce, miso soup
dramiadunnys: K
KATSUDON - 220
Panko crusted pork cutlet, spring onions, enoki mushrooms omelet, Japanese steamed rice, pickles, miso soup
dvinvynan o3
KATSU KARE - 220
Panko crusted pork cutlet, Japanese vegetable curry, steamed rice, pickles, miso soup

dnidiuninssudvygnan Y 1 L—

H(F)B = Extra surcharge applies for guests staying on half or full board




GYUDON - 380
Thinly sliced beef sirloin, enoki mushrooms, spring onions, steamed rice, pickles, miso soup
draminida 45
UNADON - 470
Grilled Japanese eel, sweet soy glaze, Japanese pepper, steamed rice, pickles, miso soup

druididarlua 9 7

NINNIKU GOHAN - 95
Garlic fried rice with eggs, spring onions
dnaansuian H—U v 7 J 4 X
GOHAN - 80

Steamed Japanese rice

diaefitu AR

Side dishes lA5uLALYH H — 5
YASAI ITAME - 130
Stir fried mixed seasonal vegetables, garlic sauce
NaWnsIN B0
KINOKO ITAME - 140
Stir fried mixed mushrooms, garlic sauce

NALARSIN 5/ 26

Teppanyaki a la carte
widifuenf - SRiRBE & —diokk
All Teppanyaki a la carte are served with stir fried seasonal vegetables and dipping sauces
wyinthfuand @ WAuNaNnLaz o s
lka Teppanyaki — 290
Calamari (200gr)

Uawmiin S
Suzuki Teppanyaki - 280
Sea bass (200gr)
Uarnewsuna i
Shake Teppanyaki - 390
Salmon (160gr)

Uanuwanau fik

H(F)B = Extra surcharge applies for guests staying on half or full board




Ginmutsu Teppanyaki - 690
Snowfish (160gr)
Umduz R
Japanese Hotate Teppanyaki - 590
Japanese scallop (4 pcs)
vaawad  HAREEMLT
Ebi Teppanyaki— 510
Tiger prawn (2 pcs)
feanuda JEE
Iseebi Teppanyaki- 1,850 / H(F)B 850
Phuket lobster (500gr)
fuolans (FEEE
Toriniku Teppanyaki - 190
Chicken thigh (200gr)
dewn'ln BWEETH
Butaniku Teppanyaki- 190
Pork loin (250gr)
vyduuan Ko — =<
Australian Gyuniku Teppanyaki - 810
Beef Sirloin (200gr)
dladuuan A—2 L F U TS —m A
Hireniku Teppanyaki - 1,150 / H(F)B 150
Australian Beef Tenderloin (220gr)
Wodulu A—=2 rFU T4 L
Kobe Gyu Teppanyaki— 2,990 / H(F)B 1,990
Japanese Kobe Beef — Marble score 5 (220 gr)
Walaw #EEF—r oA
Kamo Teppanyaki — 370
Duck breast (250gr)
anda  15-

H(F)B = Extra surcharge applies for guests staying on half or full board




Teppanyaki set
wamhluand SiEEx v v Z—& > b

All Teppanyaki live sets are served with stir fried seasonal vegetables, garlic fried rice, dipping sauces

winmhlugnfAdswAudan  danssiiaulazaad

Hagi Teppanyaki Set 1 - 1,150 / H(F)B 150
Soy bean paste soup, tofu, seaweed
Duck breast, calamari, sea bass, tiger prawn
Assorted sliced fruits or ice cream, red bean paste

gaamuanfnn1 FHEREZEY M 1

Hagi Teppanyaki Set 2 - 1,350 / H(F)B 350
Clear fish soup, local clams, spring onions
Calamari, salmon, tiger prawn, Australian beef sirloin
Assorted sliced fruits or ice cream, red bean paste

gaamluenfinen? FHEMREZE Y F 2

Hagi Teppanyaki Set 3 - 1,450 / H(F)B 450
Clear fish soup, sea bass, Japanese fish cake, shimeji mushrooms
Scallops, yellow tail, tiger prawn, rock lobster
Assorted sliced fruits or ice cream, red bean paste

griwmtluanfsn3 FHERBEZX > F 3

Hagi Teppanyaki Set 4 - 3,250 / H(F)B 2,250
Miso flavored Tom Yum, shrimps, mushrooms and lemongrass
Phuket lobster, snow fish, Japanese scallops, Australian beef tenderloin
Assorted sliced fruits or ice cream, red bean paste

griwmtuanfsnd FHEKBEX > 4

H(F)B = Extra surcharge applies for guests staying on half or full board




Desserts

YaIuINU T P— |k

KASUTERA - 150
Caramelized Japanese Castella cake, coconut crusted green tea ice cream
WnANSINaAE@aa U AT T
TANGYUAN - 190
Warm sesame dumplings, ginger syrup
thasmingy H#ER T~ H 72—
DORAYAKI - 190
Red bean crumble tart, vanilla ice cream
msnuen &5 BEX
YUZUPANNA COTTA - 120
Citrus panna cotta
Wuurmandigg WP EBRD /XT3y X
AISUKURIMU - 110
Ice cream (green tea, vanilla, Strawberry, chocolate), red bean paste
ladndu sdAGiN T A A7 U — ARFEHEA, N=F A FF, Faal—Fh
KUDAMONO - 190
Assorted sliced seasonal fruits

Nallsiw I v 7 A7 L—

H(F)B = Extra surcharge applies for guests staying on half or full board




