ON.

AUTHENTIC JAPANESE GRILL

CASUAL JAPANESE DINING WITH A FOCUS OF
WARAYAKI, ROBATAYAKI & GENSHIYAKI GRILLING

MEER FPEENMREEANENRNEXNET

LUNCH
i



wcomeo [ZA-MON.

where tradition meets fun around the open flames. Inspired by iconic Japanese
three grilling techniques of “Irori, Robatayaki, and Warayaki”.
Our name, a blend of family heritage and playful invitation, welcomes you to an unforgettable dining
experience. KA-MON helmed by our Signature Chef Hal Yamashita, Executive Chef Quynh Brown
and our very own Singaporean Chef Jared Ng.

Savour inventive Japanese grilled dishes prepared before your eyes. Feel the warmth emanating from the
three grills. Energy flows through KA-MON creating the distinctive ambience. The high, intense heat
and pure burn of the charcoal creates a crunch outside that preserves the juicy, delicious inside, giving it

aunique, pure flavour.

We focus on the very best ingredients, freshness, and sourced sustainable and in support of regional and
local farmers where possible.
All our dishes are suitable for sharing.
Itadakimasu!

KA-mon

wimstis KIL,
EXB, G5 RBARATHEE, REKBARNRSEHN=FEERAR “JRIakk. FmEfBEEs o
BFMNEFRE T REEEMRIGNIER, WA REX RSN ASAEE,
k£ EFHal Yamashita, 7BU2EFQuynh Brown FIETINEE @ Jared Ng E/t, MEEERIVESHEIEE B,
RE=NMERPEHRE. fEREAY, EEHMFNTE., ARESE FETRE, F5E' UHINRNRE,

ERREE T MERAY K FIRIE,

BT EMmRF. MEANK, FRMNXEOMRTTTRE. MRS, RURFKEMEhAR,
BAFBENEENEED=Z,

Framy |
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TEISHOUKU SET LUNCH MENU
FTHERES

Teishouku Set will be served with
Seasonal Rice, Chawanmushi, Potato Salad, Miso Soup & Mochi Ice Cream

ERESHERANSKR, BXEE, T20H, RIEAFEREICERR

72HR Wagyu Beef Short Rib (+$18) Robatayaki Baby Chicken
Truffle Mayo | Tare | Chives Koji Marinated | Yuzu Kosho Chimichurri | Negi
T2/ NI EEIRZ BTG/ NHE RG]
EMEREIEREE KERFES | FERNEKEE | 2
KA-MON’s Bara Chirashi (+$10) Aji & Ebi Fry
Seasonal Seafood | Ikura | Tobiko Japanese Tartar Sauce | Cabbage Slaw | Lemon
K -LFHEIR BRVE R AT AN AR
<8 | =Xa7¥ | va7x BAEEE | S | 75
Una-Jyu (+$8) Katsu-Don @)
Freshwater Eel | Tamagoyaki | Sancho Peppers Japanese Pork Loin | Tamago | Tamanegi
@R H=UEHER
RIKEEE | FFHE | LIRS BEEES | 7 | 2
Grilled Seafood Miso “Bouvillabaisse” (+$16) Zuwaikani Futomaki
Tiger Prawn | Scallop | Grilled Seasonal Fish Snow Crab | Tobiko | Kewpie Mayo
EBEIRIE ‘DEER (*Vegetarian option available upon request)
FRAF | B | RS E EELXEED

¥ | vB7F | ThESE
(AIRMEREIT)

$38** per person {1

@ Pork Shellfish Gluten-Free Lactose Vegetarian Nuts Sustainably Sourced Produce
SHEA BERE FEHE LI xR

aREE I ERMRR" @

All prices are subject to 10% service charge and prevailing goods and services tax.
Please inform us should you have any dietary requirements or allergies.
MEBINBAIRS FFBATHZER . MREBESTAHRNRBERIEIEH, BEARIIARSAR.



SNACKS /hiz

Ajitsuke Tamago 12
Hokkaido Uni, Ikura, Shiso
HUELE, t8E8E, =X&7F, LAt

Shoestring Fries 14
Mentaiko Mayo, Kizami Nori, Spring Onion
IEMES, BATFEES, 58, 52

Edamame 10

Choice of: Steamed / Truffle
ES, Bl KE/NE

Gyoza @ (@) 12

Prawn, Pork, Chilli Ponzu
HMZFNE AR, B EriEs

Chawanmushi 8

Japanese Custard, Mushroom
(Supplement: lkura & Uni +10)

AtEE, &
(RIN: =X@FHIEE +10)

Miso Soup 6
Wakame, Japanese Leek, Silken Tofu
IKIG7, B, HAKE

@ Pork Shellfish Gluten-Free Lactose
SEEA TEER LI

BERE

SMALL PLATES /)

Tokyo Caesar Salad @)

16

Grilled Romaine Lettuce, Bacon, Ajitsuke Tamago

FRIOHL, BEER, BB, BNEOE

Momotaro Tomato Salad

Dashi Jelly, Avocado, Shiso
AR, BhmEaREk, FHR

Cold Somen Noodle

Hokkaido Uni, Scallop, Truffle Emulsion
RE, tEEBE, MIZI, REE
Wagyu Beef Tartare

Quail Egg Yolk, Papadum, Gochujang
FA-5458, #5352, HIENEEH, BRE

Sake Clams

Japanese Asari, Kombu Butter, Leek Oil
ERERT, BREH, Z2H

“KFC” Korean Fried Cauliflower

Gochujang, Sesame Seeds, Ito-togarashi
SR, RS, S, R

Chicken Karaage
Spicy Aioli, Ao Nori, Lemon
YEXGIR, ERRFREEEE, 88, 17

Nuts

BREE

Sustainably Sourced Produce

EERMRR" @

Vegetarian
xR

All prices are subject to 10% service charge and prevailing goods and services tax.
Please inform us should you have any dietary requirements or allergies.
IMEFINKARS BB HER . INREESIEHOTHRIVIRE 2R EYITE, BEMIIRSAR.
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5 NI e w ROBATAYAKI GRILL jri

Grilling over high and intense heat using Japanese Charcoal
SRR BARKSIRGEE

MEAT #:£ SEAFOOD 5%
Iberico Pork Secreto @ 42 Hokkaido Scallop 20/pc
Yuzu Kosho Chimichurri, Garlic Shoot, Fennel Avruga Caviar, Gochujang Butter, Garlic Crumble
WEIFRHFRENE, MFANEKEREE, SHniEX, BBMIZIN, BXRESEH, FnnB, XESNarFE
=S

Jumbo Squid 26
Rack of Lamb 48 Teriyaki, Japanese Mayo, Shichimi
New Zealand Baby Lamb, Curried Carrot Purée, B8, s, AXERE, thEFT
Aka Miso
TR NEHE, IESEE N, LIRS Sakoshi Bay Oyster 10/pc

Dashi Butter, Garlic Crumbles, Chives

IR, EBmEm, B
Porterhouse "‘(g (recommended for sharing) 238

MB5+ Grain Fed, Jondaryan | Australia
EINSIE AT BMBS+HEHE 1N

VEGETABLES &:5¢<

Striploin 160g 108 Sweet Corn 10
Satsuma A4 Wagyu, Kagoshima | Japan Curry Mayo, Furikake, Sesame

Fe) LB EAARNAA-HE 16035 MEK, NIEREE, B, S/

Ribeye 2509 128 Asparagus & Broccolini 14
Shimo MB7+ Wagyu Grain Fed, Victoria | Australia ~ Oyster Vinaigrette, Garlic Crumble
EIMBEEEMB7 +4-HE 25052 FEFNA=TE, HinhEEt+, BB

SKEWERS 55

Your choice of Shio (Sea Salt) or Teriyaki
AIERREE 2 IRkeE

Chicken Skin 6 Chicken Wing 6
B2 pER2]

Chicken Thigh & Leek 6 King Oyster Mushroom Skewer 8
XERRFN R Bacon, Garlic Crumble, Chives

BiFESR, B8, Exws, ER

@ Pork Shellfish Gluten-Free Lactose Vegetarian @ Nuts Sustainably Sourced Produce
SHEA TEHE LI xR SRERE

AERE EIERMRR" @

All prices are subject to 10% service charge and prevailing goods and services tax.
Please inform us should you have any dietary requirements or allergies.
IMEFINKARS BABATHER . INREEEHUTHRIVRE 2K EYITE, BEMLIRSAR.




GENSHIYAKI GRILL E#ai

Traditional Japanese slow grilling on bamboo skewers

AT I8IE
Jumbo Tiger Prawn 10 Miso Marinated Norwegian Salmon
ELERAT IRIZHERBR =&

Seasonal Japanese Whole Fish M/P
B B8 (BA)

*Whole fish require 30-40 minutes of cooking time
*B2HI30-40705p

WARAYAKI GRILL 7555k

Japanese Grilling directly over flaming straw, infusing unique smokey aroma

EMIRRIREE EHTRIEIURE, BALIRSIIREES

Warayaki Tataki Selection

Daikon Ponzu, Shiso, Myoga
KIRERH, Ro5nt, BARE

Norwegian Salmon 28 Okinawa Big Eye Tuna
=& PERREICE

Australian Wagyu Topside MB9+ 38
BARILFNS MBO+

@ Pork Shellfish Gluten-Free Lactose Vegetarian Nuts Sustainably Sourced Produce
SHEA TEEKR xR

AERE e aREE EIERMRIR" @

All prices are subject to 10% service charge and prevailing goods and services tax.
Please inform us should you have any dietary requirements or allergies.
IMEFINKARS BABATHER . INRESEHOHTHRIVRE 2K EYITE, BEMLIRSAR.

28

34



SASHIMI #1&

Chef’s Selection Assorted Sashimi

3 or 5 Kinds

FRIEERIS (35REL5K)

MAKI ROLL %=5%

Wagyu & Hokkaido Uni

Truffle Wafu Dressing, Shiso, Garlic Chips

48RS, MEFINE, &5, A

Ebi Tempura

Tiger Prawn, Japanese Mayo, Nishiki Goma

REXRATE, HERESE, MK

Salmon Mentaiko

Aburi Salmon, Tamago, Japanese Cucumber
=NEBPXFE, K=&, £F, BFEN

Okinawa Spicy Tuna

Chilli Aioli, Ito-Togarashi, Furikake

MEBRECEE, RKEEE, tIKkY, FR

Unagi

Tamago, Japanese Cucumber, Teriyaki

fgas, HUB/N, BBk

@ Pork Shellfish Gluten-Free Lactose
SREA TEER LI

SRERE

32|56

42

24

28

24

28

Vegetarian Nuts
xR

SUSHI - TACO #E5)-2rs51it

Open-face sushi, 2pcs each
FREaB e BE, B2

Hokkaido Uni
Avruga Caviar, Sudachi, Soy
jusiEise, Bg, &l

Hokkaido Scallop
Mentaiko, Tobiko, Chives

BN, BAF, v&aF, ER

Norwegian Salmon

Salmon Tartare, Tobiko, Chives

WhEy, =N @B, k&F, IER

Okinawa Negitoro

Tuna Tartare, Avruga Caviar, Tokyo Negi
MEBTIOEEHE, [IXENaFE, IR

BREE EIERMRR" @

All prices are subject to 10% service charge and prevailing goods and services tax.
Please inform us should you have any dietary requirements or allergies.
IMETINKARS BB HER . INRESEHOHTHRIVIRE 2K EYITE, BEMNLIRSAR.

Sustainably Sourced Produce

28

24

14

22



RICE AND NOODLES krilms:

Garlic Fried Rice 16
Sakura Ebi, Tobiko, Takanazuke
TRRLDTR, 1BEEE, kBT, Bex

Tempura Soba or Udon 22
Seasonal Vegetables, Tiger Prawn
RATFEERSEH, BHOHER, KIF

Kobe Style Classic “Yaki Udon” @) 22
Stir-Fried Pork, Charred Vegetables, Beni Shoga
ZEER REEET , WER, BHRX

Steamed White Rice 5
Niigata-Koshihikari Rice
ZEEKIR (FmSHEK)

@ Pork Shellfish Gluten-Free Lactose
SHEA TEEKR LI

AERE

Vegetarian Nuts
xR

LARGE PLATES x#

Tempura 18

Seasonal Vegetables, Prawn, Tentsuyu
XAT, HLHR, iF, XRATET

Hokkaido Yumenodaichi Pork Cutlet 24
200g @

Cabbage Slaw, Sesame Dressing, Lemon
BB ZMIEARNE 2005, BOSPHL, ZHE, 17K

Teriyaki Glazed Hamachi Collar 26

Yuzu, Wasabi, Katsuobushi
BiRAEas, M7, L%, ReqH

DONABE GOHAN [353ix

*Require 20-30 minutes of cooking time, serves 2- 3 pax
*TE 20-30 DRV IERTE, AT 2-3 AZ=H

Grilled Unagi & Foie Gras Donabe 58
Tamago, Sansho, Tokyo Negi
rEie e ISATIERR, EFM, TER

Grilled Tiger Prawn & Squid 56
Tobiko, Tokyo Negi, Garlic Crumble
SERINBHMEMmRR, TEE, TaF, aFEB

Grilled Chillean Seabass 62
Miso, Garlic Crumble, Preserved Olive Vegetables
EERNSIFEERR, WS, SmEE, BiEx

Sustainably Sourced Produce

BREE EIERMRIR" @

All prices are subject to 10% service charge and prevailing goods and services tax.
Please inform us should you have any dietary requirements or allergies.
IMETINKARS BB HER . INRESEHOHTHRIVIRE 2K EYITE, BEMNLIRSAR.



DESSERTS #i&

Kakigori
Coconut Sorbet, Gula Melaka, Sago
BzCalK, MFEE, S/ PEME, K

Yuzu Créme Brilée
Japanese Zarame Sugar, Strawberry,
Orange Biscotti

MALmmE, BAFIE, B8, BFRbt

Pork Shellfish . Gluten -Free
SHEA EE FEHE

18

12

‘ Lactose Vegetanan Nuts
e

Apple Cobbler 14

Hokkaido Milk Ice Cream, Miso Caramel
SERIBER, dUBESIAER, RIGENE

*10 15mins of baking time
FEZH10-157%

Baked Alaska 14
Black Sesame Ice Cream, Vanilla Sponge Cake,
Shiso

MEE, BERKGHR, EREEERE, S50

. Sustainably Sourced Produce
SERE I ERMHIR" G

All prices are subject to 10% service charge and prevailing goods and services tax.
Please inform us should you have any dietary requirements or allergies.

IMEFIR RSB BB EZER . MREBE AR EEXRNEIE, BEMFIIRSAR.





