AUTHENTIC JAPANESE GRILL

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

DIREER. WPinRilRInR A ERRA B NET

A LA CARTE
Boxa



Welcome to /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

a unique, 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!
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r‘ - WARAYAKI GRILL
VS
An expressive fire-searing technique where ingredients are seared over burning rice straw.

The intense, fast flame locks in flavors while imparting a distinctive aroma and smokiness,
resulting in a bold yet clean finish.

New Zealand Akaroa King Salmon 38  Western Kyushu Bluefin Tuna 48

HR=FE=X& PN IEEEERE
Nagasaki Hamachi 40
KigHEE

GENSHIYAKI GRILL (IRORI GRILL)

JRYEKE

An ancient hearth-style cooking method using a sunken charcoal fire.
Irori cooking uses gentle charcoal heat to slowly grill ingredients, creating a deep,
rounded flavors with comforting warmth and aroma

Prime Japanese Seasonal Whole Fish M/P  Jumbo Black Tiger Prawn 12
B EESE () BEEEIF

(Whole fish requires 30-40 minutes of cooking time)

ROBATAYAKI GRILL

PR

A revered, traditional Japanese grilling technique where ingredients are cooked over hot charcoal,
enhancing their natural flavors with delicate smokiness while highlighting freshness, simplicity,
and precise fire control.

Per Leg (~300g)  Per Cluster (~1.2kg)
Hokkaido King Crab Leg 98 388

Butter, Chives, Lemon

tisEET T ER, =, 3K, iR

(160g) (3209)
Satsuma A4 Wagyu Striploin 18 218
Premium Japanese Beef, Watercress Salad, Wasabi
RE)LBEEEAARNARA-HE, FRESEDHL, TR
(1509) (300g9)
Iberico Pork Secreto @ 46 80
Yuzu Kosho Chimichurri, Garlic Shoot, Fennel
WHFRIIF BENE, SKREERE, BFlEX
(per pc) (3pc)
Hokkaido Scallop 24 62
Avrgua Caviar, Gochujang Butter, Garlic Crumble
teENz, HRERR, BFEE, RXEN&aFE
(per pc) (6pc)

Sakoshi Bay Oyster 12 58

Dashi Butter, Garlic Crumbles, Chives

ieikiteE, BhEm, 3EX

@ Pork Shellfish Gluten-Free Lactose Vegetarian Nuts Sustainably Sourced Produce
SRER & Wil -

BERE FEHR aRRE AIFHERBRR™ &

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.

INETENNNIRSS SN R . RGBT ARARVIXAERARMIIH, BEBHEIIRS AR,




Japanese A5 Wagyu Bone-In MP
Cuts Selections

Kyushu | Japan
HARAS Fl4-m B EP gk =i, JUNBR

Tomahawk MP
Kyushu | Japan
ERFAHE P UMNIB A

Porterhouse MP
Kyushu | Japan
HEIAS (4E) 48 F=ib: SulEAR

MEAT m
Shimo Mb7+ Wagyu Ribeye 250g 138

Victoria | Australia

BUMFEFEMB7RI4-ANAR 25032 F=ith:  #ESHITL[BRAF) I

Montrak Bone-In Pork Tomahawk @) 98
300g

Jeju | South Korea
HRKEERHE 3005 . FMNBEE

SKEWERS 5

Chicken Wing 8
3838
Tsukune @) 10

Foie Gras, Chicken, Pork
SR, Y8, ¥R

Zucchini 8

Mentaiko Mayo, Tobiko, Chives
A, BATFERSE, (&F, fAF2

King Oyster Mushroom 8
Bacon, Garlic Crumble, Chives
BEIER, BR, SnEE, ER

VEGETABLE &%
Tokyo Caesar Salad @ @ 16

Grilled Romaine Lettuce, Bacon, Anchovy
FERYLH, BDAXR, 1BR, RE&

Brussel Sprouts 18

Black Garlic Miso Dressing, Garlic Chips
MEERHE, BFWEH, A

Asparagus & Broccolini 16
Ouyster Vinaigrette, Garlic Crumble
FEMNA=TE, HiphEET, E5EE

Hokkaido Potato 15
Butter, Chives, Maldon Salt
itigEErE, &l 3k

@ Pork Shellfish Gluten-Free Lactose Vegetarian Nuts @ Sustainably Sourced Produce
SHER Eyy

ELEES TEHKR ikl

aRRE AHHERMAR™ &

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.

NETEINUEIRSS BINBTHER . MREEEMFHRNIRRERYIMITY, BEBHMHIRSAR.



SASHIMI #i5

Chef’s Selection Assorted Sashimi 32|56

3 or 5Kinds

FEFEERIS (3FRE5)

Nagasaki Hamachi Sashimi 28

Truffle Dressing, Green Chilli, Mizuna
BITHEE R, BREMFT, M, KX

New Zealand Akaroa King 28

Salmon Sashimi

Yuzu Dressing, Ikura, Fukujinzuke
TE=NE, MTFE, =N8F, B=X

Hokkaido Scallop Sashimi 28
Plum Vinaigrette, Caviar, Avocado
tEERENR, BFmiEt, 8FE, 4HR

SUSHI - TACO %3)-25#50

Open-face sushi, 2pcs each
FHXEDEREEE, G2

Hokkaido Uni
Caviar, Sudachi, Soy
jtisEisie, B, &l

Hokkaido Scallop
Mentaiko, Tobiko, Chives
LSBINIII, BBXF, K&aF, ER

New Zealand Akaroa
King Salmon

Salmon Tartare, Tobiko, Chives
TE=XaiEE, kar, 58

Amaebi

Japanese Sweet Shrimp, Avruga Caviar,
Sudachi

HAEEF, &8F&, BB

Aburi Engawa

Avruga Caviar, Sansho, Wasabi
TIRLLB &, B67E, AL, L=

Smoked Duck & Foie Gras
Negi, Tare, Ginger
YRERSHD, BBET, BiE, BiRE

Tamago Mentaiko
Mentaiko, Tobiko, Spring Onion
FF, BXF, k&F, FE

Pork Shellfish Gluten-Free Lactose Vegetarian Nuts @ Sustainably Sourced Produce
aEEA BERE ikl 4

FaHE

SREE A ERBORT R

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.

NETIMIRS BANBATEER . MREETHTRHNOREERARMITH, HBHRIINRZAR.
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SUSHI ROLL #3%

Satsuma A4 Wagyu & Hokkaido Uni 42

Truffle Wafu Dressing, Shiso, Garlic Chips

FEEAATIAFIILIEESIE, MEBMXE, 85, A

Ebi Dancing Dragon

Prawn Tempura, Avocado, Spicy Mayo
KEFRIEE, 4HR, RAKEESE

Lobster Salad Volcano
Tobiko, Japanese Mayo, Tanuki Crumbs
KIS, S&F, EFE, (FIR

Sake Mentaiko
King Salmon, Tamago, Japanese Cucumber
=X&PEXF, EFKE BEREMN

Spicy Blue Fin Tuna
Chili Aioli, Ito-Togarashi, Furikake
i, ARmESE, B¥F, N

26

28

Pork Shellfish Gluten-Free Lactose
aBHEAN il

aERE FaRE

Unagi Flaming Dragon 32
Tamagoyaki, Avocado, Japanese Kyuri
g kiaE, TR, £ HR, BF

California 28

Jumbo Lump Crab, Avocado, Tobiko
mmE, BEE, £HhR, KB

Vegetarian Futomaki 18
Asparagus, Mizuna, Avocado
=RE, FHE, KE, HBR

Vegetarian Nuts @ Sustainably Sourced Produce
E-3

SREE AERBRT &

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

INETEIERS BFNBATEER . MREETTRHNREERARMIIH, FBHRIINRS AR,



COLD %%

Ajitsuke Tamago 12
Hokkaido Uni, Ikura, Shiso
HXVEOE, tigEBE, =&7F, Lrhit

Wagyu Beef Tartare 26
Quail Egg Yolk, Papadum, Gochujang
48458, #8358, HEIFED, HARSE

Ice Plant Salad 16

White Soy Vinaigrette, Fried Shallot, Sakura Ebi
IKSGORL, BEmimEET, KRRk, EIEF

Momotaro Tomato 16

Dashi Jelly, Avocado, Ume
BINORL, BHEaRE, HHR, B7F

Cold Somen Noodle 28
Hokkaido Uni, Scallop, Truffle Emulsion
RHE, JUBEBE, MRS, WEE

Tofu & Avocado 10
Roasted Sesame Dressing, Mix Cress, Spring Onion

ERMGHR, BZHE, 55, &

HOT /g
Sake Asari

Japanese Asari, Kombu Butter, Leek Oil
BRat, BmEd, 2l

Chicken Karaage
Spicy Aioli, Ao Nori, Lemon
YEBRR, BERmEERE, 88, TR

Shoestring Fries
Mentaiko Mayo, Nori, Spring Onion
YERER, BAFERE, 88, 5&

Edamame

Choice of: Steamed / Truffle
EE, w8k KE/NE

Chawanmushi

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

AXZE, &%
(&m. =X&FighE +10)

Miso Soup

Wakame, Japanese Leek, Silken Tofu
RIG7A, B, BAXE, MR

Pork Shellfish Gluten-Free Lactose Vegetarian Nuts @ Sustainably Sourced Produce
aHEA ECRES 4

Faskm il

SRRE AERBR™ &

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.

INETEINARSS BFNBATHER . MREETTHRNIRRERYRMITH, BBHHIIRS AR,
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RICE AND NOODLES X{RF@Es

Garlic Fried Rice 16
Sakura Ebi, Tobiko, Takanazuke
AR, HBIEEE, XBTF, BEX

Udon @ 28

Kurobuta Pork, Burnt Leek, Onsen Tamago
S&mE, BRER, BIER, BERE

Steamed White Rice 6
Niigata-Koshihikari Rice
EEKIR (FrR#yeK)

Pork Shellfish Gluten-Free Lactose
BHER ELEES

Fasm il

LARGE PLATES kg
Tempura 22

Seasonal Vegetables, Prawn, Tentsuyu
KT, BSHR, i, RAFZET

Teriyaki Glazed Hamachi Collar 26

Yuzu, Wasabi, Katsuobushi
BEHERE, WMT

DONABE GOHAN pg3tR

*All Donabes require 20-30 minutes of cooking time, serves 2- 3 pax

*FrEMRIRTEE 20-30 oRIERE, At 2-3 A=

Unagi & Foie Gras 62
Tamago, Sansho, Tokyo Negi
rIEaISImRR, £, W, =&

Chilean Seabass 68
Miso, Garlic Crumble, Preserved Olive Vegetables
EERIBERR, KIE, ErE MR

Satuma A4 Wagyu Striploin & 18

Sweet Corn

Kinome, Garlic Chips, Curry Butter
AATIHPERECEHER, WHRT, Kk, MINEEH

Vegetarian Nuts @ Sustainably Sourced Produce
E

SRRE AEHERMAR™ &

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.

NSRS BFANBATHER . MREETTFHRVIRRERYRMIH, BEBMHININRS AR,



DESSERTS &5

“Tokyo” Banana Brilée Split 18 Tiramisu 15
Trio Ice Cream (Hokkaido Milk, Strawberry & Chocolate) Saikyo Miso Mascarpone, Coffee Liqueur,
Miso Caramel, Salted Whipped Cream Cocoa Powder

‘TR’ ERBTEEEN RACKT, ARG, SET-REDE, MIHEE, eI

KEH=E2Z (ItiBE4yp. E8fMIERA)
DRISEENE . RLYH

Japanese Matcha Custard Pudding 10 Japanese Seasonal Fruits M/P

Hojicha, Whipped Cream, Macerated Strawberries Air Flown Seasonal Japanese Fruits
BHAFR® T, J&x, Dl 25EE HARTS KR

Pork Shellfish Gluten-Free Lactose Vegetarian Nuts @ Sustainably Sourced Produce
aHEA ECRES TEER 4

il SRRE AERBR™ &

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.

INETEINERSS BFNBATHER . MREETTIHRNIRRERGRMITH, BBHHININRS AR,



