AUTHENTIC JAPANESE GRILL

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

MEER PEENMREEANENRNEXET

A LA CARTE
BRaX



wconero [PA-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!
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FA-MON.

AUTHENTIC JAPANESE GRILL

KA-MON ULTIMATE SHABU SHABU &)
A4 Wagyu, Pork Belly, Awabi, Zosui

HzURRE - AAFD4, BER, 88, Kirss
(Serves 2-3 pax {f2-3 A=F)

268

@y

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 . INREEHUTHRIVIRE 2K EYITE, BEMILIRSAR.



SASHIMI #i&

Chef’s Selection Assorted Sashimi

3 or 5 Kinds

FRIEERIS (35REL5K)

SUSHI - TACO =3-2fs61it

Open-face sushi, 2pcs each
FXEDEREEE, S04

Hokkaido Uni
Avruga Caviar, Sudachi, Soy
jteEsEie, FHg, &l

Hokkaido Scallop
Mentaiko, Tobiko, Chives
bEEmZ, BT, k&7, ER

Norwegian Salmon

Salmon Tartare, Tobiko, Chives
e, =< @EE, a7y, ER

Okinawa Negitoro
Tuna Tartare, Avruga Caviar, Tokyo Negi
PETICEERE, MXENEFE, TER

@ Pork Shellfish Gluten-Free Lactose
SHEA TEER LI

SERE

32|56

28

28

16

22

Vegetarian Nuts
Ey-

SUSHI ROLL =3%

Wagyu & Hokkaido Uni 42
Truffle Wafu Dressing, Shiso, Garlic Chips
MA4BIESE, MBMIXE, 595, mh

Ebi Tempura 24
Tiger Prawn, Japanese Mayo, Nishiki Goma
RIFRIAZE, AXEEE, 5

Salmon Mentaiko 24

Aburi Salmon, Tamago, Japanese Cucumber
=XEBPXFE, Xx=Xa, £F, HF&E/N

Okinawa Spicy Tuna 24
Chilli Aioli, Ito-Togarashi, Furikake
ReioBE, RnEES, EN, &0

Unagi 28
Tamago, Japanese Cucumber, Teriyaki
g%, HB/N, B

Vegetarian Futomaki 18
Asparagus, Mizuna, Avocado
XRAEAE, AFE, KX, TR

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.
IMEFINKARS BB HER . INREEEHTHRIVRE 2R EWITE, BEMNLIRSAR.



COLD 2%

Ajitsuke Tamago
Hokkaido Uni, Ikura, Shiso
HUEOE, ItBEEE, =Xa7¥, &AMt

Momotaro Tomato Salad
Dashi Jelly, Avocado, Shiso
b, BheaREk, ShE

Cold Somen Noodle @)
Hokkaido Uni, Scallop, Truffle Emulsion
RE, JtEEBE, MZI, RESE

Wagyu Beef Tartare
Quail Egg Yolk, Papadum, Gochujang
FOA4-5K8E, #5385, ENEIEEY, BXRE

Hiyashi Yuba
Hokkaido Uni, Ikura, Tosazu Dressing
KEBTT, tBEsE, =xas¥, tERT

Hamachi Crudo

Yuzu Truffle Dressing, Green Chilli, Mizuna

BEEHE R, BREMTIT, TR, KX

Tofu & Avocado

16

28

26

18

28

10

Roasted Sesame Dressing, Shiso, Spring Onion

ERMGHR, BZE, 55, &

@ Pork Shellfish Gluten-Free Lactose
SHEA

e

SERE TEER

Vegetarian Nuts
Ey-

HOT /e

Tokyo Caesar Salad @)

Grilled Romaine Lettuce, Bacon, Anchovy

FRIWELHL, TEER, BR, RE&

Sake Clams

Japanese Asari, Kombu Butter, Leek Oil
BEENRH, BfhsEid, 2l

Chicken Karaage
Spicy Aioli, Ao Nori, Lemon
KESBER, ERFrEERS, B8, 1IT&

Shoestring Fries
Mentaiko Mayo, Nori, Spring Onion
MERER, BATFERS, 58, B2

Edamame ) ®)

Choice of: Steamed / Truffle
ES, 0lik: KE/NE

Gyoza @ @)

Prawn, Pork, Chilli Ponzu
TMZFI¥EARIR, BRI ERIE

Chawanmushi

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

(&N =& FHBE +10)

Miso Soup
Wakame, Japanese Leek, Silken Tofu
K7, $BHx, BAKRE

Sustainably Sourced Produce

SREE EIERMEIR" @

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 . INRESIEHOHTHRIVIRE 2R EYITE, BEMIIRSAR.
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ROBATAYAKI GRILL jries

Grilling over high and intense heat using Japanese Charcoal
ERBARRNSIRRE

MEAT R

Iberico Pork Secreto @) 42
Yuzu Kosho Chimichurri, Garlic Shoot, Fennel
WHIFRII T 2E5E, MAENSTKEERE, 51X

Porterhouse "'(g (recommended for sharing) 238
Stockyard MB5+ Grain Fed, Jondaryan | Australia
EMBEAXT BMBO+FHE 1T

Striploin 160g 108
Satsuma A4 Wagyu, Kagoshima | Japan
Fe)LBFEEAARI44-HE 1605

Ribeye 2509 128
Shimo MB7+ Wagyu Grain Fed, Victoria | Australia
RMNEIDEREMBT+4-HE 2505

SKEWERS 53

SEAFOOD i&tif

Hokkaido Scallop 20/pc

Avruga Caviar, Gochujang Butter, Garlic Crumble
tEEMZIN, EXRERH, Frns, MXENaFE

Jumbo Squid 26
Teriyaki, Japanese Mayo, Shichimi
Bie, B s BRE, KtbE, tiREEF

Sakoshi Bay Oyster

Dashi Butter, Garlic Crumbles, Chives
IRikdtys, EfmEm, EX

10/pc

VEGETABLES &<

Brussel Sprouts 18

Black Garlic Miso Dressing, Garlic Chips
BFHE, BRREE, Fh

Asparagus & Broccolini 14
Oyster Vinaigrette, Garlic Crumble
AENVNA=TE, HTiHEE T, BB

Your choice of Shio (Sea Salt) or Teriyaki
AR EEL 3 IRkeE

Chicken Thigh & Leek 6
SEREFIRZ

Chicken Wing 6
P52

Zucchini 8
Mentaiko Mayo, Tobiko, Chives
FEAE, BBXFEES, t8F, @52

King Oyster Mushroom Skewer 8
Bacon, Garlic Crumble, Chives
HigER, BIR, EnnE, R

@ Pork Shellfish Gluten-Free Lactose
SREA TEER LI

BERE

Vegetarian Nuts
E3c

Sustainably Sourced Produce

BREE EIERMEIR" 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.
IMEFINKARS BABATHER . INREEHUTHRIVIRE 2K EYITE, BEMILIRSAR.




GENSHIYAKI GRILL Eai

Traditional Japanese slow grilling on bamboo skewers

AT I8E
Jumbo Tiger Prawn 10 Miso Marinated Norwegian Salmon 28
BLERAT RIHERBR =&

Seasonal Japanese Whole Fish M/P
BT E@3E (BA)

*Whole fish require 30-40 minutes of cooking time
*TB2H30-4070 5

WARAYAKI GRILL 7555k

Japanese Grilling directly over flaming straw, infusing unique smokey aroma

EMIRRIREE EHTRIEIURE, BALIRSIIREESS

Warayaki Tataki Selection

Daikon Ponzu, Shiso, Myoga
KIRER, KoM, BAE

Norwegian Salmon 28 Okinawa Big Eye Tuna 34
=& PERREICE

Australian Wagyu Topside MB9+ 38
BARILANA MBO+

@ Pork Shellfish Gluten-Free Lactose Vegetarian Nuts Sustainably Sourced Produce
SHEA TEER Ey- i

EEE e 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 . INRESEHHTHRIVIRE 2K EWITE, BEMNLIRSAR.



RICE AND NOODLES krilms

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

Udon 28

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

Kobe Style Classic “Yaki Udon” @) 22
Stir-Fried Pork, Seasonal Vegetables, Beni Shoga
SR REEET , WIERN, BERX

Steamed White Rice 5
Niigata-Koshihikari Rice
ZEKIR FriStoeK)

@ Pork Shellfish Gluten-Free Lactose
SHEA Pkl

SERE TEER

Vegetarian Nuts
Ey-

LARGE PLATES ki
Tempura 18

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

Teriyaki Glazed Hamachi Collar 26

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

DONABE GOHAN [543k

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

*FrBRRIRFEE 20-30 DT IERSE), BIMt 2-3 AZM

Unagi & Foie Gras 58
Tamago, Sansho, Tokyo Negi
retgEBiT R, EFUM, TER

Tiger Prawn & Squid 56
Tobiko, Tokyo Negi, Garlic Crumble
PERINEMEERRk, FE2, YaFf, E5EB

Chillean Seabass 62
Miso, Garlic Crumble, Preserved Olive Vegetables
EENSraERR, KE, EFEE, MEx

Sustainably Sourced Produce

BREE EIERMWEIR" @

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 . INRESEHHTHRIVIRE 2K EWITE, BEMNLIRSAR.



DESSERTS #i%

“Tokyo” Banana Brilée Split 18 Tiramisu 14
Trio Ice Cream (Hokkaido Milk, Strawberry & Chocolate) Miso, Coffee Liquour, Miso Cocoa Powder
Miso Caramel, Salted Whipped Cream RRCKTR, BRI, MEHEE, BRIERTATH

‘IR EEENEN T SUHIKEK

=EZEK (JLsEFn. 515 0)
TRIGEENE . RLYH

Yuzu Créme Brilée 12 Japanese Seasonal Fruits mM/P
Japanese Zarame Sugar, Strawberry, Air Flown Seasonal Japanese Fruits
Orange Biscotti AARSKR

MU E, BATXUE, B8, BTt

@ Pork @ Shellflsh . Gluten -Free ‘ Lactose Vegetanan Nuts . Sustainably Sourced Produce
SHEA TEHE

EEE e 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.

IMEFIR RSB BB EZER . MREBE AR EEXRN WIS, BEMFIIRSAR.



