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Traditional Japanese cuisine has been handed down
through the generations for long time.

Shin-Washoku or "New Japanese Cuisine’, still retains
the importance of using the best ingredients and the
passion that was handed down.

And while ingredients, cooking methods, and
presentation have dramatically evolved across
generations, these changes are more subtle to the
customer.

We seek out the best ingredients and provide the
finest service in our cooking. This is known as
‘'omotenashi" - the traditional Japanese way of
dedicated hospitality.

"New Japanese Cuisine" sounds modern, but it still
evokes memories and the taste and feel of
something familiar.
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HAL YAMASHITA X2 v 1) 7
HAL YAMASHITA Signature
ASEREIRBEMFSICKEETA IS FYETOE

Ohmi A5 Wagyu Beef with Uni and Oscietra Caviar

BRETWOR-A) R LEDOE

Homemade Cold or Hot Tofu with Fresh Wasabi

WSHRBIZAL

Chawanmushi with Ikura

BEYSH

Seafood Sashimi Salad

A9 o Al E TS e A

Sautéed Foie Gras Japanese Style Brandy Sauce

,?Gluten Free @ Lactose free w Shellfish Nuts N\ Raw Ny Vegetarian
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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.
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Seabream () ™\

TH
Flounder @ N\

HAIES
Amberjack @ N\

SA-U-SYREFVIY—EY
New Zealand King Salmon ) S\

= amy =S URER A Y N S
New Zealand King Salmon Belly () S\

RJ7OKE
Blue Fin Tuna () 8\

rJOKXKk~O
Blue Fin Tuna Toro (@) &

Lw< 5
lkura @ N\

MR 3z
Scallop @ ® N\

=7

Sea Urchin (18g) @ @ N\

BAOEED3IEED
Chef's Selection of Assorted Sashimi 3 Kinds @) @ N\

BDHEDSERED
Chef's Selection of Assorted Sashimi 5 Kinds @) @

,?Gluten Free @ Lactose free w Shellfish Nuts N\ Raw Ny Vegetarian
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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.
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30 / 5pcs
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Seabream @ N\ 7
TH

Flounder @ N\ n
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Amberjack @ N\ 7

SA-U-SYREFVIY—EY
New Zealand King Salmon ) S\ 6

Za—S—SVREXVIH—FTINTS

New Zealand King Salmon Belly () S\ 8
RJ7OKE

Blue Fin Tuna @ N\ 10
rJOXxkO

Tuna Toro @ N\ 22
w<s

Salmon Roe @ N\ 14
L/ v

Scallop @ ® N\ 22
Sea Urchin (18g) @ @ N\ 42
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Chef's Selection of Premium Assorted Nigiri Sushi 10pcs () @ ¥, 98

,?Gluten Free @ Lactose free w Shellfish Nuts N\ Raw Ny Vegetarian
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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.
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Cucumber Roll @) %

DO = U I R R U e B
New Zealand King Salmon Roll @® ™\

BB E
Tuna Roll @™\

HUIDAINZTES
California Hand Roll @ M N

,?Gluten Free @ Lactose free w Shellfish Nuts N\ Raw Ny Vegetarian
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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.
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RIRTE

TEMPURA

HAEBAOFRXREZE
Seasonal Japanese Vegetables Tempura 18

BERBRE
Prawn Tempura (5pcs) 35

\
g

MAINS

BAREHRAES
Grilled Japanese Fish Head 70

BEREEEASEREEMFO-IbE—T FJaT7AKEEY—X 200g
Kagoshima A5 Roasted Wagyu Beef Truffle Aroma
Egg Yolk Sauce 200g 110

,?Gluten Free @ Lactose free w Shellfish Nuts N\ Raw Ny Vegetarian

flit&(E > Y AR—IL RILTRRSNTED. 10% O —EXR EHERD MEShEF T,
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.



JAPANESE CASK IRON BRICK OVEN

Baking over intense heat in custom-made brick oven

BEE SEAFOOD

Za—C—SVREFXFVIY—FCO NG ZIOBDES

New Zealand King Salmon Balsamic Teriyaki Sauce

FUEY—NZ WWBESNFHFZ

Chilean Sea Bass with Wasabi Kinzanii

BAEEOAKRE WRTILTHRZ

Japanese Eel with Wasabi Salsa

A= XDt ey T BEes s M TS50 e Y A

Australian Abalone with Japanese Style Brandy Sauce

B3 VEGETABLE

T ARNDITR

Asparagus

HAESIODEF

Japanese Sweet Potato

730 e e | WL Mo B =
Cauliflower and Truffle Salt

gGluten Free @ Lactose free «!’ Shellfish Nuts ¥\ Raw \ ] Vegetarian
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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.
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BRKFERKNES
JAPANESE BINCHO-TAN GRILL

Grilling over high and intense heat from Japanese Charcoal

A MEAT

BREREASFREBENSFT WRYILTHRX

Kagoshima A5 Wagyu, Wasabi Salsa
Minimum Order of 100g 1/1g

F=AEZDEENT ZLH-X 7 (IUSERAYINEY =R
Australian Rack of Lamb with Wasabi Pepper Sauce 45

WEEHEE WMFHAMRZ
Free-Range Chicken Yuzu Kosho 27

B8 SEAFOOD

BAOBERCERREY

Seasonal Fish with Homemade Pickles M/P

,"g"/Gluten Free @ Lactose free w Shellfish Nuts N\ Raw Ny Vegetarian
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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.
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NZBE5LNE
Mini Bara Chirashi

HAL YAMASHITA RR BRI -_E—-TJAhHL—
HAL YAMASHITA TOKYO Premium Mini Beef Curry

SCA XiF BEZ (R-B)
Udon or Soba (Hot or Cold)

XEBEES LA X BZX (CRB-A)
Tempura Udon or Soba (Hot or Cold)

FREEISEAVBIFA
Niigata Koshihikari Steamed Japanese Rice

kgt
Miso Soup

BFQORE—a
Satoimo Potage

,?Gluten Free @ Lactose free w Shellfish Nuts N\ Raw Ny Vegetarian

flit&(E > Y AR—IL RILTRRSNTED. 10% O —EXR EHERD MEShEF T,
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.

26

18

10

24



FH— R

BDESSERT

FAREMOEREAT v a(2E)
Saikyo Miso Homemade Ganache 2pcs 7 %

HwLSNE(21@)
Black Sesame Sasa-Shigure Mochi 2pcs % %

ES5LHEDT—F
Japanese Hojicha-Tea Cake %

EEoO—-ILDT—F
Chestnut Roll Cake &2 %

Ice Cream (Choice of Matcha, Yuzu, Black Sesame) 7 %

HEAEGDORY
Seasonal Fruit from Japan Z@Vﬂ

gGluten Free @ Lactose free w Shellfish Nuts N\ Raw Ny Vegetarian

A& IE S > AR—IL RILTRAREINTED10% O —EXR EHERDMEINET,
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.
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Resorts World at Sentosa Pte. Ltd.
26 Sentosa Gateway, #02-146
Level 2, Hotel Michael, Singapore 098269
www.rwsentosa.com/syun



