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Our 'New Japanese Cuisine' embodies a fusion of traditional Japanese culinary
techniques passed down through generations, enhanced with modern cooking
methods and the finest ingredients of our time. We have dedicated ourselves to
mastering this path.

In Japan, there exists a spirit of hospitality, 'omotenashi, where we prepare the
highest quality ingredients to delight our guests and create wonderful moments.

Enjoying the finest dishes in the most exquisite setting with impeccable service is
the pinnacle of hospitality.

Our New Japanese Cuisine originated about 30 years ago in Kobe, a city rich in
foreign influences and cultural exchange, historically frequented by foreign ships.

It is in this vibrant area, known as the legendary 'Country of Feasts' that supplied
ingredients to the emperor, where our New Japanese Cuisine was born.
Please savor our interpretation to your heart's content.
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APPETIZER
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Spicy Bluefin Tuna Tartare | Kizami Wasabi | Nori
RIKIEEE T B BB | FRILZE | BB

Hot Chawanmushi | Foie Gras | Kinome

FURE | 1B | K2Z2HF

Abalone | Satoimo Potage | Naga Negi
e | B¥FiR% | BAKAR @@

Wagyu Tataki | Ponzu | Momiji Oroshi
HRREMG | HIBE | AHRE ME

Hokkaido Scallop | Shishito Vinaigrette | Brussel Sprouts
BEJHRULEEMIZN | BABHHET | BRFHE @@

Tatami lwashi - Dried Baby Sardines
BEXDTE&

Ei-Hire - Stingray Fin
RIEESREEE

Fugu Mirin - Dried Puffer Fish
IR Bt o] PR & T

Butaniku Kushiaki - Hokkaido Pork Skewers | Leeks
ItBERAESE | REE | EB @
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Sashimi King Salmon | Dashi lkura | Shiro Miso Dressing
TEI=XE8 | @5EHEe T | HIRIEE

Iberico Pork | Koji Marinate | Ice Lettuce | Green Chilli Dressing

PLEAMITERER | XKWEHR | XX | BXBEFTFE @

GIuten-free Lactose Shellfish Nuts

@ Pork
2EER NEBR FLAE EXCRES SHERE

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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TEMPURA
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Seasonal Seafood | Tentsuyu

NOBHRAT | KAt ©

Toriten “Fried Chicken” | Lemon | Wasabi Aioli
YEIS | 4748 | FAREBEE

Hokkaido Scallop Kakiage | Amazu Ponzu
JEEEMIZN | B<HE | ILIZEE

Obsiblue Prawn

BEIF @

Deep-Fried Pork Cutlet | Red Wine Miso | Mesclun Salad
YEXEHE | LDBKIE | ZEBHAER @

SHIME
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Niigata Koshihikari Steamed Japanese Rice

NI H A KR

Miso Soup (+10 King Crab)
NZ5% (+10 & £ %)

Buta Yasai Itame - Stir-fried Hokkaido Pork | Sustainable Broccolini

WEER | UBERR | BZTEE @O

Wagyu Beef or King Crab Fried Rice | Kinshi Tamago | Renkon -Zuke

BARASHIGHTFEERNIR | FIEL | BRHBH ©

@ Pork Gluten-free Lactose Shellfish Nuts
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Please inform us should you have any dietary requirements or allergies.

@ Vegetarian
N
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All prices are subject to 10% service charge and prevailing goods and services tax.
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SASHIMI / NIGIRI

%U% / ?EE%E' SASHIMI NIGIRI

RIE EET
Seabream 32/ 5pck 8
fif &
Flounder 40/ 5 pckH 12
ttE&
Amberjack 32/ 5pchH 10
HES®
New Zealand King Salmon 32/ 5pc/ 8
MA=FEI=X8
Blue Fin Tuna 48/ 5pckH 14
EHESeE
Blue Fin Tuna Toro 98/ 5pchH 22
HHERCE N
Scallop 24/ 1pc 8
MRIZ I
Sea Urchin MP mtgth
88 ©
Chef’s Selection of Assorted Sashimi 3/5/7 Kinds 58/78/98
ERBIERSHE (3/56/7F)
Chef’s Selection of Premium Nigiri Sushi 10/15 Pcs 58/138

ETEBEFIEFSHE (10/158K)

@Gluten-free Lactose Shellfish Nuts

@ Pork
SBEENR TEER ER BERE SERE

@ Vegetarian Sustainably Sourced
o)
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FrEMRIIRINRI0%RS BMMTERRIRSH . WREEEARAEERIIL, FEHEA].
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

HAAE

Baking over intense heat in custom-made brick oven

EEHNEETSEHE

Spiny Lobster | Charred Leeks | Sauce Dynamite 68 half ¥ /116 whole R
RAF | BBEAILE | MEETDEE

King Crab | Ninniku Butter | Negi Goma MP mizth
FTIE | mEFH | BEZH @©

Napa Cabbage | Shio Kombu Butter | Ponzu 18
BEZFX | HREMEMN | BRlL

Aubergine | Caramel Shiro Miso | Egg Sauce 22
£hF| ERAKE | &8 90

Whole Seasonal Fish Head | Ponzu | Lemon 72

<@k | #iEE | 7%

JAPANESE BINCHO-TAN GRILL

TR S5 NE

Grilling over high and intense heat from Japanese Charcoal

£/ B AR 095 0w A 58 PR 1T G ke

Seasonal Whole Japanese Fish MP iz
HARNSES

Satsuma A5 Wagyu Ribeye (Minimum Order of 100g) 1/1g %
FEEEABRFNF AR (ZEM00F#EIT) (1)

Free-Range Chicken | Yuzu Kosho | Pickled Fennel 36
EHIG | B FEAME | BREEX

Iberico Pork Bone-in | Karashi Su Miso | Apple Jam 52
HEFREAMTER | ARERIZE | ETRE

Lumina Lamb | Kaji Natsu | Garlic Crisps 58

MR=SMFER | HENTF | EEFA

New Zealand Akaroa King Salmon | Teriyaki 42
HRZFI=X& | HXBRE

Hokkaido Scallop | Japanese Eggplant | Butter Balsamic 26/ pc §i
JEEENIIN | BAMNF | BEEEEH

GIuten-free Lactose Shellfish Nuts

@ Pork
2EER NEBR LA BERE SHERE

@ Vegetarian Sustainably Sourced
ES-

AR ERERIR ™

FrEMRIHRINI0%ARS EMMITARRRSH . WREBEAREERIIE, BEHEA].
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.



Resorts World at Sentosa Pte. Ltd.
26 Sentosa Gateway, #02-146
Level 2, Hotel Michael, Singapore 058269
www.rwsentosa.com/syun



