Salads

9>

ONION SALAD
A=A NS
Sticed onion topped with fish Rakes
insoy-based sauce

INR 250

TOFU SALAD

BRYSH

Tofu and vegetabie salad. dressed with
UM Date s UCe

CAESAR SALAD
s i’ i

Groen leafy salag with Caesar dressing

BUTASHABU SALAD
BLe IS4

Salad wath bodled pork dices &
vegetables in peanut sauce

*GoveImMMment taxes a5 appicable,
We levy a 10% service charge

BANBAN JI SALAD (A
ISR Y 54
Boited chicken salad wath
banban § shuce

KAISEN SALAD A
Ao A
Assor trd seatood
salad

INR 580

YASAI SALAD
HRYSH

Vegetable salad

o)

MUSHIDORI UME SALAD A
BLURDEY >4

Soft boaled chideen and vegelables
wAth plum dressng

' = Chef’s recommendation




A MAGURO SASHIMI | =40 SALMON ABURI SASHIMI ‘A
Raw tuna fillet, 5 slices | +j---‘Ey3;U

INR 700 Soared salmon, 5 sices
INR 700

Al SALMON SASHIMI | #—¥€> =
SABA ABURI SASHIMI | #/{&') (a

Raw salamon Allet, 5 sices

Seared mackerel 5 sices
INR 700 INR 680

B THA SASHINL | 12 HOTATE ABURI SASHIMI [a
o ica Milet, S slices ]-'F‘?‘}"ﬁ‘J
m Seared scallops. 1 pleces

Al SHIME SABA SASHIMI | < A#/9

Japanese-<cured mackerel, S shces

‘ SASHIMI - Raw fish l

A HOTATE 555”1”1 | R"&27F SANSHU MORIAWASE SASHIMI a
Raw scallops, 2 slices I 3RS Hy

INR 800 3 kinds of freshly sliced fish, daily

chels special, 9 sikes
INR 1300
A HAMACHI SASHIMI | /\T¥

Raw yellowtail Slices, 5 slices GOSHU MORIAWASE SASHIMI a
| slmUahe @

S kinds of freshiy siiced fish, daily chel's special, 11 siices

*Government Lades as applicable

We levy a 10% service charge ' = Chel™s recommend ation



MAGURO NIGIRI | <40

Tuna nigem sushe, 2 aedes

SALMON NIGIRI | #—%~

Salmon regprn sushe, 2 peces

IKA NIGIRI | ©H

Sapund rei

INR 350

", 4 peies

HAMACHI NIGIRI | /\TF

v lcravtanl fsh regrn sushe, 2 preces

TAKO NIGIRI | #0

O s Mg 34N, 0 (neded

IKURA GUNKAN | L {5 A

Sushe peeces o pped wath bnght orange salmon roe, 2 pedes

SABA NIGIRI | #4/1 A

Matkerel refen sushi, J puedes

INR 500

ABURI SALMON NIGIRI | 4% —F> A

Seared walman regn, £ pedes

ABURI HOTATE NIGIRI | k425 A

Seared scallopd negpn, I padd es

e zo0 Tad

EBI NIGIRI | ;¥

Bonled prawn nagun sushe, 7 peces

HOTATE NIGIRI | :i&7

Mp rapn sushe, F pe

UNAGI NIGIRI | #&

Cunled el e sushe, & predei

TAMAGO | 2 %ECT

4 e e 56 Ofiwrbe (he FEgpn, 2 reces

INARI SUSHI | !."r.‘-;j.d;

e wiapped wvweel and savory

abuira-adge. Jpeeies

INR 350

*Gowvermmant tanes as apphcatle
We levy a 10% service charge

ABURI SABA NIGIRI | &U%/\ A

el Mmalenel magpn, 2 pECEL

ABURI HAMACHI NIGIRI | ZUN\TF a

ieared yellowlal regn, 2 peces

INR 680

NIGIRI MORIAWASE | ([C¥UEYSHY a
Assortied suith platter, 7 migpn amd 1 quniiar .

INR 1700

VEG SUSHI MORIAWASE | XI/@EUSHY (e

Vieq ik platter, 14 predes

INR 1200

' = Chels recommend ation



RAIFU SPECIAL PLATTER |
REAANyILTL—b

Chels special roll 30 piedes

INR 1500

OMAKASE 3 ROLL | B8FEH ¢ 34& A

3 rois of chel s reCom mendaton

® KAPPA MAKI | Hwi\ CALIFORNIA ROLL | Ab2#4b=70—)b (A
Cucumber sushs 1ol 6 preces Uramaki roll stuffed with avocado, cucumber and Crabrsixk
@] UME SHISO MAKI | #L%
Umeboste (pchded plum) & fresh shito TERIYA“I CHIC“E" ROLL I ‘
e aves sushs 1ol & peces ﬁl}ﬂﬁq-#.yﬂ_u, et
Uramakd roll stuffed with terfyalki ¢ he loen,
‘® NATTO MAKI | @&
Fermented soybeans sushi ol 6 preces
SPICY TUNA ROLL | A/
_ RN = FO— )b
A TEKKA MAKI | #% Uramakd tuna roll with spicy maryo
Tuna sushe roll, & peces
Rolls
Al SAKE MAKI | Y—E SPICY SALMON ROLL | [A]
Salmon sushi roll, 6 pleces AN =Y —F 20— '
Uramak salmon roll with spoy mayo
‘Al EBI TEN MAKI | #EX =
' Prawn tempura sushi roll 8 pieces KANI ROLL | Af# N (A
Crab imeat and miso 1audce roll
(@] VASAITEN MAKI | $FRX RAIFU SPECIAL FUTOMAKI 7 KINDS | |
Vegetable tempura sushi roll, 8 pieces L&
EXBHN 7Roxsy @
Futomala wath seve n ingredie nty tuna, salmon, egq. inan,
g cutumber, taluan (picbkded radith), and shatake mushrooms
A TORITEN MAKI | Mm%
Chicken tempura sushi roll, 8 pleces
® ASPARA TEN MAKI | 7R/I\SXKHK¥*

' = Chef™s recommen daton

' Deep-fried anpar agus sushi roll
INR 480

*Governmant taxes as applicable.
We lewy a 10% service charge.



Rice donburi with fresh fish

A TEKKA DON (Full/Half)
A

Rce bowl topped vath raw tuna

INR 780/400

Al SALMON DON (Full/Half)
—E#
Rice bowl topped with raw salmon

INR 860/450

‘A SAKE IKURA DON
HLSR

Rice bowl topped with raw salmon
and mannated |lura

*Govermiment taxes as apphcable
We lewvy a 10% service charge

KAISEN DON a
REL B2

Rice bowl tapped with fresh raw fiah

NAMA CHIRASHI a
EFoVH
Sumh e topped with fresh raw fTah
such a3 tuna and salmon

MAGURO YAMAKAKE DON a
<7 NI A

Ree bowl wpped with raw tuna
& grated yam

' - Chels recomumendation




HREILEINIBASSERUCIII W

Choose your seasoning:
Sauce (Non-Veg) or Salt (Veg)

A MOMO | &EVUBS

Chitken thighs on skewe r

Al KAWA | BO'D
' Chthen tn on skewers

NEGIMA | fa¥ ¥

Checlen thagh wath negp oMo n on % hoe v 1%

INR 200

9

A| BUTABARA | B/ <5

Pork be iy s kewe i

INR 280

NORI MAYO TSUKUNE | #1523 D<f |a

Chacken mestball topped with seanwe ed '
ANl I ONN e

INR 250

KINOKO | £/ [@

Gnked mushroom on skewe rs

OKURA | #2072 @

Gnlled okra on shewers

NASU | A3+ @

Gniled eggplant 60 s kewers
INR 10(

A TSUKUNE | 2<H

Japanese (hcken meatball

INR 230

Al HATSU | /vy

A tradtional jJapanese yalotor dnh prepared with
Chec laen hearts

Al SUNAGIMO | WRF

A tradational japanese yakorn dinh prepared with
checken gizzards

Al LIVER | L/S—

A tradional lapanewe yakiton dinh prepared with
€ P b 14 BPver

INR 200

*Govemment Laxkes a5 applicable
We levy a 10% service charge

ZUCCHINI | Xv¥%—= |@®

Ginlked pocchare on st we

TOMATO CHEESE | bTFF—X @

Gnlied tomaio and ¢ heese '

YAKITORI-MORIAWASE | @UaHYE A

Chefs choice of asvorted 1 kewers

INR 1000

Skewers available from
Spm - 10pm.

' = Chels recommend ation



Grilled Dish

YASAI ITAME | &1

Stir-fried vegetables with pork

TERIYAKI CHICKEN |
RUMEFF

Pangrilbed chicken cooked in teriyaki saue

INR 480

SATIKORO STEAK |
Y ODAF—%

Popular rakaya dish, pan-fried buft
tenderioin cubes, seasoned with salt L pepper

INR 580

HAMBURG | /\s/\—%

Minced pork & buff tenderioin cooked in
Japaneie sty L topped with demi-glade sauce

INR 650

IKA SHOGA YAKI | 1h&EEme®

Pan-grilled squid cookied in ginger soy sauce

BUTA SHOGA YAKI | BEE2MN (a

Pan tonsed pork shoe wath oreon ¢oodked
LOgayal saue

BUTA NEGI SHIOYAKI a
| Br¥Ems @

Pargn led pork v th spring onon cookeed
m sheopalo sauce

SALMON ICHIYABOSHI a
| Y—E—8FL

Gnlled salmon seaioned with 1ok

OKISUZUKI SHIOYAKI (a
| PRXFEME

Gnlked 104 baid wEatoned with sak

OKISUZUKI HALF WITH BONE A
| AR X+¥ES 3428 B

Grilled bowne 4 Sedbais wath Lakt

*Government taxes as applicable ' = Chefl's recommend ation

We levy a 10% serdce charge




Tempura

A

EBI TEMPURA(S PIECE)
| BEXIFS(5%K)
Battered and deep-fried prawns

INR 820

IKA TEMPURA | ¥ AXAS

Battered and deep-fried sguid tempura

INR 500

YASAI TEMPURA
| FRERS

Battered and deep-fied vegelable tempura

TORI TEMPURA | ME 5

Battered and deep-fried chicken tempura

LGovernment Laxes as apphc able
We levy a 10% w@endice charge

TEMPURA MORIAWASE A

| Buabe @

Assorted battered and deep
fried prawn &L vegelable s

INR 720

TEMPURA MORIAWASE MINI |
SZTXRISEIEDY
Smail portion of assorted tempura

EBI & IKA KAKIAGE
| BEES DO R

Battered and deep fred
mxed squsd and prawn

TORI ISOBE AGE
| MBRERIRS

Eattered and deep-fried (it ken
covered with seaweed

' = Chef's recommendation

EY

£y



Al TORI KARAAGE | T8RS

' Japanese style deep fried chicken
{everyone's lrvourite appetner)

A| KOEBI KARAAGE | /NIy

Deep fried small shrimp

INR 380

A TAKO KARAAGE | #Z/Ri8Ls

Deep fried Mmannated oCtopLs.

'a] CHICKEN KATSU | %20
Bread crumbed deep fned ¢ hicken outhets senvsed with
tonkatsu Srude

‘al EBI FRY (5 PIECE) | 8E754

Bread crumbed deep fred prawn serve with tartar sawce

Deep fried dish

'a| CHEESE CHICKEN KATSU |
F—XFF 1Y
Bread crumbed deep Ined ¢ hicken & cheese cutlets
served wath tonkatsu saue

a] TONKATSU | EEhHv

Bread carumbed deep fned pork Cutlet serve with tonkatsu sauce

A| MISO KATSU | sieihyv

. Bread orumbed deep fried pork Cutiets to pped with sweet miso

sl and wesame weds

INR 680

[A] KASANE UMESHISHO TONKATSU | BramL%h Y

Layered tonkatsu, with plum & shiso keat

Al BUTA HIRE KATSU | ¥l b

Lean podk tenderiomn, breaded and deep-fried 1o crunt iy,

*Government Laes a3 applicable.
We levy a 10% serice charge.

KUSHIKATSU MORIAWASE (A
| 8BHvEIESDHY

Deep fned skewered me st and ve ge Labies

SAKE FRY | 7541 A

Deep fned sadmon s& need with Lartar s suce

SALMON CREAM KOROKKE A
| ¥=F220~=La0OvY

Salmon & cream saude Croquelte 1enved wath tonkatvy saute

JAGAIMO KOROKKE |(a
| vHAEOOY '

Mas hed potato & pork ¢ roguetie served wath tonkatsu sauce

EBIMAYO | T3 A

Fred prawn Lossed in 8 sweel LANgY Mayo 1aule '

AWABI EBI CREAM HOROHKE |A
| 7oERE2Y—-LaOyY

Absone and shnmp ream oroquelles

HARUMAKI [a]
| ##% ¥ (Veg/Chicken) @

Crinpy spring rod

SHIITAKE FRY @
| RN 254

Fried shetake mmu uhe ooem

KOU IKA FRY | 4Hh754 |a
Derep froed Uik squedd

CHICKEN NANBAN | #+ @R Al

Crspy deep fred cvicken dressed in a '
tangy sauce and served with homermade ta tar sauce

' =~ Chels recommendation



Small Hot pot

Al BUTA TO TOFU NO IRINI
BR& TSRO M

Soy sauce hot pot with
park, tofu, and vegetables |NR 690

A GYU NO SUKIYAKI NI
' FOTEmMNA

Sulthyraith Livww with BufT,
om0 s, and tofu INR 780

A| TORI DANGO KONABE

MEDT/) A
Gari soy saute Nt pot with

€ et kieny M athad s and INR 560
vegetables

*Government Laxes as appicable
We levy a 10% serice charge ' = CheT's recommendation




