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@— CHEF'S RECOMMENDATIONS —»

Breeze through the seasons with SUN's Winter menu featuring seasonal

ITiko— &
_APPETIZER

favourites of Fugu and Zuwai Kani

CHEESE IMO MOCHI
F—X i

Chewy potato mochi filled with a mild cheese, coated in

sweet soy savce glaze. Wrap with seaweed for a treat!

$9.80

INCA NO MEZAME POTATO FRY EI HIRE ABURI MIZUNA & AGE YASAI
AHADDXDHETFEIFA TAELRD CAESAR SALAD
Deep fried Inca potato wedges with a sweet Grilled dried ray fins served with shichimi spice ?Kit¥§{fﬁimy e e i b

and nulty taste. and mayecnnaise. Best pnired with alechel! Nz, pumpl:in, fahis Fost dweal petato,

$ 11.80 $ 10.80 bacon and fried whitebait, served with

caesar dressing on the side.

$13.80

= FBHOE &8
GINREI GASSAN j
| SETCHU JYUKUSEI L— SAKE KIKU-MASAMUNE
JUNMAI GINJYO T 3
;,ﬁ;.;n\ ¥ A L ThBAES WIS YAMATAN-MASAMUNE SHIBORITATE DAI GINJYO
| This award winning,“hcmdmude Junmai SHIMA-NAMI HONJYOZO ﬁEE’-‘ Lli b ?':-r x"%ﬁ
' u Ginjyo sake is brewed with the water IJ.I H'IE bi&& This sake is a brew to p[ense
. from the mountain's underground This Honjyozo sake's motif is inspired
: ? streams. The sake is produced with an
adventurous methed of burying the
g ¢ entire tank under the snuw,yprgducing
|& gl 9 delicately llavoured sake.
' : $ 18.00 :1:um1y$32.00 (240ml)
W $56.00 s0om) $108.00 (720m)

discerning palates, with its distinctive

by the beautiful scensry from and rich flavour, slightly tart with a

Setouchi Ocean. A genﬂe and tht semblance of pears. Best

@8 savoured either at room temperature
oW, or chilled.
$3ﬁ100 {300ml)

refreshing sake, inspir&d and made

with the image of the |undscupe.

$30 .00 (300m)

#Food prepared at our stores may contain allargens. We are unable to guarantes that thers is no cross contact. #All pictures are for reference only.  #AIl prices are subjected to 10% service charge and prevailing G5T.
Pleasa speak with our waitstaff for more detalls EFERAETATEEERNICGDET. H#U—FAR 10  BUFREXONEZRET.



ifferfish uvsed in this promohion dré $oi urced from SFA

+ Jar Farmed |||!|||.'|'_“'.-ﬂ- ':||:_5|. .'.Il._i_!'l Puttertis el | 1 oM | re C ) by
B =] F;’< H ﬂ S T ——T o ii'l'lll-'_'l'l F:IIH:I_'!F sk processing establishments idenhf '_'|i :::r- |-:|l-|:| s Minis Ty of Health an |
P u FFE R FIS H Labour Waltare to ba compliant with SFA's requirements and is sata far human censumption

With 130 years of histo ry, Fugu 15 an expensive r't,|:r_'r'l.',' due to the skills

‘ zousm SET
o ity

‘ ) Enjoy Fugu Horpol broth to its
|

fullest with t::rpﬁﬂ-nﬂl rice and eggs.

reguired dto| prepare the fish to be sate tor human cons sumption.

“Please be |1.'||rr.|r-..5 of fish bones.

GOMA FUGU SASHIMI

S 3 <

Thiniy sliced puHerﬁsh sashimi !upped with

sesame seeds and served with citrus soy sauce.

$36.80

GOMA FUGU SASHIMI (For 2~3) FUGU KARAAGE YAKI FUGU
RS <RE(X) SHSEBRT X<

Thinly sliced pufferfish sashimi plate served with citrus soy Deep fried marinated Japanese pufferfish®  Grilled Japanese putferfish™ served on a
sauce. Recommended for more than dpax and preparation time served with ponzu sauce and sudachi lime. mini brazier.
is about 20mins. *Please be mindful of fish bones. *Please be mindful of fish bones.

570.30 $18.80 $18.80
' — PicHE ]

_SNOW CRAB DISHES

e

B

YAKI ZUWAI KANI

ZUWAI KANI TEMPURA

AT4EXIZD BEx X015
Deep fried pDr'fioned snow crab coated Grilled snow crab served on a mini
in a crispy and |igh’r tempura batter. brazier with vinegar dip on the side.

$29.80 $29.80

#iFood preparad at our stores may contain allergens. We are unable to guarantes that there is no cross contact. WAl pictures are for referance only.  #All prices are subjected to 10% service charge and prevailing GST.
Pleasa spaak with our waltstaff for mare detalls EENETATEEENICQDET. HH—-EIH 10% « RUFREFrOEEnET.



) « i 8 71 52 J ASPARAGUS NIKU MAKI

CMEAT & SEATOOD . >esasy

Asparagus wrapped with thinly sliced pork
and pan fried with sweet soy sauce.

$13.80

. R  TAPPURI/KAISEN ROLL
SUN STYLE FISH & CHIPS - = ey . 1odly - 'Tﬂ.ﬁ’ﬁﬂﬂ—lh
SUNRZAIV T49a&FyTR e i e

: : Seafood abundance sushi roll with salmon, scallop,
S}:J:j “}:: fish and chips with home made : \‘\.-_ - el tuna, asparagus, sweet omelette, pickled herring roe
shibazuke tarlar sauce. -

$12.80

with radish and !'{:ppecf with salmen rce.
4pes - $16.80 | 8pes - $32.80

KANI & INCA NO MEZAME CHEESE YAKI JUICY TORI ZANGI IKA SHU MAI
A=A DHXDF-X % Ga—-—BY ¥ EHELs3F0L

Cheesy grill with shredded crab meat, diced Inca potatoes Deep fried juicy marinated 4 pieces of steamed Japanese-style minced squid

and enions. chicken bites Hukkuidn-sly!e and ﬁshpusi‘e shumai !‘ﬂpped with salmon ree.

$18.80 $8.80 $8.80

TRt

& NOODLES -

_RICE

SALMON
OYAKO DON
+—-EvHFH

Sliced salmon sashimi, salmen

roe and shredded eggs rice bowl.
$19.80

MISO, BUTTER

& CORN RAMEN
RIg AR == 5=A¥
Ramen noodles in a rich miso

broth, Inpped with pork chashu,

corn and butter.

$18.80

#Food prepared ot cUr stores may contain allergens. We are unable to guarantes that thers is no cross contact. #iall pictures are for reference only.  #5A0l prices are subjected to 10% sarvice charge and pravailing GST,
Pleasa spaak with cur waitstaff for more datalla FENRTATERENCGDET. HH—EFAR 0%  RUFREFNEIAET.
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- DESSERT -

HOKKAIDO AZUKI ZENZAI

{HEN A XS (F el
A sweet Hokkaido red bean soup served A traditional Japanese dessert made with
with lightly grilled mochi, best enjoyed white bean paste and agar, jazzed up with
during Japanese winter season. strawberries and milk for a modern twist.
$6.80 $7.80

— F4F—tob —

-DINNER SET

DINNER SET INCLUDES

ZUWAI KANI NABE SET MISO BUTTER CORN RAMEN SET YAKIFUGU & KANI
X718 Rev M@/ —a—=rF—Artyh KAMAMESHI SET
Snow crab leg hotpot with vegetables and Ramen noodles in rich miso broth, topped with WX L CEEEIRLEY
mj.lshrcr_:rns_in Japanese d_ushi_ soup stock. S?rved pork chushuj corn und_ l:ru’rler, Server:i with 3 piece Sesisonal arlledilasanass pitlaraeh® ond shrsddad
with ien}fl‘alu potato mochi, miso soup and rice. 5?]mon sushi, juicy tori zangi and spinach cold N R R L e e
Served with seasonal dessert. dish. Served with seasonal dessert. pot. Served with teapot soup, unagi yanagawa and
$ﬂ-] .80 53'{1.30 seasonal dessert. Served with seasonal dessert.
Please be mindful of fish bones.
$44.80
#Food prepared at our storas may contain ﬂ"-argﬂ nE. Wa are unable to guarantes that thars is no cross contact #A picturas area for raferance ﬁﬂl:f‘ #Al prices ara !Ub}ﬂflﬂd e 10% sarvica fhﬂfga and :lraw-ulhng- G5T

Pleasa spaak with our waltstaff for mare detalls FERNETATEEERNCQDET. EY—FIAR 0% RUREFXONEnET.
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