{HfERSR | Operation Hours
11:30AM~14:00PM /17:30PM~21:00PM
Last Order —13:30PM & 20:30PM

*
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All prices are subject to 10% service charge.
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Corkage for bring your own alcoholic beverage.
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Whi - Bk | Salad | 7 X - Bk

fEEFR LA BEFRIAT

KEWE ()

Seaweed in Vinegar (Vegetarian)

bFHE(~T2Y T BRI

& HER TR

Marinated Scallops

KT EHEY

Btk ¥

Sweet and Salty Walnuts w. Dried Fish
(BHENL T O

R bR e v i

Japanese-style Vegetable Salad

AR 54

i D EWHE
Japanese-style Seafood Salad

i3 S

IE B

Yam Vermicelli
IIESOES ]

fRE LN 1 L1 ZEAN AT

Salmon Roe Yam Vermicelli
AL 5 —A

fiel b i

Abalone Salad
TIEDH 4
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$120

$120

$120

$220

$320

$360

$420

$480



A fafy | Sashimi | 15

JERERS

ekl B §120/ 1

Sailfish Sashimi/Piece

7 2 R B /#C

{68 1) £ $120/ K

Cobia Sashimi/Piece

A ) B /B
fick £ o] B $120/F5

Salmon Sashimi/Piece

-2/
(AT $120/ )

Squid Sashimi/Piece
AR 5 /AL

fifs £ 1] $150/ 1%

Tuna Sashimi/Piece
<7 a il B/

T H il & $180/1H

Scallop/Piece
w278 B /R

ARy Y $200/%

Spot Prawn Sashimi/Piece

REr e/
FE 8 fof B $400/F

BlueFin Tuna Sashimi/Piece
VA e/ A=V '

T ) £ $560/17

Sea Urchin Sashimi/Piece

& =3l 2 /e
NI 5= fel] 5 (75 ) $450/153

Jyun-En Signature Sashimi/7 pieces

M35 % 4 (TH)
TE AR RS B o 5 55 $980/ 7

Selected assorted belly sashimi 5 peices and 2 Botan shrimps
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F4 - &l | Hand Roll - Sushi | &% - Z+]

LSS RS

Shrimp Hand Roll
e

G E=SACE D)

Asparagus Hand Roll (vegetarian)
TANIHAFEI(RTOL2YT A EHT])

B T 6

Shrimp and Asparagus Hand Roll
TELTANTHAFES

et T

Eel Hand Roll
IFTES

BEfUIN T

Salmon Roe Hand Roll

175 F&3

HRIEFE

Sea Urchin Hand Roll
9= F b

YR
Inari Sushi/2 piece

fiamiF#L/28

= ARF

Cuttlefish Nigirizushi/piece
AhDiEY/H

fiE IR ]
Salmon Roe Sushi/piece

WS FRE/H

B I f g g i )

Flatfish Fin Nigirizushi/piece
AADDOEY/H
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$80

$80

$100

$150

$160

$200

$80/miki

$100/%i

$120/%i

$180/%i



F% - Z7) | Hand Roll - Sushi | &% - #H]

g $180/%i
Sea Urchin Sushi/piece

o=/

tor 1| $180

Rolled Sushi
&%

IEALEE ] $260
Avocado Sushi
7 KA FFEH|]

i1z $320

Flower Sushi

e 7]

e | $380

Assorted Sushi
FrlgkbHbe

2] $380/AH

Assorted Nigirizushi /six pieces

B HFEEVEDE/NE

T LR =] $880/~H

Special Nigirizushi /six pieces

Fr LBV AR DY/ NH
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F&J% | Grilled Dish | BE3Y

T M

HH K -4 K i $180

Grilled Prawn w. Cod Roe Spread
K FLEHBEDF—AHES

HE A R A R JEE (o) $220

Chicken Skewers(2 Skewers)

BALQFIOHPES 25H)

By vy Bl $240
Grilled Seasonal Fish with Salt

DD

o NHE L EES o) $280

Grilled Beef Short Ribs With Onions (2 Skewers)
fHhrDhd: 285)

I $300

Teriyaki Lamb Chops
BokEx7 L

PR R JE $360

Grilled Beef Short Ribs
h L DPEX

it — % T $360

Paradise Threadfin
WHPIIEL

E RS fE R $380

Grilled Salmon Head with Salt
fEDH DIEHES

B H T B $520
Grilled Fish Jaw with Salt
TYhvDIERES
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%Y | Stewed Dish | &

I <> TP 2%

Steamed Seasonal Fish with Sake
HDADWEAL

W55
Stir-fried Burdock
X0

LI H 5 7%

Steamed Prawn w. Garlic

HifEE DM &KL

BEPDIRF B (72

Stir-fried Vegetable (vegetarian)

BRBO(RC2YT A

#LBE T

Braised Fish Head
o E
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$180

$180

$200

$200

$680



%1 | Hot pot | Fo#d

” @u" [T

E AR $680

Sukiyaki Pot
TIBESIN

IR I £ 7 v e $680

Fish Head and Seafood Pot(Miso Soup)
IR IS £ 0D S i

7R $1,080

Beef Ribs Pot
HEHILEH

- YN53 e300 $2,080

Seafood Pot for 2 persons

—7—F#/ Z ARl
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Ye¥n | Deep-Fried Dish | 879

¥t IR

Deep-Fried Tofu
B HLUEE

Z i 5%

Seasame Burdock
== S -l £ &

HE e i 11

Sesame Tofu with Seafood stuffed in

EEAL D I E R

FUR T 2

Fish Tempura
BORLS

WY SR It 4 (r )

Vegetable Tempura(Vegetarian)

R RO(RECAY TR

WK T 7

Prawn Tempura
IERERD

2022.06

$80

$180

$180

$180

$200

$280



B - % | Rice - Noodle | Zfk - %z

BERER

fESRR DR

Fried Rice with Fried Shredded Salmon

EFv—n

HRHEE R

Seafood Rice Bowl

i

HAW S

Japanese Fries Udon

BEEHEA

R AR ()

Fish and Seafood Congee

1133 SN

fig fia i

Eel Rice Bowl
I E I

fiE fopl 7 PR

Salmon Rice Bowl with Salmon Roe

kBT

fifi s i E

Tuna and Sea Urchin Rice Bowl

2y ary =3t

PA_E83 355

All dishes above are served with soups

U EOHE»A—T(EET,

$220

$320

$360

$380

$580

$580

$680



% | Soup | A—7

Y =
ST R
Japanese Seaweed Soup
bbhHA—T

R I 55

Miso Soup
Azt

fiof FEUR NG 75

Fish Miso Soup
D AZH

Fish Soup
ANoOA-7

Lt i

Clam Soup
(PEIQID by

2022.06

$60

$80

$150

$160

$160



FRIER | Lunch Set | Z2FER $780

fifd £ P Bl i8R SR VDL
Abalone and Vegetable Salad
7O HEEY 75

) 4 S feop

Seasonal Fish Sashimi

HO DML
YN CPR TH

Prawn Tempura

HERRD
MBI EF2 / A8 AR cr—)

Steamed Eggs and Shrimp Roes or Steamed White Fish with Sake
AVCHEBAL/BHAOMHAEL(CHIR-)

F3 | Main Dishes | F3¢
(PY%E— - Choose one from four below - I&HR—)

* 7 BHK 54

Spiced Tomahawk Pork Chops
bR = R—FavT

e 1% 2 M
Teriyaki Chicken Leg
HbbOMbBES

e i £ 719 B )
Salt-baked Fillet of Mackerel
i DS

*EHHER

Main Dish of the Day
VHER

iEps bt
Assorted Nigirizushi
Y 7EH]

i F R T

Fish Miso Soup
D AZI

IR

Seasonal Fruit

1054
i< e/ WIWE (s

Dessert or Coffee

T h—hla—k— (&R~
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