S5
5 H < |

SAIGON

MODERN JAPANESE CUISINE

A LA CARTE

GOI MON

JAPANESE



Seared Wagyu Beefl
Salad bo wagyu dp chdo 350,000 v\D

Wagyu Shabu-shabu Salad with Truffle
Salad bo Wagyu Shabu-shabu véi nam Truffle

400,000 wwD

Spicy Tuna & Avocado Salad
Salad cd ngu cay vdi bad 250,000 v\p

Salmon & Avocado Salad
Salad ca hdi vai bo 200,000 v\p

Colorful Seafood Salad
Salad Ha&i San Nhiéu Mau 350,000 v~\b

Sea Grapes & Tomato Salad
Salad rong nho va ca chua 160,000 v~\b

Wagyu Shabu-shabu Salaclwithiky

Salad bo Wagyu Shabu-shabuvéi nam i

Spicy Tuna & Avocado Salad
Salad ca ngt cay vai ba




SASHIMI

SASHIMI

3-Item Assortment (for 2 people)
Set Sashimi 3 loqi (Danh cho 2 ngui)

460,000 wp 1L IERST

5-Item Assortment (for 2 people)
Set Sashimi 5 loqi (Danh cho 2 ngudi)

7-1tem Assortme_rii(fbf 2 people)
Set Sashimi 7 logi (Danh cho 2

SUSHI

SUSHI

Chef’s Choice Premium ngrrr
“Takumi” (8 pieces) :
Nigiri Sushi Cao Cdp - “Takumi” ® miéng

500,000

Chef’s Choice Premium Nigiri Sush {}
“Miyabi” (10 pieces)
Nigiri Sushi Cao Cdp - “Miyabi” (1@ miéng)

700,000 v



TEPPANYAKI

TEPPANYAKI

Grilled Lobster Teppanyaki

Tom hum nudng Teppan 1,120,000 wNp

Japanese Wagyu Tenderloin (100g)

Thén bd Wagyu Nhat (100g) 1,120,000 vND
Japanese Wagyu Sirloin (100g)
Than lung bo Wagyu Nhat (100g) 960,000 v\D

Grilled Scallops & Mushrooms
So diép va ndm nudng 300,000 vND

Abalone with Burgundy Butter & Bread
Bdo ngu nudng bao Burgudy kem bdanh mi

560,000 wND

Large Tiger Prawn
Tom su thugng hang 200,000 vxb

Bigfin Reef Squid
Muc Nang nudng Teppan 180,000 wNp

Stir-fried Water Spinach,
Asparagus & Mushrooms
Rau muéng, mdang tay va ndm téng hgp 160,000 vND

Hanakkori Greens with Garlic Oil
Hoa cai xao dau tdi 130,000 vND




Grilled Blackthroat Seaperch
Cd Nodoguro nudng

Japanese Omelette with Mentaiko

Tring cudn Dashi v&i Mentaiko

GRILLED DISHES

MON NUGNG
Grilled Eel Kabayaki Japanese Omelette with Dashi
Ludn nudng kiéu Kabayaki 640,000 v\D Tring cudn Dashi 150,000 v
Grilled Hamachi Collar Japanese Omelette with Mentaiko
C8 ca Hamachi nudng 300,000 v\D Tring cudn Dashi v&i Mentaiko 200,000 vNDp

Grilled Black Cod with Saikyo Miso
Cé Tuyét Ben Nudng S6t Miso Saikyo 200,000 vND



FRIED DISHES

MON CHIEN
Assorted Tempura Japanese-Style Fried Chicken (Karaage)
Tempura téng hap 300,000 v\D Gd Chién Kiéu Nhat (Karaage) 160,000 vND
Chicken Nanban Homemade Croquette
Ga Chién Kiéu Nanban 200,000 vwp Croquette ty lam 130,000 vND
Spicy Chicken Wings Fried Oysters
Canh ga chién cay 180,000 vND Hau chién xu 200,000 vxb

Assorfted Tempura

Tempura téng hap

S T E A M E D D I S I_l E S Steamed Fgg Custard with Foie Gras
Chawanmushi véi gan ngéng

MON HAP
Steamed Egg Custard with Foie Gras
Chawanmushi vdi gan ngbng 240,000 wND

Seafood Steamed Egg Custard
Chawanmushi hai sdn 130,000 v~D

Braised Pork Belly
Thit ba chi heo kho mém 240,000 vND




CLAYP @1 SRk

COM NIEU

Wagyu Beef Sukiyaki

Sukiyaki BoO Wagyu 1,000,000 v~xD

Grilled Eel with Sweet Soy Sauce
Com niéu Luon Nuang kiu Kabayaki 900,000 vxb

NOODLES

Beef Udon
Udon thit bo 180,000 vND

Tempura Udon

Udon Tempura 250,000 vND

Claypot Rice with
Salmon & Salmon Roe :
Com niéu vai cd héi va triing cd hoi 950,000 vN\D

Scallops with Kombu Butter
Com niéu So biép S6t Ba Kombu 800,000 vxD
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DESSERT

MON TRANG MIENG

Tiramisu Matcha
Tiramisu Matcha 190,000 wND

Matcha lce Cream Wrapped in Mochi
Kem Tra Xanh Boc Mochi 120,000 vND

Warabi Mochi
Banh Warabi Mochi 100,000 vND




