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SAIGON

MODERN JAPANESE CUISINE

KAISEKI

JAPANESE




IRODORI

IRODORI
1,000,000 vND

APPETIZER

MON KHAI VI
Grilled chicken meatballs, edamame
Seasonal blanched vegetables

Thit vién ga nudng, ddu edamame
Rau ct chan theo mua

MON CANH
Steamed egg custard with shrimp and eel
Silver sauce, wasabi, flying fish roe
Tring hap vdi tom va luon
S6t bac, wasabi, trng cd chudn

SASHIMI

SASHIMI

Salmon, lean tuna, sea bream
Garnish set
Ca hdi, ca nglr nac, ca trap bién
B& garnish trang tri

GRILLED DISH

MON NUGNG

Grilled hairtail fish marinated in yuzu sauce
Kumquat, homemade castella cake
Seafood and pickled ginger roll (mackerel, green onion, cucumber)

Ca dudi dai nudng udp sét yuzu
Qudt, banh castella ty lam
Cudn hdi sdn va girng mudi chua (cd thu, hanh 16, dua chudt)

RICE

MON CGM

Rice cooked in a pol using Japanese Koshihikari rice
Fish in butter soy sauce, flying fish roe, green onion
Miso soup

Com néu bang gao Koshihikari Nhat Ban
Ca s6t ba d@u nanh, triing ca chudn, hanh Ia
Sup miso

DESSERT

TRANG MIENG
Yuzu Sherbet

Kem Sorbet Vi Yuzu

5 HHRKIT LALSIAY



TAKUMI

TAKUMI
1,500,000 vND

APPETIZER

MON KHAI VI

Crab and seaweed salad with vinegar dressing
Seasonal blanched vegetables, salmon roe, grilled eel
Steamed abalone with liver miso dressing

Salad cua va rong bién véi nudce sét gidm
Rau cl chdn theo mua, tring cd hoéi, luon nudng
Bao ngu hdp vdi nudc sét miso gan

SOUP
MON CANH

Shrimp and eel chawanmushi (steamed egg custard)
Silver sauce, wasabi, flying fish roe

Chawanmushi tém va luon (chdo triing hdp)
Nudc sét bac, wasabi, tring cd chudn

SASHIMI
SASHIMI

Red funa, sweet shrimp, white fish
Garnish set
Cd nglr do, tdém ngot, cd thit trédng
B garnish trang tri

GRILLED DISH

MON NUGNG

Salmon grilled in Saikyo miso
Homemade castella cake, kumquat

Ca héi nudng miso Saikyo
Banh castella ty lam, qudt

SUSHI
SUSHI

Tuna, salmon, conger eel, shrimp, surf clam
Amberjack, sea bream, pickled ginger, miso soup

Ca nglt, cé hoi, luon bién, tom, so diép
Ca cam, cd trap bién, gitng ngdm, stp miso

DESSERT

TRANG MIENG
Matchaice cream

Kem matcha

5 HHRKIT LALSIAY



KAEDE

KAEDE
2,000,000 wND

APPETIZER

MON KHAI VI

Marinated Vinegared Mackerel with Sesame Dressing
Fried Shiso Leaf, Pickled Ginger, Five Colored Sesame

Cd saba ngdm gidm tron me
La tia t6 chién gion, grng ngdm, mé ngd sdc

SOuUP

MON CANH
Clear Clam Soup
Yuzu, Wakame Seaweed, White Leek, Somen Noodles

Sup nghéu thanh nh
Yuzu, rong wakame, hanh boa-ré, mi somen

SASHIMI

SASHIMI

Medium Fatty Tuna, Sweet Shrimp, Amberjack
Garnish set
Cd ngUr béo (Chutoro), tdm ngot, cd cam (Kanpachi)
Bo garnish trang tri

GRILLED DISH

MON NUGNG

Grilled Beltfish with Yuzu Soy Marinade
Japanese Castella Omelette, Viethamese Kumquat

Ca doo nudng s6t Yuzu shoyu
Tring castella Nhat, quat Viet Nam

MEAT DISH

MON THIT

Japanese Black Wagyu Sukiyaki Style
While Leek, Shiitake Mushroom, Mizuna, Ginger, Enoki Mushroom, Chinese Cabbage
Fggo Yolk with Truffle Soy Sauce

Bo Wagyu Nhat Ban ndu theo phong cdch sukiyaki
Hanh boa-rd, ndm shiitake, rau mizuna, giing, ndm kim cham, cdi thdo
Long do trng kem xi ddu truffle

RICE

MON COM

Clay Pot Rice with Saikyo Grilled Salmon
Miso Soup

Com niéu cd hdi nudng sét Saikyo
Canh Miso

DESSERT

TRANG MIENG
Yuzu Sherbet

Kem Sorbet Vi Yuzu

5 HHRKIT LALSIAY



FUJI

FUJI
2,800,000 vND

APPETIZER

MON KHAI VI

Vinegared Mackerel with Sesame Dressing
Fried Perilla Leaf, Pickled Ginger, Five Color Sesame Seeds
Steamed Abalone with Liver Miso Dressing
Blanched Spinach, Salmon Roe

Ca thu ngédm gidm vai s6t me
La tia t6 chién, gi'ng ngdm, hat mé ngd vi huang

Bao ngu hdp vai s6t miso gan

Rau bina chan, tring cd hoi

SOUP

MON CANH

Clam Chawanmushi (Steamed Egg Custard)
Silver Sauce, Yuzu Citrus, Green Onion

Chéo tring hdp ngao (Chawanmushi)
S6t bac, chanh Yuzu, hanh 1a

SASHIMI

SASHIMI

Medium Fatty Tuna, Sweet Shrimp, Flounder
Cda ngU béo vua, tdm ngot, cd ban

GRILLED DISH

MON NUGNG
Saikyo style Grilled Butterfish
Homemade Fgg Castella

Cé& ba nudng kiu Saikyo
Banh tring Castella tu lam

MEAT DISH

MON THIT

Kuroge Wagyu Beef Sukiyaki Style
White Leek, Shiitake Mushroom, Mizuna Greens, Ginger, Enoki Mushroom, Chinese Cabbage
Fgg Yolk Soy Sauce, Shaved Truffle

Thit bo Wagyu Kuroge kiéu Sukiyaki
Téi trdng, ndm shiitake, rau mizuna, giing, ndm enoki, bdp cdi Trung Quéc
S6t d@u nanh long do tring, ndm truffle bao méng

SUSHI

SUSHI

Assortment of 3 Kinds of Nigiri Sushi
Miso Soup

Tuyén tap 3 logi sushi Nigiri
Sup miso

DESSERT
TRANG MIENG
Yuzu Sherbet and Melon

Kem sorbet chanh Yuzu va dua ludi

5 HHRKIT LALSIAY



AOI

AOI
3,500,000 vND

ASSORTED APPETIZERS

MON KHAI VI THAP CAM

Steamed Abalone, Fresh Sea Urchin
Somen Noodles, Salmon Roe, Sansho Pepper
Cherry Tomatoes Simmered in White Wine
Topped with Jelly

Bao ngu hdp, Nhim bién tuci
Mi Somen, Tring cd hoi, Tiéu Sansho
Ca chua bi hdm rugu vang trdng
Phu thach

SOuUP

MON CANH

Foie Gras Chawanmushi (Savory Fgg Cusiard)
Topped with Truffle Sauce
Gan ngdng Chawanmushi (Tring stfa chua man)
Pha s6t ndm truffle

SASHIMI

SASHIMI

Assortment of 4 Kinds of Fresh Fish Imported from Japan
Tuyén chon 4 logi cd tuci nhap khdu t&r Nhat Ban

GRILLED DISH

MON NUGNG

Charcoal-Grilled Tilefish
Chrysanthemum Greens Sauce, Caviar
Cd ngdi nudng than
Sét rau cuc, trng cé hoi

MEAT DISH
MON THIT
Charcoal-Grilled Wagyu Sirloin
White Asparagus, Malcha Salt, Fresh Wasabi

Than bo Wagyu nudng than
Mang tay trdng, mudi tra xanh, mu tat tuci

R1CE «Hoick)
MON COM (TUY CHON)
Assortment of 4 Kinds of Specially Selected Nigiri Sushi
or
Rice Cooked in a Pot with Salmon and Salmon Roe
Tuyén chon 4 loai sushi Nigiri ddc biét
hodc
Com ndu trong ndi vdi cd hoi va triing ca hoi

DESSERT

TRANG MIENG

Assortment of Fresh Fruits
Tuyén chon trdi cay tudi

5 HHRKIT LALSIAY



TOKUSEN KAISEKI

TOKUSEN KAISEKI
5,000,000 vND

APPETIZER

MON KHAI VI

Homemade sesame fofu, kuruma prawn, caviar
Steamed Japanese black abalone in sake, fresh sea urchin

Dau ht me tu lam, tdm kuruma, tring cd hoi
Bao ngu den Nhat Ban hdp rugu sake, nhim bién tuai

MON CANH
Grilled sweel sea bream soup
Yuzu citrus, somen noodles, whife onion, ginger
Sup cd trap bién nudng
Khoai lang Yuzu, mi somen, hanh trédng, giing

SASHIMI
SASHIMI
Fatty tuna, spol prawn, squid
Thinly sliced sashimi with garnishes
Cda ngU béo, tbm dém, muc
Sashimi thai méng vai rau tham

GRILLED DISH
MON NUGNG
Charcoal-grilled Japanese rockfish
Homemade egg castella

Ca& mu Nhat Ban nudng than
Bdnh tring Castella ty lam

MEAT DISH
MON THIT
Charcoal-grilled Japanese Black Wagyu beef tenderloin
Shaved Iruffle, egg yolk soy sauce

Than bo Wagyu den Nhat Ban nudng than
Ndam truffle bao méng, nudc tuong long do tring

RICE
MON CGOM
Rice cooked in an earthenware pot with salmon roe,
fresh sea urchin, and medium fafty funa
Miso soup
Com ndu trong ndi dat vdi triing cd hoi,
nhim bién tuai va cd nglr béo vira
Sup miso

DESSERT

TRANG MIENG

Assortment of Fresh Fruits
Tuyén chon trdi cay tudi

5 HHRKIT LALSIAY



SUSHI KAISEKI

SUSHI KAISEKI
4,200,000 wND

APPETIZER

MON KHAI VI

Steamed abalone and sea urchin jelly
Mackerel marinated in vinegar with sesame dressing,
fried shiso leaf, pickled ginger, and five-color sesame seeds
Bao ngu hdp va thach nhim bién
Ca thu udp gidm vai nude sét me, 1d tia to chién,
gung ngdm va hat mé ngd vi hudng

SOUP
MON CANH

Seafood chawanmushi (savory egg custard) with silver sauce,
salmon roe, scallops, shrimp, and wasabi
Chawanmushi hai san (chdo trrng man) véi nude sét bac,
tring ca hoi, so diép, tom va wasabi

SASHIMI
SASHIMI

Medium fatty tuna, sweet shrimp, striped jack, and white fish

Ca nglr béo vira, tom ngot, cd mu soc va cd thit trdng

GRILLED DISH

MON NUGNG

Charcoal-grilled sweel sea bream with homemade wasabi sauce
Cd trdp bién ngot nudng than vai s6t wasabi tu lam

SUSHI

SUSHI

10 pieces of premium nigiri sushi, carefully selected by the head chef
1@ miéng sushi nigiri cao cdp, dugc dau bép trudng lua chon ky luéng

FINAL SOUP

CANH cuOI BUA AN

Clam soup with somen noodles, yuzu cifrus, wakame seaweed, and white onion
SUp nghéu vdi mi somen, cam yuzu, rong bién wakame va hanh tay trdng

DESSERT

TRANG MIENG

Yuzu sherbet and melon
Kem yuzu va dua [udi

5 HHRKIT LALSIAY



