ABOUT
MITSU SUSHI BAR

Mitsu Sushi Bar presents an Omakase style dining concept under the direction of
Chef Jacky Foong with 26 years of culinary experience in japanese cuisine. Fresh
seafood and produce in small batches are shipped in five fimes a week from three
of Japan's most well-known markets: Toyosu, Kyushu and Hokkaido; ensuring
optimum freshness and the best selection of fish.

Featuring a 12-seater counter on Level 1 where diners can enjoy direct interaction
with the chefs, the restaurant also has 44 seats on Level 2 with table seating for
larger groups, as well as 3 four-seater private rooms with Japanese-style tatami
seafing that can be opened intfo one large room.




BEOFEH

OTSUMAMI (APPETIZER)

2 edamame S 5.00
boiled soy green bean
EFBEE tamago yaki $ 5.00
omelette
H1ILEE tako wasabi S 7.00
marinated octopus with wasabi
HA®DRTEF nihon no tomato $ 7.00
japanese fruit tomato
H/\1 8 shiro baigai $ 9.00
simmered ivory shell
ElY) tsukemono S 9.00
assorted pickles
NiBEEHT kawaebi karaage S 9.00
deep fried river shrimp
fetcH85 tatami iwashi $ 9.00
grilled baby sardine sheet
IA kLl eihire $ 9.00
grilled stingray
A KIRETF L fugu mirin boshi $13.00
grilled marinated puferfish
5% = maguro nattou $15.00
tuna with fermented soya bean
WL 5EHE ikura shoyuzuke $15.00
salmon roe in delicious sauce

B R/\FJ27 kanpachi truffle $28.00

raw amberjack sliced with fruffle oil

v

SARADA (SALAD)

BEYS4  kaiso salad $13.00

seaweed salad

BADI M54 nihon no fomato salad  $13.00

blended vegetable with japanese fruit tomato

Lt >4 iro-iro salad $18.00

blended vegetable with raw fish sliced

ato Salad

chef recommendation e
* all prices are before 10% service charge and 7% GST —



NITTT] T oy o ape—

ERE& takumi sashimi

assorted raw fish (for 1 pax)

HHE miyabi sashimi

assorted raw fish (for 2-3 pax)

fBH| 5 kiwami sashimi
assorted raw fish (for 3-4 pax]

HEHIEHFEF omakase sashimi

chef recommendation (for 1 pax)

EREMSFTTcE kagoshima wagyu

semi-griled kagoshima wagyu

7ZAIVE

SASHIMI A LA CARTE (3 PCS)

Af:AEA hon maguro:otoro

premium blue fin tuna belly

AfEF:FE5 hon maguro:chutoro

blue fin tuna belly

A85:7%8 hon maguro:akami

plue fin tuna

#BRE  uni $ 446.00
sea urchin per serving
B8 akagai market price
ark shell (1 pc)
fRiI hotate $ 22.00
scallop

S ika $ 22.00
cuftlefish

/5% botanebi $15.00
spoted jumbo prawn (T pc)
HiB#& amaebi $12.00

sweet prawn

$ 55.00
$ 45.00

$22.00

L%#& shimaaji
strip jack

B/\ kanpachi

amber jack

*EH hirame

flounder

i tai

seabrean

H#—F salmon
salmon

chef recommendation

* all prices are before 10% service charge and 7% GST

5

SASHIMI (RAW FISH)

$ 38.00
$ 68.00
$ 98.00

$ 60.00

onwards

market
price

$18.00

$18.00
$18.00
$18.00

$12.00
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