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issho, signifying “together”, a space created for family and friends to come together to share the joy of a
good meal; finest ingredients air-flown directly from Japan, traditional techniques and innovative recipes

come together in the hands of the culinary team to deliver the most authentic flavors.

The culinary team under the tutelage of its Japanese Chef Consultant Takayuki Fukushima, serves up an
extensive array of Japanese cuisine from creative specialties to Chef's omakase recommendations, coupled

with a wide range of sake, shochu and beers, for a complete gastronomic dining experience.

The restaurant's iconic dishes include delightful Japanese interpretations of crab
delicacies; and a wide selection of kushiyaki where finest seasonal produce are char-grilled

for that smoky and addictive taste paired with an impressive line-up of homemade sauces.

issho izakaya also offers private dining space in traditional-style tatami rooms

that exude a resounding warmth, reminiscent of cosy dining in Japan.

With exemplary hospitable service, we strive to make a memorable

dining experience for every guest at issho izakaya!

A member of NEO GROUP
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NAMA KAKI
fresh ocean-trawled
canadian oysters
served with japanese ‘ L _
ponzu sauce ; o G OYSTER SHOOTER
¢ : fresh sashimi-grade oysters served
with japanese ponzu sauce

$10.9
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ONSEN TAMAGO

japanese soft-boiled egg
in flavourful dashi broth

Rezwhvy = = $7.9 u

BAGNA CAUDA ..
flavour-packed dip made from finely $3 ¢ O - Original
chopped japanese garlic and anchovies; slow

simmered to achieve a creamy and garlicky

taste, and served with raw vegetables

$10.5

All prices stated are subject to 10% service charge and prevailing GST




SALMON CARPACCIO
norwegian salmon with
aromatic truffle oil sauce

WAGYU CARPACCIO

japanese wagyu beef with
aromatic truffle oil sauce

$23.9
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HOTATE CARPACCIO i
fresh hokkaido scallop with

aromatic truffle oil sauce

WASABI HOTATE

seasoned scallops with wasabi

$7.5
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‘WASABI LOBSTER SALAD

chilled lobster chunks tossed in wasabi mayo

TAKO WASABI

seasoned octopus with wasabi

$7.9 $6.5

SHALFRE o
TAMAGO MENTAIYAKI =

homemade japanese egg topped with mentaiko mayo

$6.5

All prices stated are subject to 10% service charge and prevailing GST
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SALMON SKIN CHIPS EDAMAME

crispy norwegian salmon skin chips boiled green soybeans with okinawa sea salt

$5.5
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EHIRE TAKO KARAAGE

grilled stingray fins crispy-fried octopus

$8.5 $8.8
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FUGU MIRIN BOSHI =~ KAWAHAGI YAKI | o
grilled puffer fish seasoned with sweet sake grilled leatherjacket fish ||

$15.0

KAWAEBI «5€ W ' AR =

lightly salted deep- DAIGAKU IMO
fried river shrimp

& o e = ® lightly roasted
$ 1 OoO R . 4 5 japanese sweet
v e 1 WELE . 3 potatoes with

’ e ‘ ; 1 honey glaze

$6.5

All prices stated are subject to 10% service charge and prevailing GST




SUMMER SEAFOOD $18.9
AND FRUIT SALAD

ocean-fresh seafood - scallop, octopus, snow crab stick; accompanied with
assorted fresh fruits and mixed greens; flavoured with signature dressing
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BUTA GOMA SALAD SALMON SALAD $ 18.9

thinly sliced nagano pork belly norwegian salmon and mixed

and mixed greens with japanese greens with signature dressing
sesame dressing

All prices stated are subject to 10% service charge and prevailing GST
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CRAB ZOSUI NABEYAKI $35.0- trcen
must-try house specialty!
o d & $60.0 - Whole Crab

a porridge like no other - delicately prepared with crab broth made

from premium live crab, the japanese rice mixture is stirred every 5-10 minutes

in an aromatic and luxurious crab broth; resulting in every single rice grain to be
well coated with the sweetness of crab and a delicious smoky flavour. each order
of crab porridge is prepared 4 la minute to ensure ultimate freshness and quality
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KANPACHI ZOSUI NABEYAKI

air-flown amberjack sliced-fish porridge in
japanese-style crab broth

$29.8

CRAB NABE $55.0 — $75.0 —

must-try house specialty!

an extravagant dish featuring premium live crab gently
simmered over low heat, combining the sweetness of
the live crab and issho's signature stock, to achieve a
rich, flavourful and addictive crab broth

All prices stated are subject to 10% service charge and prevailing GST




AGEDASHI TOFU

deep-fried tofu with japanese mentsuyu sauce

$6.5

|
CHAWANMUSHI

steamed egg pudding
topped with ikura

$7.9 - tuusic
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AN, *’ = o g SALMON OKONOMIYAKI
¥ / japanese-style pan-fried savoury
ﬁlﬁK(iOff;é{[ i‘ = pancake with norwegian salmon

japanese style pan-fried savoury |
pancake with juicy oysters

5 ~ 15 it
YASAI MISOSIrfIﬁU’ SALMON BELLY MISOSHIRU KINOKO

vegetable miso soup norwegian salmon belly miso soup mushroom miso soup

$6.5 $7.2 $6.5

All prices stated are subject to 10% service charge and prevailing GST




SASHIMI
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SASHIMI MORIAWASE

an assortment of fresh air-flown
sashimi (check with server for

seasonal fish availability)
9pcs

$25.0

15pcs

$42.0
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PREMIUM SASHIMI
MORIAWASE
a premium assortment of ¥

air-flown sashimi (5 kinds)

$98.0

Al prices stated are subject to 10% service charge and prevailing GST
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striped jack mackerel

IKURA

salmon roe

$16.8

NAMA HOTATE
hokkaido scallop

Z7 4 ¢ [ e
BOTAN EBI, 2PCS

botan shrimp
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CHUTORO === OTORO

premium medium fatty bluefin tuna premium fatty bluefin tuna "

$42.5 $49.8

All prices stated are subject to 10% service charge and prevailing GST
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SALMON BELLY wd@e / SALMON

norwegian salmon

$11.8

norwegian salmon belly

AMAEBI, 3PCS

sweet shrimp

$12.8

oy B 2 '\ KANPACHI

amberjack

$15.8

wild-caught japanese bigeye tuna

—
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MEKAJIKI
swordfish

$15.5
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TAI "~ NI HOTATE
. boiled scallop

seabream

UNI

sea urchin

$32.8

All prices stated are subject to 10% service charge and prevailing GST




ABURI SUSHI SET
assorted flame-seared sushi delights - wagyu,
norwegian salmon, nama hotate, akami, tai

SALMON ZANMAI \ />
indulge in 3 different types of norwegian salmon sushi
favourites - salmon, aburi salmon and salmon belly
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MAGURO ZANMAI

a luxurious nigiri set featuring premium
tuna in different cuts - akami, chutoro, otoro

$42.0

All prices stated are subject to 10% service charge and prevailing GST
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premium fatty bluefin tuna

$10.5
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MEKAJIKI

swordfish

=
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SALMON

norwegian salmon

$2.8
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boiled scallop

$2.8
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AKAGAI
ark shell

$4.8

All prices stated are subject to 10% service charge and prevailing GST
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premium medium fatfy bluefin tuna

$8.5

KANPACHI

amberjack

$3.5
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SALMON BELLY

norwegian salmon belly

$3.2

UNI 7o 3T

sea urchin

$10.8
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SHIMA AJT "

striped jack mackerel

$3.8

TAI

seabream

$3.5

2

AKAMI

wild-caught japanese bigeye tuna

$3.5
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NAMA HOTATE
hokkaido scallop

$4.5

T
IKURA |

salmon roe

$5.8
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ABURI WAGYU |

flame-seared japanese Wagyu

$5.0

Xﬂkam
ABURI CHUTORO

flame-seared premium medium

fatty bluefin tuna

$9.3
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ABURI HGTATE
flame-seared hokkaido scallop

$5.0
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ABURI SALMON MENTAI

flame-seared norwegian salmon
with mentaiko sauce

$3.8
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ABURI AMAEBI MENTAI

flame-seared sweet shrimp
with mentaiko sauce

$4.8
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ABURI OTORO

flame-seared premium

fatty bluefin tuna

$11.3
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ABURI HOTATE MENTAI
flame-seared hokkaido scallop

with mentaiko sauce

ABURI SALMON BELLY

flame-seared norwegian salmon belly

ABURI ANAGO

seared sea eel fillet glazed in japa.nese teriyaki sauce

$11.8

ABURI SALMON SHOYUZUKE

flame-seared shoyu-marinated salmon
Limited Stock Daily

$2.8

ABURI AKAMI
flame-seared wild-caught
japanese bigeye tuna

$4.0
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ABURI FOIE GRAS

flame-seared goose liver

$7.8

ABURI SALMON

flame-seared norwegian salmon

$3.3

All prices stated are subject to 10% service charge and prevailing GST




MAKIMONO
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HANA MAKI
norwegian salmon slices
wrapped around sushi

rice roll topped with
japanese mayo
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WAGYU MAKI
wagyu beef with
fine meat grain and
tenderness, layered onto
a sushi roll with tobiko
and tempura flakes

$23.8 5
$ 1 6.8 - 4pcs
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UNI NEGITORO MAKI

Y - SIR Y] issho's extravagant masterpiece, showcasin
'\ 7 2/ % beautiful fresh%less of chogped tuna belly ¢
DRAGON MAKI and sea urchin atop hand pressed sushi roll
breaded tiger prawn sushi roll
with avocado topping TR

$18.8

All prices stated are subject to 10% service charge and prevailing GST
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SALMON GOMA MAKI

issho specialty sushi roll with
tobiko and tempura flakes,
topped with norwegian salmon

=

and japanese se€same sauce

W $17.8
‘ $10.8—4pcs
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ABURI SALMON &
CREAM CHEESE MAKI

flame-seared norwegian
salmon atop cream cheese
and cucumber sushi roll

$18.8

CALIFORNIA MAKI

classic sushi roll with japanese
crab stick, homemade tamago and
- cucumber topped with tobiko
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LOBSTER CHEESE MAKI

premium lobster sushi roll

topped with cheese tobiko

$2 1 .8 - 8pcs
$14.8 i

UNAGI EBI MAKI
tempura shrimp sushi roll topped
with grilled teriyaki-glazed eel

$22.8 8pcs
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SALMON MAYO
MANGO MAKI

norwegian salmon mayo sushi

roll topped with fresh mango

$16.8

e S - » VP
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CHEESY FRIED MAKI
crispy-fried seasoned sushi rice

topped with signature cream cheese
. sauce and japanese garlic chips

All prices stated are subject to 10% service charge and prevailing GST




TEMAKI

UNI

$16.8 $6.5

NEGITORO FOIE GRAS |

$11.8 $8.0

UNI NEGITORO WAGYU FOIE GRAS

$16.8 $9.8
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f\ ABU RISALMON

§K§M§ 3 $55

2@ ABURI SALMON MENTAI
AVO CADO

$3 2 / ABURIgsALl\éON

AKAMI A\>‘OCADO BELLY MENTAI

$6.5 $6.5

SALMON EBI TEMPURA | CALIFORNIA

$5.0 $5.5 $5.0

MANGO LOBSTER SALAD

$3.2 $5.5

SALMON MANGO TEMPURA
$ 5 8 LOBSTER SALAD
[ ]

$6.5

All prices stated are subject to 10% service charge and prevailing GST
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KINOKO YAKI

stir-fried assorted mushrooms
with japanese shoyu
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MAPO NASU $‘8. 8
stir-fried eggplant in

japanese-style mapo
sauce with gentle hints
of savoury spiciness

SPICY OKURA
stir-fried lady's finger
in spicy and flavourful

homemade chilli sauce

YASAI ITAME GOOYA CHANPURU $ 9 . 8

traditional stir-fried seasonal vegetables with beancurd stir-fried bitter gourd with fresh double egg mixture

All prices stated are subject to 10% service charge and prevailing GST




U.S. ASPARAGUS

premium asparagus

(Y4 - 2
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AUSTRALIAN LAMB RACK
juicy, tender, and perfectly cooked
to a medium doneness; seasoned
with issho's special marinade,
and served with homemade
red wine cream sauce

TEBA KOME GYOZA $6 O
a perfectly grilled chicken skin to rice ratio, ®
where deboned chicken is masterfully stuffed and sealed

with japanese rice ball doused in aromatic truffle oil

KAJIKI STEAK == $168

smoky outside, sweet and juicy inside -
perfectly grilled swordfish steak topped with

char-grilled parmesan cheese nori mayo sauce

IKA MARU YAKI
grilled fresh squid with homemade shoyu

All prices stated are subject to 10% service charge and prevailing GST
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KANPACHI KABUTO YAKI -FLOW

salt-grilled japanese amberjack collar

CINWE UL
TAI KAMA YAKI :

salt-grilled premium seabream collar

$12.8 , | $15.8

SALMON KABUTO YAKI

salt-grilled norwegian salmon collar
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GINDARA SHIOYAKI/TERIYAKI
wild-caught black cod fish lightly grilled

with sea salt/ teriyaki sauce
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UNAGI KABAYAKI SHIMA AJI KAMA YAKI

grilled river eel with homemade BBQ sauce salt-grilled japanese striped jack mackerel collar

$23.0 I $15.8

IAT+—XBE —
HOTATE CHEESE YAKI $ 1 4 8
japanese-style baked scallops layered lusciously with double cheese coating

All prices stated are subject to 10% service charge and prevailing GST
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HOTATE BUTA $7. 5

scallop wrapped with
nagano pork belly

H—e N —
SALMON BELLY
$4.5

norwegian salmon belly
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BLACK ANGUS WA

RIBEYE FOIE GRAS
black angus ribeye

and goose liver

BUTA BARA
nagano pork belly

~N—27 b
BACON TOMATO | HET

cherry tomatoes

wrapped with bacon

AR D X
BUTA ENOKI

golden mushroom
wrapped with
nagano pork belly

22 B
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UZURA TAMAGO
quail eggs

SN
WAGYU ENOKI

golden mushroom

wrapped with wagyu

All prices stated are subject to 10% service charge and prevailing GST
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BACON EBI

fresh tiger prawn wrapped
with savoury bacon

DL
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TORI MOMO
chicken thigh

Y
SHIITAKE

shiitake mushroom

27N R) 7T A
- BLACKANGUS RIBEYE
black angus ribeye
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TSUKUNE

homemade chicken meatballs

737 77
FOIE GRAS

goose liver

. TEBASAKI

mid joint chicken wing

R it
- WAGYU
wagyu beef

LY
SHISHITO

japanese green peppers
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EBI MENTAI
fresh tiger prawn topped

with mentaiko sauce

N—2 Y7 RANRFH R
$4.0

BACON ASPARAGUS
u.s. asparagus wrapped
with savoury bacon
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SHISHAMO

capelin
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NASU

japanese eggplant
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TORI MENTAI NEGI
chicken thigh with japanese lecks

topped with mentaiko sauce

AR35 P |
BUTA UZURA

quail eggs wrapped
nagano pork belly

0¥ 7253777

WAGYU FOIE GRAS

wagyu and goose liver

11727 *%&
HOTATE YAKI
scallop
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HOTATE MENTAI
cooked scallop topped

with mentaiko sauce

‘ot X & F

WAGYU KIMUCHI
kimuchi wrapped with wagyu

: WT——

5 S norwegian salmon belly topped
L]

po
EBI $40

fresh tiger prawn
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BUTA NEGI

japanese leek wrapped
with nagano pork belly
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BUTA BARA CHEESE
nagano pork belly topped with

homemade cheese sauce

Mo M+ —X
TSUKUNE CHEESE

homemade chicken meatballs
topped with cheese sauce

138 L AR
KAKI BUTA

fresh oysters wrapped
with nagano pork belly

UNAGI

eel

p —E Y —
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~ SALMON BELLY CHEESE

with homemade cheese sauce

T— N —E A

e SALMON BELLY MENTAI

norwegian salmon belly
topped with mentaiko sauce

AR X & F
BUTA KIMUCHI

kimuchi wrapped with
nagano pork belly

All prices stated are subject to 10% service charge and prevailing GST




AGEMONO
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TEMPURA MORIAWASE (6PCS)

assortment of crispy-fried
prawns and vegetables

$15.0
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EBI TEMPURA (5PCS) YASAI TEMPURA (6PCS)

crispy-fried prawns assortment of crispy-fried vegetables

$17.0 $9.0

All prices stated are subject to 10% service charge and prevailing GST
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SALMON KAMAAGE = SALMON FIN

deep-fried norwegian salmon collar LRI deep-fried norwegian salmon fin

$7.5 $7.5
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KANI CREAM KOROKKE

crispy japanese-style croquette with melt-
in-the-mouth creamy crab meat filling

$9.8

HA—")—77
CURLY FRIES
deep-fried U.S. potato tW1st

$65

N
TORI KARAAGE
crispy-fried chicken

$8.5
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AGE GYOZA
deep-fried shrimp dumplings

All prices stated are subject to 10% service charge and prevailing GST




[DONBURI

CHIRASHI DON
a satisfying array of finest air-flown sashimi - norwegian salmon,

norwegian salmon belly, uni, ikura, kanpachi, tai, akami, nama
hotate and tako atop japanese rice

$26.8

o ¥ #
WAGYU DON
superbly marbled gourmet wagyu beef over japanese rice,

garnished with fresh uni, ikura, and onsen egg. served with
issho's signature red wine shoyu sauce

$26.8 T
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KANI GARLIC FRIED RICE LAF
a garlicky and buttery rice dish with 'wok-hei'

aroma; generously loaded with fragrant garlic

bits, tossed in superior stock and topped with

shredded japanese snow crab meat

$16.8

All prices stated are subject to 10% service charge and prevailing GST
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BARA CHIRASHI DON
assorted sashimi chunks
over japanese sushi rice

$25.8

) TR
UNAGI DON
grilled teriyaki-glazed eel and

sliced egg over japanese rice

R
SALMON IKURA DON

norwegian salmon slices and salmon

roe over japanese rice accompanied
with homemade sweet shoyu

$22.8

OYAKO DON
stewed chicken with egg and
onions over japanese rice

$15.8
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\\GARLIC FRIED RICE
japanesé-ﬁ'fyle golden eggy fried

rice with aromatic garlic bits

$14.8

All prices stated are subject to 10% service charge and prevailing GST




MENRUI
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CHA SOBA
chilled japanese green

tea noodles served with

soy-based dipping sauce

KANI MENTAIKO PASTA
al dente spaghetti with light and
creamy mentaiko sauce topped
with japanese snow crab meat

$18.8

SAYEX ) YA
NABEYAKI UDON
japanese thick wheat noodles in signature

dashi broth served with prawn tempura,

pork belly, poached egg and seaweed

$16.8

TAEY 11T gl

TENZARU SOBA —— $18.8

chilled japanese green tea noodles served
with prawn and vegetable tempura

All prices stated are subject to 10% service charge and prevailing GST
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MACHA AZUKI
classic japanese dessert
with macha flavoured ice-
cream accompanied with
deliciously chewy mochi
coated with japanese green
tea powder and sweet
azuki bean paste

$6.5

-

7 14 AL N2
ASSORTED ICE CREAM
(SINGLE SCOOP)

choice of flavor: yuzu sorbet, vanilla,
chocolate, black sesame, and macha

$4.0
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CHOCOTATE / MACHA LAVA CAKE

a beautiful molten lava cake oozing warm and gooey
rich chocolate/ macha, served with vanilla ice cream

$12.5

All prices stated are subject to 10% service charge and prevailing GST
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WARABI MOCHI

all-time favourite japanese dessert sweet, well coated with
aromatic green tea powder and served with japanese black honey
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ICHIGO / EARL GREY

CHEESECAKE

hokkaido strawberry / earl grey cheesecake
Waiting Time: 20 mins

$10.8

BR/N=F
720, —7% —X%
MACHA / VANILLA CREPE CAKE

fine layers of macha / vanilla flavoured
crepe lathered with luscious fresh cream

$8.5

All prices stated are subject to 10% service charge and prevailing GST







FoLLow Us

& ISSHOIZAKAYA.COM.SG
E3(©) ISSHOIZAKAYA

ISSHO IZAKAYA
GREAT WoRLD CITY

1 Kim Seng Promenade
#01-123

Great World City
Singapore 237994




