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issho, simply means "together", is a space created for family and friends to come together to share the
joy of a good meal. Here, the finest ingredients are air-flown directly from Japan, and combined with
traditional techniques and innovative recipes curated by a talented culinary team that is passionate

about bringing the most authentic flavours to life.

Under the tutelage of Japanese Chef Consultant Takayuki Fukushima, the culinary team serves up

an extensive array of Japanese dishes, from creative specialties to Chef's omakase recommendations,

coupled with a wide selection of sake, shochu and beers for a gastronomic dining experience.
In addition to its refined omakase menu with an emphasis on seasonal ingredients, the restaurant
serves an impressive line-up of kushiyaki, where the freshest seasonal produce is char-grilled to

perfection for that addictive smoky taste, paired with an impressive range of homemade sauces.

issho izakaya also offers private dining spaces in traditional tatami rooms

that evoke the cosy ambience of Japanese dining,.

With exemplary hospitable service, we strive to make a memorable

dining experience for every guest at issho izakaya!

A member of NEQO GROUP




BEVERAGES

FIZ7ZY DRINKS
FIZZY PASSIONFRUIT

QD

REGULAR COFFEE

$4.8

ESPRESSO

$4.8

DOUBLE ESPRESSO

$8.8

CAFE LATTE

$6.0

CAPPUCCINO

$5.8

ICED COFFEE

$5.8

ICED LATTE

$7.0

ICED CAPPUCINO

$6.8

HOUJI TEA

FIZZY MANGO
HOUJI TEA

MANGO SODA

PASSIONFRUIT
SODA

YUZU SODA

GENMAI CHA (Free flow)

$3.0 AD

(per pax)

ICED HOUJI
LEMON TEA

(Sugar served seperately)

$5.8

ICED OCHA

$3.8 AD

HOT / ICED
YUZU TEA

$6.8 DED

Nutri-Grade is based on default
preparation before the addition of ice

ORANGE JUICE

APPLE JUICE

oD 548

LEMON JUICE
. $4.8

TOMATO JUICE

e %52

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

COCA COLA LESS SUGAR
e %40
COKE LIGHT

D %40
COKE ZERO

D %40
SPRITE LEMON LIME

e %40

EQUIL SPARKLING
NATURAL MINERAL WATER

AD $6.8




COCKTAILS

SUMMER
LAGOON

A beautiful azure cocktail
blend of shochu, lemon
juice, blue curacao and

sparkling soda

$14.9 AUTUMN

MOON

Say hello to autumn with this delicious
citrusy cocktail! A perfect concoction
of yuzu liqueur, passionfruit cordial,

sparkling soda and lemon slices that is

ready to delight

$15.9

SHOCHU
ot 2K et

SATSUMA GODAI

Muai SHOCHU
(Barley)

2K 5 Fhead
KURO KIRISHIMA

Imo SHOCHU
(Sweet Potato)

ATD — et
TAIGA NO ITTEKI

Muai SHOCHU
(Barley)

$10.9

(Glass)

$10.9

(Glass)

CHU-HAI (SHOCHU HIGHBALL)
$16.9

$15.9

LEMON SOUR

MANGO

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

$16.9

(Double)

$16.9

(Double)

$11.9 |

(Glass)

$17.9

(Double)

YUZU

APPLE

BREEZE

Warm up with this holiday-
inspired cocktail melded
with Japanese whisky, apple
cordial and sparkling soda

$15.9 SUNRISE

PARADISE

Inspired by 'Bloody Mary', this cocktail
is a creative rendition of the old classic
with an umami flavor! Featuring shochu,
tomato juice, blood orange cordial,
strawberry and sparkling soda

$16.9

$95.0

(Bottle)

$95.0

(Bottle)

$98.0

(Bottle)

$16.9
$15.9




BEER

Ay ,‘ﬁ 2 i e — L
SAPPORO PREMIUM DRAFT $16.9 | $89.9

A classic favorite among beer lovers - refreshing lager (Pint) (6)))
with a crisp, refined flavor and a clean finish

Ay ,‘r\o\ﬂ iL’_"‘/l/ 2
SAPPORO PREMIUM DRAFT BLACK $16.9 | $89.9

This perfect balance between malt and hops gives you a great (Pint) (6)))
drinking expeirence from the very first sip to the last

TNVF N T7 N
ORION BEER $11.9 | $49.9

The only Japanese mainsteam beer that is exclusively (Bottle) (5 Bottles)
brewed and bottled entirely in Japan. A beautiful lager
that is light and crisp on the palate

NNV —TF L I T7eEaE N
SUNTORY PREMIUM MALT BEER $15.9 | $69.9

Delicate floral aroma with a rich quality taste. Long lasting (Bottle) (5 Bottles)
foam head, smooth and creamy. Feel refreshed to the very last sip

Z L XE—)
YEBISU PREMIUM BEER $9.0

Crafted in Tokyo since 1890, rich and mellow premium beer (Can)
that is brewed using 100% fine malt and selected hops with
Sapporo's traditional brewing techniques

0¥0ddVS'

LIQUEUR

AMRELAE A B
GEKKEIKAN KANJUKU $11.0 | $17.0| $95.0

UMESHU GENSHU (Glass)
(Plum Liqueur)

W EY T+
UMENOYADO $11.0 | $17.0| $95.0

Yuzu SHU (Glass) (Double) (Bottle)
(Citrus Liqueur)

RDEEF B AL AE
SAWANOTSURU $12.0 | $18.0| $99.0

KosHu SHikomi UMESHU (Glass) (Double) (Bottle)
(Plum Liqueur brewed with Aged Sake)

(Double) (Bottle)

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




SAKE

HOUSE POUR

B ET KRR
KIKU MASAMUNE Honjvozo (Hor) $18.8

Balanced taste with a powerful and crisp finish (180ml)
Origin: Hyogo SMV: +5

RDEGT 3 B
SAWANOTSURU Taru Sake (CoLp) $21.8

Refreshing taste with cedar aroma (180ml)
Origin: Kobe SMV: +3

A 2oz —nL\N
MASUMI Karakuchi Gorp (CoLp) $30.8

Clean and light taste, accompanied with a mild aroma (300ml)
Origin: Nagano SMV: +4

_ z ;b=

A RIRE & £47K P8R

OZEKI Osakaya CHOBEI DaiGiNyyo (CoLb) $ 3 2.8
A premium sake brewed from the highly polished rice with (180m1)

a rich, fruity aroma and delicate flavour

Origin: Hyogo SMV: +4

A 2aT AIB

OZEKI Nama CHozo (CoLp) $25.8

A refreshing single-pasteurised sake that accentuates a (300ml)
crisp aftertaste, subtle aroma, and balanced sweetness
Origin: Hyogo SMV: -0.5

SPARKLING SAKE
B RNX—7) V7R

MIO SPARKLING SAKE

Refreshing, light and fruity flavour with a sweet aroma
Origin: Kyoto

AKEYDZRN—7") ¥ 7ThF
KIKUSUI Minori Yuzu

A captivating creation of an abundance of fresh fruits
with a special emphasis on natural yuzu juice; showcases
a remarkable balance of acidity and a distinctive citrusy
fragrance

Origin: Hyogo

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

| $24.8 | $149.0

(250ml) (1.8L)

$21.8

(300ml)

$22.8

(250ml)




OTHER SAKE

akr = V] - S N

4l’_‘jﬂ.££7ktx < ML

HANAGAKI Junmal NiGori $ 35.0
A full and thick-flavoured 'cloudy' sake brewed at the heart of Fukui (300 m;)
prefecture, made from Japan-grown rice polished to 60% of its original size

Origin: Fukui SMV: -15

AA3B R Nfl L@ 4h
OHMINE 3 GRAINS HIIRE YAMADANISSHIKI $ 128.0

A lovely balance of muscat and lychee featuring (720ml)

a refreshing scent and a sweet & sour aftertaste
Origin: Yamaguchi SMV: +4

+ @ {X FE
JUYONDAI $1088.0

One of the most sought-after sake brand, Juyondai, focuses on (1.81)
full-flavoured junmai ginjyo and junmai daiginjyo which are pure

premium sakes, and are produced in very limited quantities

Origin: Yamagata

JUNMAI/ HONJYOZO

HIE Tk KB
KIKU MASAMUNE Koujyo JUNMAI $29.0

A well-balanced sake with deliciously smooth umami-rich character, (300ml)
accompanied with a touch of floral notes and hints of crisp apple flavour
Origin: Hyogo SMV: -2

ik . >
— ) REEL REEBE o
ICHINOKURA MukansAa HoNjyozo CHOKARAKUCHI $79 0
A gentle and breezy aromatic dry sake with (720 mol)
a smooth texture and refreshing aftertaste

Origin: Miyagi SMV: +9.5

RO L @ % P 4R
SAWANOTSURU Yamapa NisHIKI $79.0

A lush and full-bodied sake with fruity and floral flavours and hints of rice (720ml)
Origin: Kobe SMV: +2.5

Bit LR Rakg £ #
URA GASANRYU Honjvozo Koka $98.0

With a delicate aroma of herbs and fruits leading to a smooth, (720ml)
lush palate, this sake is a perfect balance of sweetness and acidity
.Origin: Yamagata SMV: +3

RO EG L@ 825 Pl 4R
OKUNOMATSU Junmal SHINBUN MakI1 $9 8.0

Wrapped in newspaper, it has a pleasant aroma of banana, pear and white (720ml)
flowers, with flavours of melon, yoghurt, strawberry and a touch of acidity

Origin: Fukushima SMV: -7

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




GINJYO

ARR @ A NERE
KOBUTA SENJYU GINJYO

A timeless flavour with a clean and crisp finish, exuding an elegant aroma. Serve
chilled to enjoy the clear flavour or slightly warmed for a more mellow taste

Origin: Niigata SMV: +6

VDAL 72 7- 4 HER

OKUNOMATSU ADATARA GINJYO

A world class sake with a medium structure and silky mouthfeel, featuring a cool collection

of floral citrus, cherry, honeydew and raisin aromas with a clean and balanced finish

Origin: Fukushima SMV: +4

TOKUBETSU JUNMAI
— /) RBHHRE 2

ICHINOKURA TokuBeTsu Junmal KARAKUCHI

A popular and top ranking sake, hand-brewed with Ichinokura traditions,
possesses a distinctive dry flavour with hearty Junmai aroma
Origin: Miyagi SMV: +2

AT L @ 84357 R
GEKKEIKAN YamMaDA NISHIKI

A full-bodied sake made from premium grade Yamada Nishiki rice
with a dry taste, balanced texture and hints of fruity notes
Origin: Kyoto SMV: +4.5

CIRF AL DAE N
OKUNOMATSU TOKUBETSU JUNMAI

A well-structured and medium-bodied sake with fragrant
rice notes, fruity aroma and pleasantly dry taste

Origin: Fukushima SMV: +0

A L R R AR
OTOKOYAMA KiMOTO TOKUBETSU JUNMAI

A very dry sake with a sharp, rich, and full-bodied taste; features
underlying subtle aroma of grain with a hint of fruity nose

Origin: Hokkaido SMV: +1

Al BHAFNLZI HrX
OTOKOYAMA KunryosHI NATORI

A luxurious pure rice liquor with a 55% polish rate of
carefully selected rice; features a refreshing and rich spicy taste

Origin: Hokkaido SMV: +9

JUNMAI GINJYO

R A L T P A RAR SR
GINREI GASSAN JunMal GINJYO SETCHU JYUKUSEI SAKE

A mellow and full-bodied junmai with a fruity aroma and refreshing aftertaste
Origin: Yamagata SMV: +2

5+ E a2 R %EE
KOKUSHIMOSO Junmar GinNjyo

A pure rice ginjo sake that has a gorgeous citrus-like scent with a delicious and rich taste

Origin: Hokkaido SMV: +2

a3k E L deK sRAAR
SHIRATAKI JOZENMIZUNOGOTOSHI Junmal GINjYO

A medium dry sake with refreshing aromas of apple, grape and peach, and a tart finish
Origin: Niigata SMV: +5

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

$92.0

(720ml)

$37.0

(300ml)

$90.0

(720ml)

$35.0

(300ml)

$85.0

(720ml)

$89.0

(720ml)

$98.0

(720ml)

$39.9

(300ml)

$39.9

(300ml)

$98.0

(720ml)

$85.0

$88.0



DAI GINJYO
Nl 4R
HAKKAISAN Dar GiNjvo $128.0

A refreshing, clean and smooth sake, (720ml)
well layered with fruity flavours

Origin: Niigata SMV: +6

.l— 4 N 2

3 5 E RARBHSN B

KITAYA Da1 Ginjyo Gin No Hrromr $9 8.0
Using Shuzo Kotekimai grade “Gin no Sato” rice, this sake (720ml)

comes with a hint of fruity aroma and dry crisp finish

Origin: Fukuoka SMV: +6

JUNMAI DAI GINJYO
a 3Lk &t KR

SHIRATAKI Jozen Mi1zuNOGOTOSHI JuNMAI DA1 GINJYO
Top quality sake brewed with great care, exuding a beautiful and

elegant aroma, accompanied with a rich and pleasant taste

Origin: Niigata SMV: +2

A AR K5k
BORN Junsur Junmar Dar Ginyyo

A sake with a light body, pleasantly dry taste, and a jasmine floral aroma
Origin: Fukui SMV: +1

K2 —n NHR R%aR
BORN GoLD Junmal Dar Ginjyo

A light-bodied sake with jasmine-like floral flavor and pleasantly dry taste
Origin: Fukui SMV: +1

4 v
MR R AaR 23
DASSALI Junmar Dar Ginyyo MiGakt NIwART SANBU 23
Dubbed as the one of the top ranking sake in Japan, this fruity bouquet
has a clean flavour with a sweet and mellow aftertaste

Origin: Yamaguchi SMV: +4

WA R K%eR 39
DASSALI Junmar Da1 Ginyyo MiGaki SANwARI Kyusu 39

A light and balanced sake, with mild fruity flavours and a mild acidity
Origin: Yamaguchi SMV: +3

A R A%aE 45
DASSAI Junmar Dar GINjyo 45

A full-bodied sake that is light and refreshing with mellow fruitiness and sweetness
Origin: Yamaguchi NYAAES)

MR EX 1o~
DASSAI BEyoND

An experience beyond all your expectations of sake - unparalleled smoothness
with clean and complex flavors, followed by a stunning length of finish
Origin: Yamaguchi

$55.0 | $148.0

(300ml) (720ml)

$49.0

(300ml)

$128.0

(720ml)

$248.0 | $388.0

(720ml) (1.8L)

$158.0 | $268.0

(720ml) (1.8L)

$58.0 | $118.0

(300ml) (720ml)

$1388.0

(720ml)

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




WINE

WHITES

COMTESSE DE MALET ROQUEFORT BLANC

A vibrant nose of citrus, lychee and delicate white floral notes.
The palate is crisp and refreshing, with a long, satisfying finish

KARKU NOCTURNO CHARDONNAY

Aromas of citrus, green apple, and subtle herbal notes. Crisp and balanced palate with a refreshing mineral finish

$17.0|

(120ml) (180ml)

ANDREW PEACE MASTERPEACE CHARDONNAY

A popular Chardonnay with tropical fruit flavours and
citrus notes. Clean and refreshing, with a crisp, elegant finish

TERLANO PINOT GRIGIO

A wine of true finesse, beautifully balanced. The palate is crisp and light-bodied with
inviting aromas of mineral, floral, and tropical fruit of melon, grapefruit, lychee

TWO RIVERS CONVERGENCE SAUVIGNON BLANC

A classy Sauvignon Blanc with explosive aromatics of passionfruit, white peach, and gooseberry.
On the palate, it is dry and saline with a distinctive gravelly texture, leading to a ripe, pure finish

REMI ROLLIN BOURGOGNE ALIGOTE

Invigorating aromas of green apple and grapefruit with hints of delicate spice, all
lifted by a crisp minerality. Its crisp acidity and light body make it perfect for sipping

SATO RIESLING

Experience the delicate balance of sweet and tart. Its aromatic profile of citrus,
peach, and floral notes is complemented by a crisp, refreshing finish

HI! PROSECCO DOC EXTRA DRY NV

A refreshing and harmonious wine with an inviting hue of bright straw yellow color. The nose is a captivating
blend of orchard fruits— ripe golden apple, banana, and zesty lemon, infused with alluring floral notes

DE SOUSA CHEMINS DES TERROIRS EXTRA BRUT NV

Aromas of freshly baked pastries mingle with delicate notes of physalis, peach, and citrus zest,
complemented by a subtle herbal freshness and a hint of nuttiness. The palate is invigorated by a
vitalising perlage and balanced by earthy minerality, lending structure and depth to the experience

REDS

COMTESSE DE MALET ROQUEFORT ROUGE

A wonderfully balanced and inviting blend of Merlot & Cabernet Franc
in brilliant dark purple color, aromas from fresh raspberry, blackberry to
ripe fig, layered with toasted chocolate notes and anise

LES FIEFS DE LAGRANGE

Intense aromas of ripe black fruits (cassis, blackberry) with subtle hints of spice, floral notes,
and a touch of minerality. On the palate, fruity flavours are balanced by fine-grained tannins
and subtle oak. A hint of chocolate and liquorice lingers on the finish

BERTRAND AMBROISE HAUTES COTES DE NUITS

This elegant red wine unfolds with aromas of fresh summer red fruits, particularly redcurrants
and raspberries, complemented by hints of earthiness and vanillin from oak aging

TAHBILK NAGAMBIE LAKES SHIRAZ

Rich and complex, bright and expressive notes of spice and savory nuances
switl deliciously through the palate, supported by supple, chewy tannins

FINCA AMBROSIA CASA AMBROSIA MALBEC

Inviting aromas of ripe cherries, strawberries, and plums. Vigorous yet balanced, silky tannins
frame a palate brimming with juicy fruit flavours, creating a truly satisfying experience

MARQUES CASA CONCHA CARMENERE

A beautiful ruby-red wine with intense notes of ripe plums, black sarsaparilla and dark chocolate.
The texture is smooth and silky, supported by firm tannins and a marked acidity

$17.0|

(120ml)

(180ml)

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

$22.0

$22.0

1$85.0

(Bottle)

$88.0

(Bottle)

$90.0

(Bottle)

$98.0

(Bottle)

$98.0

(Bottle)

$98.0

(Bottle)

$138.0

(Bottle)

$90.0

(Bottle)

$138.0

(Bottle)

1$85.0

(Bottle)

$138.0

(Bottle)

$130.0

(Bottle)

$108.0

(Bottle)

$98.0

(Bottle)

$98.0

(Bottle)




ALL BOTTLED SPIRITS
COME WITH 6 CANS OF MIXERS

SPIRITS

JAPANESE

Ly K F 28— 74 XX —
RED SUNTORY WHISKY 12YRS

A masterpiece made with the same traditional craftsmanship as the Red
label in 1930. A malty and rich flavored whisky with slight spice notes

N 2
=9 N7 797N 9T
NIKKA BLACK RICH
The Rich Blend is Nikka’s highly popular Black range that blends
whiskies from its Yoichi and Miyagikyo distilleries to create a silky
smooth whisky. Best served in neat or highball form

77 9 7 >=9 7 AN %I
SHIN BLENDED WHISKY SERENE

A well-balanced whisky blend that's aged 3 years in a combination of
sherry, bourbon, and Japanese shochu barrels; reminiscent of peaches,
almonds and honey with a mellow aftertaste

L3Rk 7ENL VAR
KURAYOSHI 18YRS PURE MALT MATSUI

The sweet taste of honey, the delicate and savory vanilla, the smoky
and spicy multi-layered flavor and the deep rich fragrance of this aged
whisky confirms its maturity. This finishes with a refreshing mint taste

YR — L @FE D AR
SUNTORY YAMAZAKI 18 YEARS

A full-bodied malt with extreme smoothness and great complexity;
lovely balance of fruitiness and a touch of smokiness

G0N — 2R
SUNTORY HIBIKI 21 YEARS

A fantastic Japanese whisky with a rich and complex palate;
aromatic and fruity; contains layers of citrusy and spicy notes

WHISKY

CHivas REGAL 12 YRS

$195.0

(Bottle)

$258.0

(Bottle)

$228.0

(Bottle)

$428.0

(Bottle)

CHivas REGAL 18 YRs

THE GLENLIVET 12 YRS

RovAL SALUTE 21 YRS

BRANDY

MARTELL CORDON BLEU

$498.0

(700ml)

$15.8 | $16.8 | $148.0

(Glass)

(Highball) (Bottle)

$17.8 |$18.8 | $188.0

(Glass)

(Highball) (Bottle)

$16.8517.8|$168.0

(Glass)

(Highball) (Bottle)

$35.0 | $37.0 | $498.0

(Glass)

$2888.0

(700ml)

$2888.0

(700ml)

CORDON BLEL

(Highball) (Bottle)

THE S
GLENLIVET
== 18

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




3 138

fresh ocean-trawled japanese oysters
served with japanese ponzu sauce

$16.8

TNV NFE
ORIENTAL TORI

a sichuan-inspired masterpiece—
steamed white chicken paired

with the rich, spicy kick of a
homemade oriental chilli oil sauce

$13.8

%‘“’pk(fé 71 28 F 2
SPICY KANPACHI CARPACCIO

fresh amberjack with spicy sesame dressing

$23.9

Ja a1
O 7K J—i %
ONSEN TAMAGO

japanese soft-boiled egg
in flavourful dashi broth

N

KAWAEBI
lightly salted deep-fried river shrimp

$10.8

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




— T ANy F 2
SALMON CARPACCIO

norwegian salmon with aromatic truffle oil sauce

\YAR

WAGYU CARPACCIO
japanese wagyu beef with
aromatic truffle oil sauce

$25.9

(l IS 7 71 V2N
HOTATE CARPACCIO
fresh hokkaido scallop with

aromatic truffle oil sauce

$23.9

\

24— —& V&)t
SPICY SALMON SUSHI SENBEI

a reimagined sushi classic—spicy norwegian
salmon served atop a crispy japanese rice cracker

$17.9

AAEFHEX
TAMAGO MENTAIYAKI

homemade japanese egg topped with mentaiko mayo

$6.9

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




= A F oy T
SALMON SKIN CHIPS

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

$6.9

RY ST R ORI

KAWAHAGI YAKI
grilled leatherjacket fish

$9.9

EHIRE
grilled stingray fins

Jot ]
FUGU MIRIN BOSHI PUCHI IMO

grilled puffer fish seasoned with sweet sake lightly roasted mini japanese

Sweet potatoes

$8.8

N -
A o
WASABI LOBSTER SALAD TAKO WASABI

chilled lobster chunks tossed in wasabi mayo seasoned octopus with wasabi

$7.9 $6.9

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




e E e
SALMON SALAD $22.9

norwegian salmon and mixed

greens with signature dressing

BEy 35y
YASAI SALAD

assorted fresh greens with
homemade signature dressing

$15.9

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

succulent chicken and earthy burdock simmered in a rich and
flavourful sauce infused with the fragrant aroma of sesame oil

$22.8

9% MEIRSAME &
CRAB ZOSUI NABEYAKI $38.8 trcub

must-try house specialty! $ 5 9
.9 - 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 2 la minute
to ensure ultimate freshness and quality

¥ 59
CRABNABE — $60.0 — $80.0

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

$7.8

By
ARed K |
CHAWANMUSHI
steamed egg pudding

$7.9 -t
$6.0 - Original |

N e 4 T —& YB3 AME
A > SALMON OKONOMIYAKI )
jt i*@) i) ﬁ% ;7 / }’E. 4'(' - japanese-style pan-fried savoury

pancake with norwegian salmon
KAKI OKONOMIYAKI

japanese style pan-fried savoury $ 1 5 o 8

pancake with juicy oysters

$16.8

g?*f ok ;]. SA8 | ; aavﬁ
YASAI MISOSHIRU SALMON BELLY MISOSHIRU KINOKO M“"Sﬁi‘f?ﬁ

vegetable miso soup norwegian salmon belly miso soup mushroom miso soup

$7.8 $10.8 $8.8

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




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

S EA
IKURA

salmon roe

$19.8

AR e
SASHIMI MORIAWASE

an assortment of fresh air-flown sashimi
(check with server for seasonal fish
availability)

$27.8 o<
$45 8 - 15pes




2Ry 5
NAMA HOTATE
hokkaido scallop

- $15.8

T4 100
BOTAN EBI, 2PCS

botan shrimp

$26.8

V4
FT 2 k2
CHUTORO

premium medium fatty bluefin tuna

 $42.8

Ak

OTORO

premium fatty bluefin tuna

$49.8

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

norwegian salmon

$11.8

SALMON BELLY

norwegian salmon belly

N

. ————————C—. .\

* A NAT L
AKAMI KANPACHI

wild-caught japanese bigeye tuna amberjack

$16.8

| —

e

F X

MEKAJIKI
swordfish

seabream

7 I3
UNI

sea urchin

from

$39.8

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

$17.8

7
MAGURO ZANMAI

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

$43.8

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

premium fatty bluefin tuna premium medium fatty bluefin tuna seabream

$11.0 $8.5 $3.5

S
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MEKAJIKI KANPACHI AKAMI

swordfish amberjack wild-caught japanese bigeye tuna

$3.5 $3.8 $3.8

e
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SALMON SALMON BELLY NAMA HOTATE

norwegian salmon belly hokkaido scallop

$3.0 $3.2 $4.5

norwegian salmon

-

13 (6
UNI IKURA

sea urchin salmon roe

$13.8 $5.8

All prices stated are subject to 10% service charge and prevailing GST
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ABURI WAGYU ABURI MEKAJIKI ABURI TAI

flame-seared japanese wagyu flame-seared swordfish flame-seared seabream

$5.8 $4.0 $4.0

T - . S -
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ABURI CHUTORO ABURI OTORO ABURI AKAMI

flame-seared premium medium flame-seared premium flame-seared wild-caught
fatty bluefin tuna fatty bluefin tuna japanese bigeye tuna

$9.0 $11.5 $4.3

o 2\ : - : k-, ‘/" s . » V
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ABURI HOTATE ABURI HOTATE MENTAI ABURI SALMON MENTAI

flame-seared hokkaido scallop flame-seared hokkaido scallop flame-seared norwegian salmon

$ 5 O with mentaiko sauce with mentaiko sauce
[ ]

$4.0

AR 2
ABURI SALMON BELLY ABURI SALMON

flame-seared norwegian salmon belly flame-seared norwegian salmon

$3.7 $3.5
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ABURI ANAGO

seared sea eel fillet glazed in japanese teriyaki sauce

$13.8

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




MAKIMONO
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DRAGON MAKI

breaded tiger prawn sushi roll
with avocado topping

$23.8

All prices stated are subject to 10% service charge and prevailing GST
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HANA MAKI
norwegian salmon slices
wrapped around sushi

rice roll topped with
japanese mayo

VOLCANO MAKI
tempura shrimp sushi roll topped
with salted egg cheese mayo

WAGYU MAKI
flame-seared wagyu
beef layered onto a
sushi roll with tobiko
and tempura flakes

$28.8-SPCS
$ 17.8 - 4pcs
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SALMON TRUFFLE MAKI

an elevated classic sushi roll layered with norwegian salmon and
aburi cheese, complemented with the rich aroma of truffle

$26.8 - 8pcs
$ 1 6.8 - 4pcs

ABURI SALMON & CREAM CHEESE MAKI
flame-seared norwegian salmon atop cream cheese
and cucumber sushi roll

$23.8

2N

CALIFORNIA MAKI

classic sushi roll with japanese crab stick, homemade tamago
and cucumber topped with tobiko

$15.8

"“& < 4&%‘ }&
UNAGI EBI MAKI

tempura shrimp sushi roll topped
with grilled teriyaki-glazed eel

$26.8 8pcs
$16.8—4pcs

All prices stated are subject to 10% service charge and prevailing GST
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NAMA HOTATE
fresh scallop topped with tobiko

$7.9

ANAE ——%
SPICY SALMON

spicy norwegian salmon

TEMPURA & LOBSTER
prawn tempura topped with

lobster salad and tobiko

$8.9

A LA
KAISEN MENTAI

assorted fresh sashimi topped
with tobiko and mentaiko sauce

$8.9

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




KINOKO YAKI $ 11 é

stir-fried assorted mushrooms
with japanese shoyu

2 — % pF

MAPO NASU $ 11.8
stir-fried eggplant in

japanese-style mapo

sauce with gentle hints

of savoury spiciness

ANRAL > —F 77
SPICY OKURA $ 1 2. 8

stir-fried lady's finger
in spicy and flavourful

homemade chilli sauce

YASAI ITAME GOOYA CHANPURU $13.8

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




WAITING TIME

YAKIMONO

AUS #4374 7

AUSTRALIAN LAMB RACK $19.8
premium lamb rack exquisitely frenched

and grilled to tender perfection, served

with a velvety red wine cream sauce

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

= = —

AUS a £ v — &5
AUSTRALIAN STRIPLOIN STEAK $39 8

a premium meat cut that boasts buttery *

tenderness and a rich beefy umami, with a

subtle sweetness that intensifies with each bite

e e
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HOTATE CHEESE YAKI

japanese-style baked scallops layered

lusciously with double cheese coating

$15.8
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TSUKUNE TAMAGO YAKI

flame-seared homemade chicken meatball in savoury-sweet
teriyaki sauce, served with pasteurised raw egg yolk

$6.8
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KANPACHI KABUTO YAKI

salt-grilled japanese amberjack collar

$26.8

@l ol
TAI KAMA YAKI

salt-grilled premium seabream collar

— ' ALY IR X
SALMON KABUTO YAKI

salt-grilled norwegian salmon collar

$12.8

M) 2727 ANF7H R
TRUFFLE US. ASPARAGUS ¢~ Q

grilled U.S. asparagus seasoned with
yaki salt and truffle oil

2 S R D T
TRUFFLE CORN YAKI

flame-seared corn coated in a
luscious layer of aromatic truffle oil

All prices stated are subject to 10% service charge and prevailing GST
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IKA MARU YAKI
grilled fresh squid with homemade shoyu

$17.8

SABA MISO YAKI
grilled mackerel fillet marinated
in homemade miso paste

$15.8

?
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UNAGI KABAYAKI

grilled river eel with homemade BBQ sauce

$24.0

BT 9 AME &
GYOZA MENTAIYAKI
pan-fried pork dumplings

with mentaiko sauce

$11.8

YAKI GYOZA
pan-fried pork dumplings

$9.8

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




[SHIYAKI

Create your own Yakiniku experience in the
D.L.Y style and grill it just the way you like it
—perfect, juicy, and flavourful.

A58 KieF it X

AsJAPANWAGYUYAKT  $58.0

premium Japanese beef

‘ Y AUSTRALIA
£ N0 2 AR¥E X F—a 4 RS

IBERICO PORK YAKI $ 2 4. 8 AUSTRALIAN BEEF STRIPLOIN YAKI $ 26. 8

black spanish pork collar australian beef strip steak

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




~ WAITING TIME 15M
. (PLEASE EXPECT A 30-MIN WAITING TIME DURING PEAK PERIOD)
\N AWK
EBI MENTAI 6

fresh tiger prawn topped
with mentaiko sauce

[KUSHIYAKI

) o o 4 N—2 vER
(i e 7 /‘WQ = e ¥ e ) BACé)NEBI
HOTATE BUTA - Liglh i -y $6.8 fresh tiger prawn wrapped

scallop wrapped with . with savoury bacon
nagano pork belly

R EREREN o (1
SALMON BELLY $4.8 by e : A N\

norwegian salmon belly

TSUKUNE
$3 ° 5 homemade chicken meatballs

V7FT 7T -'g E SR a"_:—- AUSHH—a £

AUSTRALIAN BEEF & . o AUSTRALIAN
STRIPLOIN FOIE GRAS $ 1 0.8 $7 8 BEEF STRIPLOIN

A5 WAGYU i i k. TORI MOMO
A5 wagyu beef $ 1 8.8 $3.8 chicken thigh

N e B e N Ui RN
BUTA BARA i | ~ $10.9 FOIE GRAS

nagano pork belly goose liver

— A N % 3 7
k1o S R o e £ 4
BUTA ENOKI poas s o AP =
golden mushroom ] ‘ :

T x: . " - g ol a9 . .
o) & ek mid joint chicken win,
wrapped with 3> 4 P . T $3.8 : ’
nagano pork belly ¥ ol v | FE [

N—2Y = ERYh
BACON TOMATO L A e o SHIITAKE

cherry tomatoes .
Y . shiitake mushroom
wrapped with bacon

L AR § L& RN )
WAG?(;UISI\IOKI ' o [ &

golden mushroom SO b ) i B SHISHITO
wrapped with wagyu 2 R 7> 0 . :
\ oY if , japanese green peppers

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




BRI AN 0T
KUSHIYAKI

MORIAWASE PLATTER

chef's recommended skewers served with

pasteurised raw egg yolk—wagyu & enoki,
lamb, unagi, bacon tomato, pork & leek,

pork belly, chicken meatballs, chicken thigh

$36.8 - 8 STICKS /

N—2 7Y A7
BACON ASPARAGUS

u.s. asparagus wrapped
with savoury bacon

v v x T
SHISHAMO

capelin

7 &
LAMB

A5 WAGYU FOIE GRAS
A5 wagyu and goose liver $19o

oo 1775 AT
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HOTATE YAKI

scallop

127 AR —
HOTATE MENTAI

cooked scallop topped $ 5 o 8

with mentaiko sauce

ot X o

WAGYU KIMUCHI
kimuchi wrapped with wagyu $ 8 o 8

ARk X}
BUTA NEGI

japanese leek wrapped
with nagano pork belly

AR 7 F— X
BUTA BARA CHEESE

nagano pork belly topped with
homemade cheese sauce

B NF—X
TSUKUNE CHEESE

homemade chicken meatballs
topped with cheese sauce

2
£

UNAGI

eel

SALMON BELLY CHEESE
8 norwegian salmon belly topped
with homemade cheese sauce

H—2 N —iH AR

SALMON BELLY MENTAI

norwegian salmon belly
$6.2 topped with mentaiko sauce

AR X & F
BUTA KIMUCHI

kimuchi wrapped with
nagano pork belly

LN

TORI KAWA

s i .
$4, 8 chicken skin

All prices stated are subject to 10% service charge and prevailing GST
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| = TEMPURA MORIAWASE (6PCS)
| assortment of crispy-fried
prawns and vegetables

$15.8

FRRIG

YASAI TEMPURA (6PCS)
assortment of crispy-fried
vegetables

$9.8

o A NN
EBI TEMPURA (5PCS)

crispy-fried prawns

$17.8

AR &
HARUMAKI
crispy golden long spring roll

|
. 4
3 $8.8
) | SALMON KAMA AGE

deep-fried norwegian salmon collar

< 4 $7.8

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

stir-fried minced wagyu beef
nestled within a crispy,
golden-brown wonton skin

$19.8

CURLY FRIES

deep-fried

U.S. potato twist

$7.8

S
SALMON MANGO TACOS
norwegian salmon lathered with

tropical mango sauce nestled within a
crispy, golden-brown wonton skin

$14.8

7’]:—7"*‘&\:1\:7"/)7
KANI CREAM KOROKKE

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

B4 6 5T

TORI KARAAGE
crispy-fried chicken

$8.8

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




[DONBURI
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A5 JAPAN WAGYU STEAK DON \

flame-seared gourmet wagyu beef on japanese rice,
topped with ikura and onsen egg, and served with
issho's signature red wine shoyu sauce

$29.8
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KANI GARLIC FRIED RICE
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

» Vd -
A= 72F %—/V
GARLIC FRIED RICE

japanese-style golden eggy fried rice with
aromatic garlic bits

$14.8

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

grilled teriyaki-glazed eel and sliced egg over japanese rice

$25.0

£ 93 F— V4 25#

OYAKO DON SALMON IKURA DON

stewed chicken with egg and onions over japanese rice norwegian salmon slices and salmon roe over japanese rice

$ 1 6 8 accompanied with homemade sweet shoyu
°

$23.8

BUTA KIMUCHI DON SPICY SALMON DON
stir-fried pork slices with kimchi served on a bed of Japanese fresh norwegian salmon blanketed in spicy sauce atop the

rice; topped with an onsen egg japanese rice

$18.8 $23.8

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

$11.9

% FHRF /XY

KANI MENTAIKO PASTA

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

$20.8

1Y ) YA
WAKAME UDON

japanese thick wheat noodles

with seaweed

TASI T (T

TENZARU SOBA $21.9
£

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

$8.9

7 4 X R
ASSORTED ICE CREAM
(SINGLE SCOOP)

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

$4.8

Fa2a2L—NN3EX»T7LANT—X
CHOCOLATE / SALTED CARAMEL LAVA CAKE

a beautiful lava cake with oozing chocolate / salted caramel
molten centre, served with vanilla ice cream

$13.8

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

$8.9
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EARL GREY / STRAWBERRY

HOKKAIDO CHEESECAKE

an indulgent dessert, directly imported from Hokkaido, with an incredibly
smooth and melt-in-the-mouth cream cheese flavoured with earl grey /
strawberry, accompanied with a lovely crunch base

Waiting Time: 20 mins

$11.9

W
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VANILLA CREPE CAKE

Fine layers of vanilla flavoured crepes
lathered with fresh cream

$9.8

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