issho

izakaya

LHC Al

[ssho means “together”, a place where family and friends gather
over the joy of a good meal. Our ingredients are air-flown in from
Japan and prepared with a balance of tradition and innovation,
led by Chef Consultant Takayuki Fukushima and his talented
culinary team.

From refined omakase that celebrates the seasons to smoky
kushiyaki grilled to perfection, every dish is crafted to bring out
the purest flavours of Japan. The experience is elevated with a
wide selection of sake, shochu and Japanese beers.

For intimate occasions, our private tatami rooms capture the
warmth and spirit of Japanese dining. At Issho Izakaya, every
detail is designed to create moments worth remembering.
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HOTATE MENTAIYAKI

half-shell scallops, flame-seared

S
ﬁ BY C H E F and generously coated with rich
/

mentaiko sauce

$12.9

U WH IR BE =
POTATO MENTAIYAKI _

pgan—fried potato slices topped -
with mentaiko sauce H L HEHKBE
$9.9 CHIKUWA MENTAIYAKI
grilled japanese fish cake topped with cheese
and mentaiko sauce
$5.9
H—2 2 EHARH
SALMON BLACK s,
PEPPER DON  [EXLS HAACE S

MENTAIYAKI TOFU

deep-fried silken tofu, served with
savoury-sweet Japanese mentsuyu
sauce, topped with mentaiko sauce

$5.9

flame-seared norwegian salmon,
drizzled with aromatic black
pepper sauce and mayo, served
over Japanese rice and crowned
with tobiko and an onsen eggs

$18.9

kil E
VOLCANO MAKI

tempura shrimp sushi roll topped
with salted egg cheese mayo

$14.9

B ERE
KANI EBI MENTAI MAKI

breaded shrimp sushi roll topped with shredded
crab meat and mentaiko sauce

$16.9
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TEREER
SUKIYAKI TEISHOKU

a comforting Japanese-style hotpot brimming with
umami-rich soy-based sauce and fresh vegetables;
paired with assorted tempura delights

$36.9 E%N $29.9
WAGYU : PORK
SLICES SLICES

served with japanese rice, homemade appetisers, pasteurised raw egg yolk and
dessert

W EBER
SASHIMI & MAKI TEISHOKU

an indulgent sashimi and maki set, yellowtail sashimi, salmon
sashimi, tuna sashimi, furikake sushi roll, paired with a mini
ikura don

$30.9

served with homemade appetisers, miso soup and dessert

HEhHE R
ASARI NABE TEISHOKU

a comforting Japanese-style clam hotpot in clear broth
and fresh vegetables; paired with assorted tempura delights

+$9.9

ADD
WAGYU

set is served with japanese rice, homemade appetisers, onsen egg and dessert

HYHL —EE
KATSU CURRY TEISHOKU

deep fried breaded pork loin with Japanese curry

$25.9

set is served with japanese rice, homemade appetisers, miso soup and dessert

FRREER
KUSHIYAKI TEISHOKU

all-time favourite grilled skewers: chicken, pork belly,
scallop mentai, and shiitake mushroom

$22.9

set is served with japanese rice, homemade appetisers, miso soup and dessert

LR LSRN ER
SHABU SHABU TEISHOKU

a comforting Japanese-style hotpot in clear broth
and fresh vegetables; paired with assorted tempura delights

7 $34.9 §£ $27.9
WAGYU PORK
SLICES SLICES

set is served with japanese rice, homemade appetisers, onsen egg and dessert

BEEAE R
YAKINIKU TEISHOKU

savour succulent beef slices and onions in Japanese
BBQ sauce

$21.9

set is served with japanese rice, homemade appetisers, miso soup and dessert

KBt EE R
BUTA YAKI TEISHOKU

stir-fried Hokkaido pork slices and onions in Japanese
BBQ sauce

$19.9

set is served with japanese rice, homemade appetisers, miso soup and dessert
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NAMA KAKI

fresh ocean-trawled japanese oysters
served with japanese ponzu sauce

$11.9

ACHRE IR BE S
HOKKAIDO PORK YAKI
hokkaido white pork

$19.9

HAFIAFREE
JAPANESE WAGYU
YAKI

premium Japanese beef

$39.9 H—FHotwFa

SALMON CARPACCIO

norwegian salmon with aromatic
truffle oil sauce

$19.9

FILEH IS F3
WAGYU CARPACCIO

japanese wagyu beef with aromatic
truffle oil sauce

$22.9

E-Thv Ry TFa T
HOTATE CARPACCIO B0
fresh hokkaido scallop with aromatic :
truffle oil sauce

$22.9

- STRIPLOIN YAKL

australian beef strip steak

. $24.9 ’ .j I.:'q:.--_;. 7

IR L ThEE
TAMAGO MENTAIYAKI

homemade japanese egg topped
with mentaiko mayo

$5.9
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KawaEpl BES0 EHIRE ¢

grilled stingray fins

$3.9

lightly salted deep-fried river shrimp

$8.9

DOITEREE ey
KAWAHAGI YAk WD

grilled leatherjacket fish

$8.9

2L — .
SPICY CHICKEN 2

a sichuan-inspired masterpiece, steamed
white chicken paired with the rich, spicy kick
of a homemade oriental chilli oil sauce

$10.9

: SCIRMET-L |
AHWVE e FUGU MIRIN BOSHI
r w L."n
PUCHI IMO ﬁb SEe grilled puffer fish seasoned with sweet sake
lightly roasted mini jéz'_p'anese
sweet potatoes $11.9

$7.9

R ET ‘ I S PR :

ONSEN TAMAGO EDAMAME ERREA A " HOIUPRTRAR—HTFTR yaak p¥36)

favotirulddsigbEot) b squid with smelt roe chilled lobster chunks tossed seasoned octopus with wasabi
; é k- $4.9 in wasabi mayo

$2.9 T $7.9 36.9

3 $7.9
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KAKI OKONOMIYAKI SALMON ==
japanese style pan-fried savoury OKONOMIYAKI

Buge KeMERILIC) Qystels japanese-style pan-fried savoury

$12.9 pancake with norwegian salmon

$11:9

F—ezs syt S R
SALMON BELLY MISOSHIRU YASAI MISOSHIRU
norwegian salmon belly miso soup vegetable miso soup

$7.9 $5.9

=D ZIRIgT R L I LS
KINOKO MISOSHIRU CHAWANMUSHI AGEDASHI TOFU
mushroom miso soup steamed egg pudding deep-fried tofu with japanese

mentsuyu sauce

$6.9 $5:0. $4.9

TRUFFLE ORIGINAL $5 . 9

\i <\\ 5 »]j— 5 52\\ ; -_ﬁmi.ﬁiiﬂth'-
MAGURO SALAD EAZ»

flamed-seared big eye tuna and
mixed green with signature dressing

$20.9

ADS

e B bl
SALMON SALAD

norwegian salmon and mixed greens
with signature dressing

$19.9

B H 7 X
YASAI SALAD

norwegian salmon and mixed greens
with signature dressing

$13.9

BN N g
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SASHIMI MORIAWASE |

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

$23.9 $38.9

ARES HISIRES

Tl e ERRT S
CHUTORO [ NAMA HOTATE =8
premium medium fatty bluefin tuna premium fatty bluefin tuna hokkaido scallop

$35.9 $48.9 $15 9%

FE s EE32 RA D%
Akaml BB HAMACHI MEKAJIKI
japanese bigeye tuna yellowtail swordfish
$13.9 $13.9 : $13.9

. 508 s H—e Y et 5
Tl B35 SALMON ' SALMON BELLY
seabream norwegian salmon norwegian salmon belly

$13.9 . $9.9 $12.9
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SALMON ZANMAI

indulge in 3 different types of norwegian
salmon sushi favourites-salmon, aburi -
salmon and salmon belly

$13.9

gjﬂ?'ﬁ'

Foxte
ABURI OTORO

flame-seared premium
fatty bluefin tuna

$11.5

KOY—Fv
ABURI SALMON

flame-seared norwegian salmon

$2.5

HAND-PRES yH I

: 5’("? Fabno
ABURI CHUTORO

flame-seared premium medium
fatty bluefin tuna

$8.5

KDPF—FEINS
ABURI SALMON BELLY

flame-seared norwegian salmon belly

$3.5

< 7a =k
MAGURO ZANMAI

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

$39.9

KORH
ABURI AKAMI

flame-seared wild-caught
japanese bigeye tuna

$315

y . 1 7 ‘5
%0 — A
ABURI SALMON MENTAI

flame-seared norwegian salmon
with mentaiko sauce

$3.5

j( }\ 3 r—'ﬁﬁ-_iﬁ"_'i-1
OTORO X

premium fatty bluefin tuna

$10.9

Pheory
SALMON

norwegian salmon -

$1.9

swordfish

$2.9

PSSV

ABURI'MEKAJIK] [EE=

flame-seared swordfish

$3.5

';-3Q$;f'_
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ABURI AKA EBI MENTAI

flame-seared argentine red shrimp

with mentaiko sauce

$6.5

Fabn
CHUTORO

premium medium fatty bluefin tuna

$7.9
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SALMON BELLY

norwegian salmon belly

$2.9
g
JUNE
seabream
$2.9

oM,

ABURI TAI [EESe

flame-seared seabream

S35 -

* DA

ABURI WAGYU [EE"

flame-seared japanese wagyu

$3.5

TRE S
AKAMI RS

japanese bigeye tuna

$2.9

yellowtail

$2.9

hokkaido scallop
$3.9

flame-seared hokkaido'scallop

$4.5

KDAXTHIR
ABURL S
HOTATE MENTAI

flame-seared hokkaido scallop
with mentaiko sauce

$5.5
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MORIAWASE

a treasure trove of seafood sushi
featuring fried shrimp sushi roll
topped with salted egg mayo,
norwegian salmon sushi roll with
mayo, and yellowtail sushi topped
with cheese, mentaiko sauce, and
salted egg mayo

o

k. $25.9 HY TN = 78 KDY —E LI —bF 2B P—FEY Y2 7%
| L F CALIFORNIA MAKI ABURI SALMON SALMON TRUFFLE MAKI
' classic sushi roll with japanese crab stick, & CREAM CHEESE MAKI an elevated classic sushi roll with
a9 homemade tamago and cucumber topped f d ; | norwegian salmon and aburi cheese,
| with tobiko s STl g P qtop accented with truffle
cream cheese and cucumber sushi roll : :
T $15.9 $21.9 $22.9@srcyy $13.9 @rcs)

HLWHERARIEDE

- TANOSHII SUSHI : i
MORIAWASE - fik £ 9% - NPRY 7B =tk
a delighful assortment of ina WAGYU KIMUCHI MAKI VEGETARIAN MAKI SANSHOKU MAKI
pocket sushi rolls, featuring - flame-seared wagyu beef layered deconstructed roll of beancurd, assorted fresh sashimi and tempura

onto a sushi roll with kimuchi
and japanese cucumber

~ these all-time favourite:

- toppings—crab & egg, tuna
furikake, salmon ikura, spicy
salmon, lobster salad, black -
pepper smoked duck

- $19.9

cucumber, and greens finished flakes atop hand pressed sushi roll

$16.9

with sweet mango sauce

$23.9sres) $14.9 ey $15.9rcs) $9.9 @ rcs)

MINIMUM 2 PCS PER ORDER

PRI,

APy REHPOTAR— At AR A

AVFEED DY
NAMA HOTATE SPICY SALMON TEMPURA & LOBSTER KAISEN MENTAI
an exquisite selection of nigiri sushi mix fresh scallop topped with tobiko spicy norwegian salmon prawn tempura topped with lobster assorted fresh sashimi topped
; salad and tobiko with tobiko and mentaiko sauce

salmon, tuna, yellowtail, seabream, red shrimp

and scallop, paired with a furikake sushi roll $6-9 $5-9 $6.9 $6.9
$25.9



15 MINS WAITING TIME

KUSH

GRILLED SK

SALMON BELLY  SALMON BELLY MENTAI

norwegian salmon belly norwegian salmon belly
topped with mentaiko sauce
$4.9 &

ol
BUTA BARA

nagano pork belly

norwegian salmon belly topped
$3 9 with homemade cheese sauce

$5.9

. T\
'ﬁ;‘:;‘\eﬁ 3 _-_—_ﬁidﬁ‘
e TSUKUNE TORI MOMO WAGYU
'%%:E %% D é\b'@ homemade chicken meatballs chicken thigh wagyu beef
KUSHIYAKI PLATTER $2.9 $3.9 $13.9

chef’s recommended skewers
served with pasteurised raw
egg yolk, wagyu & enoki,

lamb, unagi, pork tomato, :
pork & leek, pork belly, chicken
meatballs, chicken thigh

$29.9

0

HOTATE YAKI LAMB SUSITL BUTA TOMA%O
> scallop BEEF STRIPLOIN cherry tomatoes wrapped
$2 9 $59 $7 9 with nagano pork belly

$2.9

A - G - e
SHIITAKE ERINGII BUTA BARA CHEESE ERINGI CHEESE YAKI

shiitake mushroom king oyster mushroom nagano pork belly topped with

$29 $29 homemade cheese sauce
$4.9 $3.9

king oyster mushroom
topped with cheese sauce

P

TSUKUNE CHEESE ERINGI MENTAI HOTATE MENTAI SHISHAMO
homemade chicken meatballs king oyster mushroom cooked scallop topped capelin
topped with cheese sauce topped with mentaiko sauce with mentaiko sauce $2 9

$3.9 $3.9 $3.9

= % ,?x“t . ‘:"1‘ 3 \ A
s TORI KAWA BUTA N EG SHISHITO
oEeLan—EéhE(ﬁq(w)ri(Ied TEE?EQKI W?ﬁ;gugsoglq chicken skin japanneasealﬁgk vC\J/;prpeTld with japanese green peppers
: with nagano pork berl)IF;/ chickeJn wing wrapped with wagyu $3 s e ! $49

$3.9 $3.9 $6.9 $3.9
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HAMACHI KAMA YAKI

salt-grilled yellowtail collar

$19.9

AUS AR Tmf o =k o G (E72CTF—XBEE
. =
AUSTRALIA STRIPLOIN STEAK Ha%*- HOTATE-CHEESE YAKI ﬂh
,@ﬁi)’i O)iﬁ'ﬁig e, a premium meat cut that boasts buttery tenderness japanese-style baked scallops layered
= and a rich beefy umami, with a subtle sweetness lusciously with double cheese coating
TAI KAMA YAK] B that intensifies with each bite
salt-grilled premium seabream $13.9
collar

$35.9
$12.9 '

Rogms I e WL BE
HOKKAIDO PORK JOWL UNAGI KABAYAKL IKA MARU YAKI
grilled Hokkaido pork jowl to perfection grilled river eel with grilled fresh squid
homemade BBQ sauce with homemade shoyu
$14.9
$14.9 $18.9

PRI

SALMON KABUTO YAKI (g%

salt-grilled norwegian salmon collar

$8.9

YR)aZEe5bAZLBEE BT A = e % B T

TRUFFLE CORN YAKI GYOZA MENTAIYAKI YAKI GYOZA
flame-seared corn coated in a pan-fried pork dumplings pan-fried pork dumplings
luscious layer of aromatic truffle oil with mentaiko sauce $
8.9

$7.9 $9.9
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EBI TEMPURA --,

crispy-fried prawns

Y —Frh<HT ﬂb T ETo4
SALMON KAMA AGE EBI ERY

deep-fried norwegian salmon collar deep fried breaded shrimp

REGBOEDE $6.9 $11.9
TEMPURA (g0}
MORIAWASE

o,

e as'sortrhent.of_é_rispy—fried
prawns and vegetables

$1_'1.'9 S

5
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TONKATSU : HANASAKI IKA TEMPURA
deep fried breaded Japanese pork loin crispy squid with smelt roe tempura
$14.9 $10.9

S | 3’3 e

' :.‘YA_SAI.-TEMPURA' 2
~assortment of crispy-fried
-Syegetaglest e

$8.9
= mﬁ&iﬁdiﬁ- 5
— 3 ll', ﬁ a - N = yoP -J“---
/g YN =S D ST H—V—-771 \g&¥
KANI CREAM KOROKE TORI KARAAGE CUREY ERIES &7
crispy japanese-style croquette with crispy-fried chicken deep-fried U.S. potato twist

meltin-the-mouth creamy crab meat filling

$11.9 $8.9 $7.9
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KATSU = CONEADED.
T e
CURRY UDON
~japanese thick wheat noodles

with homemade Japanese
-curry and breaded pork loin

$19.9

)

8
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o
f%$592hzfyﬁG MH
TEMPURA UDON 7"
japanese thick wheat noodles -
~with mixed t_em.pUra !

IETIAHL—SEA
EBI FRY CURRY UDON

japanese thick wheat noodles with homemade
Japanese curry and breaded shrimp

$16.9

XODRNFEA
KITSUNE UDON

japanese thick wheat noodles
with fried beancurd and seaweed

$10.9

JRELHS S EA
SMOKED DUCK UDON

japanese thick wheat noodles
with smoked duck slices

$12.9

TAZZZR
TENZARU SOBA

chilled japanese green tea noodles served with prawn
and vegetable tempura

$18.9

BT <2z DS
KANI MENTAIKO PASTA

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

$18.9

RERX

CHA SOBA

chilled japanese green tea noodles
served with soy-based dipping sauce

$95Y
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SALMON [KURA ~ > ' -
DON ‘ -

norwegian salmon slices
and salmon roe over
japanese rice accompanied
with homemade sweet
shoyu

$19.9

\\_\ \\ RRA S —H —FE T
\ SPICY SALMON DON- e
\“\frlgskg\npr\wegian salmon blanketed -

in sbi-cy?éuﬁg‘e atop the japanese rice

. o
e -

FCPLI ) o &
BARA o
CHIRASHI DON

assorted sashimi
chunks over japanese
sushi rice

$23:9

BhH— VoI Fr—r - ) I N
KANI GARLIC FRIED RICE 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

$15.9

e

KATSU CURRY DON

deep fried breaded pork loin with
japanese curry over japanese rice

$18.9

japanese-style golden eggy fried rice
with aromatic garlic bits

$13.9

i BEE A

BUTA DON YAKINIKU DON
stir-fried Hokkaido pork slices and onions stir-fried beef slices and onions in
in japanese BBQ sauce over japanese rice japanese BBQ sauce over japanese rice
$12.9 $14.9

Tkt

EBI TAMA DON

deep fried shrimp with egg
and onion over japanese rice

SE2-9

D H: SR EH
KATSU DON UNAGI DON
deep fried breaded pork loin with egg grilled teriyaki-glazed eel and
and onion over japanese rice sliced egg over japanese rice
$16.9 $17.9



o %

Faal—bHF eI AT —F
LAVA CAKE

choice of chocolate or salted caramel lava cake
served with vanilla ice cream

$15.9

AT IS 7k
EARL GREY OR STRAWBERRY

HOKKAIDO CHEESECAKE

an indulgent dessert, directly imported
from Hokkaido, with an incredibly smooth
and melt-in-the-mouth cream cheese

$9.9

-

ARDTE
MACHA AZUKI

classic japanese dessert with macha ice cream
with chewy mochi coated with green tea powder
and sweet azuki bean paste

$8.9

Do U
WARABI MOCHI

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

$8.9

*

R R et
VANILLA CREPE CAKE

Fine layers of vanilla flavoured crepes
lathered with fresh cream

$10.9

T4 A7

ASSORTED ICE CREAM

(SINGLE SCOOP)

Choice of salted caramel, vanilla,
chocolate, sesame, green tea

$4.9



