SMAISEN

For half a century, MAiSEN has upheld
the spirit of unwavering hospitality.

MAiSEN's main restaurant in Aoyama (off Omotesando) is
famous for its setting as a 1920s bathhouse converted into a
restaurant. At the time of the conversion, people had no
real concept of "reuse" as is commonplace today. It was
thus considered a fresh and surprising idea to repurpose an
old building, sparking hot topics for conversation and
garnering high acclaim. 5

Today, MAISEN has expanded to include company
restaurants where talented chefs skillfully prepare
carefully selected ingredients to cater to a wide range of
customers' needs.

While famous for our Tonkatsu, we offer a diverse menu
featuring dishes for every season and occasion, including
banquet services.

Our daily goal is to maintain our distinct style, ensuring that
everyone, from children to the elderly, can create
cherished moments of simple joy with their loved ones.



Each slice of pork used is meticulously
chosen from the top 10% of the pig, then
carefully cut and pounded to loosen the
tendons, ensuring a tender and juicy cut
of premium quality meat.

Breadcrumbs
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Our pork is expertly cut, coated in unique breadcrumbs
from our original recipe, and fried to perfection. Our
breadcrumbs achieve "kendachi," reminiscent of
blossomed flowers.
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MAiSEN’s
Commitment to Pork

Our premium cuts are sourced from only the
MAISEN  top 10% of the pig.

At the heart of MAiSEN's flavour are our sauces.
We have three varieties: Amakuchi (sweet and
tangy), Karakuchi (bold and savoury), and
Sando Sauce (savoury and tangy), which are
crafted with dedication and refined over time.

Imported from Japan ¢

Loin 9%

Indulge in our exquisite and tender premium
cuts of pork loin, featuring fine marbling. The
intricate distribution of fat marbling within the
meat makes it the perfect choice for dishes like
deep-fried pork cutlet, ensuring a succulent and
flavourful experience.
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Tenderloin

Discover the unparalleled juiciness and
tenderness of our tenderloin cuts. Compared
to the loin, this cut offers a heightened level
of juiciness and tenderness, providing a
refreshing and non-greasy sensation with
every bite. The meat from the rare loin section
of the pig is renowned as the epitome of
top-grade quality, delivering an exceptional
dining experience.



Appetisers
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Pork Potato Croquette (1 piece) Cheese Potato Croquette (1 Piece)
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RM13 RM15
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Dashimaki Katsu Sandwich Tenderloin Katsu Sandwich
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3 Pieces 3 Pieces
6 Pieces RM13 6 Pieces RM15
RM25 RM29
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Dashimaki Kushikatsu Tenderloin Kushikatsu
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RM11 RM13

Add-On
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Steamed Rice
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Make It A Meal!
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Rice, Miso Soup & Cabbage

*Refillable
AL
Chawanmushi RM7

RM4
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MAISEN Japanese Curry Sauce RM12
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Homemade recipe from Japan o

Images are for illustration purposes only. All prices shown are subject to prevailing taxes.




Tenderloin Katsu
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Rice Miso Soup  Pickles Fruits Tofu
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Tenderloin Katsu Set <" Jumbo Tenderloin Katsu Set
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RM38 RMS50
A La Carte A La Carte
RM29 RM41

Images are for illustration purposes only. All prices shown are subject to prevailing taxes.



Loin Katsu
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Rice Miso Soup  Pickles Fruits Tofu
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Loin Katsu Set ‘"¢ Jumbo Loin Katsu Set
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RM37 RM49
A La Carte A La Carte
RM28 RM40

Images are for illustration purposes only. All prices shown are subject to prevailing taxes.
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Rice Miso Soup  Pickles
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Prawn Katsu Set (3 Pieces)
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A La carte
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Tofu
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Chicken Katsu Set

RM33

Alacarte
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