“All for smiles of customers”

Over 60 years MAiSEN is well known for its
tender meat Tonkatsu in Japan, which is
recognised as “Tonkatsu, so tender it can be
cut with chopsticks”. !

MAISEN first opened in 1965 in the basement ¢
of Mitsui Building in Yurakucho, Tokyo City..
Back then, the floor area was 10 tsubo
(approximately 33 square meters) with only
counter seating. Chiyoko Koide, an
entrepreneurial housewife, was the founder. i !

As of 2026, MAISEN operates 13 restaurants
and 69 take-away stores domestically, along
with 16 stores outside Japan in countries such
as Thailand, Philippines, and Indonesia.
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MAISEN’ s Commitment to Pork

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

Loin

Our premium pork loin features fine marbling
that delivers exceptional tenderness and
flavour, making it ideal for dishes like
deep-fried pork cutlets.

Tenderloin m

Exceptionally juicy and tender, the tenderloin
offers a lighter, non-greasy bite. Sourced from
the rare loin section, it represents the pinnacle
of pork quality for a refined dining experience.



@ Premium Black Pig ¢ ——

breed traditionally raised in natural, pastoral
environments. Known for its fine marbling and
rich flavour, the meat develops exceptional tenderness
and natural sweetness. Highly regarded for its quality,
kurobuta pork is widely used in premium culinary dishes.

Kurobuta pork comes from a premium black pi
po P Pig ! 7 ﬁ

KUROBUTA
SERIES

MK S — X >
KUROBUTA RAMEN &

Ramen topped with artfully layered Kurobuta
pork slices, served in enriched tonkotsu broth
infused with delicate chicken flavours, and
crowned with a shoyu-zuke pasteurized

raw egg for a luxurious finish.

RM49

R L oyt
KUROBUTA TENDERLOIN
KATSU SET

This exceptional combination features succulent

Kurobuta pork known for its unparalleled tenderness, Pl

marbling and depth of flavour. Fried to golden perfection, \ K% b S

it is served with rice and an assortment of delectable HUFOPNES' Sauce
R & R

side dishes.

RM59

Sauce, delicately combining rich japanese
spices with fresh apples for a sweeter finish.

%’.‘;‘ It is made with our very own Karakuchi

1

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



Y79 VA N
JOWL KUROBUTA @

Rich, tender Kurobuta pork jowl with
a buttery melt in your mouth texture.

RM42

HEEr—2
NECK COLLAR KUROBUTA @

Juicy, well-marbled Kurobuta pork neck
collar with a deep umami flavour.

RM42

HIEY —t—
KUROBUTA SAUSAGES &

Juicy, flavourful Kurobuta pork sausages,
served with crisp salad, potato wedges
and a side sauce.

RM19

™
BHENZ BRI 2Ane
KUROBUTA PORK BELLY @ KUROBUTA RIBS FINGER &
Juicy, Kurobuta pork belly skewered Tender Kurobuta pork rib fingers,
and grilled to perfection. expertly grilled to perfection.
RM10 RM15
57

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



KUSHIYAKI @

# P

HARA =D bh : F7SH
RM3.50 NINNIKU RM3.50 OKRA RM3.50
Ladies Fingers

GINNAN
Garlic

Ginkgo Nuts

hEE _ Fath F—a
RM4.50 AVOCADO BACON RMé6

BRI E S
ERYNGII RM4 NEGIMA
King Oyster Mushrooms Chicken Thigh with Japanese Leeks Avocado wrapped with Bacon slices

EE ] ol e
[ %a FA5E
ENOKI-MAKI RMS BUTA BARA RM5 TEBASAKI RM5
Pork Belly Chicken Wings

Encki and Spring Cnicn wrapped
with Pork Belly slices

HEebaTL ik ==
WHITE CORN RM5 SHIO TAMAGO BACON  RM7
Flavaured eggs with Bacon slices

Com

n:}x.nwﬁs&?h;f/«-—ﬂ b Fuisic
PORK BACON WITH RM7 GYU
CASTER SUGAR iy —

Crispy pork bacon lightly coated with caster sugar

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



e SHRET
DASHIMAKI KUSHIKATSU &

Deep-fried homemade Japanese

rolled omelette. AR Y e BB Ny
RMS5 EBI NASU KUSHIKATSU &

Deep-fried prawn and eggplant.

RM9

TENDERLOIN KUSHIKATSU & RMé6

Deep-fried pork tenderloin.

PORK BELLY KUSHIKATSU © RMé

Deep-fried pork belly.

TENDERLOIN MUSHROOM RMé
KUSHIKATSU @

Deep-fried pork tenderloin and mushroom.

CHICKEN KUSHIKATSU © RMS
Deep-fried chicken.

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



STARTERS

o
A R

GOMAQ &

Fresh japanese cucumber with
a homemade sesame dressing.

545]
CHOICE OF  Original _J) spicy EEAMANIE @
RM12 Boiled edamame with salt.
RM13

BIFH LS
AGEDASHI TOFU ©

Silken tofu in dashi, topped with
assorted vegetables and garnishes.

RM13

FyA_AYIa—IL AR —
CABBAGE COLESLAW ©®

Fresh shredded cabbage tossed in a
light, creamy dressing.

RM10



YR == HFH
CRISPY POTATO SALAD @ RM22

Fresh romaine lettuce with crispy bacon, topped
with potato chips, parmesan cheese, half boiled
eggs, tomatoes and caesar dressing.

HAHIEZTWwI VDY IX IRk 4
KANIKAMA CUCUMBER PORK KATSU SALAD Mini PORTION)

A MINI PORTION) € Crispy breaded pork cutlet sliced and served atop
SALAD( ) a bed of fresh greens, enhanced with a flavourful

Refreshing salad made with chilled kanikama and crisp house-made dressing.

cucumber slices, tossed in a light Japanese dressing
for a clean, delicate taste. RM18

RM12

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



SUSHI TACO

AZaa—)b

H==3ap—i

KANI MAYO &

Sweet crabstick salad with
cucumber and tobiko.

HDpEEFX > o—
CHICKEN TERIYAKI @

Juicy teriyaki chicken with fresh
cucumber and mayo.

RM8

P—F =i
SALMON @

Fresh salmon with crisp
vegetables and creamy mayo.

RM10

Fyr—a—a—j
CHASHU &@

Tender pork chashu with
crisp cucumber and mayo.

IREI—)L
UNAGI @

Sweet grilled eel paired with
crunchy vegetables and mayo.

RM10

WEFRT—L
EBI TEMPURA @

Crispy ebi tempura with
cucumber, mayo, and tobiko.

RM9

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



SASHIM
# &

H—F il &

SALMON SASHIMI &

Fresh raw salmon slices,

RM45 (5pcs) —
RMS82 (10pcs) e

b 2 —E | B

SALMON BELLY SASHIMI ®

Fresh raw salmon belly slices.

RMS5

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




BUN & SANDO

IN X AR

L hoHrF
TENDERLOIN KATSU SANDO

Pork tenderloin in MAISEN's signature sauce and
breadcrumbs, nestled between soft, fluffy white
bread.

RM15

ELUESETFIOVUF
DASHIMAKI KATSU SANDO &)

Japanese rolled omelet fried to golden perfection
with MAISEN's signature breadcrumbs, nestled
between soft, fluffy white bread.

RM13

Tk P A4
WAGYU BEEF BUN &

Juicy Wagyu beef patty marinated in a special
sauce and served with lettuce and cheese in a
steamed bun.

RM25

AR — 28K
IPPUDO PORK BUN @

Juicy braised pork belly served with IPPUDO's
special sauce. An all-time bestseller around the world!

RM10

ANRA L —FF NV EHBE»IONYR oYX
SPICY CHICKEN KATSU BUN @ EBI SHINJO KATSU BUN UNAGI KATSU BUN
Fluffy steamed bun paired with crunchy, Fluffy steamed bun paired with golden-fried Fluffy steamed bun paired with deep-fried
spicy chicken and savoury-sweet sauce. shrimp and savoury-sweet sauce. unagi, complemented with savoury-sweet
RM12 RM15

RM18

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



TAMAGO KATSU MAKI @
Pork cutlet encased within a delicate, fluffy

tamageo roll, offering a delightful contrast
of silkiness.

RM22

WWES L2305 38
TRUFFLE CHAWANMUSHI @

Steamed egg custard with crabmeat, prawns,
ginkgo nut, shiitake mushrooms, baby corn
and truffle oil topped with tobike in a light
and savoury sauce.

RM18

F—AAVHLEE LT
DASHIMAKI TAMAGO
WITH CHEESE © RM12

Traditional Japanese rolled omelette
with creamy melted cheese.

HitEEF BbVa7Y -2
DASHIMAKI TRUFFLE @

Homemade Japanese omelette
topped with truffle cream sauce.

RM28

Efhoh=h<iHk=a
TAMAGO KATSU WITH
KANIKAMA MENTAIMAYO ©®

Crispy egg fried to golden perfection, topped
with crab stick mentaiko mayonnaise.

RM10

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



% 182 T
IPPUDO HAKATA-STYLE GYOZA <

P IPPUDO's homemade classic ariginal pan-fried

bite-sized dumplings. Simply the best!

RM15 (5 PCS)
RM28 (10 PCs)

EHRBR T
EBI SHINJO GYOZA AGE

Prawn-filled dumplings golden-fried to
perfection, paired with tartar sauce.

RM18

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



APPETISER
ERy s

V2R T b

) e TRUFFLE SALT FRIES @ RM22
FT—ARTAYT7 D Perfectly crisp fries tossed with
CHEESE STICK KATSU @ truffle oil, truffle salt and fresh herbs.

Crispy roll stuffed with melted cheese, coated
in signature breadcrumbs, and served with
orange marmalade sauce.

RM17

a— R

SWEET CORN TEMPURA &
Lightly battered deep-fried corn topped
with paprika seasoning.

RM15

AFbaoys (KA)
PORK POTATO CROQUETTE ®

Crispy croquette filled with tender minced
pork and mashed potatoes, coated in golden
breadcrumbs and fried to perfection.

RM13

=L ==
SWEET CORN CROQUETTE @

A crispy golden croquette filled with creamy 2
mashed potato blended with sweet corn, , v~
offering a warm and comforting bite. %\

RM9

Images are for illustration purposes only. All prices show




APPETISER
TRE A A

7% HHE
CHICKEN NANBAN @

Deep-fried chicken cutlets coated with
special nanban and tartar sauce.

RM22

o URIEZ Y A —F% >~
CRISPY MUSTARD CHICKEN &

Oven-baked boneless chicken coated
in a tangy mustard sauce.

RM20

W o BT
CHICKEN KARAAGE ®

Tender and juicy bite-sized chicken,
served with tartar sauce.

RM13

7107 FREDOHT
CRISPY TEBASAKI @

Deep-fried crispy chicken wings
served with chilli powder.

RM28

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



APPETISER
7RG [ A —

A
BEEF SAUSAGES @

Juicy, flavourful beef sausages,
served with crisp salad, potato
wedges and wasabi mayo sauce.

RM22

SR xs
UNAGI CHEESE WRAP @
- Tender unagi wrapped in fresh oba leaf
- and crispy spring roll skin, paired with
 melted cheese and crispy fried egg bits.

RM22

WAV B ABEE
SAKURA EBI OKONOMIYAKI &

Savoury Japanese pancake with sakura ebi, chives,
and plum mayonnaise, topped with bonito flakes
and paired with spicy chilli paste.

RM18

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



APPETISER
7R AP

il a—IL 2 —RZ
SEA BREAM WITH COLESLAW &

Deep-fried sea bream cutlet with a tender, flaky
texture, paired with refreshing cabbage coleslaw for
a light and balanced dish.

RM25
BF—ZXa—i o i EE DD
BUTA CHEESE ROLL KATSU @& EBI SHINJO KATSU &
Juicy pork rolled with creamy melted cheese, Golden-fried katsu with a juicy
coated in breadcrumbs, and deep-fried to a prawn filling.
crisp gelden finish.
RM19

RM16




GRILLED DISH

Bt & W

M IIBEE
UNAGI KABAYAKI & RMS58 (Half)

Grilled eel with teriyaki sauce served RM98 (Whole)
with a side of pickled red radish in a
beet root, yuzu and lemon marinade.

HENZ i BEE
SALT-GRILLED BUTA BARA ©®

Thick-cut pork belly seasoned simply with
salt and grilled over high heat, served
with crisp salad and grain mustard sauce.

RM28

A hDLRE=
IKA SUGATAYAKI @ RM32

Grilled whole squid served with
mayonnaise and chilli powder.




GRILLED DISH

)3% % #é] ST AN TA LTI — A
SALMON COLLAR WITH

5 SALTED EGG @
ARFINTFALIZT = A Deep-fried salmon collar with naturally
SEA BASS WITH SALTED EGG @ rich, fatty meat, topped with a creamy

salted egg sauce for an indulgent finish.

Delicately deep-fried sea bass collar enhanced
with a luscious salted egg sauce for a refined
umami finish. RM29

ety AT
GRILLED SABA @

Grilled mackerel.
CHOICE OF  shioyaki Teriyaki

RM29

frkAhE =
GRILLED SALMON HEAD &

Salmon head grilled to perfection.
CHOICE OF  shioyaki Teriyaki

RM29

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



GRILLED DISH
be = 19

WAGYU TOBANYAKI fi-fathsi= @ RM188 (1000)

Wagyu tenderloin, shiitake and eryngii mushroom roasted RM358 (2000)
on a ceramic plate serve with yuzu kosho and lemon, RM798 5006)
wagyu sauce and sea salt.

1

-4

ANGUS SAIKORO STEAK @

Tender Angus rib-eye steak cubes grilled to

perfection and served on a hot plate with
carrot, broccoli, and teppan sauce.

RM59

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




SIGNATURE KATSU @
2D

ELpo
TENDERLOIN KATSU

Deep-fried juicy pork tenderloin coated
with signature breadcrumbs.

RM29

i i =

- B B—Z 50
By MZEDEA iy g LOIN KATSU
Make It A Meal! : o7

HERN Golden-fried pork loin coated

with signature breadcrumbs.

Add on LSRGETI VS for e ¥
Rice, Miso Soup & Cabbage = RM28

“Refiflable

Sharing mefill dterms will sl in the frrfeitnne o fre il privilege

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



E7714

: PRAWN KATSU
oy M NGE A i e [ : v Juicy prawns, golden-fried
Make It A Meal! S ) : to perfection.

i 1 ™ v <\ . RM48

Add on for ; - i 8%

Rice, Miso Soup & Cabbage

Hiefitlahle

Sharing rofill itarms will result in the brfeinre of mill privifeg.

874>
UNAGI KATSU

Premium deep-fried unagi, coated
with signature breadcrumbs.

RMA45

FX2ho
CHICKEN KATSU

Golden-fried succulent chicken
coated in crispy panko crust.

RM24



F— XL PO F 2 F X POH
TENDERLOIN CHEESE KATSU-NI CHICKEN CHEESE KATSU-NI

Deep-fried pork tenderloin topped Crispy deep-fried chicken layered
with melted cheese. with melted cheese.

RM35 RM30

F— ZR—RAPDHK

LOIN CHEESE KATSU-NI

Golden-fried pork loin layered with f{;kue:ﬁbgﬁ%ﬁeal!
melted cheese. EEMY

RM34 Add on (EEIXETY for
F—AMGETFTA DK E‘Eiiﬁm SRR

PRAWN CH E ES E KATS U_N I ‘Sharing pefill toms will result in the farfeitupe of refll privilege,

Fried succulent prawns topped with
melted cheese.

RM40

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



® SUKIYAKI
TERE

HES E e
PORK SUKIYAKI

Thinly sliced pork belly simmered in a sweet-savoury
sukiyaki broth with mushrooms, cabbage, tofu and
spinach, served with a poached egg.

RM38

‘v MBI A
Make It A Meal!
By

Add on for

Rice, Miso Soup & Cabbage
*Re

tis vl el in the forfei e of refill privlegs



KATSUMABUSHI @&
PDOEIL

ELhoERL
TENDERLOIN KATSUMABUSHI

Discover the exquisite combination of bite-sized
terderloin katsu served over rice, accompanied by
rich dashi broth, onsen tamago, and an assortment
of delectable side condiments.

RM35

fighoERL
UNAGI KATSUMABUSHI

Tender eel, coated in golden, crunchy panko, served
over rice, accompanied by yuzu-infused dashi broth,
onsen tamago, and a variety of side condiments.

RM52

Scoop Tonkatsu and rice into a Enhance the dish with sesame seeds, Pour savoury dashi broth on Tonkatsu
bowl for a simple, flavourful meal. wasabi, and green onion loppings. and rice to complete the delightful
experience,

FFR R — Ao RD Do R TEHAEFOE EKROFDL

FBEADPOEFBICANZOEFT  RKehRAEBELAVERGES SHIDIVDOEERENRIFRIZL

BHLERDL X i Eekd 3T LTE
WLALTEE o

Images are for illustration purp anly. All prices shown are subject to prevailing



KATSU CURRY RICE
Do l=—=

Premium Curry

Homemade Recipe From Japan

Choose your flavour:

Coriginat J & sirapic

BV DAL — WET7F74H 1L —

TENDERLOIN KATSU CURRY PRAWN KATSU CURRY

Crispy pork tenderloin served Wit_h our rich Juicy fried prawns complemented by our rich
homemade Japanese curry and rice. homemade Japanese curry and rice.

RM37 RM41

B—APDH L — FXhOHL—

LOIN KATSU CURRY CHICKEN KATSU CURRY
Golden-fried pork loin paired with our rich Succulent deep-fried chicken served alongside
homemade Japanese curry and rice. our rich Japanese curry and rice.

RM36 RM32

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



DONBURI &
F 351

Lo F X o N
TENDERLOIN KATSU DON CHICKEN KATSU DON
Crispy pork tenderloin served over rice Crispy chicken served with rice,
with egg and onion. egg, and onion.

RM33 RM28

n—2ho W 700

LOIN KATSU DON UNAGI KATSU DON
Juicy pork loin layered with rice, A classic Japanese rice bow! with
egg, and onion, tender unagi and poached egg.
RM32 RM43

L7 74 ok B

PRAWN KATSU DON OYAKO DON

Golden-fried prawns served with rice, A classic Japanese rice bow! with
egg, and onion, tender chicken and poached egg.
RM39 RM25

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



HISEAEYT
KATSU KAKE UDON SET

Uden in a savoury broth, served with your choice of
golden-fried pork tenderloin, pork loin, chicken, or prawns.

A La Carte Kake Udon RM15

Choice of katsu:

Tenderloin Katsu RM34 Chicken Katsu

Loin Katsu RM33 Prawn Katsu

Images are for illusts



AL —o ALY
KATSU CURRY UDON SET

Udon in rich curry broth, paired with your choice of golden-fried
pork tenderloin, pork loin, chicken, or prawns.

A La Carte Curry Udon RM18

Choice of katsu:

Tenderloin Katsu RM35 Chicken Katsu RM32

Loin Katsu RM34 Prawn Katsu RM39

g'-xes.




JAPANESE HIGHBALL HISTORY

Highball was first popularized in 1950’s as Suntory introduced
this serve as a way to bridge a traditional Western way of
drinking the spirit with a quintessentially Japanese whisky
that was both more appealing to the local palates and feit
more refreshing.

Torys Bar were popular at this time and provided a stage for
enjoying the highball culture in a highly social setting.

In 2008, after the downtrend of interest in whisky. Suntory
was instrumental in re-igniting the public desigre for whisky
through Highball - by reinfroducing the Highball to a new gen-
eration of drinkers who were looking for an authentic way to
connect with Japan's past.

THE FOUNDING HOUSE OF PR S50 s,
JAPANESE WHISKY '

Embodying the beliefs of founder Shinjiro Torii, Suntory
Japanese Whisky exists to ‘enrich people’s lives” by
offering products and experiences rooted in the three
pillars:

* Inspired by Harmony with Japanese Nature (WA)

» Elevated by Japanese Craftmanship (Monozukuri)

» Enjoyed as Authentic Japanese Cultural Experience
(Omotenashi)




PERFECT SERVE
SUNTORY KAKUBIN HIGHBALL

We craft every glass with discipline and spirit. Here, we follow a special code to create a truly
perfect highball. Enjoy the craft. Feel the lifestyle.

LEMON KAKUBIN ol

Squeeze a lemon wedge 1 Part Whisky, 4 Part Soda. Chill Whisky, Soda &

and drop info the mug. Mug in advance for
optimal refreshment.

ICE

Filt mug up with ice
to the brim.

1 STIR & SERVE

Stir lightly once and gently
lift the stirrer. Serve.

NINJA ICE Fd

Invisible in the liquid.
Crystal-clear. Slow-melt.

DO YOU KNOW?

Rest your thumb on the
subtle indentation atop

Exactly 1 Part mark
when filled with ice.
the handle - designed to TEI
fit perfactly. e

HIGHBALL g
FOOD PAIRING  “L."

The highball is the perfect serve with your meal
occasions. Cleansing the palate and allowing the
tongue to reset, the refreshing yet subtle flavour
profile of the Suntory Kakubin Highball makes it
the perfect accompaniment.



SUNTORY HIGHBALL 1GLASS | 2GLASSES | 5 GLASSES

KAKUBIN NINJA RM29 RM55 RM115
Kakubin Whisky / Soda / Ninja Ice Cube

HIBIKI JAPANESE HARMONY RM49 RM95 RM215
Hibiki Whisky / Soda / Ninja Ice Cube

HAKUSHU DISTILLER'S RESERVE RM49 RM95 RM215
Hakushu Whisky / Soda / Ninja Ice Cube

YAMAZAKI DISTILLER'S RESERVE RMA49 RM95 RM215
Yamazaki Whisky / Soda / Ninja Ice Cube

ROKU JAPANESE GIN RM32 RM58 RM128
Roku Gin / Soda / Ninja Ice Cube

The ice disappears inside the highball.
@ That's why it's called Ninja lce Cube!
y» ADD-ON RM3/piece

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



COCKTAILS HIGHBALL 1GLASS | 2GLASSES | 5 GLASSES

YUZU HIGHBALL RM35 RMé65 RM145

Kakubin Whisky /Yuzu / Pineapple
Soda / Ninja Ice Cube

UMESHU HIGHBALL RM35 RMé5 RM145

Kakubin Whisky / Umeshu / Apple
Soda / Ninja Ice Cube

ICHIGO HIGHBALL RM35 RMé65 RM145

Kakubin Whisky / Strawberry / Mojito / Lemon
Soda / Ninja Ice Cube

MOMO HIGHBALL RM35 RMé65 RM145
Kakubin Whisky / Peach / Soda / Ninja Ice Cube

The ice disappears inside the highball.
@ That's why it's called Ninja lce Cube!
~ ADD-ON RM3/piece

suntoty
Whishy

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



HIGHBALL |
TOWER (21) |

The Original Japanese whisky that
is delicate and bright,with slightly
fruity aroma, rich flavour and
pleasantly dry finish.

TYTTY servesupto
TYYYY 10 gtasses

=

198

=~RM19.80 per glass :

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



SUNTORY WHISKIES SINGLE DOUBLE
SHOT SHOTS Pl g

KAKUBIN i RM29 RM55 RM298

The Original Japanese whisky that is delicate and bright, with
slightly fruity aroma, rich flavour and pleasantly dry finish.

CHITA GRAIN WHISKY %2 % - - RM498

Silky and mellow grain whisky with notes of blossoming rose,
soft vanilla sweetness and light oak.

HIBIKI JAPANESE HARMONY # RM46 RMS838 RM968

The paragon of Japanese Whisky, seductive and blossoming
with harmonious flavour and elegant balance of fruit, honey
and subtle oak.

HAKUSHU DISTILLER'S RESERVE @71 RM46 RM88 RM968

A refreshing and citrusy Japanese whisky expression,
from the mountains surrounding Hakushu.

YAMAZAKI DISTILLER’S RESERVE L4 RM48 RM92 RM1098

Uniquely aged in wine casks, this Yamazaki expression is
mild and delicately sweet with hints of fresh red fruits.

HAKUSHU 12 YEARS OLD &7M12% . - RM1938

A lightly peated single malt exhibiting the verdant greens,
fresh fruits and gentle smoke of its mountain distillery.

YAMAZAKI 12 YEARS OLD LJG125% - - RM1988

Japan's No. 1 single malt whisky known for its subtle, refined
yet complex taste, featuring notes of dried fruit, gentle spice
and Japanese Mizunara oak




JAPANESE COCKTAILS

YUZU CARAMEL KICK RM35 HANA-IRO Fizz RM35
A refreshing whisky highball with a bold mix A light, botanical gin fizz with yuzu brightness,
of yuzu, sea-salt caramel, and creamy elderflower sweetness, and butterfly-pea

elegance.

popcorn notes.

PLUM BLOSSOM GREY RM25 MOONFLOWER MELODY RM25 YUZU ZEN GARDEN RM25
A floral, citrus-bright umeshu cocktail A soft, fragrant soda with yuzu ligueur, A bright rum refresher with tangy yuzu
melon, and floral elderflower, accented lemon, citrus liqueur, mint, and lemongrass

layered with earl grey aromatics and

soft rose sweetness. with delicate edible flowers. for a crisp, garden-fresh finish.

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

KIRIN BEER TIGER BEER
1 BOTTLE 1 BOTTLE

5 BOTTLES 5 BOTTLES
24 BOTTLES 24 BOTTLES

SUNTORY PREMIUM MALT’S

(GOLD / KURO / HALF & HALF)
1 GLASS RMa33

5 GLASSES RM108
24 GLASSES RMA480

SUNTORY BEER FLIGHT

(Includes 1 Gold & 1 Kuro - 200m| each)

RM36



SUNTORY ROKU GIN

An earthy, vegetal gin with an underlying
whisper of fruity sweetness and

peppery notes on the finish.

1 GLASS RM32
3 GLASSES RM384
1BOTTLE RM398

SUNTORY UMESHU TARUSHIAGE

A rich palate with fruity sweetness of almonds,
plums, apricots, and dried fruits blending with
hints of Yamazaki malt.

_ 1 GLASS RM28
SUNTORY: 3 GLASSES RM78
TAR 1BOTTLE RM338

ISEMAN HALF MOON YUZU

A bright, zesty yuzu liqueur with lively citrus
notes and a refreshing sweet-tart balance,
perfect for cocktails or sipping.

1 GLASS RM25
3 GLASSES RMé68
1 BOTTLE RM168

CORKAGE

For guests who wish to bring their own bottle, a corkage fee applies

Corkage (Whisky, Liquor) RM150

Images are forillustration ‘purposes only. All pri :



JUNMAI DAIGINJO

w - & ] > o
= A% BE wAXHE  NEMRKRADRRE 54 ok Rohid
©n 2 5
il KUBOTA MANJU J AKASHI-TAI KIKUSUI
O JUNMAI DAIGINJO = JUNMAI DAIGINJO & JUNMAI DAIGINJO
(-
w = Profile : Light, D Profile : Medium, Dry ! Profile : Light, Dry
g g Flr;vo?.lr : Iigear, Frly:)wer Flavour ; Melon, Lemon f Flavour : Sweet Rice, Flower,
o Alcohol : 15% Alcohol : 16% Walnuts
Ric:; I‘\c;;il[ing 133% 'zx Rice Milling : 38% Alcohol : 15%40/
e - Rice Milling : 40%
J2om & [om] raom.

RM568 vt RM368 . RM338

JUNMAI GINJO Polishing Ratio 60%

AR L :TE e LY
DENSHIN YUKI _ KIKUSUI 3
JUNMAI GINJO ! JUNMAI GINJO 5

Profile : Light, Clean [

Profile : Light, Dry 3
Flavour : Green apple, Pear J

Flavour : Orange, Presimmon § -
Alcohol : 15%

o Alcohol : 16%

_E Rice Milling : 55% Rice Milling : 55% i

% 7200 : 720ML| | 300ML |

2 RM208 RMASH 0 Jes

G

c

JUNMAI

= G & 49 B #hoohi AR

v YAMADA-NISHIKI BORN GINSEN
TOKUBETSU JUNMAI TOKUBETSU JUNMAI
Profile : Rich, Dry |: Profile : Rich, Clean
Flavour : Pear, Earth Flavour : Fragrant, Grapefruit
Alcohol : 14% Alcohol : 15.5%

Rice Milling : 70% Rice Milling : 50%

R’

RM268 s

| 720ML| | 300ML |
RM188  RM88

HOUSE POURING SAKE (150ML)
HOUSE SPARKLING SAKE CHOICEOF HOT = COLD

OZEKI HANA AWAKA 250ML

1 CARAFE RM30
1 BOTTLE RMéS 3 CARAFES RM78
3 BOTTLES RM148 1BOTTLE RM198

CORKAGE

For guests who wish to bring their own bottle; a corkage fee applies.

Corkage (Sake, Wine) RM100

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




DAIGINJO Polishing Ratio 50% >
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KB Kt Kbk REE ME R KD -
OZEKI| CHOBEI HAKATSURU .9
DAIGINJO B SHO-UNE DAIGINJO % 16
Profile : Light, Dry Profile : Light, Dry rUrl
Flavour : Lychee, Melon Flavour : Sweet Rice, Peach o
Alcohol : 15% Alcohol : 15.5% -
Rice Milling : 50% Rice Milling : 50% #
B 1 m
| 720ML | | 300ML | |720ML| [s00ML|  E
RM218 RM98 RM218 RM98 LS
GINJO Polishing Ratio 60‘.’/0
AhatE
KUBOTA

SENJU GINJO

Profile : Light, Dry /
Flavour : Melon, Lemon

Alcohol : 15% !

Rice Milling : 50% Al
44

‘ 720ML | q} !

RM208

HONJOZO Polishing Ratio 70%
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OZEKI KARATAMBA KIKUSUI NO

HONJOZO ' KARAKUCHI ﬂ

Profile : Light, Dry Profile : Light, Dry “

Flavour : Stone, Sage Flavour : Walnuts m

Alcohol : 15% Alcohol : 15% :
] - Rice Milling : 70% Rice Milling : 70% . £ |
~ [720mL] | 300ML | | 720ML| [ 300ML | iﬁi =

RM162 RM70 = =i

| Rm188  RMms8

) FUTSU-SHU Polishing Ratio 0%
LR EHDOME BRALK S NTE

' CHORYO YOSHINOSUGI MORITA OWARI "
NO TARU SAKE OTOYOKAMA
Pr&ﬁl'e : Medium Profile : Medium
Flavour : Woody, Vanilla Flavour : Rice Umami,
Alcohol ; 15% Mellow Fruit =
Rice Milling : 60% ; Aleohol : 15% & ?i
Wl . % Rice Milling : 60% &J
e R _. ) Y
M - IE = Images are for illustration purposes only.

RM158 | RM198 All prices shown are subject to prevailing taxes.



MOCKTAILS

APPLE CINNAMON TEA COOLER

A cool, aromatic mix of ap| d cinnamon PASSION TANGERINE POP

with Fﬂfd-bf?;‘ﬁffaf 1G - Bright and tropical, combining passion fruit
a spiced, fruity lift. and mandarin tangerine with a crisp, bubbly
RM18 inis, ted with aromatic lemongrass

il

SPARKLING LEMON MINT THE TOKYO ROSE FIZZ
Light and zesty lemon with fresh mint, paired
with sparkling soda for a crisp, cooling sip.
Served with a fragrant lemongrass garnish.

A refreshing blend of pink grapefruit
and lychee with a hint of rose, lifted
by mint and sparkling soda.

RM18 RM18

Images are for illustration purpases only, All prices shown are subject to prevailing taxes



TEA SERIES HOT | cCOLD

JAPANESE GREEN TEA (SENCHA) RM5.50 RM5.50
PASSION FRUIT (SACHET) RMS8

EARL GREY (SACHET) RMS3

CHAMOMILE (SACHET) RMS

JASMINE (SACHET) RMS -
COFFEE SERIES i HOT | coOLD
ESPRESSO RMS8

DOUBLE ESPRESSO RM13 -
BLACK COFFEE RM10 RM12
CAPPUCCINO RM12 RM15
LATTE RM12 RM15
MATCHA SERIES HOT | coOLD

MATCHA COFFEE LATTE - RM19




CHOCO HAZELNUT CRUNCH RM20

A rich blend of hazelnut and chocofate,
. sweetened with Okinawa black sugar
for a deep, dessert-like taste.

- PANDAN PARADISE RM20

A tropical, fragrant mix of pandan,
- coconut, and Okinawa black sugar,
blended into a smooth, creamy frappe.

- ICHIGO BLISS RM22

A rich, creamy strawberry blend
made with premium puree for a
sweet, velvety finish.

SOFT DRINKS FRESH JUICES

@ COCA-COLA RASA ASLI RM9 ORANGE RM19

" COCA-COLA ZERO SUGAR RM9 APPLE RM19

@ GINGER ALE RM9 WATERMELON RM19

@ TONIC RM9 APPLE + ORANGE RM19

@ SPRITE RM9 ORANGE + WATERMELON RM19
IPPUDO MINERAL WATER RM3

DRINKING WATER (REFILLABLE) RM2




DESSERTS

4

YUZU PANNA COTTA

Creamy yuzu-flavoured panna cotta
with a bright citrus finish.

RM13

ITACHOCO MONAKA

Crunchy chocolate sandwiched
between soft vanilla ice cream

and wafer. MATCHA MONAKA
RM18

Authentic Japanese green tea ice
cream wrapped around soft wafer.

RM16

MATCHA ICE CREAM GOMA ICE CREAM
Japanese green tea ice-cream.
SN0 YUZU ICE C_REAM Japanese black sesame ice-cream.
Japanese yuzu ice-cream. RM10
RM10

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



*****

X B JTJFITEHL

% ENJOY 1 E PREMIUM JAPANESE ALCOHOLIC DRINKS OF YOUR CHOICE

+ FREE «usuivai pater

&

o, ONLY

H | RM188“

since 1937 |

}:__'—‘_,_

& T

vg.
"l
3 f‘$q~
ST 3

LA L J
]

{e,

Images are for illustration purposes only. All prices shown are subject to prevailing taxes.
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s| G “nT“ n E n El“xE c“M Bn Valid until 5pm Daily (Weekdays only, excluding Public Holidays)
7

ADD-ON RM12
The ultimate pairing of IPPUDO & MAISEN selections in one satisfying set. (atcha O Goms

Katsu Platter Rice Set Donburi Set

A delightful selection featuring your choice of platter,

a variety of appetisers of the day, rice, miso soup, and
shredded cabbage.

Classic Ramen Set
A flavourful assortment featuring your choice of

Classic ramen of your choice paired with sweet
donburi, a variety of appetisers of the day, miso corn croquette, dashimaki kushiage, tenderloin
soup, and shredded cabhage. kushiage, nanbanzuke and cabbage.

Unlimited refill for rice, cabbage, and miso soup.
. Sharing refillitorrs wil result i tho farferturs of refill privilege:

Unlimited refill for rice, cabbage, and miso soup.

Shanig refil i it in thi forfei

FREE Kaedama

Frea noadie rafill available. Just make
sure there's enough soup in yaur bowl
i e A5 el sl iy (0 FonTiitare of (0Tl B i leoR,

Unlimited refill
for cabbage.

Platter Choices

. . Ramen Choices
Donburi Choices

Shiromaru Motoaji Akamaru Shinaji Karaka-Men
Signature Bites Platter ~ Golden Duo Platter  Ultimate Katsu Platter Chicken Karaage Garlic Buta Loin Steak
Mini Tenderlein Katsu and Chicken Katsu and Tenderloin Tenderloin Katsu, Chicken Karzage Crispy fried chicken served Fragrant garlic pork served Juicy loin steak served over rice
Dashimaki Kushikatsu Kushikatsu and Dashimaki Kushikatsu over rice overrice
RM32.90 RM33.90 RM35.90 RM32.90 RM33.90

RM35.90

IPPUDO Kuro Hojun Shoyu

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



®IAISEN

A Taste of Spring

-

Download the Taste of Japan App now!

*T&Cs Apply
*All images are for illustration purposes only. All prices shown are subject to prevailing taxes.




JOURNEY TO KYUSHU = & '»Pupo @IIAISEN ”?fﬁ?
M D%

T R %5 85
NJ_AG{f\SﬁKl Pork Asparagus Itame

2. - g Stir-fried pork with asparagus. -~ =

PANRO PV aCtS

oA A
Asparagus g ;
Buta Kakuni
Anchovy Salad ; i
‘ Japanese style slow-braised
Fresh asparagus tossed with pork belly.

ohba anchovy caesar dressing.

EuINsrEK
Snowflake (Nagasakistyle) RMI18

Milk-based shaved ice
pudding dessert.

TRANFR—ar b &
Asparagus Bacon Yaki

S Grilled asparagus wrapped
eSS with smoky bacon.

= %8 EHE o —)
3 Fukuoka Roll

Tiger prawn and cheese wrapped with
fresh salmon, topped with mentaimayo.

XVRAKIZLART
Dashimaki Mentai

Dashimaki roll with mentaimayo.

BR7— AV
A KT
Fukuoka Ramen Mentai Gyoza RM20

Pork and chicken broth ramen served with : .
chawanmushi, crab stick, salmon roe, Pan-fried gyoza with
chashu, egg, and sakura shrimp fritter. mentaimayo.

Redeem an exclusive prefecture pin with RM100 spent

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

on items from the same prefecture. e



KID'S MENU

Available For Children Age 12 And Below

Shiromaru Motoaji
(Half Portion)

Original Shiromaru Motog;ji with pork
belly, bean sprouts, kikurage and
spring onions.

Tenderloin Katsu
Sandwich With &
Mini Katsu

Wi ;.

Only

1ADD-ON

Sy ADD-ONS:
RM7.90++ EACH

Pan Fried Gyoza (3 Pcs) French Fries Goma or Matcha Ice Cream
With Orange Juice With Orange Juice With Orange Juice

GET 1FREE TOY WITH EVERY
KIDS’ MENU ITEM ORDERED!
(N.P. RM4.90 nett each)

‘Images are for illustration purposes o,



