


SASHIMI

o Pictures shown are for illustration purposes only and may differ from actual dish served.
o All prices indicated are subject to 10% service charge and prevailing government taxes.
® Only the freshest ingredients are used in our food preparation, including delicacies such as raw oysters and sashimi.
All raw foods are consumed at the customers’ discretion and understanding that there may be certain risks involved.
The Management cannot be held responsible for any allergies that may arise from the consumption of all raw food.



Hamachi $28
x5

Japanese yellowtail (6pcs)

Akami $28
T
Fresh bluefin tuna (6pcs)

Mekaijiki $26
AHTF
Swordfish (6pcs)

Sake $22
TF

Fresh Norwegian salmon (épcs)



Toro $38
kO

Japanese
bluefin tuna belly (3pcs)

Botan Ebi $32
RE2VITE
Fresh Hokkaido spot prawn (3pcs)

Tako $16
e

Fresh octopus leg (6pcs)

Hotate $26
RAT

| Hokkaldo scallop (2pcs)
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Premium Platter $168
A2V NI
Chef's pick of the day:
3 kinds of fish (3pcs each),
oyster (4pcs), botan ebi (3pcs),

Hokkaido scallop (1pc), sea urchin and ikura
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Deluxe Platter $268
< TIVvIR K
~ Live lobster sashimi with Chef's pick of the day:
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":'T‘ -—f*.‘. 3 kinds of fish (3pcs each), sea urchin and ikura
= WA Aa-fE FEEE. Wb, DIC



5/ h Fs

MAKI / NIGIRI SUSHI

o Pictures shown are for illustration purposes only and may differ from actual dish served.
e All prices indicated are subject to 10% service charge and prevailing government taxes.
¢ Only the freshest ingredients are used in our food preparation, including delicacies such as raw oysters and sashimi.
All raw foods are consumed at the customers’ discretion and understanding that there may be certain risks involved.
The Management cannot be held responsible for any allergies that may arise from the consumption of all raw food.



Black Dragon Unagi $22 Salmon Toro Aburi $20

DREEE T—Er A RWUEE
Tamago and kyuri roll topped Crispy crushed salmon skin and
with freshly grilled sea eel and pickle roll topped with aburi

Japanese mayonnaise. fatty salmon belly, Japanese

mayonnaise and ikura.

Flossy Tuna $18 R
VIR IEE
Fresh homemade yellowfin tuna,
mayonnaise and avocado roll
with chef's special meat floss.

Crispy Tempura $18 Chilli Soft-shell Crab $16
BERRSEE e VIR TS EE
Deep-fried breaded crispy Crispy soft-shell crab rice
tiger prawn roll with crispy paper roll accompanied with
tanuki tempura crumbs mixed greens and rice
topped with tobiko. drizzled with chilli crab sauce.

Douraku Signature Roll $16
FREE
Deep-fried breaded tiger prawn
with mixed greens rice paper roll.

TETSAEYSEDTA AN~
IN—FE
Spider Crab $18 Snow Crab California $18
MTEE BT HIVZTEE
Crispy soft-shell crab roll with Snow crab leg meat with
Japanese furikake topped with avocado and tamago roll

Japanese mayonnaise and tobiko. with tobiko.



Assorted Nigiri Platter
EYERRY aht

$38 (5pcs)

$58 (7pcs)

$78 (9pcs)

Seasonal Chef’s pick of the day.

Douraku Signature Maki Platter $38
[EO—) V5B E

5 kinds of assorted seasonal

Chef's pick maki roll (2pcs each).
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TEMAKI (HAND ROLL)

o Pictures shown are for illustration purposes only and may differ from actual dish served.
e All prices indicated are subject to 10% service charge and prevailing government taxes.
® Only the freshest ingredients are used in our food preparation, including delicacies such as raw oysters and sashimi.
All raw foods are consumed at the customers’ discretion and understanding that there may be certain risks involved.
The Management cannot be held responsible for any allergies that may arise from the consumption of all raw food.



Snow Crab California $6 Uni $18 Lobster Salad $10

X014 H= SICFEE OJXY—YSHTFEE
HUVIAINZTFEE Fresh seasonal sea urchin Minced lobster meat with
Snow crab leg meat with kyuri, with mixed greens mixed greens and tobiko

tamago and tobiko

Unagi $8
SBREELEUV>FFEE b
Grilled fresh eel with kyuri,
mixed greens J i
and tobiko
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o Pictures shown are for illustration purposes only and may differ from actual dish served.
o All prices indicated are subject to 10% service charge and prevailing government taxes.
¢ Only the freshest ingredients are used in our food preparation, including delicacies such as raw oysters and sashimi.
All raw foods are consumed at the customers’ discretion and understanding that there may be certain risks involved.
The Management cannot be held responsible for any allergies that may arise from the consumption of all raw food.



Katsu Don $18

R—=0DOF

Deep-fried breaded Hokkaido
snow pork loin with egg roll
on Japanese rice.

Served with miso soup.

Unajyu $20

Grilled sea eel with
shredded egg roll
on Japanese rice.

Served with miso soup.

Katsu Karei $25
R=Ub2hL—
Deep-fried breaded Hokkaido
snow pork loin with curry

on Japanese rice.

Served with miso soup.
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Ebi Tendon $18
BERSSF
Lightly-battered tiger prawn
with honey soy sauce

on Japanese rice.

Served with miso soup.




Ikura Salmon Aburi Don $36
WSEERVT—EF
Torched sliced salmon topped
with ikura on a bed of sushi rice.
Served with miso soup.

Hotate lkura Don $32
RETEWSBHF

Sliced Hokkaido scallop topped with
spicy mayonnaise and ikura

on a bed of sushi rice.

Served with miso soup.

Aburi Tuna Tatakl Don $20 P
FCARYH - jinis
Torched Bluefin turta belly ToperE 2y
ponzu sauce topped with’ lkura AT
on a bed of sushi rice. : W s et
Served with miso soup. 2 Tl et
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Bara Chirashi Don $20

INTFSUH

Assorted diced sashimi, kyuri, tamago
and snow crab leg meat

on a bed of sushi rice.

Served with miso soup.

Kaisen Don $42

TBEER

Premium cut of sashimi, seasonal
sea urchin, Hokkaido scallop and
botan ebi on a béd of sushi rice.
Served with migo soup.
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Kinpaku Kaisen Don $60
ESRBER

Premium cut of sashimi, seasonal
sea urchin, Hokkaido scallop,
botan ebi and tamago

topped with gold flakes

on a bed of sushi rice.

Served with miso soup.
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SIDE DISH

® Pictures shown are for illustration purposes only and may differ from actual dish served.
¢ All prices indicated are subject to 10% service charge and prevailing government taxes.
¢ Only the freshest ingredients are used in our food preparation, including delicacies such as raw oysters and sashimi.
All raw foods are consumed at the customers’ discretion and understanding that there may be certain risks involved.
The Management cannot be held responsible for any allergies that may arise from the consumption of all raw food.



Edamame $10
sd=l

Poached soybeans tossed with salt

Chuka Hotate $12
hERKZT) X

Chilled marinated scallop wing

Chuka Idako $10
RERA A XX X
Chilled marinated baby octopus

Tamagoyaki $8
FTFHE

Japanese egg roll
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Shiro Miso $6
BRRET

Japanese white bean paste soup

Hiyayyako Tofu $8

B

Chilled Japanese tofu with
premium soy sauce

Goma Tofu $8

HAMREE

Chilled egg tofu with
sesame dressing and ikura

Chawanmushi $6
B L

Steamed egg custard
Top-up:

e Kani DM $2

e lkura LW < 5 $4

* Unagi 275 F $6
e Uni 2ICAY $10
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Pitan Tofu $10

E—42>5E

Chilled egg tofu with century egg
jelly and century egg dressing
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Jagaimo Salad $8
RTbSFSHR
Potato salad with tobiko
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Chirashi Salad $12
FIIOUSH

Assorted sliced sashimi with
ice plant and mixed greens.
Served with wafu dressing.

Wafu Salad $10
MEY S %

Ice plant and mixed greens
served with wafu dressing
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Tatami Iwashi $16
fefcdr o L

Grilled baby sardine cracker








