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Unkai Sushi invites you to an intimate epicurean encounter
steeped in the tradition of fine Japanese cuisine. Indulge in a
multi-course menu that celebrates seasonal ingredients at the peak

of their flavours, as Executive Chef Eugene Lam and his team
curate every dish to exquisite perfection right before your eyes.
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Mori

Maguro

Salmon

Megajiki
Ama Ebi
Tai

38

The product images shown are for illustartion purpose only | Prices subject to GST

SASHIMI
N5

Umi

Tai
Megajiki
Salmon
Kanpachi
Uni

Yama

Toro
Hirame
Shima Aji
Kanpachi
Hotate

58



ALA CARTE MENU

Paying homage to the food culture in Japan, which came to be
known during the Edo period as “the kitchen of the world” and
where people, to this day, take great pride in their local cuisine.
Inspired by the four seasons of Japan, our menu and cooking
styles are dictated by the freshest ingredients in season.
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ALA CARTE SASHIMI

| Salmon | Maguro
18 20

 Hotate | Botan Ebi
28 58

| Uni

Seasonal Special
Please check with our friendly staff

SUSHI SET #39tYh

Aburi sushi (5 types)
Kaisen Sushi ( 10 types)
Maguro Sushi Set
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ALA CARTE SUSHI

Ipc per order

' Salmon
3

' Kanpachi
)

| O-toro
18

| Botan Ebi
18

| Tobiko
3

| Ikura
5

| Kinmedai
12

| Anago
12

| Tai | Kanpachi
25 28
| O-toro | Chu-toro
60 60
18
48
78
FItLY
| Maguro | Shima Aji
4 6
| Nodoguro | Chu-toro
12 12
| Tai | Hotate
5 10
| Uni

Seasonal Special

Please check with our friendly staff



MAKIMONO ¥4

Tamago Maki 10
Kyuri Maki IO
Tekka Maki 12
Negitoro Maki 18
Spicy Salmon Maki 22
Ebi Tempura Maki 26

MUSHIMONO =E=xX&Ed5h

Asari Sakamushi 22
Steamed Little Neck Clams with Japanese Sake
Seasonal Fish Check with our friendly staff
Chawanmushi

Ikura 12
Kegani 24
Ikura & Uni 24

The product images shown are for ian ﬂ
- | ’| 0
.y |

7l

e .



ALA CARTE MENU

From the sight, sound and smell of every ingredient coming to

life, to the exuberance of chefs lavishing attention on every artful

creation, be regaled by culinary craft and theatre coming together
in perfect balance for an exceptional dining experience.
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YAKIMONO kX4

Homemade Gyoza ( 6pcs) 18
Salmon Teriyaki/Shioyaki 18
Gindara Miso Yaki 18
Asari/ Hamaguri Butter Yaki 24
Ika Shioyaki 24
Iberico Pork Cheek 26
Kanpachi Kama 28 /36
Tennen Unagi Kabayaki/ Shirayaki 88 (Half)

168 (Whole)
A5 Wagyu 120g 108
Season Sakana Please check with our friendly staff

AGEMONO &»W+tm

Nankotsu 16
Tori Karaage 18
Goma Tebasaki 3pcs 18
Yasai Tempura (7 kind ) 18
Ebi Tempura (5 pcs) 25
Tempura Mori ( Ebi x 3pcs, Veg x 4pcs) 25
Anago Tempura 28
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IPPIN RYORI —sijae

Edamame 8
Kurumi Katsuo 8
Tako Wasabi 8
Dashi Tamago 8
Kawahagi 12
Fugumirin 12
Ehire 12
Tatami Iwashi 12
Kawa Ebi 12
Spiny Lobster Mentai 12
Ikura Shoyu Tsuke 18
HOT SOUP X—2

Miso Soup 5
Pork Sukiyaki 38
Wagyu Sukiyaki 48
RICE AND NOODLES :K&#zm¥a

Sushi Rice 5
Hokkaido Rice 5
Garlic Fried Rice 10
Kaisen Garlic Fried Rice 16
Soba/ Inaniwa Udon/ Udon I5
Unkai Cold Soba 838
DESSERT >UU—p

Ice Cream 8
Seasonal FI'UitS Seasonal Prices
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BEVERAGES
DHED

The Japanese beverage menu offers a diverse array of drinks that
harmoniously blend tradition and innovation. It showcases various
styles of sake, highlighting the expertise of Japanese craftsmanship,
and features teas that capture the elegance of Japanese tea culture.
Modern reinterpretations of classics, nostalgic choices, and spirited
options cater to a range of preferences. The menu is complemented
by beverage pairings, enhancing the culinary experience, and invites
guests to embrace Japan's heritage and artistry while embarking on a
memorable journey of flavors.
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Matcha Green Tea (Hot / Cold)
Houjicha Roasted Tea (Hot / Cold )
Oolong Tea

Coke, Coke Zero, Sprite, Ginger Ale
Homemade Lemon Tea (Hot/ Cold )
Organic Raw Honey Lemon ( Hot / Cold )
Citron Honey Yuzu Tea ( Hot / Cold)
Citron Honey Yuzu Soda

Yogurt Calpis Water ( Non-sparkling )
Yogurt Calpis Soda

Lychee Water ( Non-sparkling )
Lychee Soda

Sparkling Water ( 750ml )

Still Water ( 750ml )
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BEVERAGES
DHAED

UMENOYADO GIN COCKTAIL ORIGIN NARA

Gin Tonic 18
Gin Soda 18
Gin Lychee Fizzy 18
Gin Hojicha 18
Gin Whisky 18
Gin Yuzu 18

UMENOYADO LYCHEE COCKTAIL ORIGIN NARA _

Lychee Tonic 18
Lychee Soda 18
Lychee Hojicha 18
Lychee Yogurt 18
Lychee Whisky 18
Lychee Yuzu 18

SUNTORY KAKUBIN COCKTAIL ( WHISKY )

Kakubin Highball 18
Cola Highball 18
Ginger Ale Highball 18
Tonic Highball 18
Yuzu HighBall 18

JAPANESE CHU-HI COCKTAIL (BARLEY SHOCHU) ___

Yuzu - Hi ( Citron) 18
Umeshiso- Hi ( Plum & Shiso ) 18
Umeboshi -Hi ( Plum ) 18
Calpis - Hi (Yogurt) 18
Lemon - Hi 18
Oolong - Hi 18
Lychee - Hi 18
GLASS KAMPAI (HALF PINT))

Osaka -Suntory White 14
Osaka -Suntory Black 16
Osaka -Suntory Mix 16
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SAKE BAH
300ml

720ml

500ml

18ooml

SHOCHU

UMESHU

Polishing Origin Taste Price
Hatsumomidi Junmaishu Yamadanishiki 16% ( Hot ) 80% Yamaguchi Medium 48
Masumi Karakuchi-ki-ippon Junmai Ginjyo 15% 55% Nagano  Light 48
Nanbubijin Tokubetsu Junmai 15% 55% Iwate Medium 48
Yoshikubo Ippin Junmai Daiginjyo 16.2% 50% Ibaraki  Medium 48
Kariho Yamahai Junmai Chokarakuchi 15.5% ( Hot ) 60% Akita Dry 58
Masumi Junmai Daiginjyo Genshu Sanka 15% 45% Nagano  Medium 58
Masumi Junmai Ginjyo Shiro 12% 55% Nagano  Medium 128
Nanbubijin Tokubetsu Junmai 15% 55% Iwate Medium 138
Shinbunnosake Daiginjyo 15% 40% Nagano  Medium 158
Kokuryu Jumai Ginjyo. 15% 55% Fukui Light 158
Jokigen Junmai Ginjyo 16% 55% Yamagata Light 158
Tanigawade Junmai Chokarakuchi 14% 65% Gunma  Dry 158
Shuho Junmai Daiginjyo Chokarakuchi 17% 45% Yamagata Medium 168
Kamotsuru Junmai Ginjyo Itteki Nyukon 15.5% 60% Hiroshima Medium 168
Seikyo Honjozo Chokarakuchi 15.5% 58% Hiroshima Dry 168
Nanbubijin Junmaidaiginjyo Yamadanishiki Shinpaku 16% 50% Iwate Medium 178
Tatenokawa Junmai Daiginjyo Shuryu 15.5% 50% Yamagata Medium 178
Echigozakura Daiginjyo Yamadanishiki 16% 38% Niigata  Fullbodied 178
Katsuyama Junmaiginjyo Fukuro-shibori Ken 16% 50% Miyagi Light 188
Kamoshibito Kuheiji Junmai Daiginjyo Omachi Sauvage 16% 50% Aichi Fullbodied 188
Tedorigawa Junmai Daiginjyo Honryu 15.8% 45% Ishikawa Medium 198
Tanaka Arrive Gold Junmai Daiginjyo 14.5% 40% Miyagi Fullbodied 228
Kokuryu Ryu Daiginjyo 15% 40% Fukui Fullbodied 288
Nanbubijin Junmaidaiginyo Jyukusei-koshu 16% 36% Iwate Medium 338
Sake Hundred Clear Byakko Bespoke Junmaidaiginyo 15% 50% Yamagata Medium 888
Sake Hundred Clear Byakko 15.7% 18% Yamagata Light 988
Born Hoshi Junmai Daiginjyo 15% 35%  Fukui Medium 188
Sake Hundred Clear Amaiiro 17% 70% Yamagata Light 488
Masumi Junmaiginjyo Shiro 12% 55% Nagano  Medium 228
Nanbubijin Tokubetsu Junmai 15% 55% Iwate Medium 268
Tanigawade Junmai Chokarakuchi 14% 65% Gunma  Dry 278
Jokigen Junmai Ginjyo 16% 55% Yamagata Light 338
Shinbunnosake Daiginjyo 15% 40% Nagano  Medium 338
Tomino Hozan Sweet Potato 25% Kagoshima Kagoshima 148
Iichiko Special Barley 30% Oita Oita 188
Hyakunennokodoku Barley 25% Miyazaki Japan 368
9 Year Koshu Nigori Umeshu 20% ( Glass) 18
Choya Royal Honey Umeshu 15% ( Glass ) 18
Choya Royal Honey Umeshu 15% ( Bottle ) 98
Umenoyado Yuzu Shu 8% ( Bottle ) 128
9 Year Koshu Nigori Umeshu 20% ( Bottle ) 158
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UNKAI
SUSHI

© +6596348508

® Monday to Sunday
I:30am - 2:30pm | 6:00pm - 10:00pm

unkaisushisg

M unkai sushi singapore

©

Orchard Rendezvous Hotel
1 Tanglin Road #o1-10, Singapore 247905



