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FUKUYA
DINING

“Fukuya Dining: Where Japanese Cuisine Becomes a Symphony of Taste”
(MR XA = 7 HMEPRDY ¥ 7 + =—I27% 255

Discover the exquisite world of Japanese cuisine with Fukuya Dining. Our gastronomic journey
celebrates Japanese culinary artistry, where our dedicated chefs utilise only the freshest ingredients to
craft each dish, resulting in a sensory symphony of flavours and textures. Our thoughtfully curated menu
showcases a diverse array of culinary delights, from the intricate craftsmanship of sushi and sashimi to
the robust and flavourful Teppanyaki, Yakimono, Agemono, and beyond. Every plate is a testament to our
unwavering commitment to perfection, blending traditional recipes with innovative methods.

Join us in experiencing an unparalleled fusion of authenticity and creativity that defines the heart of
Fukuya Dining.
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Sashimi (Sliced Raw Fish)

S01. #¥ib TSUKIJI 7 RM380 $08. ¥ = Uni Seasonal Price
Supreme Assorted Sashimi Sea Urchin (50gm) RM168 - RM180

s02. i KASHI 5 #f RM280 S09. 17} Botan Ebi RM48
Deluxe Assorted Sashimi Botan Shrimp (1 piece)

S03. 3 AZUMA 3 i RM118 $10. 445 Nama Hotate RM65
Salmon, Hamachi, Scallop Fresh Hokkaido Scallop (5 pieces)

so4. ba Toro RM260 st1. ¥ Tako RM48
Fresh Tuna Belly (5 pieces) Boiled Octopus (5 pieces)

S05. 3% Hamachi RM79 s12. '¥-H Hirame RM78
Yellowtail (5 pieces) Flounder (8 pieces)

S06. i Tai RMS85 $13. =¥ Ama Ebi RM48
Sea Bream (5 pieces) Sweet Shrimp (3 pieces)

S07. ¥—=¥ Salmon RM46 s14. A:#i7s & Nama Maguro RMSS
Fresh Salmon (5 pieces) Japanese Tuna (5 pieces)

*Prices are subjected to 6% SST & 10% Service Charge. *All images are for illustration purposes only.
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Sushi Moriawase (Mixed Sushi Platter) l

sMo2. 5 5 LIt
Chirashi-don
Sliced Assorted Raw
Fish on Sushi Rice

RM119

SMO1. y—e v a2 v i
Salmon Combo
Salmon, Salmon Belly,
Half-boiled Salmon,
Salmon Roe & Salmon Roll Sushi

RM78

SMO3. %j
KIKU

Assorted Sushi with
Rolled Sushi (8 pieces)

RM188

*Prices are subjected to 6% SST & 10% Service Charge. *All images are for illustration purposes only.
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N igil‘i & Gunkan Sushi (1 piece)

NGO1. | bm Toro NGO2. | &% % Hamachi ~ NGO03.| i Tai NGO4.| $t)HIEE Botan Ebi
Fresh Tuna Belly Fresh Yellowtail Fresh Sea Bream Fresh Botan Shrimp
RMS52 RM18 RM18 RM60

NGO5. | ¥—=v NGO6. | y— v~y — NGo7.| EXE2F NGo08.| 4
Salmon Salmon Belly Nama Hotate Tako
Fresh Salmon Trout Fresh Salmon Belly Fresh Hokkaido Scallop Boiled Octopus
RM10 RM16 RM22 RM10

NG09. -H Hirame NG10. | #fi NamaMaguro NG11.| H=¥ Ama Ebi NG12.| L8 Jo Unagi
Fresh Flounder Japanese Fresh Tuna Fresh Sweet Shrimp Grilled Eel
RM18 RM23 RM28 RM20

NG13.| KRO=VHY NG14. | V<5H NG15. | ¥TZ NG16.| ¥ =
Aburi Engawa Tkura Tobikko Uni
Half-broiled Flounder Salmon Roe Flying Fish Roe Sea Urchin
Fins Seasonal Price
RM28 RM32 RM19 RM60 - RM65




NP AANY % Y T 4 B—V
House Specialty Roll

HS05. FfEiig o —n

Special Unagi Roll
Grilled Eel

RMT75

HS07. v4 v F—u—w
Rainbow Roll
Salmon, Tuna, Unagi,
Boiled Prawn, Hamachi,
Avocado & Cucumber

RMe62

HS01. F7ave—v HS02. fx ¥ 9 5 4 B EEOSHT HS06.%2 Y 7 x v=7 v —n

Dragon Roll Unagi To Chilli Padi Maki California Roll
Deep-fried Shrimp & Avocado Usukuchi Age Crab Stick, Japanese Omelette,
RM4S Grilled Eel Rolled Sushi with Avocado & Cucumber
Chilli Padi” Tempura RM42
RM38 (4 pieces)
RMG68 (8 pieces)

HS09. 274 v—¥—Fvr—n HS10. ¥—7—Fu—wn HS11. Y72 b =25 Tu—pw
Spicy Salmon Roll Seafood Roll Soft Shell Crab Roll
Fresh Salmon & Deep-fried Shrimp, Fresh Salmon, Deep-fried Soft Shell Crab
Spicy Salmon Mayo Tuna & Yellowtail
RM48 RM48 RM49

*Prices are subjected to 6% SST & 10% Service Charge. *All images are for illustration purposes only.
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Temaki & Hosomaki (Hand Roll & Thin Roll Sushi)

THOL. A>¥4 ¥/—=/7n RM22
Spicy Tuna Temaki

THO2. fi8 RM20
Unagi Temaki

TH03. Y =b m RMS0
Uni Toro Temaki

THo4. BEVN L 5 RM28
Salmon Ikura Temaki

THO5. # Y 7 # V=7  RMI13
California Temaki

TH06. Y 7 ¥/ =2 537 RM20

Soft-shell Crab Temaki

THO7. ¥ b m
Negi Toro Temaki

THOS. fik ¢
Salmon Skin Temaki

THO9. b5 =
Salmon Maki

TH10. P A F &S
Avocado Maki

RM30

RM18

RM18

RM12

TH11. gk kB % RM25
Tekka Maki

TH12. G LZ&EE RMI8
Natto Shiso Maki

TH13. K& % RMS
Tamago Maki

THI4. BHHE X RM10
Oshinko Maki
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Sarada (Salad)

SDOL. V—eVAF VY IR IIEFVY VYV Y SD04. A= P XRAFY I X

Salmon Skin Salad with Wasabi Dressing Kani Avocado Salad with Apple Dressing
RM32 RM38

SD02. € RRHLEELRZY I X SD05. XHWBY 7 X EeMF Fvyv vy
Prawn Tempura Tobikko Salad with Goma Dressing Sashimi Salad with Yuzu Dressing
RM35 RM48

SDO3. HFEY 7 XM Fvy v vy
Sea Grape, Assorted Seaweed Salad with
Sesame Dressing

RM48

*Prices are subjected to 6% SST & 10% Service Charge. *All images are for illustration purposes only.
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OS01. B b &b ¥ RM25

Chinmi Moriawase

(3 kinds)

Marinated Baby Octopus, Scallop
& Seasoned Seaweed Salad

0S02. HFEELHBEAM 2 RM12

Horenso Goma Ae
Boiled Spinach with Sesame Sauce

0S03. U & 3 BLREET RM18
Shirauo Karaage
Deep-fried Ice Fish

0S04. F ¥ VT RM16
Chicken Gyoza (5 Pes)
Pan-fried Japanese Chicken
Dumplings

0805. £ 5 % w RM12
Moro Kyu

Semi-solid Fermented Soy Bean
Paste with Cucumber Stick

0S06. iy 11138 RM24
Nama Tako Wasabi
Fresh Tako Marinated in
Wasabi-based Sauce

Otsumami (Appetiser)

0S07. 9 —v Ay Fa2 RM48
Salmon Carpaccio
Thinly Slice Fresh Salmon
with Carpaccio Sauce

0S08. WK TSRyt = RM26
Mentaiko Tamago Yaki

Grilled Pollock Roe Mayonnaise
topped on Japanese Omelette

0S09.#y% RM16
Natto
Fermented Soybeans

0810. Biff F ks RM12
Edatsuki Edamame

Boiled Soy Bean (Salted/ Spicy)

OSN. 72 L& X 5B
Dashi Maki Tamago
Japanese Omelette with Dashi Stock

RM18

OS12. /MiEERET RM18
Koebi Karaage
Deep-fried Baby Shrimps

OS13. A48 (o) RM38
Japan Fresh Oyster
(2Nos)

0S14. =4 e VEES RM28
Eihire Yaki
Grilled Stingray Fin

OS15. Tz & RM46
Gyuniku Tataki
Semi-grilled Australian Sirloin
Steak with Lime Sauce

Os16. HiF i LS RM16
Agedashi Tofu

Deep-fried Bean Curd
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Yakimono (Grilled)

YO01.

Y02.

YO03.

Y04.

fiH<dibE s/ MOBES
Hamachi Kama Shioyaki/
Teriyaki

Grilled Yellowtail Collar with Salt/
Teriyaki Sauce

B~ o AKIBES/ROPES
Shake Harasu Shioyaki/ Teriyaki
Grilled Salmon Belly with Salt/ Teriyaki Sauce

V—eviihiE/ oS
Salmon Shioyaki/ Teriyaki
Grilled Salmon Fillet with Salt/ Teriyaki Sauce

HER O BEE
Gindara Teriyaki

Grilled Cod Fish with Teriyaki Sauce

 FEVIBOPEE

Chicken Teriyaki

Pan-grilled Boneless Chicken Thigh
with Teriyaki Sauce

Seasonal Price
RM90 - RM120

RM42

RM32

RM95

YO06.

YO07.

Y08.

Y09.

Bsifipt = RM27
Saba Shioyaki

Grilled Mackeral with Salt

I . Half RM60
Unagi Kabayaki Whole RM98
Grilled Eel

HABEASHIY 2 7 —* RM320
Japanese A5 Wagyu Steak

(100gm)

SRIZHWIRBE S RM110
Gindara Mentaiyaki

Grilled Cod Fish with Mentai Sauce

*Prices are subjected to 6% SST & 10% Service Charge. *4ll images are for illustration purposes only.
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Nabemono (Hot Pot)

NoL. 3 &#E% Sukiyaki (for 2 pax)
Hot Pot with Sliced Beef, Vegetables, Eggs, and Sweet Savoury Broth

N02. ¥ &7 8 Kimchi Nabe
Seafood Kimchi Hot Pot

N03. ¥ & F @} Shabu Shabu
Hot Pot with Sliced Beef, Vegetable and Clear Broth

N04. A—2 b 7 Y 7 FERIA: Australian Wagyu (150gm)

N05. HABEASHIY: Japanese A5 Wagyu (100gm)

Traditional Japanese hot pot with
thinly sliced beef, tofu, vegetables,
and noodles simmered in a
sweet-savoury soy broth, served
with raw egg for dipping.

RM120

RMS52

RM120

RM280

RM340
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Teppanyaki (Hot Plate)

TO1.

TO2.

T03.

T04.

T05.

TO6.

T07.

¥—7 2D % u—n Beef Roll RM46
Beef Slice Wrapped with Enoki Mushrooms

v—77 237 5% Beef Asparagus RM58
Beef Slice Rolled with Asparagus

€ Ebi RM32
Tiger Prawn (3 pieces)

#%¥ Tori Momoniku RM26
Boneless Chicken Thigh

A7 H Nama Hotate RM65
Fresh Hokkaido Scallop (3 pieces)

8 Kaki RM42
Japanese Oyster with Omelette (3 pieces)

Y¥—=xyv Shake RM34
Salmon Fillet

TO8.

T09.

T10.

e

T12.

T13.

7 A2%7 A Asuparagasu RM32
Asparagus

i Gyuniku RM68
Australian Angus Beef Sirloin (120gm)

A=Aty 7 HIF RM260

Australian Wagyu M8 Sirloin
Australian Wagyu M8 Sirloin Steak (150gm)

HBoADbYE RM26

Kinoko Moriawase
Mixed Mushrooms

b Yasai [tame RM16
Mixed Vegetables

#5385 Hourenso RM18
Spinach

*Prices are subjected to 6% SST & 10% Service Charge. *All images are for illustration purposes only.
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Tempura/ Agemono (Deep-fried) :

TAOL Y72 b¥ =D I3 TRED
Soft Shell Crab Tempura
Deep-fried Soft Shell Crab

TA02. HEER RS
Ebi Tempura
Deep-fried Fresh Tiger Prawn

TA03. RAGEEY HbE
Tempura Moriawase
Deep-fried Fresh Tiger Prawn
& Mixed Vegetables

TAMA. B¢=EDh EHF
Sakura Ebi Kakiage
Sakura Shrimp Tempura

RM48

RM36

RM38

RMS58

TAO05.

TAO6.

TAO07.

bolzt10d

Toriniku Karaage
Deep-fried Marinated
Chicken Thigh

g7 7 4

Kaki Furai

Deep-fried Hiroshima Oyster
with Breadcrumbs (3 pieces)

¥2ARED
Kisu Tempura
Japanese Whiting Tempura (6 pieces)

RM24

RM42

RM36
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Menrui (Noodles)

MNOL W5 ¥ A HHE
Niku Udon/ Soba
Sliced Beef Udon/ Soba

MNO2. K&bH 5 EA #HxE
Tempura Udon/ Soba
Mixed Tempura with Udon/ Soba

MNO03. bd ' ) A/
Wakame Udon/ Soba
Seaweed Udon/ Soba

MNO4. fiEE S A
Hot Inaniwa Udon
Thin Udon with Seaweed

MNO5. $RBEE 5 A
Nabeyaki Udon
Claypot Udon

RM42

RM38

RM30

RM30

RM38

MN06. EDhREES A

Kitsune Inaniwa Udon

MN07. 3295 &A/HE
Zaru Udon/ Soba
Cold Udon/ Soba

MNO8. K&x
Cha Soba
Cold Green Tea Soba

MN09. KX 3% 5 A/ &
Tenzaru Udon/ Soba
Mixed Tempura with Cold Udon/Soba

*Prices are subjected to 6% SST & 10% Service Charge. *All images are for illustration purposes only.

RM33

RM25

RM25

RM38
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Gohan (Rice)

GO1.

GO02.

GO03.

G04.

GO5.

GO06.

K& Tenjyu
Deep-fried Seafood &

Mixed Vegetables Tempura on Rice

8T Unajyu
Grilled Eel on Rice

BRI Yakiniku Don
Stir-fried Beef Slice &
Mixed Vegetables on Rice

Y—evA5r—FH
Salmon Steak Don
Grilled Salmon &

Mixed Vegetables on Rice

Y-V HHF
Salmon Ikura Don
Sliced Fresh Salmon with
Salmon Roe on Sushi Rice

IRFAPET
Unagi Ishiyaki Gohan
Stone-grilled Eel rice

RM68

RM45

RM42

RM62

RM88

GO03.

GO7.

GO8.

G09.

G10.

G11.

G12.

G13.

EAH Hoseki Don

Sea Urchin, Salmon Roe,
Tuna Belly on Sushi Rice

H—Y v 7 3 4 % Garikku Rice
Garlic Fried Rice

¥/ — 7 — F# Kaisen Chahan
Seafood Fried Rice

2% Shake Ochazuke

Japanese Green Tea over Rice & Salmon

WHAF 2 Mentaiko Ochazuke

Japanese Green Tea over Rice & Pollock Roe

i Gohan

Steamed Rice

BRI Miso Soup

RM188

RM12

RM26

RM22

RM28

RM6

RM3
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Mushimono (Steamed Dish)

MO1.

MO2.

MO3.

Mo04.

MO05.

Bl 3 2 Ak U/ BAFF Tai Kabuto Sakamushi/ Nitsuke
Sea Bream Fish Head "Sake" (Steamed/ Braised)

17 LU Dobin Mushi
Tea Pot Soup

Wiz L Chawan Mushi
Steamed Egg Custard

W< 5%z U Ikura Chawan Mushi
Steamed Egg Custard topped with Salmon Roe

F-HOBIES Beef Yanagawa Nabe
Braised Beef Slice with Burdock Root Top with “Onsen Tamago”

: W wAp vy A P

B AL B

RM48

RM22

RM14

RM38

RM48




74 — |

Dezato (Desserts)

‘ i\

y
[
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D01 7 V=V kY Hb¥ RM20 DA BT A RS Y —& RM13
Assorted Fruit Platter Mochi Ice Cream (2 pieces)
5= | Hk
D02. ? Y I—T N— RM20 Viarke Matcha
Mango Fruit
D03.7ARZ Y —& RM13 D05. A X RM15
Ice Cream (per scoop) Sweet Red Bean Soup
with Mochi
7 V—ri—DiER
Selection of flavours
k. MOX, MR B2 (=35 /8 ATy VT
Matcha ,Black Sesame, Add-on Red Bean Topping

Citrus, Peach RM3
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Nomimono (Beverages)

Z2Vy9¥aya—R
Fresh Juice

72 bFY V2
Soft Drink/
Can Drink

RRITINVD —R—
Mineral Water

BO1.

B02.

B03.

B04.
B05.
B06.
B07.

B08.

B09.

B10.

F VY Y ¥a—2R Orange Juice
RM16

A4 A¥ 2 — A2 Watermelon Juice
RM16

74 AvEVYF 4—Iced Lemon Tea
RM12

27 - 2—3 Coke

aj - a—3 ¥ n Coke Zero
J — & Soda
77y 7 7UP

RM 8

k%% Green Tea

(per person) Hot/ Cold *refillable
RMS

x ¥ 7 ¥ Evian (330ml)
RM12
<Y x Perrier (330ml)

RM16

*Prices are subjected to 6% SST & 10% Service Charge. *All images are for illustration purposes only.
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Arukoru (Alcoholic Beverages)

#7 4 ¥ Red Wine
ABO01. Jacob's Creek Shiraz Cab
AB02. Cloudy Bay Pinot Noir

Y 4 ¥ White Wine
AB03. Jacob's Creek Chardonnay

¥'—n Beer
AB04. ¥ v & v Sapporo
AB05. % A4 #— Tiger

7 w— i Fruit Sake

AB06. EJhX HOHIT-H Tamano Hikari Yuzu Shu
ABO7. % 1E 52 #i ¥ Kiku Masamune Umeshu

HA Sake
AB0S. KB @i Ozeki Ginkan (House Sake)

AB09. {8 RrpUpiKm hmsh
Hakutsuru Yamadanishiki

AB10. EJ9t MORISEE ¥

Tamano Hikari Reizo Shu Junmai Ginjo
AB11. B KW Hakutsuru Daiginjo

AB12. AfRH T-# Kubota Senjyu
AB13. RJ9E MR AW fniHERT 100%

Tamano Hikari Junmai Daiginjo
AB14. FEE398KR KGR Dassai 39 Junmai Daiginjo
ABI5. JEEEASHIR KNSR Dassai 45 Junmai Daiginjo
AB16. J§i5£234iK KI5 Dassai 23 Junmai Daiginjo

AB07-1. RM25 Glass

AB08-1. RM55  300mI
RMS88 300mi

RMS88 300m!

RM190 720m!

RM260 720m!
RM280 720m!

RM388 720mi
AB15-1. RM298 720m!

AB16-1. RM568 720m!

RM180
RM360

RM180

RM28
RM22

RM78
AB07-2. RM190

AB08-2. RM280

AB15-2. RM628

750ml
750ml

750ml

bottle
Can

300ml
720ml

1.8L

1.8L

AB16-2. RM1268 1.5




