SOUPS

MISO SHIRU mm

Miso soup with tofu, wakame and green onion
(ehicken/prawns)

TON-JIRU =
Miso soup with Pork and Green onion

SUIMONDO =
Japanese clear soup with sea food 'Wakame
& green onion

KIMCHI JJIGAE mm

Korean spicy kirmchi soup
( veq fchicken / pork / prawn )

WAKAME SOUP mm

Fresh wakame (seaweed) soup with sesame oil,

sesame seed & green onion (veq / prawn/pork )

DUMPLING SOUFP mm
Gyouza dumpling soup ( veq /chicken / pork )

200

250

200

250

|

NV

250

250

250

300

250

280



SALADS

VEGETARIAN 7 WAKAME SUNOMONO = 380

8 POTATOSALAD = 350

9 KOFUKU HOUSE SALAD = 380

10 HORENSO SALAD = 380

penachssign wilh QoM dressir

N TOFUSALAD = 420

12 ASPARAGUS SALAD = 480

NON-VEGETARIAN 13 CRISPY CHICKEN SALAD = 450

(= talm = =] war T Tallats

. ¥ - =
] Yo wirth Jananese | T e

¥ TUNA SASHIMI SALAD = 680

1 + ok .
IMa Talds 15 T

15  TUNA AND AVOCADO SALAD = 680

JPEET IS 1T B DRy Py Lr odf



CARPACCIO

VEGETARIAN 6 ZUCCHIMI CARPACCIO m 385
NMON-VEGETARIAN 17 WAFU STEAK CARPACCIO m &0
ir¥ &r ¥ Buror] T it ikl
1B SALMON TATAKI = 750
Hariv g d almon =t o
BSLng
% MAGURD TATAKI m 750

& 0" STYLE HAMACHI CARPACCIO = 750

21 SALMON CARPACCIO =

750



APPETISERS

VEGETARIAN

23

23

e

25

26

a7

41

EDAMAME =

SPICY EDAMAME =

AGE-DASHITOFU =

TOFU STEA L

YASAI TEMPURA MORIAWASE =

ROCK CORN TEMPURA =

OKONOMIYAKI =

GRILLED TOFU IN RED SPICY

CILANTRO SAUCE

YAKI SHITAKE =

VEG GYOUZA =

390

390

450

450

I

Sa0

450

420

A50



APPETISERS

NON VEGETARIAN 32 EBITEMPURA =m 550

33 LOBSTER AND SALMON RAVIOLI = 530
34 AGE- WATARIGANI m 900

35 KUSHIKATSU = e
e breaced chickefy pork

36 WASABITIGER SHRIMP m 550
“er i BT pUra Served wai e
:';--.r'- ] i LR g - e e '|'.|'r|";-‘|:-| L= Tl
37 CREAMY SHRIMP TEMPURA m 550
_'.:;"1' £ I'""F MO } CREENTY &

s = | e

38 YAKIGYOUZA m 480

39 CALAMARI NANBAN AGE

™ 450

BUTA-NO-SHOGAYAKI = 550

1 e JIFCH

41 TORI NO KARA-AGE = 550

42 OKONOMIYAKI = 600

43 YAKITORICHICKEN m 250



DIMSUM & CHEUNG FUN

VEGETARIAN
(4 pcs per serving)

NON-VEGETARIAN

(4 pcs per serving)

45

46

a7

49

50

51

ASIAN GREENS DUMPLING m

BROCCOLI &

WATER CHESTNUT DUMPLING =

CRISPY VEG. CHEUNGFUN =

AROMATIC SPICY CHICKEN
DUMPLING =

FISH & SESAME DUMPLING

CRYSTAL SCALLOP & SHRIMP
DUMPLING =

CRISPY CHICKEN CHEUNG FUN

CRISPY FISH CHEUNG FUN

CRISPY PRAWN CHEUNG FUN

430

420

450

460

450

490

460

450

490



MAINS

VEGETARIAN

ab

a7

58

YASAl ITAME =

MAPO TOFU =

VEEETABLEE]H MISI‘.} =

Lh [l

weet miso sauke

JﬁPﬁHESE BUHH"I" RICE m

Wit SUCKY T

ralliliDhalblansres:

I|:|

B.hLlHESE EI.IRF!"H" =

'\.1 ﬁ" ..||'.' o

TOFU TEPPANYAKI STEAK =

_'1 i

CHEF'S SPECIAL CURRY m

i
I.JI-':I

MIXED VEGETABLES IN CHEF'S
SFECIAL KOCHUZANG SAUCE =

'l ) =t
| = 1

1d &

--'.'

v '\-' [l

490

550

550

550

550

250

250

550



MAINS

NMON VEGETARIAN

&1

62

b5

&7

HII{Ll ‘I’ASM I:TAME =

P e fmeat [

KAKUNI PORK =

PAN GRILLEDFISH =

II- M| 1 [: 1 [ ]
-A fIRia LE BT Serearl Wih S8y 1anGy

Ipanese SaucEEpren with french Deans

JAPAMESE KATSU CURRY RICE

. - - A
[ErcaEn § Drawn f DORK

CHICKEN TERIYAKI m

Flled honeless efreker e ooked B clazod

[2E e Bauce

MEAT BULEUEI &

b= . b o |
£ 1 n S0y -

HDTE; SL'ILIH SHHIMP [

[ vl it
O In | X L

o Chilll Qar

WASABI CHICKEN m

Ll e SRS IDGESE0 1 W

DAK GALB'I ]

"H ken B vemstable cook

ISy red pEUpEr SaUtE

o O] r SO BRLCE
)y | S SELULEE VIl S0y S8

280

280

620

650

600

650

650

650

650



MAINS

NON-VEGETARIAN SALMON TERIYAKI =

Grilled salmon glazed with a sweet
teriyaki sauce

KOFUKU BALINESSE CURRY =
Prawn / chicken / pork cooked in a mildly spicy
Yellow coconut curry

KOFUKU CHEF'S SPECIAL CURRY =
Prawn/chicken /pork in chef’s special curry

MEAT TOBAN-YAKI m
Spiey meat tenderloin i@ sweet sauce
with sesame & red chilli

SALMON MISO YAKI =
Salmon marinated in sweet saikyo miso sauce
garnished with ginger stick

GRILLED CHILEAN SEABASS =
Grilled Chilean Sea bass in green chilli ginger
dressing

BLACKCODINMISO =

Baked Black Cod marinated in sweet saikyo
miso sauce garnished with ginger stick

NEW ZEALAND LAMB CHOPS =
Grilled New Zealand lamb chop in
spicy garlic and anticucho sauce




RICE - DONBURI

V I NV

78

80

a1

a2

85

86

GOHAN =

OMRICE m=m

KIMCHI FRIED RICE mm

Ealie—ll l.'u-' ¥

YASAI CHAHAN =

iDarEse Yenetahle et nl "'l:'l'lllli..' |

TEFF".&H 'I"M[I FHIED RICE mm

E AT

=,

ben Fotucken f ook / meat S o

KATSU DONBURI =

OYAKO DONBURI =

OCe20 WL CRICE

TEMPURA DONBURI =

IBMOUrS &5

TEKKADON =

150

400

400

400

400

450

450

450

650

B50

650

650



NOODLES

V I NV

By

a1

92

95

ZARUSOBA m

OUCK whedl noDJes served ana

"I"Al'lfl EﬂB.ﬁ. HﬂDDLES II
=1 - ALK
YAKI UDON NOODLES mm

et ahie etegme F pvseds e ™,
e ol 3

JAMF‘DHG I

TEMPLIHA UDON =m
Udon noodles in a dashilinoth ioppeg With

ri _-_-_---|-\.l T a
g 1L LK e

TEM F'LI RA SOBA mm

1LECK =a MOCIES 1.8 oasnl B Th;
LI Baraisn I -_5'].'.1.._' Bl DLt S
'I'EH ZARU SIDBA =
"I- e s :'l i |= LA WYl It -.' I
gaE il A0H i 1 gl Biamib

SHOYURAMEN =

MIED HAMEH [ ]

3 wxdles served in miso dast
KAKE SOBA m
il 'i'al." :l' !"_ f | ¥ '|'.I I 1 I

rar atel sprng oo

500

500

550

250

500

500

550

600

650

GO0

550

580

650

650



NABE MONO

V | NV
JAPANESE HOT POT 97 MIXED VEGETABLE HOTPOT = 1600
Live cooking on table WT#_T?_‘;E_I'?F%TFFFL PRTPT Y
98 SUKIYAKI =
Japanese meat hot pot. 1800
99 CHICKEN HOT POT m 1600
Chicken & mxed vegetables,
IRcrocenis bordees - R Snd
it e
ZOnC TN ThmyL SR £y fau
W00 SEAFOODHOTPOT m 1800
Mixed seafood & mixed vegetables.
101 HAEMULTANG = 1800
Korean style spicy seafood stew
02 DUBUJEONGOL m 1800

Kaorean style kimehi tofu with stew



SASHIMI - NIGIRI

NON-VEGETARIAN
SASHIMI (5 pcs. per serving)

NON-VEGETARIAN
NIGIRI-SUSHI
(2 PCS. PER SERVING)

103
104
105
106
107
108

109
110

111
nz2
13
14
115
116

117
118
19
120

MAGURO
SAKE

HAMACHI
SABA

HOTATE apanese scallog

SASHIMI MORIWASE

MAGURO | Tura)
SAKE (Salmon)

W

HAMACHI volow T

HOTATE (Japar
AMA-EBI

EEI

KANIKAMA Oz
TAMAGO

IKURA

TOBIKO ving fis

UNAGI

CHEF SPECIAL MATSU NIGIRI

SUSHI PLATTER -

280
570
800
650

470
2000

320
310
470
470
3o
290
290
210

560
560
800
900



NIGIRI V I NV

VEGETARIAN 121 INARI = 350
[2 pcs. per E-Ef'"l'iﬂgj Fried bean curd I}GIJI'.:I'I stuffed
with sushi rnice
122 AVOCADO = 270
123 SHITAKE MUSHROOM [ ] 270
124 ASPARAGUS [ ] 270
125 TAKUAN (Badish pickles) m 270
126 MAGURO (veg Tunz) m 380
127 PINK CAVIAR Veo Caviar = 370
128 BLACK CAVIAR (veq Caviar <] 370
120 CHEF SPECIAL MATSU NIGIRI ] 850

SUSHI PLATTER - / s

TEMAKI 130 MAGURO (Tuna Avocado, Cucumber) W 650
(Hand Roll 3 pieces) 131 SAKE (Salmon Avocado Cucumber) B 650
132 NEW YORK (Termpura Prawn, Avocade) W 650
133 CALIFORMNIA HAND ROLL m &50

134 KOFUKU SPECIAL HAND ROLL m 730

31
JITTIE



MAKI

NON-VEGETARIAN 45 TEKKA MAKI = 550

(Rolls cutinto 8 pcs.)

146 SAKEMAKI m 550

147 SPICY TUNAROLL = 560

142 CRISPYROLL m 590

1449 5HH|HF TEHPUH.ﬁ ROLL m 620
H MR o T
IR OO s Gl O 2

150 CALIFORNIAROLL m 590
Craf siice gucumber and

BT e o 4 . el
a8 voOCaln e 1%

151 FHILADELPHIA FII:ILL | 750

152 CHERRY BLOSSOMROLL = 980

= L FTET r il e ceater ol &

1 L

lEyEr OF Tung- & Tying hisr
153 VALENTINEROLL m 980

134 SPIDERROLL = 1900



MAKI

VEGETARIAN

{(Rolls cut into 8 pes.)

135

136

137

138

129

140

141

142

143

144

KAPPA MAKI

nchy ou

kElgrm ran

FHILADEI.FH!A FIEIILL ]

hea s

alT

~ LM BEr IO
L LI |

OSHINKO ROLL

pLIES

VEGETABLE ROLL

1.4 F

TR |

BALIF'L'.I RMNIA HDLL |

T

3 e anign

getaniBN G A%ias (all toaEled et

Bh=ts Specia

dSpdragus

FUTOMAKIROLL =

AEPA.FIAGLIS TEMPUHA HDLI. |

= 1R

: 3 1
--_..,..1 ..... v

rofled wath

=
L.t

4 Fih

Jra & CUCL

Fouse

VALENTINEROLL =

- ::E“l S NACE

it A
Tels with

gt
LS s

R =T = n| '|'1"Lr'

ITIF

c1al sEUce

i 1
1)

1
WCUTTIRET

=z [

EUPEH BHLIH[:H‘H" ROLL m

H'DF!.I-HIJ SPEL“IAL \FEGAH HDLL L

A rEus

=Y

=

.__-'\.I'

490

490

590

590

590

600

290

590

590

680



MAKI

NON-VEGETARIAN

(Rolls cut into 8 pcs.)

155

156

157

158

159

160

JAMES ROLL =

a0va bean sheels tTempura rol|
topped with tenkats, dnzzled with
chet's special sauce with 1obiko

garmismng

"OH MY GOD SUSHI" =

Chets signature framing sush
nf salman, tuna, vallow (a1 £
s inl

ZVL
SDEC

¥
P RNy O BTy T T Ry o
drizzled with chel’s
e

£ LA LA

ia L

RAINBOW ROLL =
Traditional makiro | togEedthy 1t
Ml coloured aSSort Mgt of

cABRM

HOLLYWOOD ROLL =

SOt TeT pura, kantkama avocado
cantar with an outer cover of vellow
tal | drizzied with chel's signature

CrEedriy 3oy Sauce

KOFUKU SPECIAL ROLL =
A soya pager roll with tuna, slamon
yellow tal, avocado & kKanikama in a

creamy Spicy sauce

DRAGON ROLL =
Sweel freshwater eel rofl with
cucumber ang avocado center, dnzzled

. R b bl

WITH SWeel Sova:-Sguce

980

980

980

980

980

2500



SUSHI PLATTER V | NV

161 VEGETARIAN SUSHISAMPLER = 1620

162 TUNA SUSHI & SASHIMI 1725
PLATTER =

163 SALMON SUSHI & SASHIMI 1725
PL.ﬂ.TTEH PES m

I 26

164 NON-VEGETARIAN SUSHI 1980
SAMPLER -

165 KOFUKU SPECIAL SUSHI 2500
& SASHIMI BOAT (0 |

166 KOFUKU SPECIAL SUSHI 3500

& SASHIMI BOAT (-0



DESSERT

167

168

169

170

17

172

173

VANILLA ICE CREAM

GREEN TEA ICE CREAM

CHOCOLATE BROWNIE WITH
ICE CREAM
MOCHI ICE CREAM
i1 unoed s 5 B L 58
1 g

DANGO
DORAYAKI

aDaneEse oal Ak with sdlaat

5 £l
WA Bioan oacete Fillimes

KOFUKU SPECIAL DESSERT

LB ¥ i | Jed LRy Yol

150

250

350

350

320

320

350
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