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Chikuyotei

Japanese Restaurant
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More than 100 years of traditional flavors
Chikuyotei continues to preserve Edomae eel cuisine and kaiseki cuisine,
and is grateful for the patronage of our customers.
We deliver live eels by air, keep them alive in tanks inside the restaurant,
and then steam them after receiving your order, then grill them over binchotan charcoal

to serve you our carefully selected eels.

Please take your time to savor the taste of Japan.




OMAKASE COURSE MATSU $238

OMAKASE COURSE TAKE $288
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This is a course meal unique to Chikuyotei

Featuring seasonal ingredients and eel, carefully prepared

to highlight the essence of each ingredient.

UNAGI COURSE $198

MEEFEMOEE BXARZACERALza -2t S nwE T,

This is a thoughtfully crafted course meal featuring

Chikuyotei’s traditional eel, prepared with the utmost care.

XEEZA A —Y T, ¥Photo is illustrative purpose only.

All prices are subject to 10% service charge and prevailing government taxes.

EREBHEOIENNT, THie, —E 2B ZRIRTEEE L £,



DINNER SET $198

Appetizer
Chawanmushi

Main Dish

Dessert

**Please select your Main dish from the following options**
CHIKUYOTEI SIGNATURE DisHUnagidon - Steamed and grilled eel on top rice

Hitsumabushi - Chopped eel on top rice served with clear soup,
Sashimi and Assorted Tempura

Sushi and Assorted Tempura,

Udon Noodle / Soba Buckwheat Noodle and Assorted Tempura,
Tonkatsu Deep fried Kagoshima Kurobuta pork cutlet

Kagoshima A4 Wagyu Steak 100g*an additional charge of $38**

All prices are subject to 10% service charge and prevailing government taxes.

FROBHEDIENT, B4, — 2k ZRIRTEEE L7,



Hiz¢ APPETIZER

H 3 < Seaweed with Vinegar $8
HOPEY Hbd Assorted Pickles $18
70— b= Fruit Tomato $14
B2 Edamame Steamed SoyBean $12
}5E & Hii 1~ Grilled Eggplant Served with Dashi Sauce $12
2\ OLH D BEE Grilled Stingray Fin $18
72L& %N Japanese Rolled Omelette $12
Rz L Steamed Egg Custard $19
EHEML D/ 1) $25/$30

Fresh Bean Curd Skin (Ikura Salmon Roe or Uni Sea Urchin)

2253 HAKME  Dried Mullet Roe with Radish $30
5 72 XFBEZ Grilled Eel Liver with Sauce $15
9 ¥ Eel and Cucumber with Vinegar $42
5 2% % Chopped Eel Egg Omelette $45

All prices are subject to 10% service charge and prevailing government taxes.

ERoEte iz, B4, h—v Ak ZRRTHEE L £7



+ 7% SALAD

bV 7 X Seaweed Salad $24
gty < & Seafood Salad $38
KL 2 5L 2 5Y 7 X Boiled Pork Salad $38

i SOUP

kI Miso Soup $8
JHW\»  Eel Liver Soup $12

+JliZZ L Steamed Seafood Broth in a Japanese Tea Pot $32

# HOT POT

BEREBEFEKLeSLeS Xid FEHEE 2 AW $188
Kagoshima Kurobuta Pork Shabu Shabu or Sukiyaki for 2Pax
BWREAAHFLeSLeS Xid T2HEZ 2 Adi $288

Kagoshima A4 Wagyu Beef Shabu Shabu or Sukiyaki for 2Pax

All prices are subject to 10% service charge and prevailing government taxes.

FRUBHEOIENT, TBie, h— 28 ZRIRTEES L £ 7,



Chef’s Creation Seasonal Sashimi

5 ffii% b &8 Assorted 5kinds Sashimi $88

7 HE%E Y &8 Assorted 7kinds Sashimi $108

9 iRk b &8 Assorted 9kinds Sashimi $138
#+—%£ v Salmon (7pcs) $38

K Fwa  Otoro Fatty Tuna Belly $25/pc
W< © ITkura Salmon Roe $28
91C  Uni Sea Urchin $98

Chef’s Creation Seasonal Sushi

5 B Y b4 Sushi 5pes $78
7HEY &b Sushi Tpcs $98
9 B Y b4 Sushi Ipcs $128
e Assorted Sashimi Top on Sushi Rice $118
I B $158

Uni Sea Urchin and Salmon Roe Top on Sushi Rice

All prices are subject to 10% service charge and prevailing government taxes.
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L% %vn] SUSHI ROLL

¥ —=% % Salmon Roll

#kk& Blue Fin Roll

H o 1¥Z  Cucumber Roll

A1V 7AN=7T% California Roll

A4 ZX—2&  Spider Roll

&L ATE Tuna Belly with Spring Onion Handroll
#kkF%& Blue Fin Tuna Handroll

Y+ —%£ vF& Salmon Handroll

W< bF&  Salmon Roe Handroll

I ICFE  Sea Urchin Handroll

All prices are subject to 10% service charge and prevailing government taxes.

FRUBHEOIENT, TBie, h— 28 ZRIRTEES L £ 7,
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BixY) GRILLED DISH

LR kBEZ  Charcoal Grilled Chicken $55
HIBOMYBEEX  Grilled Chicken with Teriyaki Sauce $55
72 S WEBEE  Grilled Cod Fish with Miso Paste $48
MOV BEEX  Grilled Cod Fish with Teriyaki Sauce $48
M EHIREX Grilled Fish Cheek with Salt $48

%3P FRIED DISH

REDLEY b Assorted Tempura $48
LD IEYY  Deep Fried Marinated Chicken $48
BT LEJE  Deep Fried Tofu in Dashi Broth $24
tH4E~7 7 4 Deep Fried Oyster (3pcs) $30
FEWEs A4 HIA: &R = UKD A v F 1> $38

Deep Fried Minced Kagoshima A4 Wagyu Beef and Kagoshima Sangenton Pork

All prices are subject to 10% service charge and prevailing government taxes.

FRUBHEOIENT, TBie, h— 28 ZRIRTEES L £ 7,



JEWE B A4 4
KAGOSHIMA

A4 WAGYU BEEF

MELLSL2SY 74X Wagyu Salad $78
M47-7-% K v lif  Sliced Wagyu with Ponzu Sauce $88
276 Wagyu Sushi $12/pc
MEy—ufv/svx—ufvy25—% 100g/150g/200g
Wagyu Sirloin/Tenderloin Steak $98/$148/$198
MV —uf v/Frvx—ui v FHEkEX 100g/150g/200g

Wagyu Sirloin/Tenderloin Steak LAVA STONE $98/$148/$198

MA&ZGR) Wagyu Soba Buckwheat Noodle (Hot) $88
M2-fRlE 5 £ AGR) Wagyu Udon Noodle (Hot) $38
MR 7 —FHE  Wagyu Steak top on Rice $128

All prices are subject to 10% service charge and prevailing government taxes.

LRUEHEDIENT, [Bi&, — 1 28k ZRIRTEEE L £,



BfEH MAIN DISH

THWEWHK Snow Crab Fried Rice $68
HEE A Seafood Fried Rice $68
ELRRR 72 AR T $68

Seabream with Sesame Sauce Served with Rice and Clear Soup
BARFE < AR NIRRT T $88

Blue Fin Tuna with Sesame Sauce Served with Rice and Clear Soup

7% —F DESSERT

X=F T A4 A Vanilla Ice Cream $14
b+ —~<> bF Yuzu Citrus Sorbet $14
AT A4 A  Green Tea Ice Cream $14
INEHZRT A A2 Green Tea Ice Cream with Red Bean $18
HZ$ 714 2 Black Sesame Ice Cream $14

INEHZF 74 X Black Sesame Ice Cream with Red Bean $18

<A 27 Ay Musk Melon $32

All prices are subject to 10% service charge and prevailing government taxes.

FRUBHEOIENT, TBie, h— 28 ZRIRTEES L £ 7,



