
KENJI JAPANESE

Insideout Roll
Tuna Avocado Roll                    14.5
Tuna, avocado & mayonnaise with sesame seeds
Salmon Avocado Roll     
               13.5
Salmon, avocado & mayonnaise with chives
Spicy Tuna Roll      
               14.5
Tuna with Kenji’s special spicy mix �sh roe
Spicy Salmon Roll     
               13.5 
Salmon with Kenji’s special spicy mix �sh roe
California Roll      
                  15
Avocado, cucumber & crab meat with �ying�sh roe
Softshell Crab Roll     
                  15
Deep fried soft shell crab & cucumber with �ying�sh roe
Tempura Prawn Roll     
               14.5 
Tempura prawn & cucumber with �ying�sh roe
Wagyu beef Roll      
               27.5
Beef tartare wrapped with seared wagyu beef
Rainbow Roll     
               25.5
California roll wrapped with avocado, tuna, salmon, prawn and 
white�sh
Opera House Roll     

Ale
9

14
Kirin Draft
Sapporo Draft Can (650ml)

Hot Dishes
15
18

Tempura Udon Noodle
Wagyu Udon Noodle

Salad
14.

5
Soft Shell Crab
Wagyu Beef

Sweet
14.Green tea ice cream with Red Bean or Sesame or 

Sake  from Japan  (150ml glass / 300 ml bottle)

9/14
13.5/21
14/22.5

16/25
30.5/48.5

Kikusui Kosen junmai  
Kinmatsu Hakutaka tokubetsu junmai
Miyoshikiku Koharu tokubetsu junmai
Yukino Bousha yamahai junmai
Taihezian Tenko junmai daiginjo
(Served chilled unless requested)

Organic Green Tea 9

Plum Wine
9Uguisu

Chef Selection of Mixed Sushi

Handroll 

Small(4pcs)        Medium(8pcs)        Large(12pcs) 

Tuna            7
Cucumber 
       4.5
California 
          9
Spicy Tuna 
          8

Salmon             6.5
Eel & Cucumber         
8
Tuna & Avocado         
8
Softshell Crab            
9

Tempura Prawn    9
Salmon & Avocado 
7.5

Edamame       
  8
Tuna Carpaccio                    22.5
Thinly sliced salmon meat drizzled with citrus infused garlic oil
Salmon Carpaccio     
               18.5
Thinly sliced & seared salmon meat drizzled with citrus infused 
oil, miso & caviar
Snapper Carpaccio     
               24.5
Thinly sliced snapper with Kenji’s special green sauce, salmon 
roe
Seared Scallop Carpaccio    
               18.5
Thinly sliced scallop delicately seared & lightly dressed with 
butter sauce, caviar

A la Carte

Chef’s Selection of Mixed Sashimi
Small  Chef’s Selection of 3   (8 pieces)    
21.5
Medium  Chef’s Selection of 5 (15 pieces)   
 35.5
Large  Chef’s Selection of 7 (21 pieces)    
52.5

Tuna and Salmon Plate                     
23.5
Mixed plate of tuna & salmon sashimi (8 pieces)

Salmon Toro Sashimi
Delicious belly cut of salmon presented in an assortment of 
sashimi  27.5

Sashimi a la Carte (select your own mix from)

Sushi a la Carte  (* availability depends on market) 

Seared Sushi 

Sashimi

Tuna(5 pcs)       
18

Salmon (5 pcs)      
15 

King�sh (5 pcs) 15
Sea Urchin                 

Salmon          5
King�sh Belly     
5.5 
Scallop             

Salmon Belly        
4.5 

King�sh  
4.5
Scampi                     

Tuna           4
King�sh       3.5
Prawn        3.5
Cattle�sh 
         3
Sea Eel        5.5
Mackerel 

Salmon            3.5 
King�sh Belly       
4.5
Scampi              8 
Sea Urchin 
             6
Salmon Roe             
6 

Salmon Belly 
4.5
White�sh  
3.5
Scallop  
3.5
Eel     4

KENJI JAPANESEKENJI JAPANESE

Chef Selection of Mixed Sushi

Handroll 
Small(4pcs)        Medium(8pcs)        Large(12pcs) 

Tuna            7
Cucumber 
       4.5
California 
          9
Spicy Tuna 
          8

Salmon             6.5
Eel & Cucumber         
8
Tuna & Avocado         
8
Softshell Crab            
9

Tempura Prawn    9
Salmon & Avocado 
7.5

Edamame       
  8
Tuna Carpaccio                    22.5
Thinly sliced salmon meat drizzled with citrus infused garlic oil
Salmon Carpaccio     
               18.5
Thinly sliced & seared salmon meat drizzled with citrus infused 
oil, miso & caviar
Snapper Carpaccio     
               24.5
Thinly sliced snapper with Kenji’s special green sauce, salmon 
roe
Seared Scallop Carpaccio    
               18.5
Thinly sliced scallop delicately seared & lightly dressed with 
butter sauce, caviar

A la Carte

Chef’s Selection of Mixed Sashimi
Small  Chef’s Selection of 3   (8 pieces)    
21.5
Medium  Chef’s Selection of 5 (15 pieces)   
 35.5
Large  Chef’s Selection of 7 (21 pieces)    
52.5

Tuna and Salmon Plate                     
23.5
Mixed plate of tuna & salmon sashimi (8 pieces)

Salmon Toro Sashimi
Delicious belly cut of salmon presented in an assortment of 
sashimi  27.5

Sashimi a la Carte (select your own mix from)

Sushi a la Carte  (* availability depends on market) 

Seared Sushi 

Sashimi

Tuna(5 pcs)       
18

Salmon (5 pcs)      
15 

King�sh (5 pcs) 15
Sea Urchin                 

Salmon          5
King�sh Belly     
5.5 
Scallop             

Salmon Belly        
4.5 

King�sh  
4.5
Scampi                     

Tuna           4
King�sh       3.5
Prawn        3.5
Cattle�sh 
         3
Sea Eel        5.5
Mackerel 

Salmon            3.5 
King�sh Belly       
4.5
Scampi              8 
Sea Urchin 
             6
Salmon Roe             
6 

Salmon Belly 
4.5
White�sh  
3.5
Scallop  
3.5
Eel     4

KENJI JAPANESE

Hot Dishes
Grilled Scallop on the shell    14.5

Tempura Udon Noodle     15
Wagyu Udon Noodle     18.5

Miso Soup      4.5
Tempura Prawn (1 piece)     4.5

Salad
Soft Shell Crab     13.5 / 19.5
Wagyu Beef     13.5 / 19.5

Sweet
Green tea ice cream with Red Bean or Sesame or Mango

KENJI JAPANESEKENJI JAPANESE

Insideout Roll
Tuna Avocado Roll / Cooked Tuna Avocado Roll  14.5

Salmon Avocado Roll     13.5

Spicy Tuna Roll / Spicy Cooked Tuna Roll   14.5

Spicy Salmon Roll      13.5

California Roll      15

Soft Shell Crab Roll     15

Tempura Prawn Roll     14.5

Wagyu Beef Roll      27.5

Rainbow Roll      25.5

Unagi and Cucumber Roll     23.5

Opera House Roll     22.5

Love of Salmon Roll     23.5

Oz Roll       14.5

Vegetarian Roll      15

Kenji Special Roll             Price on Request
 

Tuna and avocado with sesame seeds

Salmon and avocado with chives

Tuna with Kenji’s spicy mix and �sh roe

Salmon with Kenji’s spicy mix and �sh roe

Scallop and crab meat, avocado and cucumber with �sh roe

Soft shell crab, avocado and cucumber with �sh roe

Tempura prawn and cucumber with �sh roe

Stir-fried wagyu beef wrapped with seared wagyu beef

California roll wrapped with avocado, tuna, salmon, prawn and white�sh

Eel and cucumber roll wrapped with avocado

Panko Prawn wrapped with sea eel

Crab meat, cucumber and scallop wrapped with salmon

Panko prawn with thin sliced potato chips

Assorted vegetables wrapped with avocado

Tempura prawn & cucumber with �sh roe wrapped with thinly sliced 
seared salmon topped with Kenji ‘s tartare sauce

Hand Roll

Tuna
Salmon
Cucumber
Tempura Prawn
Eel and Cucumber
California

Salmon and Avocado
Tuna and Avocado
Spicy Salmon
Spicy Tuna
Soft Shell Crab

7
6.5
4.5
9
8
9

7.5
8
7.5
8
9

Chef’s Selection of Mixed Sashimi
Small   Chef’s Selection of 3   (8 pieces)   21.5
Medium  Chef’s Selection of 5 (15 pieces)   35.5
Large   Chef’s Selection of 7 (21 pieces)   52.5

Tuna and Salmon Sashimi Plate                   27.5
Mixed plate of tuna and salmon sashimi (8 pieces)

Salmon Toro Sashimi     27.5
Delicious belly cut of salmon presented in an assortment of sashimi

Sashimi A la Carte

Sashimi

Seared Sushi (per piece)

Sushi
Chef’s Selection of Mixed Sushi
Sushi Plate (4 pieces)     14
Deluxe Sushi Plate (8 pieces)    29
Kenji’s Selection Sushi Plate (12 pieces)   48

Tuna and Salmon Sushi Plate    27.5
Mixed plate of tuna and salmon sushi (8 pieces)

Stick Roll
Tuna
Cooked Tuna
Salmon

Cucumber
Avocado

9
9
8.5

6.5
6.5

Sushi A la Carte (per piece)

Scallop  3.5
Eel  4
Sea Eel  5.5
Flying Fish Roe 3.5
Salmon Roe 6
Sea Urchin 6
Scampi  8

Tuna  4
Salmon  3.5
Salmon Belly 4.5
King�sh  3.5
Kings�sh Belly  4.5
Cuttle�sh 3
Prawn  3.5
White�sh 3.5

Cuttle�sh 13
King�sh  15
Sea Urchin 19.5

Tuna  18
Scallop  15
Salmon  15

Tuna  5
Salmon  4.5
Salmon Belly 5.5
King�sh  4.5
King�sh Belly 5.5

White�sh 4.5
Cuttle�sh 4.5
Scallop  5.5
Sea Urchin 8.5
Scampi  11

Edamame      8

Tuna Carpaccio      22.5

Salmon Carpaccio     18.5

Snapper Carpaccio     24.5

Seared Scallop Carpaccio     18.5

Scampi Tartare      26.5

Usuzukuri (whiting)     28

A la Carte
with pink salt

Thinly sliced  tuna drizzled with citrus infused garlic oil

Thinly sliced & seared salmon drizzled with citrus infused oil and miso 

Thinly sliced snapper with Kenji’s green sauce and salmon roe

Thinly sliced scallop delicately seared & lightly dressed with butter 
sauce and caviar

Scampi infused with black tru�e oil served in a martini glass with 
salmon roe

Thinly sliced whiting with ponzu sauce

served with crab meat sauce and salad

1 scoop  3.5 
2 scoops 6.5 
3 scoops 9.5 

Ale
Kirin Draft      9

Sake  from Japan  (150ml glass / 300 ml bottle)

9 / 14
13.5 / 21
14 / 22.5

16 / 25
30.5 / 48.5

Kikusui Kosen junmai  
Kinmatsu Hakutaka tokubetsu junmai
Miyoshikiku Koharu tokubetsu junmai
Yukino Bousha yamahai junmai
Taihezian Tenko junmai daiginjo
(Served chilled unless requested)

Organic Green Tea     4.5

Plum Wine      9


