KEONBAE > wj

oC1T0..

NIGIRI
SET

MUKBANG
SET

PERFECT
DUO

SUSHI
VOYAGE

8pc assorted nigiri plus 2pc tamago;
served with miso soup & kimchi

9 assorted bbg - wagyu, bulgogi, kalbisal, soy
chicken, spicy chicken, pork belly, spicy pork,
scallop, salmon; served with rice & lettuce

choose 3 kinds of nigiri (2pc each) & 3 kinds of
BBQ (100g),; served with rice, miso soup & kimchi

sushi boat - 4 kinds sashimi; chutoro, hamachi,
salmon, seabream; 3 kinds nigiri; salmon, tuna,
seabream; crunchy tuna roll 8pc

24

58

29

58

If you have any allergies or special dietary requirements, please notify a member of our team

before placing your order. A discretionary 12.5% service charge is added to the final bill.
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SIGNATUNE MAKI

® KEONBAE

©WAGYU BEEF

LOBSTER

FANTASY

RATNBOW

MELTING

VOLCANO

DRAGON

SPIDER

CRUNCHY TUNA

EBI TEMPURA

spicy tuna with spring onion wrapped with aonori, topped with unagi,

yellow tail, itokiri togarashi,bonito flakes & sesame seeds on top

boiled asparagus, fried swede & oba, top with seared A4 wagyu, yuzu
miso,jalapeno,aonori & crispy garlic on top

lobster & cucumber, topped with mango,unagi sauce,mentaiko mayo &
wasabi tobbiko

prawn tempura, crab stick, avocado, topped with seared salmon,
orange tobbiko & sesame seeds

seared scallop, crab stick, avocado, topped with salmon, tuna, sea
bream, mackerel & yellow tail, rainbow tobbiko & sesame seeds

salmon / tuna, avocado with spicy mayo, tempura fried

unagi & avocado, seared with volcano sauce, unagil sauce, bonito
flakes, fried leeks & orange tobbiko on top

prawn tempura & boiled asparagus, topped with avocado, tanuki,
orange tobbiko, mayo & unagi sauce

seaweed wrapped deep fried soft shell crab, spring onion, orange
tobbiko, avocado

salmon & avocado with spicy mayo wrapped with tanuki, seared tuna on

top, spring onion, sesame seeds & wasabi tobbiko

prawn tempura, avocado with mayo, wrapped with sesame seeds & tanuki

If you have any allergies or special dietary requirements, please notify a member of our team
before placing your order. A discretionary 12.5% service charge is added to the final bill.
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CLASSIC MAKL

%NEGITORO minced chutoro with spring onion
UNAGI & TAMAGO unagi & Japanese omelette

SALMON & AVOCADO 7.2 SALMON

SPICY SALMON 7.5 TUNA

TUNA & AVOCADO 8.2 DELUXE VEGETABLE (o)
SPICY TUNA 8.5 CUCUMBER (ve)
CALIFORNIA 7.8 AVOCADQ e

MIXED PICKLE (v 4.5

TEMARI ( HAND ROLL )

CHIRASHI flower chirashi with soy

LOBSTER lobster tempura with crab stick, mentaiko mayo & wasabi tobbiko
UNAGI & TAMAGO unagi & japanese omelette with unagi sauce

SOFT SHELL CRAB soft shell crab with avocado, yuzu mayo & orange tobbiko

EBI TEMPURA prawn tempura with avocado & mayo

DELUXE fried swede & oba with avocado,yuzu miso

VEGETABLE )

If you have any allergies or special dietary requirements, please notify a member of our team
before placing your order. A discretionary 12.5% service charge is added to the final bill.
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MIGIRI / SASHIMI / TATARI / JALAPENO

Tataki: served with house made tataki sauce, micro green & red radish

Jalapeno: served with house made jalapeno sauce, itokiri togarashi, bonito & yuzu powder

*Portion size are as stated unless stared

NIGIRI | SEARED | SASHIMI | TATAKI | JALAPENO

2pc 2pc 3pc 5pc 5pc
SAKE (SALMON) 5.5 5.8 5.2 10.5 10.5
& CHUTORO (FATTY TUNA) 7.8 8.2 10.5 16.5 16.5
MAGURO (TUNA) 6 6.3 5.8 10.5 11.8
TAI (SEABREAM) 6 6.3 5.8 11.8 11.8
HAMACHI (YELLOWTAIL) 6.2 6.5 6.8 12.8 12.8
SABA (MACKEREL) 5.5 5.8 5.2 - -
HOTATEKAI (SCALLOP) 6 6.3 5.6 = =
EBI (BOILED PRAWN) 5.2 5.5 5 = =
AMAEBI (SWEET PRAWN) 5.3 - 5.8% = =
HOKKIGAI (SURF CLAM) 5.2 - 5 = -
UNAGI (EEL) 6 = 5.8 - -
IKURA (SALMON ROE) 6 - 5.8 = -
TOBBIKO 4.8 - 5.5+ = -
INARI we) 3.5% - - - -
TAMAGO 4.2 - 4.5% = -

If you have any allergies or special dietary requirements, please notify a member of our team
before placing your order. A discretionary 12.5% service charge is added to the final bill.
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& WAGYU RIBEYE japanese A5 grade, 150g 58
%WAGYU STRIPLOIN japanese A5 grade, 150g 58
& WAGYU CHUCK SHORT RIB japanese A5 grade, 150g 38

@ LA SHORT RIBS 13.95 S0Y CHICKEN 9.95
BULGOGI 11.95 SPICY CHICKEN 9.95
KALBI-SAL 12.95 JAPANESE SAUSAGE 3.3

@ KARUBI ROLL 9.95 SALMON 10.95
RIBEYE 16.95 KING PRAWN 9
SKIRT HARAMI 10.95 SCALLOP 9
0X TONGUE 11.95 SQUID 9
PORK BELLY 10.95 PADRON PEPPER we) 6
S0Y PORK COLLAR 10.95 & DELUXE MUSHROOM we 9.5

SPICY PORK BELLY 10.95 DELUXE VEGETABLE «e 8

If you have any allergies or special dietary requirements, please notify a member of our team
before placing your order. A discretionary 12.5% service charge is added to the final bill.
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APPETISER ‘ROBAGHI’

PRAWN TEMPURA
@ MIX TEMPURA

GIMMART ()

WASABI PRAWN
CHUKA KURAGE
CHICKEN GYOZA
VEGETABLE GYOZA w
GOMA TEBA
TAKOYAKI

AGADASHI TOFU ve)
EDAMAME (ve)

SPICY EDAMAME o)

HIJIKI EDAMAME ()
CHUKA WAKAME (ve)

TSUKEMONO e
KIMCHI we

crispy king prawns in a light tempura batter

selection of lightly battered prawns and seasonal vegetables

crispy seaweed rolls filled with glass noodles and vegetables

crispy prawns tossed in a creamy wasabi sauce

seasoned jellyfish salad with a refreshing sesame flavour

deep fried chicken & vegetable gyoza

deep fried spinach pastry vegetable gyoza

deep fried chicken joint wings, 3pc

filled with octopus, topped with sauce & bonito flakes

silken tofu lightly fried and served in a savoury dashi broth

Steamed edamame finished with sea salt

steamed edamame tossed in a spicy seasoning

steamed edamame tossed with hijiki seaweed and seasoning

japanese seaweed salad with a refreshing sesame dressing

assorted japanese pickles

house made kimchi

ORIGINAL | HONEY BUTTER | GARLIC HONEY | SWEET SPICY
GARLIC PARMESAN | YUZU HEAT

®KFC

POPCORN
CAULIFLOWER we

korean fried chicken, 4pc

deep fried cauliflower floret

If you have any allergies or special dietary requirements, please notify a member of our team
before placing your order. A discretionary 12.5% service charge is added to the final bill.
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& CHIRASHI DON

assorted sashimi served

17.5

over seasoned sushi rice

KEONBAE > wj

SALMON DON

salmon sashimi arranged

15.5

over seasoned sushi rice

TUNA DON 16.5

tuna sashimi arranged
over seasoned sushi rice

& CHICKEN KATSU
DON

tonkatsu sauce OR
curry sauce

16.5

UNAGI DON

grilled eel glazed with
sweet soy sauce over
steamed rice

12.5 /9.5

TEN /
YASAI TEN DON we

prawn tempura over rice
LY

OR mix tempura ovex

9.5

OYAKO DON

chicken & egg simmered
in a savoury broth over
steamed rice

13.5

& UNAGI FRIED
RICE

wok-fried rice with
grilled eel, —
W

KIMCHI FRIED 1.5

RICE w

wok-fried rice with
kimchi topped
side egg

MUSHROOM GOHANwe) 9.5

rice infused with mixed
mushrooms and umagd
flavours

YAKISOBA 12.5 / 14.5

chicken / beef
vegetable

seafood /

YAKTUDON 12.5 / 14.5

chicken / beef
vegetable e
seafood

If you have any allergies or special dietary requirements, please notify a member of our team
before placing your order. A discretionary 12.5% service charge is added to the final bill.



	KEONBAE 건배
	SETTO
	NIGIRI SET
	8pc assorted nigiri plus 2pc tamago; served with miso soup & kimchi

	セット
	MUKBANG SET
	9 assorted bbq - wagyu, bulgogi, kalbisal, soy chicken, spicy chicken, pork belly, spicy pork, scallop, salmon; served with rice & lettuce

	PERFECT DUO
	choose 3 kinds of nigiri (2pc each) & 3 kinds of BBQ (100g); served with rice, miso soup & kimchi

	SUSHI VOYAGE
	sushi boat - 4 kinds sashimi; chutoro, hamachi, salmon, seabream; 3 kinds nigiri; salmon, tuna, seabream; crunchy tuna roll 8pc



	menu
	KEONBAE 건배
	SIGNATURE MAKI
	KEONBAE
	spicy tuna with spring onion wrapped with aonori, topped with unagi, yellow tail, itokiri togarashi,bonito flakes & sesame seeds on top
	18.5

	WAGYU BEEF
	boiled asparagus, fried swede & oba, top with seared A4 wagyu, yuzu miso,jalapeno,aonori & crispy garlic on top
	17.5
	17.5
	17.5
	12.5

	LOBSTER
	lobster & cucumber, topped with mango,unagi sauce,mentaiko mayo & wasabi tobbiko

	FANTASY
	prawn tempura, crab stick, avocado, topped with seared salmon, orange tobbiko & sesame seeds

	RAINBOW
	MELTING
	VOLCANO
	DRAGON
	SPIDER
	CRUNCHY TUNA
	EBI TEMPURA
	seared scallop, crab stick, avocado, topped with salmon, tuna, sea bream, mackerel & yellow tail, rainbow tobbiko & sesame seeds
	salmon / tuna, avocado with spicy mayo, tempura fried
	unagi & avocado, seared with volcano sauce, unagi sauce, bonito flakes, fried leeks & orange tobbiko on top
	prawn tempura & boiled asparagus, topped with avocado, tanuki, orange tobbiko, mayo & unagi sauce
	seaweed wrapped deep fried soft shell crab, spring onion, orange tobbiko, avocado
	salmon & avocado with spicy mayo wrapped with tanuki, seared tuna on top, spring onion, sesame seeds & wasabi tobbiko
	prawn tempura, avocado with mayo, wrapped with sesame seeds & tanuki
	16.5
	9.5


	KEONBAE 건배

	CLASSIC MAKI
	NEGITORO
	minced chutoro with spring onion
	10.8

	UNAGI & TAMAGO
	unagi & Japanese omelette
	7.8

	SALMON & AVOCADO
	7.2

	SALMON
	5.5

	SPICY SALMON
	7.5

	TUNA
	6.5

	TUNA & AVOCADO
	8.2

	DELUXE VEGETABLE
	(VG)
	6.5

	SPICY TUNA
	8.5

	CUCUMBER
	(VG)

	CALIFORNIA
	7.8

	AVOCADO
	(VG)

	MIXED PICKLE
	(VG)
	4.5
	6.2


	TEMAKI ( HAND ROLL )
	CHIRASHI
	flower chirashi with soy

	LOBSTER
	lobster tempura with crab stick, mentaiko mayo & wasabi tobbiko

	UNAGI & TAMAGO
	unagi & japanese omelette with unagi sauce

	SOFT SHELL CRAB
	soft shell crab with avocado, yuzu mayo & orange tobbiko

	EBI TEMPURA
	prawn tempura with avocado & mayo
	5.5

	DELUXE VEGETABLE
	(VG)
	fried swede & oba with avocado,yuzu miso
	4.8

	KEONBAE 건배

	NIGIRI / SASHIMI / TATAKI / JALAPENO
	Tataki: served with house made tataki sauce, micro green & red radish
	Jalapeno: served with house made jalapeno sauce, itokiri togarashi, bonito & yuzu powder
	*Portion size are as stated unless stared
	SAKE (SALMON)
	NIGIRI  |  SEARED  |  SASHIMI  |  TATAKI  |  JALAPENO
	2pc
	2pc
	3pc
	5pc
	5pc

	5.5
	5.8
	5.2
	10.5
	10.5

	CHUTORO (FATTY TUNA)
	7.8
	8.2
	10.5
	16.5
	16.5

	MAGURO (TUNA)
	6.3
	5.8
	10.5
	11.8

	TAI (SEABREAM)
	6.3
	5.8
	11.8
	11.8

	HAMACHI (YELLOWTAIL)
	6.2
	6.5
	6.8
	12.8
	12.8

	SABA (MACKEREL)
	5.5
	5.8
	5.2

	HOTATEKAI (SCALLOP)
	6.3
	5.6

	EBI (BOILED PRAWN)
	5.2
	5.5

	AMAEBI (SWEET PRAWN)
	5.5
	5.8*

	HOKKIGAI (SURF CLAM)
	5.2

	UNAGI (EEL)
	5.8

	IKURA (SALMON ROE)
	5.8*

	TOBBIKO
	4.8
	5.5*

	INARI
	(VG)
	3.5*

	TAMAGO
	4.2
	4.5*

	KEONBAE 건배

	BARBEQUE
	WAGYU RIBEYE
	japanese A5 grade, 150g

	WAGYU STRIPLOIN
	japanese A5 grade, 150g

	WAGYU CHUCK SHORT RIB
	japanese A5 grade, 150g
	9.95
	9.95
	5.5
	10.95

	LA SHORT RIBS
	BULGOGI
	KALBI-SAL
	KARUBI ROLL
	RIBEYE
	SKIRT HARAMI
	OX TONGUE
	PORK BELLY
	SOY PORK COLLAR
	SPICY PORK BELLY
	13.95

	SOY CHICKEN
	11.95

	SPICY CHICKEN
	12.95

	JAPANESE SAUSAGE
	9.95

	SALMON
	16.95

	KING PRAWN
	10.95

	SCALLOP
	11.95

	SQUID
	10.95

	PADRON PEPPER
	(VG)
	10.95

	DELUXE MUSHROOM
	(VG)
	10.95

	DELUXE VEGETABLE
	(VG)
	9.5

	KEONBAE 건배

	APPETISER ‘KOBACHI’
	PRAWN TEMPURA
	crispy king prawns in a light tempura batter
	11.5

	MIX TEMPURA
	selection of lightly battered prawns and seasonal vegetables
	11.8

	GIMMARI
	(VG)
	crispy seaweed rolls filled with glass noodles and vegetables
	5.5

	WASABI PRAWN
	crispy prawns tossed in a creamy wasabi sauce
	10.5

	CHUKA KURAGE
	seasoned jellyfish salad with a refreshing sesame flavour
	5.2

	CHICKEN GYOZA
	deep fried chicken & vegetable gyoza
	7.95

	VEGETABLE GYOZA
	(V)
	deep fried spinach pastry vegetable gyoza
	6.95

	GOMA TEBA
	5.5
	deep fried chicken joint wings, 3pc


	TAKOYAKI
	5.8
	5.5
	4.2
	4.5
	5.2
	4.8
	4.2
	3.8
	filled with octopus, topped with sauce & bonito flakes


	AGADASHI TOFU
	silken tofu lightly fried and served in a savoury dashi broth
	(VG)


	EDAMAME
	(VG)
	Steamed edamame finished with sea salt

	SPICY EDAMAME
	(VG)
	steamed edamame tossed in a spicy seasoning

	HIJIKI EDAMAME
	(VG)

	CHUKA WAKAME
	(VG)

	TSUKEMONO
	(VG)

	KIMCHI
	(VG)
	steamed edamame tossed with hijiki seaweed and seasoning
	japanese seaweed salad with a refreshing sesame dressing
	assorted japanese pickles
	house made kimchi


	KOREAN FRIED CHICKEN
	ORIGINAL | HONEY BUTTER | GARLIC HONEY | SWEET SPICY
	GARLIC PARMESAN | YUZU HEAT
	KFC
	POPCORN CAULIFLOWER
	(VG)
	korean fried chicken, 4pc
	9.5
	deep fried cauliflower floret

	7.2

	KEONBAE 건배

	RICE & NOODLE ‘DON’
	CHIRASHI DON
	17.5

	SALMON DON
	TUNA DON
	16.5
	15.5
	assorted sashimi served over seasoned sushi rice
	salmon sashimi arranged over seasoned sushi rice
	tuna sashimi arranged over seasoned sushi rice


	CHICKEN KATSU DON
	12.5

	UNAGI DON
	16.5

	OYAKO DON
	9.5
	grilled eel glazed with sweet soy sauce over steamed rice
	chicken & egg simmered in a savoury broth over steamed rice
	tonkatsu sauce OR curry sauce


	TEN /  YASAI TEN DON
	(VG)
	12.5 / 9.5

	UNAGI FRIED RICE
	KIMCHI FRIED RICE
	(V)
	13.5
	12.5
	wok-fried rice with grilled eel, egg and vegetables
	wok-fried rice with kimchi topped with sunny side egg
	prawn tempura over rice OR mix tempura over rice


	MUSHROOM GOHAN
	(VG)

	YAKISOBA
	YAKIUDON
	9.5
	12.5 / 14.5
	12.5 / 14.5
	rice infused with mixed mushrooms and umami flavours
	chicken / beef vegetable seafood
	chicken / beef vegetable seafood




