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Shabu Shabu Marusaya Grand Menu
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Authentic Japanese Cuisine Using All-Natural Dashi

We have a root in the whole seller of Japanese broth ingredients since 1962.

Japanese broth called "Dashi" is the foundation of Japanese cuisine.

The most popular type of Dashi is made from Katsuobushi (Dried Bonito Flakes).

Though Katsuobushi is basically produced by simmering, smoking and drying for about 1
year, our Katsuobushi kare 2 years for its process.

By this process, Umami taste is concentrated in our premium Katsuobushi

(Satsuma 2-year-old Hongare-Honbushi) and it's flaverful, nutritious and healthy.

We use only All-Natural Dashi (no MSG and other chemical seasonings) to bring Enjoy our
delicious, healthy-tasting, authentic Japanese dishes.

Have a good time at Marusaya.
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Dashi Shabu(Japanese Hot Pot) is one of the most popular
dishes in Japan.

Our Dashi Shabu is premium because we use All-Natural
Dashi(Japanese Broth) for its soup.

Our Dashi is made from 2-years-old Dried Bonito from
Kagoshima and Natural Rishiri Kelp from Hokkaido.

Please try our Dashi Shabu without sauce first and experience
the gorgeous aroma and tasty flavor of Natural Dashi.
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1, Enjoy the aroma and taste of Dashi.

¥Tﬁ¢ﬁ¢ﬁ FUORBBFTELEERBOHITEZHALLEZTL

First please enjoy 2 years aged bonito flake flavor and tasting our
special “Dashi” soup stock

2, Please enjoy meat with “Dashi salt” .
RAOEAFARMOELVETHEELALSEEV
HERBITOORNAETY

Master chef recommend to try meat with “Dashi Salt” on your first
bite, without Sauce.

3,Enjoy taste of different sauces.

BHHRODFENTRLBKRZESKLALSEEWV

4,Enjoy home-made udon or porridge after finished Dashi Shabu.
MOTHERRDS EA, FLEFBREZSELHKLEETL




Signature Dashi Shabu Course
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A5 Wagyu Melting Part $1 78

A5 Wagyu Umami Part  $7(08

Today’s Appetizer
588  TyomR”

Dashimaki Tamago

ELBEEF

3kinds of Sashimi
SR 5 3 g8y

Seasonal Dish

ZWNRMR

Dashi Shabu
ELL»A

Hokkaido Pork

Udon or Porrige

ARMUS EAREFHR

Dessert

FH—

All prices are subject to 10% Service Charge and 7% GST



Choice Your Favorite Meat(100g/Order)
BELESRZHSRBUTSEZY

% Minimum 2order, you can combine with any meat.
All Dashi Shabu including Home made Udon or Japanese Porridge.

XELLPRE2ARDSF—F—2HBVNLET. (HAELEEEH)
ELLPSDRICERRES EA, ELKEMREZHSEVCEITRY

Please choice 2 kinds of dipping sauce.
BHFAODOFIENZE 2 BEHKEFSEZV
Additional different dipping sauce + $2
DHENZZELTOEMEF $2RALZTE

: E)
Ponzu Vinegar Sesame Sour Plum

i 9. 3 HRIE O BL&SW

Leek Sesame QOil Sukiyaki Yuzu Rice Malt
FFEIX JERER i3 15 54

All prices are subject to 10% Service Charge and 7% GST



A5 Wagyu Beef 100g $78 Hokkaido Pork 100g $28

Melting Part BER—2
A5 M4 WY
Made Chick
A5 Wagyu BIe,ef 1003 $48 H"meMeaat‘];aulc en  $18/6pcs
Umami Part < h
AS M4 EW b

$12 . Mixed Mushrooms  $4

ENDCIVIRA



Japanese Tofu

AFXETR

Arrowroot Starch Noodle
Bav)

Deep-Fried Bean Curd with Rice Cake
L ZNDAIE |

Japanese Fish Cake "Chikuwa"
AFXERBME<D

Japanese Fish Cake “Hanpen"

FAXNA

Deep-Fried Bean Curd with Ingredients
FABEE

B
Wheat Bran




Dashimaki Tamago

E
Half Dried (Jagﬂflﬁtefg
Bonito Jerkey HEBRKAELEE R
BN 8 $12
$15

Ohitashi Nori Seaweed Egg Custard
(Blanched Spinach ' RRELEDAEKL
with Dashi Sauce) e $10
EShAENDSRL Edamame
) ®E
. $8
Tsukemono o
(Japanese Pickles) : E1.h1re :
=Y (Dried Sting Ray Fin)
o I/EL
$10

All prices are subject to 10% Service Charge and 7% GST



Hokkaido Pork Shabu Japanese Tofu and

Salad Wakame Seaweed Salad TOII)nOLO. [S)alad'with
tEEBRL » ST SEEDAIAOOYSAH ashi Dressing
$18 $16 RIMIZH EL
RLYS VY
$8

Wagyu Beef Sukiyaki on Ceramic Plate
NegeEhe
$48

“Dashi” Katsutoji
(Hokkaido Pork
Cutlet with Dashi Sauce) . =~ e 7

LigElrE—shvel s
$28 '

: Dashi Oden

\ EUBTA
Simmered Beef Tendon $18
and White Radish with
White Miso Sauce
HAKREDF T LKIR
$18

All prices are subject to 10% Service Charge and 7% GST



Agedashi Tofu

(Deep Fried Tofu
Dashi Menchi (3pcs) with Dashi Sauce)
(Dashi Flavored BTHLIE
Minced Wagyu Croquette) $12
ELAYFAHY
$18(3pcs)

Deep Fried Chicken Dashi Flavor Deep Fried
b1 _¢- 174 Potato
$16(8pcs) ELE3754 RRTH
$10(4pcs) $8

Assorted Tempura Vegetable Tempura Prawn Tempura (5pcs)
RESEBNEDE BRXSS HBEXASS (5pes)
$20 $14 $24

All prices are subject to 10% Service Charge and 7% GST



Akami Sashimi (5PCS) Salmon Sashimi (Spcs) Please ask Today’s Recommend

(Tuna Sashimi) H—FE2HE 5 Sashimi with our staff
4> KITORS e AROBTTHNIERZY 7
$28 CRAVELET

Grilled Miso Marinated Black Cod Grilled Atka Mackerel Grilled One-Night Dried
FUTTEREARE LXiEF- 7B Squid
$30 $28 1H—&FL
$14

Grilled Salmon Belly Grilled Salmon Belly
Teriyaki With Salt
YP—ELNFRBYBEE YP—ELNTRIEREE
$18 $18

All prices are subject to 10% Service Charge and 7% GST



Our Udon and Ramen are homemade by ourselves
without using any preservative or chemical and we are
using imported flour from Japan. The springy texture and
umami taste from the Dashi will complement each other!
HEDNDSEARBERLSERME NI NEBEFEAL, [EN
THEALTIEYERT, OAOFra<gkos28E, )8
PBERAELVEEALES EADHENHMENRHRTT,
RIECUKRSEZEVERE,

: ._r"
Udon (Hot or Cold)

Sukiyaki Udon (Hot or Cold) SEA(BREERH) .
FTERES LA (RELERR) Medium $12 “Dashi” Curry (Udon or Soba)
Medium $18 Large $17 ELAL— (SEAFRERZE)
Large $23 $18

Tempura Udon (Hot or Cold) Vege Tempura Udon (Hot or Cold)

REESEA (BREERR) BRXESSEA (BRELER)
Medium $20 Medium $15
Large $25 Large $20

Zaru Hegi Soba Tempura Zaru Hegi Soba _

¥d2E XEB2E
Medium $16 Medium $24
Large $21 Large $29

All prices are subject to 10% Service Charge and 7% GST



“Dashi” Chazuke
ZLFEAEW
Plum( 8 ) $12
Salmon( £ ) $12

Hashed Wagyu Beef Rice
I AR 4 78
$28

Simmered Beef Rice Bowl

=LA $22

Salmon & Avocado Roll Spicy Tuna Roll Deep fried Prawn
$—E>PHRA KO- RN L=y Fa—1 & Vegetable Roll
Seared +$ 1 $25 (8pcs)

All prices are subject to 10% Service Charge and 7% GST



Homemade Pudding

BRET>




Dried Bonito Block
EREEA N
$22

You can enjoy fresh Bonito Flakes at
home. Prefer with the Shaver.

CRETHWIETORHZH XL H]E
F&Y, HIBREEY hTEST,

Karebushi Hana-katsuo

BH 28 (#)
$12 (100g)

Dried Bonito Flakes for Dashi
Broth.You can use it for miso soup.

HEBORAOE, KRTOLELEE
CSEALEZL,

Soba Dipping Sauce
WEZOW - £nEw=50-
$16 (295ml)

All-Natural sauce for Soba
Noodle.You can use it for any dishes
EREH_FY, BH, DR, 4&VA
DHEFERALTEY, TREFAKEBE L
TERETY,

7 ingredients Dashi bags
7 BRONREBHR/NY &

$30 (10g*30 pkt)

Dashi bags including 7 natural

2years Dried Bonito Flakes

D2 ERFEREZFY
$8 (3gx10 pkt)

Bonito Flakes for topping. Using 2years

dried Bonito Flakes from Kagoshima.

EEASET_FYEEAL CBS. &8

BOMYEYJELTIERASEZL,

Taberu Katsuobushi
BXZEH
$20 (100g)

Half dried Bonito Fish jerky. Well

matches with alcohol drinks as
snack

ATYIBKTRLOIEBHTY,
BEDHEXOEAXICRETT,

Dried Rishiri Kelp
RANR—F]
$20 (100g)

Natural Kelp for Dashi Broth from
Hokkaido Rishiri., Rebun Island.
tEEORR, LXBEOXR—F
0, BHEADET, ELICZfE
RA<EZL,

Natural Dashi Powder
RKARELNDE—

$10

All-Natural Dashi brending powder.It

goes well with soup and salad.
ERAEH_FY, KFL., B, &%
BMENOEAT/LY RUEL L. bRiE
SHPBREBOMNYEJELTIFA
<E=ZW,

ingredients.Enjoy genuine taste at home
CRETHELCERELEM>THEWIS, X
REMOKREFERALEIELNY VT,

All prices are subject to 7% GST
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