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SUSHI SHIN]JIRU



Policy Notice

Patrons with known seafood allergies need to notify our establishment for special arrangement of
their cuisine. The establishment shall not be held accountable in the event a patron undergoes an
allergic reaction.

Our sushi counter reserves the right to decline to serve children below 12 years old. .

We kindly request a neat dress code: Smart Casual or Formal.

Please ensure that your phone is on silent mode for an ultimate dining experience.

Smoking and vaping is strictly prohibited.

Strictly no pets allowed.

Our establishment is completely pork-free.

All courses will be given a two (2) hour allocation time to fully enjoy their Omakase experience.

All Menu items are subject to 10% service charge and government tax: 6% on food
and 8% on alcoholic beverages.

Any cancellation of reservations must be made at least 3 days in advance.

Deposits are strictly non-refundable; however, you may change the date and time of your booking.
Corkage fees:

RM200 - Hard Liquor & 1.8L Sake

RM100 - Wine/Shochu/Champagne & 720ML Sake

A course per person, no sharing.



Haya . Fast

Chawanmushi
L

Nigiri Sushi 12 Pcs
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(Lunch Only)
Express Sushi Course
RM 239

SUSHI SHINJIRU

All prices are subject to a 10% service charge and SST: 6% on food and 8% on alcoholic beverages.
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Chawanmushi
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Nigiri Sushi 12 Pcs
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Dessert
BT

(Dinner Only)
Premium Sushi Course
RM 499

SUSHI SHIN]JIRU

All prices are subject to a 10% service charge and SST: 6% on food and 8% on alcoholic beverages.
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Kei. Light

Zensai 1 Kind
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Chawanmushi
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Nigiri Sushi 5 Pcs
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Yakimono
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Owanmono
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Dessert
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(Lunch Only)
RM 399

SUSHI SHINJIRU

All prices are subject to a 10% service charge and SST: 6% on food and 8% on alcoholic beverages.
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Zensai 3 Kinds
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Chawanmushi
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Sashimi 2 Kinds
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Nigiri Sushi 5 Pcs
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Dessert
EF¥

RM 439

SUSHI SHIN]JIRU

All prices are subject to a 10% service charge and SST: 6% on food and 8% on alcoholic beverages.
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Zensai 3 Kinds
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Chawanmushi
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Seasonal Premium Sashimi 3 Kinds
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Nigiri Sushi 7 Pcs
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Dessert
EF¥

RM 639

SUSHI SHIN]JIRU

All prices are subject to a 10% service charge and SST: 6% on food and 8% on alcoholic beverages.
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Zensai 3 Kinds
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Chawanmushi
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Seasonal Premium Sashimi 3 Kinds
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Nigiri Sushi 5 Pcs
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Hot Dish 2 Kinds
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Dessert
B¥

RM 839

SUSHI SHIN]JIRU

All prices are subject to a 10% service charge and SST: 6% on food and 8% on alcoholic beverages.






Tassei . Accomplish

An exclusive omakase experience curated around
the finest seasonal seafood and ingredients from Japan.

The Tassei menu is individually crafted according to
the exceptional ingredients available on the day.

Menu selections and pricing may vary by season and availability.

Please contact our Outlet Manager for the
Tassei On-Day Menu and Pricing.

7 days advance booking is required.

Price starting from

RM 1299++

SUSHI SHINJIRU

All prices are subject to a 10% service charge and SST: 6% on food and 8% on alcoholic beverages.



Maboroshi . Phantom

Zensai 3 Kinds
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Chawanmushi
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Agemono
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Yakimono
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Oshokuiji
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Dessert

BEF

Full Cooked Course &#1
RM 629

3 days advance booking is required

All prices are subject to a 10% service charge and SST: 6% on food and 8% on alcoholic beverages.






Mori . Greens

Zensai 2 Kinds
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Chawanmushi
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Cold Dish
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Nigiri Sushi 3 Pcs
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Kamameshi
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Dessert
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Vegetarian Course =&
RM 329

3 days advance booking is required

All prices are subject to a 10% service charge and SST: 6% on food and 8% on alcoholic beverages.
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Chawanmushi
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Hot Dish
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Nigiri Sushi 3 Pcs
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Dessert
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Kid Course
RM 139
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All prices are subject to a 10% service charge and government tax: 6% on food and 8% on alcoholic beverages.
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KAMIT WAGYU

Wagyu Tasting Menu

BEEF OMAKASE COURSE

Opening Bites

Starter
Wagyu Beef Tartar

5-Cut Selection | A5 Japanese Wagyu
Wagyu Beef

Yakiniku

Nigiri

Nimono

Sando

Wagyu Kamameshi
Soup

Dessert

RM 499 per pax

All prices are subject to a 10% service charge and SST: 6% on food and 8% on alcoholic beverages.
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KAMT WAGTU

KA M I I I I A Premium Wagyu Omakase Experience

BEEF OMAKASE COURSE

Opening Bites

Sashimi
Oyster Uni Caviar
Beef Sashimi

3-Cut Yakiniku | A5 Japanese Wagyu
Wagyu Foie Gras Sando
Grill Seafood

A5 Wagyu Steak

w Fried Rice
Soup

Dessert

RM 699 per pax

All prices are subject to a 10% service charge and SST: 6% on food and 8% on alcoholic beverages.



»
\

KAMT WAGYL
T H E KA M I An Exclusive Wagyu & Seafood Omakase

OMAKASE COURSE

Chef’s Signature Starters
Seasonal Premium Seafood

Wagyu Tartare with Uni and Caviar

Foie Gras Mousse

Chawanmushi

Sashimi

5 Kinds of Seasonal Premium Seafood
Prime-Cut Wagyu Sukiyaki w Pasteurized Egg Yolk
Grilled Ocean Catch

AS Wagyu Steak

Seared A5 Wagyu

Wagyu Kamameshi
Claypot Rice

Soup

Dessert

BRM 129909 per pax

All prices are subject to a 10% service charge and SST: 6% on food and 8% on alcoholic beverages.
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KAMT WAGYU

YAKINIKU |

YAKINIKU OMAKASE COURSE

Starter

Homemade Tofu with Uni
Wagyu Tartar with Egg Yolk Sauce
Wagyu Salad with Yuzu Dressing

Sashimi

Chutoro (Medium Fatty Tuna)
Buri (Yellowtail)

Shiromi (Seasonal White Fish)

Wagyu Patty Sando

Housemade Bread w Special Sauce

4-Cut Yakiniku Tasting | AS Japanese Wagyu
Chuck Roll

Shoulder Clod

Short Rib

Ribeye Cap

Wagyu Foie Gras Kamameshi
Wagyu - Foie Gras - Ikura - Shiro Negi - Spring Onion

Soup

Dessert

2 PAX SET BM 699

All prices are subject to a 10% service charge and SST: 6% on food and 8% on alcoholic beverages.
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KAMT WAGYL

YAKINIKU Il

YAKINIKU OMAKASE COURSE

Starter

Wagyu Tartar with Uni
Steamed Awabi Chawanmushi
Wagyu Salad with Yuzu Dressing

Sashimi

Otoro (Fatty Tuna)
Hotate (Scallop)
Uni (Sea Urchin)

Uni & Caviar Croissant

5-Cut Yakiniku Tasting | AS Japanese Wagyu
Ribeye Cap

Chuck Roll

Short Rib

D-Rump

Shoulder Clod

Yuzu Sorbet

Kami Wagyu Special Kamameshi
Wagyu - Foie Gras - Truffle - Beef Lard - Ikura - Shiro Negi - Uni

Soup
Dessert

2 PAX SET BRM 1299

All prices are subject to a 10% service charge and SST: 6% on food and 8% on alcoholic beverages.
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