
KAMPACHI PLAZA33 SATURDAY BRUNCH 
RM 188 per adult  RM 108 per child (age 5-10) 

���SASHIMI

= 
Maguro 

Tuna

< 
Shake 
Salmon

@ 
Tako 

Octopus

hk�+1 
Aori Ika 

Squid

�(�NIGIRI
= 

Maguro 
Tuna

Y]T 
Hamachi 
Yellowtail

�	 
Ebi 

Shrimp

EWd 
Inari 

Bean Curd

hk�+1 
Aori Ika 

Squid

���MAKIMONO

s|x�BJ 
Soft Kani Maki 
Soft Shell Crab Roll

7�BJ 
Unagi Uramaki 

Fried Eel Roll with Cucumber

<9dBJ 
Shake Aburi Maki 

Seared Salmon Roll

l�|j�zhBJ 
California Maki 

California Roll with Avocado, Crab-stick,  
Cucumber Roll with Fish Roe

l�|j�zh�BJ 
California Temaki 
California Hand Roll

���NABEMONO
QJDJ 
Sukiyaki 

Beef or Chicken & Vegetables in Special Sukiyaki Sauce

���� YAKIMONO

<I] 
Shake Kama Shioyaki 
Grilled Salmon Head with 

Salt

? 
Saba Shioyaki 

Grilled Mackerel with 
Salt

"�dDJ 
Tori Teriyaki 

Grilled Chicken Teriyaki

FWK6D 
Unagi Kabayaki 

Grilled Eel

PPa` 
Shishamo 

Grilled Capenin Fish

<ADJ 
Shake Shioyaki 
Grilled Salmon with 

Salt

Y]T 
Hamachi 
Yellowtail

< 
Shake 
Salmon

@ 
Tako 

Octopus

�	�\cBJ 
Ebi Tempura Maki 

Prawn Tempura Roll

���� TEPPANYAKI

< 
Shake 
Salmon

�	 
Ebi 

Prawn

�� 
Gyuniku 

Beef

Qe_EIADJ 
Surume Ika Shioyaki 

Grilled Squid with Salt

H[bF��DJ 
Ohio Saikyoyaki 

Grilled Halibut marinated 
with Miso Paste

��H�^DJ 
Kaisen Okonomiyaki 

Japanese Seafood Pancake

� 
Tori 

Chicken

Please ask our friendly staff for free flow sake option (RM70+)

��'������$"����%%��& #!��



p�u$dfR 
Sarada Moriawase 

Assorted Vegetable Salad

8� 
Tsukemono 

Assorted Pickles

WQr�� 
Nasu Jelly 

Egg Plant Jelly with Sesame Sauce

�d�P�� 
Kiriboshi Daikon 

Dried Radish

&�DJ 
Tamagoyaki 

Japanese Omelet

3� 
Edamame 

Boiled Soy Bean

�
�COLD DISH

	��HOT DISH

�\c$dfR 
Tempura Moriawase 

Deep-fried Seafood & Vegetables in Batter

DFVg 
Yaki Udon 

Fried Noodles

XgXLDJ� 
Ninniku Yakimeshi 

Garlic Fried Rice

!�o�wn 
Yasai Korokke 

Deep-fried Pumpkin 
Croquette

4:|�i 
Kaki Furai 

Deep-fried Oyster in 
Bread Crumbs

"�/-*N 
Tori Teba Karaage 

Deep-fried Chicken 
Wings

*N�P�) 
Age Dashi Tofu 

Deep-fried Tofu with 
Broth

�#0P 
Chawanmushi 

Steamed Egg Custard

�;. 
Miso Shiru 

Bean Paste Soup

���NOODLES

C�SZ 
Wanko Soba 

Cold Buckwheat Noodles

�SZ 
Cha Soba 

Cold Green Tea Noodles

IMFVg 
Kake Udon 

Plain Udon in Hot Broth

*),+�DESSERT

�� 
Kudamono 

Assorted Tropical Fruits


('� 
Abekawamochi 

Signature Rice Cake coated with 
Cashew Nuts Mix

hiqm��~ 
Ice Cream 

Green Tea, Vanilla,  
Black Sesame Ice Cream

VcDJ 
Dorayaki 

Japanese Pancake 

Choices of Peanut Butter and 
Red Bean

HPeO 
Oshiruko 

Red Bean Soup with Mochi

5p�u 
Imo Sarada 
Potato Salad

p���l�{wv� 
Salmon Carpaccio 

Sliced Salmon with Carpaccio Dressing

km�%��G 
Okura Goma Ae 

Lady Finger with Sesame Sauce

2>�,}qt�y�G 
Kamo Kunsei Karashi 
Smoked Duck with Mustard 

!� _ 
Yasai Itame 

Stir-fried Assorted 
Vegetables

HUg 
Oden 

Simmered Japanese 
Fish Cake in Broth

KAMPACHI PLAZA33 SATURDAY BRUNCH 
RM 188 per adult  RM 108 per child (age 5-10) 


