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The award-winning Kampachi is committed to delivering authentic Japanese cuisine
through an uncompromising insistence on quality. Our team of Tokyo-trained chefs use

only the finest ingredients, and we wish you a pleasant dining experience with us.

www.kampachi.com.my

All prices are in Ringgit Malaysia and subject to prevailing taxes. Images shown are for illustration purposes only.
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KODAWARI

BEHE OMAKASE RM

[P Sakura 420
Zensai, Suimono, Sashimi, Yakimono,
Agemono, Shokuji & Dessert

480
o Matsu
Zensai, Suimono, Sashimi, Yakimono, Nimono,
Agemono, Shokuji & Dessert
5/ 4 Y 75 ] SASHIMI & NIGIRI SUSHI
For variety & seasonal specials, kindly ask our staff
& Mgy by Assorted Sashimi
(4-54H) 4 - 5 persons 8 kinds 580
(2-34H) 2 - 3 persons 5 kinds 420
VEUE Sl URE y okcn Assorted Nigiri Sushi 11 pieces 360
7 pieces 260
2 F—E N Salmon Trio 4 pieces each 200

Salmon Sashimi, Sushi & Reverse Maki

Salmon Trio Assorted!NigiriiSt | Assorted Sashimi s Ak . i
3 i LS MRToRT 0 signature dish
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il & SASHIMI RM 20 # 5w NIGIRI RM

Chutoro

i:? WRiods+4%  signature dish

Vinegared Spanish Mackerel

&S mrnm Chutoro 5Pieces 465 el = Chutoro Per Piece 93
Medium Fatty Tuna Belly Medium Fatty Tuna Belly
RNhw, Otoro 5 Pieces 540 KXhna, Otoro Per Piece 108
KA Fatty Tuna Belly KB Fatty Tuna Belly
i\ Kanpachi 6 Pieces 252 <3 B Kanpachi Per Piece 42
Amberjack Amberjack
<A Maguro 5Pieces 245 &y ESA Maguro PerPiece 44
Tuna Tuna
ﬁfi/\/{ﬁ% Botan Ebl 5 Pieces 190 (@% Ebl Per Piece 27
Spot Prawn Prawn
il Tai 5 Pieces 160 i Tai Per Piece 32
Snapper Snapper
L 37 Hotate 2 Pieces 130 LT Hotate Per Piece 65
Scallop Scallop
fieg Shake 6 Pieces 150 fif Shake Per Piece 25
Salmon Salmon
ol Uni Per Portion 280 N Uni Per Piece 110
Sea Urchin Sea Urchin
HEE Ama Ebi 5 Pieces 150 HEE Ama Ebi Per Piece 37
Sweet Shrimp Sweet Shrimp
-H Hirame 5 Pieces 185 EH Hirame Per Piece 37
Flounder Flounder
i Tako 5 Pieces 115 i) Tako Per Piece 25
Octopus Octopus
7TA U Aori lka 5 Pieces 125 TAVEEE  Aori lka Per Piece 28
Squid Squid
WLH lkura Per Portion 65 AN lkura Per Piece 32
Salmon Roe Salmon Roe
30N Tobiko Per Portion 54 0 Tobiko Per Piece 27
Flying Fish Roe Flying Fish Roe
A Anago Per Piece 36
Congel Eel
»~ fi Shime Saba Per Piece 30



Rainbow Maki

Soft Kani Maki

Negitoro Maki

Shake Aburi Maki
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i:? WRiods+4%  signature dish

MAKIMONO

Soft Kani Maki
Deep-fried Soft Shell Crab Roll with Fish Roe & Cucumber

Unagi Uramaki
Deep-fried Spicy Eel Roll topped with Fish Roe

Negitoro Maki
Chopped Tuna Belly Roll topped with Salmon Roe

Kampachi Maki
Salmon, Tuna, Avocado & Crab Stick Roll topped with Grilled Eel

Ebi Ten Maki

Prawn Tempura Roll

Futo Maki

Japanese Traditional Roll

Shake Aburi Maki
Seared Salmon Roll topped with Grilled Eel

Reverse California Maki
Avocado, Crabstick & Cucumber Roll wrapped with Fish Roe

Rainbow Maki
Avocado & Crabstick Roll wrapped with Raw Salmon & Tuna

California Temaki
California Hand Roll

Soft Kani Temaki
Deep-fried Soft Shell Crab Hand Roll

Unagi Avocado Temaki
Eel & Avocado Hand Roll

Negitoro Temaki
Chopped Tuna Belly Hand Roll

Kaisen Spicy Maki
Raw Seafood with Spicy Miso Paste

Shake Avocado Cheese Maki

Salmon Avocado Cheese Roll

Kimuchi Negi Maguro Maki
Kimchi Tuna Roll

Shake Mentaiko Mayo Maki
Salmon & Spicy Cod Roe Mayonnaise Roll

RM

90

70

110

90

75

55

99

70

80

22

28

28

58

45

40

45

46



Ankimo Ponzu

|

Tofu Yamakake Ninniku Sauce

Sake no Tomo

Maguro Nagaimo Yukke
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i:? WRiods+4%  signature dish

OTSUMAMI

Sake no Tomo
3 Kind of Appetiser for Sake Pairing

Nama Tako Wasabi

Preserved Octopus

lka Shiokara
Preserved Cuttlefish

Ankimo Ponzu
Anglerfish Liver with Ponzu Vinaigrette

Maguro Nagaimo Yukke
Minced Tuna & Japanese Yam served
with Wasabi Dressing

Agedashi Nasu
Deep-fried Eggplant with Homemade Sauce

Tako Midori Su

Sliced Octopus with Japanese Cucumber Vinaigrette

Yaki Eihire
Grilled Stingray Fin

Tako Karaage
Deep-fried Octopus

Tofu Yamakake Ninniku Sauce
Pan-fried Bean Curd & Grated Japanese Mountain Yam
with Miso Garlic Sauce

Edamame
Soybean in Pods

RM

35

36

35

45

58

25

35

33

28

52



Hotate Carpaccio

Kampachi Salada

Kanpachi Carpaccio

Kaisen Salada
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i:} WRiods+4%  signature dish

REISAI

Hotate Carpaccio
Thinly Sliced Scallop with Avocado, Salmon Roe
& Carpaccio Dressing

Kanpachi Carpaccio
Thinly Sliced Amberjack with Mizuna & Crispy Garlic Chips

Shake Hotate Yuzu Carppacio

Salmon & Scallop Yuzu Carpaccio

Beef Carpaccio
Thinly Sliced Seared Striploin with Crispy Garlic Chips,
Spring Onion & Wasabi Dressing

Kampachi Salada
Enoki Mushroom with Crispy Salmon Skin, Lotus Root Chips
& Deep-fried White Bait served with Homemade Dressing

Shake Kawa Salada
Crispy Salmon Skin & Salmon Roe Salad

Soft Kani Salada
Deep-fried Soft Shell Crab Salad

Tofu Salada
Cold Bean Curd Salad

Imo Salada
Japanese-style Potato Salad

Kaisen Salada
Seafood Salad

Tori Salada Udon
Deep-fried Chicken Udon Salad

Ebi Mayo Salada

Pan-fried Tiger Prawn with Mayonnaise

RM

102

188

98

88

48

45

53

30

35

48

38

48



Wagyu Tataki

__Lamb Sai.kyoyaki*
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Gindara Shioyaki

Kanpachi Kama Shioyaki
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i:} WRiods+4%  signature dish

YAKIMONO

Hotate Butter
Pan-fried Hokkaido Scallop with Butter Sauce
on a bed of Mushroom

Gyu Tataki/Teriyaki

Seared Sirloin with Ponzu Vinaigrette/
Grilled Sirloin with Teriyaki Sauce

Lamb Saikyoyaki
Grilled Rack of Lamb marinated with Miso Paste served
with Boiled Green Sprouts & Mushroom

Tori Teriyaki
Grilled Chicken with Teriyaki Sauce

Kinoko Tofu Steak

Grilled Homemade Bean Curd with Assorted Mushroom

Saba/Shake - Shioyaki/Teriyaki
Grilled Mackerel/Salmon with Salt/Teriyaki Sauce

Gindara Shioyaki/Teriyaki/Saikyoyaki
Grilled Cod Fish with Salt/Teriyaki Sauce/marinated
with Miso Paste

Shishamo 3 pieces
Grilled Pregnant Fish

Shake Kama Shioyaki/Teriyaki
Grilled Salmon Collar with Salt/Teriyaki Sauce

Shake Mentai Yaki

Grilled Salmon with Cod Roe Mayonnaise

Kuruma Ebi Mayo Yaki

Grilled Tiger Prawn with Fish Roe Mayonnaise

Gyu Shoga Yaki
Stir-fried Beef Slice with Grated Ginger

Yakitori
Grilled Chicken on Skewer

Unagi Kabayaki

Grilled Eel with Homemade Sauce

Kinoko Itame
Pan-fried Mushroom with Butter Sauce

Horenso Shimeji ltame
Pan-fried Spinach & Shimeji Mushroom

RM

65

88

105

55

32

65

99

25

65

68

83

65

37

88

35

37



Tori Tempura

Sukiyaki

Yosenabe
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{ﬁ MR +4®  signature dish

AGEMONO

Tempura Moriawase
Deep-fried Seafood & Vegetable Tempura

Ebi Tempura

Deep-fried Prawn Tempura

Tori Tempura
Deep-fried Boneless Chicken in Tempura Batter
served with Ponzu Sauce

Soft Kani Karaage
Deep-fried Soft Shell Crab

Kaki Furai 4 pieces
Deep-fried Oyster coated with Bread Crumbs

NABEMONO

Su k|yak| Australian Beef (180gm)
Sliced Beef & Vegetable in Sukiyaki Sauce

Shabu-Shabu Australian Beef (180gm)
Sliced Beef & Vegetable Hot Pot

Yosenabe
Seafood, Chicken & Vegetable Hot Pot

Tara Chiri Nabe
Cod Fish, Bean Curd & Vegetable Hot Pot

SUKIYAKI WAGYU SPECIAL

FTEBEXOX L B, TR R B, B R s biciR S E T,
Served with Sukiyaki Sauce, Rice, Miso Soup, Pickle, Vegetable, Egg, Fresh Fruit

RM

68

68

37

68

65

98

98

105

110

Selection of Wagyu Beef Seasonal Price

Tokushima A5 Wagyu
Miyazaki A5 Wagyu

Kagoshima A5 Wagyu



Chirashi Don Special
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{2? WEiDE$ 9w signature dish

MUSHIMONO

Chawan Mushi
Steamed Egg Custard

lkura Chawan Mushi
Steamed Egg Custard topped with Salmon Roe

Foie Gras Chawan Mushi
Steamed Egg Custard topped with Foie Gras

Dobin Mushi
Teapot Soup

GOHANMONO

Ten Don
Deep-fried Prawn & Vegetable Tempura

Oyako Don
Sliced Chicken, Onion & Egg

Tori Katsu Don
Deep-fried Chicken Cutlet

Gyu Don
Sliced Beef & Onion topped with Egg

Una Don

Grilled Eel with Homemade Sauce

Chirashi Don
Assorted Raw Fish Vinegared

Chirashi Don Special

Assorted Premium Raw Fish Vinegared

Negitoro to Maguro Don
Chopped Tuna Belly & Tuna Vinegared

Bara Chirashi Don
Cube Cut Assorted Raw Fish Vinegared

Shake Ikura Don

Thin-slice Raw Salmon & Salmon Roe Vinegared

Botan Ebi lkura Don
Spot Prawn & Salmon Roe Vinegared

Ninniku Yakimeshi
Garlic Fried Rice

Kaisen Yakimeshi
Seafood Fried Rice

Tori Katsu Curry Rice

Chicken Cutlet Curry Rice served with Vegetable Salad

with Vinaigrette Sauce & Fruits

RM

29

83

58

28

73

66

66

79

98

99

189

120

78

70

160

34

66



Asari Miso Shiru

Tai Nyumen

Shake Udon
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{2? MR +4®  signature dish

SHIRUMONO

Asari Miso Shiru

Japanese Clam Miso Soup

Kinoko Wakame Suimono
Mix Mushroom & Seaweed Clear Soup

RMGIBINT R SUFHFEBED EADIKR D EAICEETEET,
Additional RMé6 for large portion of noodles or change to Inaniwa/Himi Udon.

Nabeyaki Udon
Noodles with Deep-fried Prawn Tempura, Chicken, Egg

& Vegetable in Hot Broth

Niku Soba/Udon
Noodles with Sliced Beef & Onion in Hot Broth

Kinoko Soba/Udon

Noodles with Pan-fried Mushroom & Seaweed in Hot Broth

Shake Udon
Udon Noodles with Grilled Salmon in Hot Broth

Tai Nyumen
Thin Wheat Noodles with Sliced Red Snapper in Hot Broth

Tempura Soba/Udon
Noodles with Deep-fried Prawn & Vegetable Tempura
in Hot/Cold Broth

Miso Soba/Udon

Noodle with Hot Miso Broth served with Grilled Chicken,
Shitake Mushroom, Shimeji Mushroom, Fish Cake, Carrot,
Nori

RM

25

21

59

58

37

68

60

50

45



Tokubetsu Bento

Koala Bento
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Special Sushi Bento

Panda Bento
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{ﬁ MR +4®  signature dish

BENTO SET
MR & T — M X,
All sets are served with Miso Soup & Dessert.

Sushi Bento
Bento with Assorted Sushi & Sashimi with Grilled Eel

Special Sushi Bento
Special Bento with Assorted Premium Sushi & Sashimi
with Grilled Eel

Tokubetsu Bento

Bento with Grilled Cod Fish in Teriyaki Sauce,
Deep-fried Prawn & Vegetable Tempura

& Boneless Fried Chicken with Cold Soba

Hanami Bento

Bento with Assorted Sashimi, Grilled Mackerel,
Deep-fried Prawn & Vegetable Tempura, Potato Salad
& Homemade Egg Omelette with Rice

OKOSAMA BENTO

Koala Bento
Assorted Kids' Delicacies with Cold Soba
in Lacquer Box

Panda Bento
Assorted Kids' Delicacies with Tori Teriyaki & Rice
in Lacquer Box

RM

91

150

101

91

43

45



AV &

SET MEAL

> b SET MEAL RM
ETO'y MK, AR, BRMH, e T — B EET
All sets are served with Kobachi, Rice, Miso Soup, Pickles & Dessert.

& oMLY —e Ry Una Don & Shake Sashimi 99

Grilled Eel with Salmon Sashimi

g & RS Sashimi & Tempura 91
Assorted Raw Fish with Deep-fried Prawn
& Vegetable Tempura

BERN L RS Yaki Niku & Tempura 83
Pan-fried Sliced Beef with Deep-fried Seafood
& Vegetable Tempura
NS H T LM LSS Sakura Ebi Kakiage & Kaisen Tororo 87

Cherry Shrimp Tempura & Noodles with Japanese
Mountain Yam, Assorted Cube-cut Raw Fish & Egg

=Bl 7 A Ebi Furai 68
Deep-fried Prawn with Bread Crumbs served
with Cabbage Salad & Homemade Japanese-style
Tartar Sauce

2 FrRUmA Tori Nanban 63
Deep-fried Chicken Cutlet marinated with Soy Vinegar served

with Cabbage Salad & Homemade Japanese-style Tartar Sauce

TEBE Sukiyaki 71
Sliced Beef & Vegetable in Sukiyaki Sauce
Ly Sashimi 91

Assorted Raw Fish

RKEL Tempura 75
Deep-fried Seafood & Vegetable Tempura

fifi/fie - Ha/MROPEX Saba/Shake - Shioyaki/Teriyaki 71
Grilled Mackerel/Salmon with Salt/Teriyaki Sauce

fit N Z—HhEE Shake Butteryaki 71

Sauteed Salmon in Garlic Butter Sauce

REE - /MY /TERUBEE Gindara Shioyaki/Teriyaki/Saikyoyaki 104
Grilled Cod Fish with Salt/Teriyaki Sauce/marinated
with Miso Paste

SakuralEbi'Kakiage
Saba Shioyaki Tori Nanban & Kaisen Tororo

{2? MR +4®  signature dish




AV

SET MEAL

2/ o EALE Y SOBA/UDON & DONBURI SET RM
ETOEY MR T EET,
RM63IE NN TR SUIFERED EADIKAY EAICEETEET,
All sets are served with Rice Bowl.
Addlitional RMé for large portion of noodles or change to Inaniwa/Himi Udon.

/D EnEInEHITH Soba/Udon & Kakiage Don 75
Noodles with Deep-fried Shredded Seafood
& Vegetable Tempura
E 2/ 5EMEBL L Soba/Udon & Chirashi Don 97

Noodles with Deep-fried Prawn Tempura
& Assorted Raw Fish Vinegared

/5 EAY—E Soba/Udon & Salmon Don 85

Noodles with Sliced Salmon Vinegared Rice Bowl

2/ 5 EA BT Soba/Udon & Oyako Don 68
Noodles with Salmon Sashimi & Sliced Chicken, Onion
& Egg

Zi3/HEMERIE Soba/Udon & Ten Don 71
Noodles with Salmon Sashimi & Deep-fried Seafood
& Vegetable Tempura

ZiX/5 A Soba/Udon & Gyu Don 81
Noodles with Sliced Beef & Onion topped with Egg

R BEE > b TEPPAN SET
BTOEy MR, W, Bl e T — IR EET
All sets are served with Rice, Miso Soup, Pickles & Dessert.

A Beef 101
Teppanyaki Sirloin Beef & Fried Vegetable

A Chicken 77
Teppanyaki Chicken & Fried Vegetable

T Seafood 96

Teppanyaki Seafood & Fried Vegetable

Soba/Udon & Chirashi Don

Soba/Wdon & Kakiage Don Soba/Udon & Gyu Don Teppan Seafood

{2}’ Waiods 4%  signature dish




Sirloin

Seafood
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{ﬁ Waiods 4%  signature dish

TEPPANYAKI

Sirloin
Beef Sirloin

Tenderloin
Beef Tenderloin

Tori
Chicken

Kuruma Ebi
Tiger Prawn

Kaki
Oyster

Hotate
Scallop

Shake

Salmon

Gindara
Cod Fish

Gyuniku Maki
Rolled Beef with Garlic & Spring Onion

Shiitake/Enoki/Shimeji

RM

2509 145
200g 156
200g 60
Per 100g 90
1/2 Dozen 81
120g 104
150g 75
150g 114

3 Pieces 50
48

Fresh Mushroom/Straw Mushroom/Shimeji Mushroom

TEPPANYAKI SAUCE

A\ rV =7 Kampachi Truffle

Our signature sauce from a special blend of
tosa shoyu & mushroom broth harmonised
with a hint of black truffle & olive oil. This
excellent combination creates a rich aroma
from the truffle, famous for its strong &
earthy notes.

An excellent complement to chicken or beef.

Lk Shichimi Miso

Asslightly spicy sauce perfect with beautifully
grilled steak. Created using quintessential
Japanese ingredients such as the miso paste
& dashi stock.

Perfect pairing with tenderloin & wagyu beef.

#FE Goma

The strong fragrance of atari goma (roasted
white sesame) along with added rice vinegar
gives this sauce a distinct & refreshing nutty
flavour.

Enhances the taste of seafood.

FEEF Ponzu

Sun-kissed citrus sauce with just the right
amount of tanginess. Lemon & lime are
soaked for a week in a special combination
of ingredients including mirin, konbu (kelp)
& bonito flakes. Sauce is served with grated
radish & spring onion.

A versatile sauce for seafood & meat.

AZFE Shoga Wafu

A beautiful Japanese-style sauce consists of
grated ginger & garlic pan-fried to golden
brown with a touch of mirin (Japanese sweet
wine).

Specially curated for seafood & meat.
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DESSERT

) DESSERT RM
WRTA A7) —LHAEAY Matcha Ice Cream Special 25

Green Tea Ice Cream with a touch of
Japanese Sweets

IAvTA AV —LHEAY Goma Ice Cream Special 25
Black Sesame Ice Cream with a touch of
Japanese Sweets

RELTAAZ Y — L Tempura Ice Cream 32

Deep-fried Vanilla Ice Cream

o Yuzu Sorbet 35
Refreshing Sorbet with Candied
Japanese Citrus Peel

EDREERSD Dorayaki Tempura 25

Homemade Red Bean Pancake Tempura

€2 bbbk Abekawa Mochi 38
Rice Cake coated with Mixed Nuts

TN NN Ichigo Daifuku 18

Strawberries Rice Cake

&3 < BHKE Kurumi Daifuku 24
Walnuts Rice Cake

&% EmAE Kuri Daifuku 24

Chestnuts Rice Cake

ZFEIDTIN—Y Japanese Seasonal Fruits
For availability & pricing, kindly ask our staff.

Dorayaki Tempura

Matcha Ice Cream Special Abekawa-Mochi empura Ice Cream

{%‘ WHEiOBT4®  signature dish
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