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Korean Style Spicy Tuna and Avocado with Seaweed
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sen-ryo Homemade Fried Egg (with Yuzu Peel)

$26
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Seafood Sashimi Salad with Citrus Dressing

$78
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Soft Shell Crab Salad with Hyuganatsu Salad Sauce

$98
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Green Soybean (Mega)

$32
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Tuna Cheek Cooked in Sauce
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Special Assorted Sashimi Platter

$286
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Supreme Assorted Sashimi Platter B ERISEY AbY
$337 $659 Deluxe Sashimi Platter
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This photo shows Supreme Assorted Sashimi Platter (For 4 Pax)
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Tuna Steak

$588
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Bafun Sea Urchin (Japan Delivered)

$298  $688  $1,280
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Jumbo'ScaIIop (Hokkaido)
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Thinly Sliced Red Sea Bream
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sen-ryo Shokunin Sushi Platter (6 types)

$236
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Supreme Sea Eel and Assorted Sushi Platter (9 pcs)
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Special Sushi Platter (10 pcs)

B « Beware of tiny fish bones

"f

NEBASE 24
AEZARMEBEEBERTRESA
2 pcs of Shokunin Sushi included:

Prime Fatty Tuna with Bafun Sea Urchin
Minced Tuna and sen-ryo Sushi
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Deluxe Sushi Quintet

$133
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Special Sushi Trio
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Salmon Sweet Shrimp Jumbo Scallop (Hokkaido)
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Bafun Sea Urchin (Japan Delivered)
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Prime Yellowtail (Japan) Octopus (Hokkaido) Foie gras
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Olive Flounder Muscle Fried Tofu Skin Jumbo Red Shrimp
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Whelk Cuttlefish Jumbo Steamed Shrimp
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Prime Fatty Tuna with Bafun Sea Urchin
(Japan Delivered Bafun Sea Urchin is used)
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Seared Prime Salmon
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AT A T FEE Soft Shell Crab Hand Roll
California Hand Roll $3 5%

$30
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Soft Shell Crab and Avocado Roll
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Seared Salmon Roll with Mentaiko

$60
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Seared Wagyu Hand Roll
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Exquisite Sea Urchin with Minced Fatty Tuna Hand Roll
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Shrimp Tempura
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Assorted Vegetable Tempura Platter
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Grilled A4 Kuroge Wagyu with Miso and Hoba (Japan)

$168
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Grilled Halibut with Saikyo Miso

Grilled Hiroshima Oyster with Miso and«oba (Jap

$168
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Grilled Salmon Head with Salt Grilled Corn in Butter o F - Grilled Yellowtail Joint with Salt (Japan)

$38 $120

rifled Chicken Wings with Salt
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Asparagus Skewer Wrapped in Itsukaichi Pork

32

AR A R P £ v 1 1 A

FHAMODIEL L BEBRE
4 Chickenﬁiil% with Yuzu Kosho

X
ML*h

r
"
. L

$30

s



- MO S
i

NS 9
HEE T T

S0y

|
gl
S

saysig pay0o) 1

LJCERERtFHUO IS
Pl

0t 578 754 3 o s 2 - SRR D M B R
ook 9ft B F AT RERD O N o 3 = S o 3 AU

o998t U AE ¢ RE O SR AFC N O 3 A AT D

A
15
=
=
5
1}
i
7
4

OTF i S N 95t 0k 4 0k M 3 3

3

- @ A - m tl: 4;\\
- A4%%ﬂ¢ﬁm5?b
A4 Kuroge Wagyu Steam Box
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Assorted Vegetable Paper Pot DT DING —PEE Live Clam Cooked in Sake

Baked Mixed Mushroom with Butter
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Live Clam Clear Soup

$36

l “Wlm- Fmﬁr

® HA MR E S

V=7 — REEL
Japanese Teapot Soup with Seafood

B 17
' " . =

B IR AR 55K (b

/ &)
BRX K5 D S (B B) o)
> AssortedVegi emp 'wan?(Co d {1‘ L'i-t
' $58 ‘f'u_-'.';

i_!"

@@ﬁ%

Tt
N Miso Soup

$26

O RER 2 (/B

."_-_' . WESEA (H/R)
Inaniwa Udon (Cold/Hot)

ks
.'H 3 s

1rr'

PR IE R4 (B
TREESEA OR)
Inaniwa Udon with Beef (Hot)

$58 iy



—

R 5 °
X g I‘ . N '-"'\ TH= PSS
' s 6) YYRREEHET,
‘Nut Products.
r array of delicate and elegant desserts. Besides infusing traditional
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Fresh Ground Coffee with Vanilla Ice-cream

$48
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Pineapple Sorbet
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Ingredients of Sorbet Contains Milk Products.



@ FH# A | sen-ryo Recommendation @ A% B | Green Menu

EEZARMER, FRAES, HMNEI[HRMEMBBMEN, R XIHEMBEOERRM, BREELEMEE,
FFIROEBMAEHER,

HRBEMANEEERRNMEZSERY, HAREIFNFEFIZARM AR, ASERMBEBRHIEtRMH BN,
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FIEBMBBETHEBRMNE THREZEUNRENEFMASESTBEAM.

Please inform us of any food allergies and we will be happy to provide related allergens’ information. All combinations
have been specially selected by our chefs, that we are unable to change the combinations. We sincerely apologize for any
inconvenience and thank you for your understanding.

Since we prepare our food in kitchens where allergens are handled, and where common equipment and utensils are used

for multiple menu items, including those may contain allergens, we cannot guarantee that our products in the menu are
entirely allergen free.

All items are subject to availability, sen-yo reserves the right to change the items without any prior notice.

AEFWEIN—ARFEE Subject to 10% service charge
AEEMEMRAKFRMHEZEE  All photos in this menu are for reference only.

Copyright sen-ryo May 2024.



