KA-MON
45

CASUAL JAPANESE DINING WITH A FOCUS OF
WARAYAKI, ROBATAYAKI & GENSHIYAKI GRILLING

UEERPERENMEEEAENARNEXNET



Welcome to KA-MON >

where tradition meets fun around the open flames. Inspired by iconic Japanese
three grilling techniques of “Irori, Robatayaki, and Warayaki”.
Our name, a blend of family heritage and playful invitation, welcomes you
to an unforgettable dining experience. KA-MON helmed by our Signature Chef
Hal Yamashita and our very own Singaporean Chef Jared Ng.

Savour inventive Japanese grilled dishes prepared before your eyes. Feel the warmth
emanating from the three grills. Energy flows through KA-MON creating the
distinctive ambience. The high, intense heat and pure burn of the charcoal creates a

crunch outside that preserves the juicy, delicious inside, giving it a unique, pure flavour.

We focus on the very best ingredients, freshness, and sourced sustainable and in support
of regional and local farmers where possible.
All our dishes are suitable for sharing.
Itadakimasu!
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TEISHOUKU SET LUNCH MENU
THERES

Served with Seasonal Rice, Salad, Chawanmushi, Miso Soup & Ice Cream
TERELSWREISKIR, Wi, BXESR, KIEZFIKER

Fresh Line Caught Fish Of The Day

Teriyaki Glazed
Rk <E

Kampong Chicken Thigh
Binchotan Grilled Marinated Chicken
FERIEFES HEGHR

Hokkaido Yumenodaichi Pork Cutlet
Deep-Fried Pork Loin
ERVEIL Sl a2 A HE

Mapo Tofu
Braised Eggplant and Tofu
ARk FA=E

Wagyu Beef (+8)
Binchotan Grilled Beef
FERERIEFIF(+8)

$36" per person &z

@ Pork | Shellfish | @ Gluten-Free | Lactose | Vegetarian | Nuts | Sustainably Sourced Produce
BEEA 4

SEEE FEHRE il BERE ASERMORT @

All prices are subject to 10% service charge and prevailing goods and services tax.
Please inform us should you have any dietary requirements or allergies.

INMEFTINARSS ZRABAT HE . INRIEB RN B R EYIIE, BEMINIARS AR .



SNACKS /)hiz

Egg And lkura 12
Ajitsuke Tamago, Uni, Shiso
BRELE, =X&F, 88, Ernt

Shoestring Fries 12
Mentaiko Mayo, Nori, Spring Onion
MERZES, BATFEESE, 88, 52

Edamame
Choice of: Steamed / Truffle / Spicy
ET (mk: KE/NE/EFER)

10

SALADS i

Potato Salad @ 12
Egg, Bacon, Japanese Mayo
T2, B8R, BR, HXEEE

Coriander Salad 12
Sakura Ebi, White Soy Vinaigrette
BN, EBEIF, BEHEET

Tomato Salad 14

Dashi Jelly, Avocado
BEINLRL, BHSHRE, FHRR

@ Pork | Shellfish | @ Gluten-Free | Lactose
aEEA

SREX FEHRE

Ly

SMALL PLATES /)\i%

Cold Somen Noodle

Scallop Sashimi, Uni, Truffle Emulsion
RE, MRS, BB, EE

Wagyu Beef Tartare
Gochujang, Quail Egg Yolk, Papadum

MA4R8E, RBRE, 89558 E, NEREH

Sake Asari Clams
Kombu Butter, Allium QOil
BhER, BhEd, 200

Chicken Karaage
Spicy Aioli, Lemon
VERGER, EEFREEEE

, TR

Gyoza @) (@)

Prawn, Pork, Chilli Ponzu
TMZFIE R, B ERiNE

Agedashi Nasu
Bonito Flakes
AZHinF, REq

Chawanmushi
Mushroom, Dashi
(Supplement: Ikura & Uni +10)
BXERE, &%, HE7

(R0 =X&FF0iEHE +10)

‘ Vegetarian ‘ Nuts ‘ Sustainably Sourced Produce
Ey-3

SRE ASERMORT @

All prices are subject to 10% service charge and prevailing goods and services tax.
Please inform us should you have any dietary requirements or allergies.

IMEFIMARSS ZRABAT H R . INRIEB RN R EYIIE, BEMINIARS AR .
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e ROBATAYAKI GRILL e~ — ———

Grilling over high and intense heat using Japanese Charcoal
ER AR K SIREE

MEAT As

Aged Breast of Duck 36
Gobo, Spicy Salad

FCARHEINR, 435, FRDAL

Iberico Pork Secreto @) 38

Chimichurri, Garlic Chives
MEHIFRIIFREEE, FFKREERE, BipdEX

BEEF SELECTION {&i&4A
Watercress Salad, Wasabi, Garlic Chips
mFERLhL, W, FRA

Porterhouse 1kg 238
(recommended for sharing)

Australian Stockyard, Grain Fed
BARNTHEFRT BHHART (I2AZA)

Striploin 160g 98
Kagoshima A4 Wagyu
Fe)LBA4FIF T4 1605

Ribeye 2509 88
Australian Bass Strait | Grass Fed
TEAFIT EEN B EEAAR 4 HE 25058

YAKITORI %5

Your choice of Shio (Sea Salt) or Teriyaki
AEREE o RS

Chicken Skin 6
SBRZ

Chicken Thigh 6
XBHR

Chicken Wing 6
Loyl

Chicken Tsukune @) 6
BRALT (BHEHERA)

SEAFOOD /5f¥
Hokkaido Scallop

Gochujang Butter, Garlic Crumble,
Avruga Caviar

JoEEmizn, EUREEH, EnEE,
fUXEMNEF&E

19/pc

Squid 26
Shio (Sea Salt) or Teriyaki Sauce, Kewpie,
Shichimi

e, BEh ok BkeE, L&, tHREET

Murray Cod 32

Miso Bone Sauce, lkura
2IniEs KEsE, =N&aF

Sakoshi Bay Oyster
Kombu Butter, Chives
IRstn, RhEf, 6

10/pc

VEGETABLES &3

Japanese Shishito Pepper 14
Sea Salt
BASEHW, B&

Asparagus & Broccolini 14
Oyster Vinaigrette, Garlic Crumble
PEMNE=TE, HIRERET, EnEE

Japanese Leek 16

Miso Butter, Pine Nuts
HAKRZ, WKIZER, 7

Pork | Shellfish | @ Gluten-Free | Lactose
BEEA Wikl

SREE FEHRRE

‘ Vegetarian ‘ Nuts ‘ Sustainably Sourced Produce
2R

SRE A ERMORT @

All prices are subject to 10% service charge and prevailing goods and services tax.
Please inform us should you have any dietary requirements or allergies.

IMEFINARSS ZRABATIH R . INRIEB RN EZ R EYIIE, BEMINIARS AR .




GENSHIYAKI GRILL Faks

Traditional Japanese slow grilling on bamboo skewers

FHEAXTTEIEE
Sweet Corn 8 Jumbo Tiger Prawn @) () 10
Curry Mayo, Shichimi Sea Salt, Lemon
HHEXK, MIBREE, CHREFXF 2EREF, B, I7%

SEASONAL WHOLE FISH [E&R4$@&

Pickles, Daikon, Lemon
B, KR, 75

Catch of the Day M/P

Japan
RfH&E% (BA)

WAYARAKI GRILL &%

Japanese Grilling directly over flaming straw, infusing unique smokey aroma

EMIRRIMEE BT RRE, BALIRSIIREES

Salmon Wara Tataki 24 Wagyu Wara Takaki 38
Daikon, Leek, Baby Shiso Ponzu, Spring Onion, Garlic Chips
=NEEER, KR, K&, 750t MAFEERR, Bit, B2, &h

Tuna Wara Tataki =

Ponzu, Myoga, Garlic Chips
seBEER, Bt BF8E, &FH

@ Pork | Shellfish | @ Gluten-Free | Lactose | Vegetarian | Nuts | Sustainably Sourced Produce
BEEA 4

SEEE FEHRE il BERE ASERMORT @

All prices are subject to 10% service charge and prevailing goods and services tax.
Please inform us should you have any dietary requirements or allergies.

INMEFTINARSS ZBRABAT H R . INRIEB RN B R EYIIE, BEMINIARS AR .



SASHIMI #/& MAKI ROLL %E5%

Chef’s Selection Assorted 32|48 Ebi Tempura
Sashimi Tobiko, Kewpie
3 or 5 Kinds KIFKEZE, &8aF, EvE

FEHEIERIS ( 3FREL5FR )

Salmon Mentaiko

Aburi Salmon, Tamago, Tobiko
=NEPRFE, IIR=XE, £F, tBF

Spicy Tuna

Spicy Remoulade, Cucumber, Furikake
REeBE, RkEESE, 50, FN

California
Crab, Tamago, Tobiko
s, BH, £F, t&BF

Mushroom
Sesame Qil, Spinach
BIES, ZROH, B

@ Pork | Shellfish | @ Gluten-Free | Lactose | Vegetarian | Nuts | Sustainably Sourced Produce
BEEA 4

B FEHRE il BRRE ASERMORT @

All prices are subject to 10% service charge and prevailing goods and services tax.
Please inform us should you have any dietary requirements or allergies.
ISR KRS ZBRBATHET . NREBEOFHRIVREERSBIIE, BEMILINRS AR .



RICE AND NOODLES ‘i@

Garlic Fried Rice 14
Sakura Ebi, Tobiko
FRRR, BREER, KE8TF

Tempura Soba or Udon 18
Seasonal Vegetables, Seafood, Dashi
RABFZHHELH, HORx, B, Bhen

Kobe Style Classic “Yaki Udon” @) 18
Stir-Fried Pork, Charred Vegetables
SR RESRE , WEAR, BRX

Bara Chirashi 28
Assorted Seafood, Tobiko, Sushi Rice
tEB4R, 88, vB7r, 53k

Steamed White Rice 3
Niigata-Koshihikari Rice
FEEKIR (FrSEEnK)

Miso Soup 4

Wakame, Japanese Leek
IKIE7, #BHx, BAKRE

Pork | Shellfish | @ Gluten-Free | Lactose
BEEA

SREX FEHRE

LARGE PLATES

“KFC” Korean Fried Cauliflower

Gochujang, Sesame Seeds
FIUNTEMR, BRE, ZAR

Tempura

Seasonal Vegetables, Prawn, Tendashi
REAZ, TR, IF, RATET

Hokkaido Yumenodaichi Pork Cutlet
200g

Cabbage Slaw
CEERZRZMIENHE 20058, £XIDHL

Teriyaki Glazed Hamachi Collar

Yuzu, Wasabi, Katsuobushi
RpeHHEs, M, Lz, RaqH

DONABE GOHAN 5531

*Require 20-30 minutes of cooking time, serves 2- 3 pax
*HE 20-30 DIPITIEASE), Bt 2-3 A=H

Grilled Unagi & Foie Gras Donabe
Tamago, Sansho
IS EESATIERIR, EF, WM

Mushroom & Corn Donabe
Kinome, Spring Onion
BEIABRR, WRIT, 52

Grilled Salmon Donabe

Ikura, Leek, Chives
= alERR, =XBF, K&, JEx

‘ Vegetarian ‘ Nuts ‘ Sustainably Sourced Produce
2R

SRE ASERMORT @

All prices are subject to 10% service charge and prevailing goods and services tax.
Please inform us should you have any dietary requirements or allergies.

INMEFTINARSS ZRANBAT I H R . INRIEB RN RAEYIIE, BEMINIARS AR .
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DESSERTS #i&

Shiso Sorbet &) 12 Mango Shortcake 14
Strawberry, Berries Pavliova Vanilla Chantilly, Sudachi Zest, Japanese Biscuit
KAEE, BEE, KRRXEE TR, EEFER, EOBK, BT

@ Pork | Shellfish | Gluten-Free | Lactose | Vegetarian | Nuts | Sustainably Sourced Produce
BEEA 4

SEEE FEHRE il SRRE ASERMORT @

All prices are subject to 10% service charge and prevailing goods and services tax.
Please inform us should you have any dietary requirements or allergies.

INMEFTINARSS BB HE . INRIEB TR EZ R BT, BEEMIAIRIRS AR .



