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MyZakaya Food 

Menu 
 

 

QUICK BITE 
Charred Edamame (V) 8 
Spice salt   
   

Lotus Root chips (V) 8 
Salt & Seaweed Seasonings   
   

Gobo chips (V) 9 
Burdock | Spicy mayo dip   
   

Marinated Squid 10 
Bamboo shoots | Wild vegetables   
   

Tofu and Wakame Salad (V) 14 
Silk Tofu | Wakame | Mizuna | Cashew Nuts | Soy Onion 
Sauce | Chili oil  
   

 

 

RAW  
Chef's selection Sashimi Set  
     Small | 9pcs 26 
     Regular | 12pcs 34 
     Large | 18pcs 47 
     Deluxe | 24pcs 59 
  

Hiramasa Kingfish Carpaccio 24 

Nori wasabi soy   
  

Fresh shucked Pacific Oyster half dozen    26 
Tosa-zu vinegar | Chive  1 dozen 48 

 

 

                

 

THUMBS UP 
Crab XO Chawan mushi 14 
Egg flan | chive | lime zest  
  

Burnt Pork Char-shu  12 
Pork belly | shallot   

  

Saikyo Miso Butter Hokkaido Scallops      15 
Grilled scallops  
   

Homemade Pan fried Dumpling     6pcs 16 
Yuzu kosho | Soy vinegar | chili oil   
  

Homemade Steamed Dumpling     6pcs 16 
Coriander | Soy red vinegar | Chili oil  
   

Zakaya Koji Kara-age Chicken 16 
Deep fried chicken | Shallot  
   

Zuke Ikura&Salmon Crisps      4pcs 16 
Yuzu sour cream | Ikura Salmon roe | Crispy Dumpling 
Skin 
   

Camembert Cheese Tempura (V) 16 
Red wine teriyaki cream sauce 
   

Wagyu Tataki 16 
Enoki mushroom | Shallot | Fried Garlic Chili 

  

Kakuni Pork Belly 25 
Braised Pork Belly in homemade soy stock  

 

GRILL |焼 
Dengaku Eggplant(V)  18 

Red wine tomato miso *worth the 25mins wait 
   

Teriyaki Salmon  24 
Homemade red wine teriyaki sauce | Chili  
  

Spicy Teri-chicken  24 
Fermented chili | Onion etuve | Watercress 
  

Homemade Miso Marinated Black Cod 28 
Saikyo Miso | Pickled ginger  
  

Kingfish Wings  29 

Homemade Ponzu&lemon  *worth the 25mins wait 
   

Wagyu Karubi Cut  150g 30 
Homemade steak sauce | Enoki mushroom 
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DEEP FRIED |揚 
Sweet Corn Tempura 12 

  

King Prawn Tempura      4 pcs 19 

  

Seasonal Vegetable Tempura (V) 19 
  

Assorted Tempura 26 
King Prawn | Fish | Scallop | Seasonal Vegetables|| 
Dashi broth 
 

Agedashi Tofu 13 
Dashi bonito | Shallot oil | ginger  
  

Spicy Prawn Popcorn 16 
Prawn | Spicy mayo&Yuzu dip  
  
   

 

 

 

 

RICE |飯 
Chirashi Kaisen Gohan 28 
Selection fishes on rice | Tamago 
    

Tempura Gohan   24 
Seasonable veggies and fish on rice | Green Tea salt  
Onsen Egg 
  

Ikura Gohan    27 
Soy marinated salmon roe on rice  

   

Rice  4 

   

                      

                      

 

 

 

 

 

 

ROLL|巻 
Spinach & Shiso Roll (V) 18 
Tamago | Avocado | Braised shiitake mushroom  
  

Spider Roll 18 
Crunchy soft-shell crab | Avocado | Fish roe Mayo | 
Chili sauce 
  

King Prawn Tempura Roll 18 
Prawn | Fish roe | Avocado 
  

Tasmanian Roll 18 
Salmon | Avocado | Fish roe 
 

Zakaya Roll 18 
Salmon | Tuna | Kingfish | Avocado | Fish roe   
  

Fire Roll 21 
Tuna | Avocado | Fish roe | Chili sauce 
  

Aburi Wagyu Beef Roll 21 
Avocado | Braised shiitake | Dashi spinach Sweet soy | 
Mayo | Chili 
  

Aburi Salmon & Scallop Tempura Roll 21 
Avocado | Sweet soy | Chili  

 

 

DESSERT 
My Caramel Pudding 9 

  

Chawan Monaka 9 
Vanila Ice cream | Yuzu Caramel | Macadamia   
  

 

 


