Story of Monzushi

Monzushi started off as a yatai (stall) next to a public bath in 1933.
It was originally called Monchan-Ya and was founded by my grandfather, Montaro

Kaneko. At that time, sushi was typically served in yatai and was meant to be a
quick snack.

The exceptional quality of food and service quickly became the benchmark of my
grandfather’s success as he opened his Edo-style sushi restaurant in Yutenji
Meguro, Tokyo, called Monzushi.

The near century-old restaurant has been helmed by three generations of Kaneko,
the latest being my father and brother, Hiroyuki and Yusuke Kaneko.

Our family is committed to carry on our legacy in upholding the long held Japanese
sushi tradition.

Monzushi Singapore is the first venture outside of Japan.

We will strive to bring that same dedication my grandfather had and host
our guests here with pride.

—




Sushi &T]

Special Uni (Sea Urchin)
WhiArw =

Wagyu Beef
FFICED

Toro Tartare with Chopped Spring Onion Egg
ooy 5rRAER

Grilled Anago with Salt & Pepper (Sea eel)
BEENTFIBEAMICE D

Seasonal Pressed Sushi

BDDOERDH L FT]

Roll &4

Toro Taretare and Pickled Radish
fORIKE

Myoga Miso
I3V HKREETE

Miso Pickled Gobo with Shiso
IR DURIEE T & KEREE

Kanpyo with Wasabi
hPADLEEE

Wagyu Sukiyaki
M43 IEES

Hot Egg Hand Roll
BAEFEE

Seasonal

Seasonal

1811 pcs

16 11 pcs

28

1816 pcs

16 1 6 pcs

16 1 6 pcs

1414 pcs

22



Sushi Course &8 3 — X

Seasonal Sushi Course AR ¥ ILFTI—R

Appetizer

10 Nigiri Sushi

1 Roll

A - FE10E - BYIA

Sushi Course Fa]a—2R

12 Nigiri Sushi
1 Roll
FE2E - BYK

Bar/Table

10 Nigiri Sushi
Fa)108

5 Pieces of Nigiri Sushi 1 Roll
FE5E - BEYIK

168

138

108

64



Salad ¥ &

Mozuku Sea Weed Soba Style
ZIEEHT Y I X

Tuna, Avocado and Yam
<o, 7TRARN WFEOYSX

Tofu, Small Sardine and Tomato

SE. Eh®BAL»Z. P FDHS K

lppin  —at

Grilled Saikyo Miso Marinated Cod Fish
WU OBREEE

Grilled Sea Eel with Special Sauce
NFHEN

Grilled Sea Eel with Olive Oli, Salt & Pepper

NFDIBEAMRA V) — 7' A 1 )LE

Original Marinated Sardine

BrvwblL<lx

Tuna Steak
FC¢CART—F

Grilled Spicy Squid
EYVESHTVERE

Japanese Egg Omelette
EFHEE

*AHDETTHITHRBREICEAVTLCEET W,

26

18

16

28

26

26

20

26

14

10



Dessert 7% — b

Kiwami Matcha Ice cream 8
WMAEKRE - TARIY—A4A

Yuzu Ginger Ice cream 8
Mo r— TARI Y — 4

Houji cha Ice cream 8
ZF3CHE-T7A4RIY—~4

Black Sesame Ice cream 8
BEIJ<T7A4 R Y —4L



Omakase & ¥ vt

Sakura 1%

Appetizer
GIES

Assorted Sashimi

REERHEDLE

Chef’s special

ABDO&ESD

Catch of the day
ABOBMIE (BEHWEIEEY)

Fuji 2%

Appetiser
I
Assorted Sashimi

REERHEDLE

Chef’s special

ABDO&E®D

Seasonal Dish
FHEID RS

158

5 Pieces of nigiri Sushi

FE58
Soup
&

Dessert
FH— b

198

Catch of the day
AHOBKIE (BT E-EEASL)

7 Pieces of nigiri Sushi
Fa1 B

Soup

&

Dessert

FH— b



Omakase & ¥ vt

Chef's Speical 298
HERARS vIL

Chef’s Profile

As a third-generation chef, Keisuke Kaneko’s passion for sushi comes
naturally.

He began an apprenticeship at Kosasa Zushi, Ginza, at the age of 18. After
his training, he returned to Monzushi and apprenticed under his father to
perfect his craft.

In 2008, he made the decision to venture abroad to broaden his culinary
knowledge. Over the years, he had worked in Qatar, New York, India and
Korea.

With the desire to perfect his culinary skills, he apprenticed himself under
Chef Naramoto at Sushi Naramoto in Shanghai for 4 years.

Both his grandfather and father have dedicated their entire lives to
mastering their craft in sushi. Today, he has relocated to Singapore and will
channel their spirits in the first Monzushi outlet outside of Japan, offering
customers here a truly memorable and authentic Japanese sushi dining
experience.




LUNCH

Quick Lunch Course 24 v 25 >Fa—2X

2 Appetizer
A 3278

3 Assorted Sashimi
SBRIGERHNEDLE

7 Pieces of nigiri Sushi and 1 Roll
FETE. BEYW 1K

98

Aburi Salmon, Shirasu lkura Don

ZhH—EL, LoTud bR

Futomaki

FRAEE

Bara Chirashi
NIELL

Tokujyo Bara Chirashi
B EARSESL

Anago Bento
NFFHH

Tekka Don with Ootoro
K ~ogKFt

Monzushi Special Don
(Uni, lkura, Torotaku, Ootoro, Akami)

WETI AR v L

38

35

42

55

38

46

88



