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DESSERT

JAPANESE MUSK MELON

Japanese Sweet Melon

MACCHA ICE CREAM

Green Tea lce Cream

GOMA ICE CREAM

Black Sesame Ice Cream

YUZU SORBET
Citrus Sorbet with Candied Citrus Peel

ABEKAWA MOCHI
Rice Cake coated with Mixed Nuts

RM

160

28

28

38

38
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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.
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OMAKASE CHEF'S PRICE
Leave yourself in the good hands of our expert chefs

& embark on a culinary journey as you savour a precise

balance of flavours & textures only Japanese cuisine

can offer. This menu features the best pick of the season

& promises to be a feast for the senses.

TOKI 408
AI3E, W, Sy, BEEW. BEOW. FHF. KW

Appetizer, Clear Soup, Sashimi, Grilled Dish, Vinegared Dish,

Sushi, Fruit

TEPPANYAKI 408
AIZE. Y74, RIEG LWL, FiE AT —F% B3R

U 2 TRES AR, BRI R

Appetizer, Salad, Cod Fish & Scallop, Wagyu Steak & Vegetables,

Truffle Fried Rice, Miso Soup, Fruit

SHUKO (comes with House Sake of the day) 300
Al s TA=Z2a—DEERITIVET,

This menu changes daily based on seasonal variations

by our team of kitchen experts.

KA EA

MENRUI

INANIWA UDON

These noodles are smooth & very elastic despite being thin.
It is made using time-honoured techniques such as artisans
stretching the noodles carefully by hand rather than cutting
the dough like the conventional thick udon.

HIMI UDON

Unlike the more common thick udon, this variety is thinner
& more translucent. These noodles are handmade in the city
of Himi in Toyama Prefecture & have a springy texture that
is evident from the first taste.

UDON

One of the most common noodles in Japanese cuisine. These
noodles are made from wheat flour & is characterised by its
broad & chewy texture.

SOBA
Made from buckwheat flour, these noodles have a corresponding
nutty delicious flavour. Highly nutritious & low in calories.

RM

52

52

39

39
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WRiOEBT T signature dish

GOHANMONO

UNAJU

Grilled Eel over Rice

ISHIYAKI MESHI
Hot Stone Pot Fried Rice with Shimeji Mushroom,
Anchovies, Flying Fish Roe, Vegetables & Egg

ISHIYAKI KAISEN MESHI

Hot Stone Pot Fried Rice with Spicy Kimchi Sauce, Prawn,
Scallop, Anchovies, Flying Fish Roe, Vegetables & Egg

CHIRASHI DON

Assorted Raw Fish served over Vinegared Rice

IKURA UNI DON

Fresh Salmon Roe & Sea Urchin on Vinegared Rice

YAKINIKU DON

Pan-fried Sliced Beef & Onion over Rice

NINNIKU YAKIMESHI
Garlic Fried Rice

RM

128

95

125

148

188

78

23
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{?;’ WHioB+4®  signature dish

OTSUMAMI

EDAMAME

Green Soybeans

CHINMI SANTEN MORI
Assorted Chef’s Delicacy 3 kinds

HORENSO GOMA AE

Spinach tossed in Sesame Sauce

AGEDASHI TOFU
Deep-fried Bean Curd with Tempura Sauce

ON TOFU ANKAKE

Deep-fried Bean Curd topped with Shimeji, Carrot,

Spinach & Savory Dashi Sauce

SALMON CARPACCIO
Thinly Sliced Salmon with Crispy Garlic Chips

BEEF CARPACCIO

Thinly Sliced Seared Striploin with Crispy Garlic Chips,

Spring Onion & Wasabi Dressing

HOTATE CARPACCIO
Thinly Sliced Scallop tossed in Wasabi Dressing

RM

27

68

33

33

100

108

150
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SALAD

SHAKE KAWA SALAD
Crispy Salmon Skin & Salmon Roe Salad
with Citrus Dressing

KAISEN SALAD
Raw Tuna, Salmon, Avocado & Vegetables Salad
with Wasabi Dressing

TOFU SALAD
Cold Bean Curd & Bonito Flakes Salad
with Sesame Dressing

NAGAIMO SALAD

Mountain Yam Salad

RM

48

65

38

45

R AR E TEPPANYAKI RM
07 AN — LOBSTER 100gm 85
P—af -7 BEEF SIRLOIN 250gm 162
T = A BEEF TENDERLOIN 200gm 152
7 A LAMB 158
Fx CHICKEN 70

Boneless Chicken

HfE KURUMA EBI 88
King Prawn

R GINDARA 138
Cod Fish

PR ~7. HOTATE 130
Scallop

ERABE X V) — A TEPPANYAKI SAUCE

OUR TEPPANYAKI SAUCES ARE MADE IN THE KITCHEN WITH RECIPES DESIGNED TO ENHANCE THE FLAVOUR OF
VARIOUS DISHES. WE ARE PLEASED TO SUGGEST THE FOLLOWING PAIRINGS FOR EACH OF THE SAUCES BELOW.

VR Y =7 KAMPACHI TRUFFLE

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

LM SHICHIMI MISO
Perfect pairing with tenderloin & wagyu beef. A slightly spicy sauce perfect with beautifully grilled steak. Created
using quintessential Japanese ingredients such as the miso paste & dashi stock.

##E GOMA
Enhances the taste of seafood.The strong fragrance of atari goma (roasted white sesame) along with added rice vinegar
gives this sauce a distinct & refreshing nutty flavour.

fE A2 WAFU SHOGA
Specially curated for seafood & meat. A beautiful Japanese-style sauce consists of grated ginger & garlic pan-fried to
golden brown with a touch of mirin (Japanese sweet wine).

f&lE PONZU

A versatile sauce for seafood & meat. 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 a sprinkle of grated radish & spring onion.

593’ WHioB+4®  signature dish
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ATSUMONO

CHAWAN MUSHI
Steamed Egg Custard

IKURA CHAWAN MUSHI
Steamed Egg Custard with Salmon Roe

DOBIN MUSHI

Soup served in a Teapot

ASARI MISO SHIRU
Clam Miso Soup

KAISEN KIMUCHEE CHIGE
Seafood & Vegetables in Kimchee Broth

SUKIYAKI
Sliced Beef & Vegetables in Sukiyaki Sauce

SHABU-SHABU
Sliced Beef & Vegetables in Dashi Broth

YOSENABE
Seafood, Chicken & Vegetables in Special Broth

RM

27

38

35

30

108

138

138

138
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FRESH SASHIMI & NIGIRI SUSHI

SASHIMI MORIAWASE
Assorted Raw Fish

SUSHI MORIAWASE
Assorted Nigiri Sushi

TORO
Tuna Belly

KANPACHI
Amberjack

HAMACHI

Yellowtail

MAGURO

Tuna

TAI
Snapper

SHAKE

Salmon

AMAEBI
Sweet Shrimp

BOTAN EBI

Spot Prawn

HOTATE
Scallop

TAKO
Octopus

AORI IKA
Bigfin Reef Squid

UNI
Fresh Sea Urchin

IKURA

Salmon Roe

8 Kinds (4-5 persons)
5 Kinds (2-3 persons)

11 Pieces
7 Pieces

SASHIMI

Per Piece

RM

110

45

45

55

38

32

35

70

55

25

30

280

58

RM

500
368

383
260

NIGIRI

Per Piece

RM

110

45

45

55

38

32

70

70

35

25

25

110

26
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WRiOEBT T signature dish

MAKIMONO

UNAGI TEMPURA MAKI
Deep-fried Eel Roll topped with Spicy Sauce

NEGITORO MAKI
Chopped Tuna Belly & Spring Onion Roll

SOFT KANI MAKI
Deep-fried Soft Shell Crab Roll

CALIFORNIA MAKI
Crab Stick, Avocado & Cucumber Roll
coated with Fish Roe

KAMPACHI SPECIAL MAKI
Seared Salmon Roll topped with Grilled Eel

TEMAKI

UNAGI TEMAKI
Grilled Eel Hand Roll

NEGITORO TEMAKI
Chopped Tuna Belly and Spring Onion Hand Roll

SOFT KANI TEMAKI
Deep-fried Soft Shell Crab Hand Roll

CALIFORNIA TEMAKI
Crab Stick, Avocado & Cucumber Hand Roll

RM

85

133

95

80

98

30

89

30

25
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YAKIMONO

SHAKE SHIOYAKI/TERIYAKI
Grilled Salmon with Salt/Teriyaki Sauce

SABA SHIOYAKI/TERIYAKI
Grilled Mackerel with Salt/Teriyaki Sauce

GINDARA SHIOYAKI/TERIYAKI/SAIKYOYAKI
Grilled Cod Fish with Salt/Teriyaki Sauce/Marinated
with Miso Paste

UNAGI KABAYAKI

Grilled Eel with Homemade Sauce

TORI TERIYAKI
Grilled Chicken with Teriyaki Sauce

SHISHAMO
Grilled Smelt with Roe

AGEMONO

TEMPURA MORIAWASE
Deep-fried Seafood & Vegetables in Tempura Batter

EBI TEMPURA

Deep-fried Prawn in Tempura Batter

YASAI TEMPURA
Deep-fried Assorted Vegetables in Tempura Batter

WAKADORI KARAAGE

Deep-fried Boneless Chicken

KAKI FURAI
Deep-fried Oyster

RM

68

68

128

108

60

55

70

75

46

60

70





