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r)@elcome to Hachi

Where Japanese culinary finesse meets impeccable hospitality.
Under the guidance of Chef Louiz, our menu features an array of
sushi and sashimi delights, signature dishes like Umami Toast,
Wagyu Hambagu and authentic Japanese Curry. Indulge in our
modern izakaya-style offerings, from Ippin to Donburi Bowls, all
crafted with the freshest ingredients around the world and
utmost care.

Qur serene dining rooms offer a tranquil setting to savour
exceptional meals and forge meaningful connections.

At Hachi, we're devoted to delivering not just fine dining but
unforgettable moments.

J\HACH



Baigai Nitsuke

Edamame

Umami Toast

Fuwa Gura Daikon



Small Bites "%
Edamame (Spicy on Request) S5

Truffle & Salt Charred Japanese Green Soybean
innagig)ints (imsinnsn) §hga Truffle gafifo
REEFEBALE (TELHR) - AEEKBALS

Hiyayako Tofu $5

Cold Tofu with Hiyayako Sauce, Leek, Wasabi ~
nypmAtuonts mywsarmnfitues 8vgjny Nand
AXASE - A/, A, EE. L%

Crispy Sake Kawa S5
Deep-Fried Crispy Salmon Skin, Spicy Mayonnaise

fra g stnhyw mywmditnnuis

FRIEZL 2 - BRI 28, BA£E7%E

Baigai Nitsuke S6

Simmered Conch in Soy Sauce
giutnimaisighSanH
A XHEE - HIREE

[PPIN —gu#t32

Mentaiko Ninniku Bread S5

Japanese Garlic Bread with Mentaiko Mayonnaise Sauce
8UnBurunlis mywshSarmuahuinnaunupmspan
ARFHEMTE - BXGFFBE., ARTEEH

Truffle Chicken Liver Paté $S6

Creamy Chicken Liver Paté Infused with Truffle Sauce
Crispy Bread

thinigumspi§agia Truffle $Gagyw

R I BB B, — Wik RS A B BRIE @ 6

Kimchi Kyuri with Aburi Pork S9

Semi-Grilled Japanese Braised Pork

with Kimchi Cucumber, Fresh Lettuce
asgaetuunlsHin mywihAvnbnuh angnayu
FGEEFRR L e - £ 8 XA Lk
FINBE, HeAE

Aburi Chashu $8

Semi-Grilled Japanese Braised Pork
GRS fuunlisHik
B X - £ H XBFSUR

Shisamo Shioyaki $10

Grilled Capelin with Salt
Peangninndu
EHELAES - XML A

Fi Hire $15

Grilled Stingray Fin with Shichimi Mayonnaise
hwiivtvusiniovals mywshtdiinnufinbs
AXMeR - EREs 6, LREFTENGE

Zenzai Moriawase $15

Chef’s Selection of 5 Appetizer
HIUMIRUES € B aiurghial
LHEEMR - TEAFESEFFR

Beef Tataki 100g $10

Seared Australian Sirloin Carpaccio
with Homemade Spicy Ponzu Sauce

FGIAIAIGS 900 (MY MENGIMGg AL N Gwuighmywinda(rHua

{36 Ponzu Uliusiumi
KE B RAEFN 10058 - KKt HAF AR
B #IHRoRAG B

Fuwa Gura Daikon $15

Pan-Seared Foie Gras with Simmered Radish
Spicy Teriyaki Sauce
iGumsig)smywiniBulsoymi SaRmuARiuN AU
WIFRAR - FFAGA, RE . RRBREE

Umami Toast $35

Crispy Toast with Toro Tartare, Sea Urchin, Salmon Fish Roe
SUuFhHihpywmywihifgamSyiwlpiS AR H Autuyls
Sanhipanass

SEoRMRMEet 8] - BRMEeLE). RAE &M BB, B2, L&

Please advise us of any special dietary requirements, food allergies or food intolerances
Jo RIEHALATH IR R Z R, RBIHIRDTRA L, i F 5o £ A
Prices are exclusive of 7% service charge and 10% VAT
Al R T% 89 IR 5 3 A= 10% 69 38 48 AL



Fowa Gura
Chawan Mushi

Watu Kinoko Kaiso

Maguro Truffle Orange
Salmon Ponzu




Salad ¥ 3=

Wafu Kinoko Kaiso S6

Japanese Seaweed with Assorted

Buttered Mushrooms, Wafu Dressing
mimnwuysnismywihfacsyy:t Saygyutuunis

Fo A F v de - B RER, HRAMELRE, PRE

Tofu S6

Tofu Salad with Homemade Dressing
mitmymyw8ndayyuusiung
2R - SRRk aRET

Jagaimo $7
Japanese Potato Salad with Truffle Purée

Onsen Egg, Salmon Roe

midgihmivnismywria Truffle, fnignghngisiutuunis
Shou{annits '
HREBRELEYE - AL 8d s, wHEH
BRE. =L BN

Carpaccio £ # /

Semi Grilled Suzuki (2 persons)

Semi-Grilled Sea Bass with Homemade Tosazu Jelly, Rocket Salad
PeuHihiadimywihmywiiii§atgsgan agpaiatas (MU b $1A)
&, AR EERA, ZARE QAR

Fhp ot AR IERE - LIREY

Aburi Mackerel (2 persons)

Semi-Grilled & Vinegared Mackerel with Yuzu Dressing
Lﬁﬂnﬁﬂmiﬁh mAsatgsmywiHEAYUIS WY (UHU U §17)
FIREETR S - LREAH . HE QAN)

Salmon Ponzu (2 persons)

&4

Hotaru Ika Chawan Mushi $10

Japanese Egg Custard Grilled Firefly Squid
gasnwivvnls mywindatnhHin
REWRFHA - BXRHAR, REW

Steamed

Fowa Gura Chawan Mushi S14

Japanese Egg Custard with Pan-Seared Foie Gras
ﬁjnGU]LUiUUﬁUS mHﬂJShiGBTSIG:]S
WA ABR - B XEREE. &AM

Awabi Chawan Mushi $15

Japanese Egg Custard with 3hr Sake-Steamed Abalone
Aty wivunls mywihnivisnwihpnania m i
we Rk - BXFHAE. JDNFRARNMS

$12

S16

S16

Salmon Infused in Soy Sauce with Tomato Salsa, Salmon Roe, Truffle Ponzu Sauce
prnngsinisigh§rafimywinapuatni: nhifanngs §alRunAgs Ponzu fja Truffle (Ul b 1)
EXEMBAEEN - FhH =L s ERE. =LA, BEABT QAH)

Maguro Truffle Orange (2 persons)

S18

Soy Sauce Infused Tuna with Grated Radish, Flying Fish Roe, Pickled Chili

Lﬁ@mﬁ%ﬁ”ﬁﬁimaméh?ﬁmimm nhd Lmrﬁmm (FUIIU 1 817)
V REBAF, FBUEE QAH)

S ERFEELER - FhiSA e T 2L

Maguro Tartare

Tuna Tartare with Chef’s Garlic Ginger Sauce, Oscietra Caviar

$25

FeamisisinadngoymywsajEuAgevmuiumushia 8hnu(fi Oscietra Caviar

SHEERRETH - BB EIFEFT. ROEET S5

Please advise us of any special dietary requirements, food allergies or food intolerances
Jo RIEHALATH IR R Z R, RBIHIRDTRA L, i F 5o £ A
Prices are exclusive of 7% service charge and 10% VAT
Al R T% 89 IR 5 3 A= 10% 69 38 48 AL



Pari Pari Salmon Roll

Fisherman Roll



Sashimi Omakase #| % #

Chef’s Choice (5 kinds) $45
Chef’s Selection of Sashimi

AP N fBIURIEERHIAL (€ B8) (FFIU U 817)

LEABMRl & B - TR A G

Chef’s Choice (7 kinds) 75
Chef’s Selection of Sashimi (2 persons)

nB A BiuasEghial (N ve)

EATH R S B - ERMEENE QAN)

Hachi Roll & 3] %

Yasai Maki Roll (8 pcs) S7

Mango, Japanese Yam, Avocado Roll

with Deep-Fried Lotus Root, Spicy Miso Sauce
mwaiisigirguutg (@ ) fanw inds g
mew§m§eﬁnnﬁnh §AmuAsrgUls

/T n ILX}EZ\ (8/\) - 1:% E] i‘%f'}ﬁ\ %k’F #‘/d’?%}é\
B skoR g &
Avocado Roll (8 pcs) S7

Avocado, Tempura Roll with Lettuce, Mango
DwRULLGUI (4 i) Unhigl mywhangna fanw
BER X T K (8A) - B4, RaFEmAk, £X

Volcano Roll (8 pcs) S11

Spicy Tuna Tartare, Japanese Yam, Cucumber Roll

with Semi Grilled Mayonnaise, Spicy Miso, Flying Fish Roe
nwHlsgidh (4 &) gamsicinaidhgsy minds mywipaa
tiumsSamuiinnaninids SAuSUl b

Kol (BAN) - #heke i #3035 B AER
FINBAE L B £ 75 ¥ HHRoRE, EAF

Fisherman Roll (8 pcs) S13

Assorted Fish, Spring Onion Roll

with Tomato Salsa, Bonito Flakes
J\UJ‘LTIUSHMSEUIS(G u)LnGLB MwpaIYIEuaA
MYWSAHUATRIN: (A BomtoiLnjB

BRE (BN) - HREELALEERE. REA

Chef’s Choice (10 kinds) S145

Chef’s Selection of Premium Sashimi (2 persons)
A e 8iuREEhiAl (90 e) (Ui b 81A)
HBA0F R G B - EEAFEFEMN G QAH)

Chef’s Choice of Sushi & Sashimi $65

Chef’s Selection of Sashimi, Nigiri Sushi, Sushi Roll
nigruanaBivaisghial Gifw UiAhayls Dwhisiia
LRk Ak B - TREAFREMNE ., BF, FaAL

Pari Pari Salmon Roll (5 pcs) S13

Salmon Katsu Roll with Avocado, Cream Cheese
Salmon Tartare, Tobiko

DMWIGIRANUES YW (¢ &) AGHnass mywigs
WBIAY FaussIsAnaEghgsy naif
WEXe =X & %3 % (5A) - MIFZX 2835554
W E ., =X BB, CEAF

Aburi Mackerel Zushi Roll (5 pcs) S14

Semi Grilled Vinegared Mackerel

with Pickled Ginger, Perilla Leaf
nwalsARaEmminvmuiGh (€ §) Fomtiumasaies
HIRMYWSH [HAg

BB A (5A) - L BEAESE, WE. AT
Salmon Spicy Roll (8 pcs) $18

Salmon, Avocado Roll with Spicy Mayonnalse
Ul[ijijUSiHEU]iLnﬁﬂ[UHS lﬁUiﬁlHﬂjSﬁSnmUﬂﬂﬂﬁjiﬂi (@ u)
BRZX 8K (BN) - =X b, BAKERKEDEE

Unagi Foie Gras Roll (8 pcs) S25
Eel Roll with Pan-Seared Foie Gras, Mango, Teriyaki Sauce
nwelsiyingh mywinifums Hanw SaduaEiung (4 §)
W e % (B1) - HIMANEBLE K, LR, Bk

Please advise us of any special dietary requirements, food allergies or food intolerances
Jo RIEHALATH IR R Z R, RBIHIRDTRA L, i F 5o £ A
Prices are exclusive of 7% service charge and 10% VAT
Al R T% 89 IR 5 3 A= 10% 69 38 48 AL



Semi-Grilled Salmon Mango Sushi

Salmon Lover



Hachi Sushi €] & F 3]

Mango Fuwa Gura Sushi (1 pcs) S14

Pan-Seared Foie Gras with Mango, Teriyaki Sauce
AGumsig)smywanw SafHuAAIuNE (9 §)
ERMEIFAEE (1A) - HRGHF. £R. BRE

Semi-Grilled Salmon Mango Sushi (3 pcs)  $10

Semi-Grilled Salmon Roll with Flying Fish Roe
Avocado, Mango, Yuzu Dressing

FORULSs mywdan(d 5o Ganw
§ﬁLﬁéULE\GUJm§ (m i)

FRELBEREE BN - AREZL &K, KM
B& AL 1:%% ik y

Wagyu F= 4

Wagyu Hambagu S35

Homemade Wagyu Patty with Chef’s Special
Demi-Glace Sauce, Fries, Vegetables, Crispy Bread
ANGUSS 1mi5uiuflmﬂt'3r\ﬁﬁsmﬁ°\wh m&sw§h§niﬂmﬁ
nanimaliu u@jhunhﬁm" utg 8h8Uhjyw

B X A4 iR — 8 FlFad 0B 2R 5 S R
g%, RE, RIERE

Wagyu Katsu Sando (3 pcs) S55

Wagyu Katsu Sandwich with Japanese Mustard Sauce
ivjornsimalsmywihSamuatananss
Aok Z 06 (3AN) - AU =98, B XFRE

Hachi Cook

Tofu Miso Cheese Burger Sauce $5

Grilled Tofu Steak with Miso, Mozzarella

Homemade Demi-Glace

nuHR ywdng gunplicugp SaRuANANmAUGiuIY
W 3 Bk s AT 8] SR M 8 R HeBiuvk g

LpYis ek, A S EET

oy

Yaki Tomorokoshi S5

Grilled Sweet Corn with Shichimi Lime Butter
inagaiAsis mywiingomaads
HEEAR - BRER, CREFT AT ST

Tsukune 7

Handmade Chicken Meatball with Salt

Yakitori Sauce, Yuzu Kosho

WUANGHISNART U SnLijnmuﬂmn hmﬁmm\;&mmj
BXFHEHEANL - AFARRBAA, B XBRHE. 4T AR

Salmon Lover (5 pcs) $15

Chef’s Spemalty Salmon Nigiri with Creative Toppmgs
gagugRanius (¢ &) nnsiitwivshial - Ganossmywsn

1mf]husummuntmmaxw
FAEZX e BFE (BA) - TRHE—ZL 8 F 3
ﬁ'] AT
Omakase Sushi Mori (9 pcs) $65

Chef’s Selection of N|g|r| Uni Gunkan
DWHAFNMEUGH: (6 &) B uumiushial Gl uihuyis
ﬁﬂﬂ[i) ghmiutaiyls

HirbA & (9N - ZEAFgEF 8. BRENF )

Wagyu Sushi Fiesta (5 pcs) 75

Semi-Grilled Wagyu with Sea Urchin, Salmon Roe
SRS HINEIMMY WAIUMAY(S N{RNUYS
i A ) E 4 (BA) - k4. Ble, =L &4F

Wagyu Steak 150g $170

Pan-Seared Wagyu with Garlic & Ginger Sauce
Wasabi, Fried Garlic

iﬁjnﬁﬂm—mus 9K0 My MYWAHUAEEM

She hianG esﬁjmta

%‘W%U%JHF 15058 — Earit A Alfe . WLk, FEax

Karai Tori Teba S7

Crispy-Fried Marinated Chicken with Chili, Sesame Seed
U8 [USNAUNRRY WY WL (MUY
BRI~ RS, R

Tori Karaage $8

Deep-Fried Marinated Chicken

with Homemade Sweet Chili Sauce
VISUNMW MyWEARUAYAIEEUEIuY
HAME GBS - A S #RERIESR

Cauliflower Tempura S8

Deep-Fried Cauliflower with Pistachio Nut

Truffle & Garlic Yogurt Sauce

meaaminaimywimtimeay Saduaga Truffle SuauhsimgiBuwn
MFEARIET - BIFMEL., FOR, BEFERE

Please advise us of any special dietary requirements, food allergies or food intolerances
Jo RIEHALATH IR R Z R, RBIHIRDTRA L, i F 5o £ A
Prices are exclusive of 7% service charge and 10% VAT
Al R T% 89 IR 5 3 A= 10% 69 38 48 AL



Oyster Butter Yaki

Hachi Fish & Chips

Truffle Paitan Ramen

Unagi Kabayaki




Hachi Cook # &

Shiromi Tempura Ball $13 Hachi Fish & Chips $20
Takoyaki-Style Sea Bass Ball with Foie Gras Deep-Fried Fish Fritters with Sweet Potato Fries
Wwiin{Aghivuggund mywigums Yuzu Tartar Sauce
4 eI REE - TokXEY e n, B Fluspaionh mywsanatgmng §ARHun Tartar oM Ao WUy
Hachi @i N5 4 - Motk S se N & T4
Ebi Mushroom Ahijo $15 _ _
Ahijo-Style King Prawns and Assorted Mushrooms Kani Harumaki $25
uintnuitvumuls Sudjnoiye Deep-Fried Crab Spring Roll
Ahijo B XML d K&F — Ahijo B X KIF. 48535 with Mustard Garlic Sauce, Curry Powder
foitnvyumy mywihSarmurmanadsn yims
AR - MAEERNALE. FERLE. »EH
Shrimp Avocado Tempura $15
Deep-Fried King Prawn Tempura 5
with Mango Mayonnaise Sauce OySter Butter Yaki $23
umbnil mywsarAtndinne Grilled Oyster with Garlic Butter Sauce
RIaFIFRERE D #E - MH R T KIF. EREDEH HWAIHR MywEAHuATIEsN
ARFME - AR, FFAX W
Sashimi Pot S18 . .
Assorted Sashimi & Vegetable Hot Pot Unagi Kabayaki $25
Wasabi & Goma Sauce v Grilled Eel Kabayaki-Style
o Beinighdhuigom: mywsaEmuAghand with Japanese Omelette, Nitsume Sauce
RF ARG - 2oRF ., RERM, LK, ZhE nsaHintvummun g mywsaEuAaigy Shfinig)s
EER - HREE, BT, B X#E
Noodles # & %
Truffle Paitan Ramen S12
16hr Slow-Cooked Broth with Homemade Chashu, Ajitama, Shrimp Oil, Truffle Seasoning
ShtusSagumima Truffle MyWwuMgAsUSIUNY HatrIpSAfE Shijuhum
BEQHER - 160HEESS. A4 Ak, BOFK. Fib, REIARA
Tempura Hot Udon/Soba $12

Hot Udon/Soba with Assorted Tempura
8ous/Baym mywniAlainuiyiogys
LA/ FEk@BREY (AhH) - RBEA/FEk@, HERE¥

Please advise us of any special dietary requirements, food allergies or food intolerances
Jo RIEHALATH IR R Z R, RBIHIRDTRA L, i F 5o £ A
Prices are exclusive of 7% service charge and 10% VAT
Al R T% 89 IR 5 3 A= 10% 69 38 48 AL



Japanese Curry

Salmon Ocha Zuke

Salmon Donburi

Fat Cow Foie Gras Donburi



Donburi Rice Bowl 3 4&

Japanese Curry S12
4hr Slow-Cooked Japanese Curry with Beef Stock, Onsen Egg
nwmintssisda b i mywsAluansim fawnivunys

B X8 - 4R A ZHH A X2, BRE

Ebi Tendon S15

Assorted Shrimp Tempura with Teriyaki Sauce
DwHUs{huntng mywsAFEuAETUNA
R4 F W - H48 R4a g i, B

Salmon Ocha Zuke $18

Chazuke and Matcha Dashi with Salmon, Nori Furikake
ownsSaulatual MywRags (H)wnw Nori
S BRFOR - =L BRI, BT HRA

Salmon Donburi $25

Grilled and Raw Salmon with Salmon Roe, Tamagoyaki
MWHSMyWHaNus Ui
ZXEHR - B &, AL E, LB, BTR

Side H- 4k

Gohan (White rice) $3
Akitakomachi Rice

911881 48]

a KR - ARmE T RIR

Ninniku Chahan $6
Garlic Fried Rice

MWMEL N

0 X#FIR - FHARIR

Classic Miso Soup S4
Dashi Stock, Miso, Tofu, Wakame & Spring Onion
Audyiuuiumaiis SAUER Shannwuyls Sy 1Aly)
MINWRYshms Suvan

A - BX@G. RE. 2/ BEX, FER

Maguro Zuke Donburi $25

Soy infused Tuna, Tamagoyaki
nwHisAgampisati Shdnig)s
TEMEFR - FhErelkEs, 2TR

Unagi Ikura Donburi $30

Grilled Eel Kabayaki-Style with Salmon Roe, Teriyaki Sauce
nwhUsHghHinmywnaiannys 8udaHuaaidna
%= L EAFR - WS, S EF, BRE

Foie Gras Donburi $68

Pan-Seared Wagyu Sirloin with Savory Foie Gras
Teriyaki Sauce

DWansimWagyu 8uiGems SaEuniniung

Fa AT IR - K M Ao B AT E RN, B H

Shijimi Miso Soup S6
Dashi Stock, Miso, Shichimi Clam, Ao Nori & Spring Onion

Fudaiumaingm §Afud fhannwiyls 8ry i unssnds

wlnwayls §uumna
HRIEH - BRX&EPB. L. AT, FEE. FR

Daikon Battera S4

Homemade Pickled White Radish
HAR B U UGIUNSY
ma¥h - a¥xag

Please advise us of any special dietary requirements, food allergies or food intolerances
Jo RIEHALATH IR R Z R, RBIHIRDTRA L, i F 5o £ A
Prices are exclusive of 7% service charge and 10% VAT
Al R T% 89 IR 5 3 A= 10% 69 38 48 AL



Yaki Tomorokoshi

Ninniku Chahan

Cauliflower Tempura

Avocado Tempura Roll



Vegan & Vegetarian & & f= & &

Daikon Battera S4

Homemade Pickled White Radish
[HAEGUUGIUTY
wagh - ARlxaE b

Charred Truffle Salt Edamame S5
(Spicy on Request)

Truffle & Salt Charred Japanese Green Soybean
wtnnantsiannt 8hgia Truffle HaAwns (imurianung)
EEEBALE (TEKHK) - FE. 2B ARLE

Hiyayako Tofu $5

Cold Tofu with Hlyayako Sauce, Leek, Wasabi
Iﬁlﬂannt[DSﬁSnLﬁmnmﬁjﬁj ﬂﬁﬂU BHSJEU
BXALE - A8E., Ak, £E. LK

Yaki Tomorokoshi S5

Grilled Sweet Corn with Shichimi Lime Butter
inatgusivmywinbigom hiA)hisufnds
IR - AR, LREFTHA TG

Grilled Tofu Miso Cheese Burger Sauce S5

Grilled Tofu Steak with Miso, Mozzarella

Homemade Demi-Glace

wyHihmywin §hndugnntinugp SAaRuAnanipaUsiunk
M2 BRI AL B) B — M 2 ShBToRE

LRl nEs, aH 5 EET

Wafu Kinoko Kaiso Sarada $6

Japanese Seaweed with Assorted Buttered Mushrooms
Wafu Dressmg

MINWRGSHUSMYWRhRjAGHS ShSntmmmm
FeREFHEE D - BRXEE, AHREHwRERE RRE

Classic Miso Soup S4

Dashi Stock, Miso, Tofu, Wakame & Spring Onion
wuBrtuuiaumailiy §AUER Shannwiy(s By @iy
WY shmMiY 818van

"71{\i /;J - E];\I"J/% U*iﬂ\ _AﬁfJ\ %Eﬁ?‘;ﬁ\ %l-?é

Tofu $S6

Tofu Salad with Homemade Dressing
mimymywin§aiiumusivni
2B - 2B, aRET

Yasai Maki Roll S7

Mango, Japanese Yam, Avocado Roll

with Deep-Fried Lotus Root, Spicy Miso Sauce

tgrw mitts owigiglimywindeayntnn Sarundath
FAHREL - ER. BAER. FEBRFHRE. SRANE

Avocado Tempura Roll S7

Avocado Tempura Roll with Lettuce, Mango, Teriyaki Sauce
fguitnayl mywangns §hlganw
BEHLRIa T — BER is’zﬂ?’i\ £X. X

Ninniku Chahan $6

Garlic Fried Rice
NWMEYe
B X#Hm - s d s

Cauliflower Tempura $8

Deep-Fried Cauliflower with Pistachio Nut

Truffle & Garlic Yogurt Sauce

menaminaigimywimulima) Saguagia Truffle 8hSamamgiuey
MERRIBE - BHMEL, R, REFERDF

Please advise us of any special dietary requirements, food allergies or food intolerances
Jo RIEHALATH IR R Z R, RBIHIRDTRA L, i F 5o £ A
Prices are exclusive of 7% service charge and 10% VAT
Al R T% 89 IR 5 3 A= 10% 69 38 48 AL



Truftle Ice Cream

pa—"
I
Matcha Ice cream
!
Matcha Azuki Parfait

Banana Tempura



Dessert # o

Kinako Ice Cream

Hogﬁemade Roasted Soy Bean Ice Cream with Chocolate, Mochi
§ufiwoiumy mivrtannandhmywaimgsy
KEKRREET T AR - AFEF IR, T8, RE

Truffle Ice Cream

Homemade Truffle Ice Cream with Baked Pistachio Nuts
miiy Truffle MywmUAmaFaUsiunkh

N4 S S XA INE SR P

Matcha Ice cream

FokHk, EFOE

Homemade Matcha Ice Cream with Azuki Red Bean
mimumatatuah mywtnnapuns Azuki peiums
WR L BREH - A RRF B kik

Matcha Azuki Parfait

Japanese Style Parfait with Strawberry, Mochi, Flaked Corn, Red Bean

uthurshgntvunsmywigiyt

Sa o

07 8ufl ansuna stanainy

HFaZEFE - AXNEFREE, AE ZRA, 22

Banana Tempura

Banana Fritter with Truffle Ice Cream, Honey, Cinnamon Powder
eAtNY Mywiamusiesma Truffle Saul winding
HERETRELER - EAERBAERLE. $E, Akn

Please advise us of any special dietary requirements, food allergies or food intolerances
Jo RIEHALATH IR R Z R, RBIHIRDTRA L, i F 5o £ A
Prices are exclusive of 7% service charge and 10% VAT
Al R T% 89 IR 5 3 A= 10% 69 38 48 AL
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SOFITEL PHNOM PENH PHOKEETHRA

26 OLD AUGUST SITE - SOTHEAROS BOULEVARD - 12301, PHNOM PENH, CAMBODIA
TEL.: +855 (0) 23 999 200 - H6526@SOFITEL.COM
SOFITEL.COM
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