Ordernow 016 262 2448
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FYULZU (2-3 PERSONS)

= o puTTen
RM20ONETT

Unagi Sushi
Salmon Sushi
California Roll
Inari Sushi (Sweetened Bean Curd Skin)
Tobiko Sushi (Flying Fish Roe)
Tamago Sushi (Egg Omelette)
Blue Fin Tuna Mayo Sushi
Kani Maki (Crab Stick Thin Roll)
Kappa Maki (Cucumber Thin Roll)
Chuka Kurage Sushi
(Seasoned Jelly Fish)
Chuka Wakame Sushi
(Seasoned Seaweed)
Green Tea Teabags

Order now (&) 016 262 2448
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cYULZU
JPANESE CUISINE (2- 3 P[RSONS)

SUSHI PLATTER B
RMIGONETT

Tamago Sushi (Egg)
Salmon Sushi
California Roll

Edamame (Boiled Soy Bean)

Inari Sushi (Sweetened Bean Curd Skin)
Tobiko Sushi (Flying Fish Roe)
Blue Fin Tuna Mayo Sushi
Kani Maki (Crab Stick Thin Roll)
Kappa Maki (Cucumber Thin Roll)
Chuka Wakame Sushi
(Seasoned Seaweed)

Green Tea Teabags

Order now (&) 016 262 2448
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FYULZU

JAPANESE CUISINE

(3-4 PERSONS)

FAMILY=SIZE BARA CHIRASHI
RMZ28ONETT

Norwegian Salmon
Japanese Suzuki
Indian Ocean Tuna
lkura (Salmon Fish Roe)
Tobiko (Flying Fish Roe)
Tamagoyaki (Egg Omelette)
Takuan (Pickled Radish)
Avocado
Cucumber
Sushi rice
Green Tea Teabags

Order now (&) 016 262 2448
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FYULZU

JAPANESE CUISINE

(2-3 PERSONS)

TeA (OMBO
RMI3SNETT

Edamame (Boiled Soy Bean)
Chicken Karaage (Deep Fried Boneless Chicken)
Tako Ball (Octopus Ball)
Korokke (Vegetable Croquette)
Harumaki (Spring Roll)
Gyoza (Chicken Dumpling)
Chuka Wakame (Seasoned Seaweed)
Chuka ldako (Seasoned Baby Octopus)
Green Tea Teabags

Order now (&) 016 262 2448




