: 20% off all

h
. food items listed
p .

: & No service

1 [

| chargel

C

1. For Drive-By or

z Self Pick-up, please

a call 6604 9622 or

z whatsapp 8599 9154 *

y to place your orders

a (orders cancelled after confirmation,

] or not picked up are chargeable)

g Islandwide delivery
e\ available at $10 **

Please note to consume
100 Tras Street, #01-09, all food ordered within

100AM Shopping Malll, 2 hours of picking up.
S079027

Welcome to
Please call the main restaurant line at
oOuUr 'I'q keqwqy 6604 9622 if you do not get a reply on

whatsapp after 10minutes *

(]
/ Se If - p 1C kU p Islandwide delivery starts from $10+

and may increase to $15+ for
m e n U locations further than 20km from the
restaurant **

All prices are subjected to 7% gst

120m = 11pm daily
(open 11.30am last order 10.30pm)



200
5y

STARTERS/SALAD

;A

Edamame (v) S7
Special Pan Fried Fresh Green Soya Bean
seasoned with Sea Salt

AR k= K

Momotaro (v) S7
Fresh Momotaro Tomato with
Shiso Salt
n 2 g
L ER:N N
Kyuuri Shiro Miso (v) $7

Fresh Japanese Cucumber with
Garlic & White Miso Dressing

X » X7
Cabbage Miso (v) S7

Fresh Japanese Cabbage with
Spicy Red Miso Dressing

ZtE o

Hiyayakko S7
Cold Tofu in Dashi Broth with Bonito Flakes
and Spring Onions

BiTAZ | 28

Agedashi Tofu S7
Deep Fried Tofu in Dashi Broth with Bonito
Flokes

A

Moyashi S7
Blanched Bean Sprouts with
Minced Pork Sauce

K5 v 77

Potato Salad (v) $7

Home-made Japanese Potato Salad with
Cucumber, Carrot & Egg

ntc ez —) a4

Hamon Serrano Hamu S8
Spanish Jamon Serrano
Dried Cured Ham Shavings

BERE 3 | X rat

Torikawa Oroshi Ponzu S9
Poached Chicken Skin with Grated Daikon &
Citrus Soy Sauce served on

Tamanegi Sweet Onion Slices

L X —F R

Reba Shoyuzuke S9
Chilled Poached Chicken Liver marinated in
Shoyu & Sesame Qil served with on
Tamanegi Sweet Onion Slices

WEE AR RE R B =3
Jaga Shiokara S9

Steamed Potato topped with lka Shiokara
Fermented Squid

7EAKHZ

Avocado Sashimi (v) S11
Fresh Avocado Slices served with Seaweed
& Wasabi

-t AN 4

The Public Izakaya Salad (v) $10/$16
The Public Izakaya's fresh Mixed Salad in our
Tamanegi Sweet Onion Dressing



ok /T

CHINMI/TSUKEMONO

X & F

Kimuchi (v) $7
Spicy Pickled Kimchi Vegetables

BED RN D) 35

lka Shiokara S7
Fermented Squid Chinmi

, A\

7 26U

Tako Wasabi S7
Octopus Chinmi with Wasabi

FhDRIZNAL A
| x I W F]

Toyama Hotaruika Shoyuzuke S7
Shoyu Marinated Firefly Squid Chinmi
from Toyama Bay

» - » W
T x J 7 x
Chanjya §7

Salted Fermented Fish Innards Chinmi

e V. 2 >
Wt 70 —ad—X
Umeboshi Cream Cheese (v) $7
Sour Plum with Cream Cheese

FITHE) 02

Tsukemono Moriawase (V) S8
Assortment of Japanese Pickles

e ‘Chinmi’ are fermented seafood very
strong in flavor and salty, recommend
fo have with alcohol or other strong

tasting food only

b 2
Z o

N4 AR

Baigai-ni S9
Seasoned Japanese Whelk in Shell

L AR K 8t

Ankimo Ponzu $12
Monkfish Liver wrapped in Spinach,
accompanied with Grated Daikon &
Ponzu Dressing

¥334C3

Tororo Maguro S15
Raw Sliced Tuna with Sticky Mountain Yam

1391

Maguro Yukke $15
Raw Sliced Tuna with Raw Egg &
Tamanegi Sweet Onions in a Sweet Spicy
Yukke Sauce

FC3r7 X

70 —&$—X
Maguro Avocado Cream Cheese $1é6
Marinated Sliced Raw Tuna with

Avocado, Cream Cheese & Wasabi
Mayonnaise, served with Crackers

ENEC B ‘f, # 9)
Bukkake Sushi $30

Maki Sushi topped with [kura Caviar,
Crabmeat Mayonnaise & Minced Tuna

HaRY) ahHhe 3/54%

Sashimi Moriawase S30/ $45
Assorted Chef's Selection of
Fresh Sashimi Cuts (3 types/ 5 types)

COLD PLATES
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AGEMONO/ DEEP FRIED
2 ,)‘) v O
AaxEKXS

7% 9 k

Jikasei Potato Koroketto (=1&) $11

Deep-fried Homemade Potato Croquette
(contains pork)

L (oAl

Chikuwa no Isobe-age S11
Deep Fried Fish Paste Sticks seasoned with
Aonori Seaweed

River or Sea?

N &2 T

Kawa Ebi-age (River) S11
Deep Fried Crispy Mini River Shrimps

R a - £ AN

Noto Amaebi Kara-age (Sea) $11
Deep Fried Crispy Noto Peninsula
Sweet Shrimps

2 22 &) A y 3N
AREBEF 70y 9 b
Gyoza Croquette ST
Home-made Deep Fried Croquette with

Pork Gyoza Stuffing accompanied with
Ponzu Dip

WRT T

Sunagimo-age S11
Deep Fried Chicken Gizzards

T4 Uh 3T

Bonjiri-age S11
Deep Fried Chicken Tall

HRESLHIT

Satsuma-age S11
Deep Fried Handmade Seafood Fish Cakes
served with Grated Ginger, Wasabi & Konbu
Tsuyu Dip

MR 5T

Munenankutsu-age $12
Deep Fried Golden Chicken Cartilage

LY G AN

Torikawa Senbei S12
Deep Fried Chicken Skin Crackers

> | ] - » .w
QRYLVF 7
Buta Minced Katsu $12
Signature hand-rolled

Minced Pork Ball accompanied with
Tonkatsu Sauce & Mayonnaise

2 - A g -
FR774 K+ XV
Crispy Fried Chicken $12
The Public Izakaya's Special

Fried Chicken, Lemon Wedge &
Mayonnaise

ZRBO BB/ (=a

Tori Kara-age (4 large pcs!) S13
Extra-large Deep Fried Soy Marinated Fried
Chicken Chunks accompanied with
Mayonnaise & Ponzu Dip

B )BNLIRAE 11

Ishikawa no Buri Tatsu-age S14
Deep Fried Ishikawa Buri Yellowtail Fish
Chunks marinated in Soy, Sake & Mirin

R R ohe

Tempura Moriawase S16
Assorted Chef’s Selection of Vegetable &
Prawn Tempura accompanied with
Tempura Sauce




x

¥ » /T AR F

Jaga Mentaiko S11
Baked Julienne Potato with
Spicy Pollock Roe

h=14 7779 >
Kani Tama Gratin S11

Snow Crab & Fish Meat baked with Bacon,
White Sauce & Cheese in Crab Shell

ABURI/ BAKED

=B 8A4% 3
Mini Okonomiyaki S12
Mini Japanese Savoury Pancake

ng

Negi - Welsh Onion OR

R LR = A%

lka Modan - Squid & Noodles

2y b

Aburi Shimesaba $15
Torched Vinegared Mackeral with Sweet
Onion, Wasabi & Lemon Wedge

Al
\,\1-% ( on%é:% NIMONO

L 7 &

Motsu-ni S13
Traditional Beef Offal slow- cooked
in a Miso Stew

+7 0

Gyu Suji S13
Braised Beef Brisket/Tendon with
Burdock Root & Shirataki

Ak A &

Buta Kakuni S15
Slow-simmered lberico Pork Belly in our
secret Deep Soy marinate served with Soft
Boiled Egg

B X

YAKIMONO/ GRILLED

I ARNRrd AL A

Natto Kitsune (v) $6
Beancurd Pouch stuffed with
Fermented Japanese Beans

o A X FH X

Mentai Tamagoyaki (2pcs) S6
Japanese Egg Omelette Roll with
Spicy Pollock Roe

#HELE=22o(

“Kuro Mayo” Tsukune (2pcs) $10
Special Homemade Grilled Chicken Balls
with Squid Ink Mayonnaise

MI L el

Yaki Eihire $13
Grilled Stingray Fin

17 2 HAXF

Iwashi Mentaiko Yaki S13
Grilled Sardine stuffed with
Spicy Pollock Roe (30mins preparation time)

¢t X e T |

Saba Bunka Boshi S14
Charcoal Grilled Dried Mackeral

o —&F |
Ika Ichiyaboshi S18

Grilled Dried Squid with
Shichimi Mayonnaise

FERTE AN

Shima Hokke Yaki $20
Charcoal Grilled Dried Atka Mackeral — Top
Quality Shima Hokke!

ﬁaﬁf‘ ININ— T

Wagyu Hamburg $20
Wagyu Beef Patty with Homemade Bacon
Cream Sauce. (Please squeeze lemon juice
for great flavorlll)


http://wrs.search.yahoo.co.jp/FOR=01xn7VtV3ihLTgDQVTsj29NOBXYJDrkkofyFrrNcnzP3yIXEbyAsqX5.u_rhpWrGAMRMhC0TE0T2BifuVslBDW5qVnqiTwnfLI_yZ4zUAZhaOgvziymr3vnEZR2UzxmSV29jw8ZJZskzi3hn8hTdRpyU40Mx1toZt1PlG2XZUGgg5LgO5tCCVeIH4cHIwkw0zalk0EDkfxZWupigFWl.U6oZCc5meeeUPKweRA--/_ylt=A8vY8oglH.VSOwQBd6qDTwx.;_ylu=X3oDMTBtNHJhZXRnBHBvcwMxBHNlYwNzcgRzbGsDdGl0bGU-/SIG=120k4h078/EXP=1390848229/**http%3A/www.youtube.com/watch%3Fv=midIhOQPPPw

E T A oo

LETAK)Y oheoit
(KIR, EF. CAlC»< LB 3)
Omakase Oden Set ( 6pcs ) $19

Daikon, Egg, Konnyaku & 3 other selection

LTAKRY Sohe | 048
(KIR, EF. CAlC»< L3 3)
Omakase Oden Set ( 10pcs ) $32

Daikon, Egg, Konnyaku & 7 other selection
Add Udon Noodle in Oden Set S5

EER Ay /
RICE/NOODLES

B F o —2—H
Char Shu Don S20

BBQ lberico Pork Jowl with Soft Boiled Egg &
Pickled Cucumber on Akita Rice

A X rak
Negitoro Don $20

Minced Quality Raw Tuna with
lkura Caviar on Akita Rice

Y3331 C3H

Tororo Maguro Don S20
Raw Tuna with Sticky Mountain Yam on Rice

LB s A

Tori Chazuke S18
Grilled Chicken Thigh Chunks with
Soupy Rice Porridge, Chicken Broth

A ART T3 A

Tori Soboro Don S18
Grilled Chicken Thigh Chunks & Minced Pork
Sauce with Onsen Soft Egg on Akita Rice

M X ek

Yaki Saba S18
Charcoal Grilled Mackeral Fish with
Akita Rice

foF NI R—=TH L —
Wagyu Hamburg Curry Rice $18

Beef Homburg Patty with Beef Curry Sauce &
Tomato on Akita Rice

FX A7 AL —
Chicken Katsu Curry S18

Japanese Curry with Chicken Cutlet on
Akita Rice

ARE £

Pork Shougayaki S18
Pan-fried Pork Belly Slices with Ginger &
Shoyu served with Akita Rice

RI:6 5%/ zr/v

Tempura Soba/Udon
Shrimp & Vegetable Tempura with
Buckwheat / Wheat Flour Noodle (hot)

Tori Soba $18
Grilled Chicken Thigh Chunks,

Chicken Meatballs, Pickled Bamboo Shoots
with Yellow Noodles in Chicken Stock Broth

A |k 1T

Hiyashi Tanuki Soba $18
Cold Soba Noodles topped with Egg

Fish Cake, Seaweed, Beancurd Skin,
Cucumber & Crab Stick, accompanied with
Tsuyu Noodle Sauce

BIREY
(AXF/4T)- =@
Onigiri S8

Choice of Mentaiko or Umeboshi served
with Pickles

SR/ YA

Plain Soba/Udon S7
Buckwheat /Wheat Flour Noodle (hot)
Plain White Rice $2.50


http://rd.listing.yahoo.co.jp/o/search/FOR=LOuNC5kqjVYBNbxSN2jWzA6mJ2Le8vT862A2kuUextEgIhfpZo1D;/aclk;_ylt=A3JvROmX4EhUdQ4A7R6DTwx.;_ylu=X3oDMTRlMTFpaTNmBFIDMQRhZGdyaWQDNjYzMDczNjA5NQRjb3N0A2dqZ0dsSEZLaFdvUgRjcnR2aWQDMzc5OTgxMzA2OTUEZ2NsbnRpZANleHRlcm5hbC15ai1vby13cy1hZARvbW0DYgRwb3MDMQRzZWMDb3YtZWFzdARzcGFjZWlkAzIxMTQ3MzYwMDMEdnRpZANqcDAwMTA-?sa=L&ai=C8sN7l-BIVOqoIoGM8AWV54LIDZ-LzcYD767RxI0B7fH3xQcQASCpu9MZKANQgdDkyQdgvwXIAQGpApRhRCyKA0Q-qgQlT9BAtAlWdkbyAIJUWHoNuey88RmYoKzsA4Y8zcL7VBIxClMSnKoGAIAHl5_uKpAHAagHpr4b&num=1&sig=4dPW4Yg75B5q1n2PFDTWiJsL6Jmsa3n_uqKdSZxW30m3DbZp9DKe/**http://www.beeboo.co.jp/sougou/
http://wrs.search.yahoo.co.jp/FOR=tVv6KWhV3igW6MZQ9ULLRvIWsdXHcLgGVpXVUH79yXL7JNQkuZQEWevOUWBcm_uvLGTmed6NgLBejKxj3Vk0m_JyPL1T_Rci61tV6rQLgFpWOxsYcg.mAL4mgPfOLS42YC18528GmDBwpLRywS0kmgujJGpMf5UXLPKSWmsE7qRYXZyOkdBlxaNI9G9u6Rdst0LnC8wVXu2S/_ylt=A8vY8p8zGeVS_eoA8tSDTwx.;_ylu=X3oDMTBtM3MwOXVkBHBvcwM0BHNlYwNzcgRzbGsDdGl0bGU-/SIG=11hmf19he/EXP=1390846707/**http%3A/www.htb.co.jp/onigiri/

LN

KUSHIYAKI SKEWERS

PREX 748

Omakase Skewer Set (7pcs) $28
Assorted Charcoal Grilled Skewers

BreX 1048

Omakase Skewer Set (10pcs)  $38
Assorted Charcoal Grilled Skewers

e Please let us know if innards such as
liver, heart, gizzard, etc is fine or to
omit them in your omakase skewer set

—R——

PORK
1 QI NV N
Buta Tontoro (Pork Colllar) $5
N—2 /Y P7ANT AR
Bacon Aspara S5

(Bacon wrapped Asparagus)

N—2 /31" X

Bacon Eringi S5

(Bacon wrapped Eringi Mushroom)
NiiT

Bacon Hotate S9

(Bacon wrapped Scallop)
— 4u -‘—'[—

BEY Ane
Wagyu Beef Skewer S10

WAGYU BEEF

%% CHICKEN

Ll A

Momoniku (Thigh) $4
N 3R
Munenankutsu (Cartilage) $4
it
Sunagimo (Gizzard) $4
91 5%
Tebasaki (Wing) S4
ITA Y
Bonijiri (Chicken Tail) $4
1-
Hatsu (Chicken Heart) $4
;4
Kawa (Skin) $4.5
L /N —
Reba (Liver) $4.5
Nn¥i
Negima (Thigh with Leek) $4.5
-{
Tsukune (Meat Ball) S5
— V'\ 6 v \ 6 ——
OTHERS
L L9
Shishito Pepper $4
WY AYT]
Shiitake (Mushroom) S3
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| SAKE BY BOTTLES

30% OFF
ALL SAKE BOTTLES LISTED!

e~

SPARKLING/ NIGORI &3a/|T ) &
Takara Mio 300ml S22

Ninki-lIchi Sparkling $28
Junmai Ginjyo 300ml

Hanagaki Junmai Nigori, $38/ $78
300/720ml

Bijoufu Yuzu Shuwa 500mi S48

Dassai Happo Nigori 360ml S78

Seikyo Junmai Sparkling 720ml $108
OTHER SAKE

Sawanotsuru Hon Nama Sake S30
300ml

Kunimare Senshu S35/ 578
300/720ml

Sasaiwai Koshihikari S38/ S88
Junmaishu 300/720ml

Honshu-Ilchi Muroka S98

Junmai Shu, 720ml

Koshino Kanbai White Label S108
720ml

Seikyo Honjozo S108/ 5188

Chokarakuchi 720/1800ml

TOKUBETSU JUNMAI *7 # X

Kita no Nishiki Kita S40/ S88
Tokubetsu Junmai 300/720ml

Bijoufu Tokubetsu Junmai $88
720ml

Maruta Tokubetsu Junmai S98
720ml

Houraisen Ichinen Fudou S108

Yumesansui Tokubetsu Jumai 720ml

JUNMAI GINJYO #. K48k

Ginrei Gassan Senchu S41/ 598
Jyukusei Junmai Ginjyo 300/720ml

Tamano Hikari lwai S98/ S198
Junmai Ginjyo 720mi/1800ml

Kitaya Kansansui S108
Junmai Ginjyo, 720ml

Kameji Kojitsu $118
Junmai Ginjyo 720ml

Okunoto no Shiragiku $138
Junmai Ginjyo 720ml

DAIGINJYO K &k

Kimoto Daiginjyo S42/ S88
300/720ml
Shirayuki Konishi S88

Daiginjyo Hiyashibori 720ml

Kitaya Daiginjyo $98
Ginnohitomi 720ml

Saku no Hana S138
Daiginjyo 720ml

Kokuryu Daiginjyo 720ml $218



JUNMAI DAIGINJYO #. X X8k

Kitagawa Tomioh Gin no $88
Tsukasa Junmai Daiginjyo 720ml

Kitaya Kansansui S$118
Junmai Daiginjyo 720ml

Tatenogawa S118/ 5248
Junmai Daiginjyo Honryu Karakuchi
720/1800ml

Dassai 45 S$118/ S248
Junmai Daiginjyo 720/1800ml

Horin Junmai Daiginjyo 720ml $128

Benten Junmai Daiginjyo $138
Dewasansan Genshu, 720ml

Kamoshibito Kuheiji $148
Junmai Daiginjyo 720ml

Benten Junmai Daiginjyo $158
Kamenoo Genshu, 720ml

“Gasanryu-Gokugetsu” $158
Junmai Daiginjyo 720ml

Dassai 23 $248
Junmai Daiginjyo 720ml

UMESHU/ YUZUSHU 4538/ W 48

Kiku Masamune S78
3yrs Aged Umeshu 720ml

Sawanotsuru Koshu S108
Umeshu 720ml

Umenoyado Yuzu Shu 720ml  $108

Shio Yuzu Shu 720ml S108

HOPPY 7y E*— (non-alcoholic beer)

(‘Hoppy” is an almost non-alcoholic beer
flavored beverage from old japan used as a
mixer with shochu to simulate beer, which
was once more expensive than liquor in
japan)

Original Hoppy/ Black Hoppy S8
Hily bE—/Bfxy —

Original Hoppy/ Black Hoppy $12
with a Shochu Shot Chaser
B/ BARy ©— T ¥ — + RDHEER

Subsequent Shochu Shot Chaser S5
BEET 2 #7 B LA




