KANPAI
BRUNCH MENU
Friday 7-10pm | Saturday 1-4pm & 7-10pm

Main Course

Start with
Miso Soup | V

Spicy Beef

Traditional Japanese soup, dried wakame, moring tofu, bonito
flakes, kombu

Grilled beef served with spicy BBQ sauce and vegetables

Green Salad | V

Japanese grilled with teriyaki sauce, served with vegetables

Mixed leaves, pomegranate, carrot, cherry tomato, wafu
dressing

Grill Prawns

Cucumber & Crab Stick Salad
Mixed with leaves, cucumber, crab stick served with mayo &
orange tobiko

Chicken Teriyaki

Served with mixed vegetables, black pepper sauce

Shoyu Salmon
Grilled soy marinated salmon, vegetables

Tofu Steak | V

Appetizers
Edamame | V

Tofu with leek miso sauce, fried lotus root & micro cress & pink
pepper corns

Vegetables Green Curry | V
Rich or mild coconut based green curry, lemon grass, lime, chili,

Steamed soy beans with sea salt or spicy sauce

Salmon Tataki
Seared salmon, spring onion, sesame, ponzu sauce

Salmon & Tuna Tartar |
Served with homemade Japanese cracker

coriander galangal, coriander, steamed rice

Side Dishes
Yakisoba| French Fries| Japanese Fried
Rice

Vegetable Spring Roll | V

Dessert

Deep fried vegetable spring rolls or tempura served with mango
hoisin sauce

Fried Banana

Chicken Gyoza

Fried banana with ice cream & hot chocolate

Pan fried gyoza dim sum stuffed chicken, served with soy vinegar
sauce

Green tea Tiramisu

Chili | Wasabi Prawn

Mascarpone, green tea - drenched lady finger & berry
sauce

Shrimp tempura with wasabi or chili mayonnaise, pink red peppers,
and dill

Chicken/Beef Yakitori

Chocolate Brownie
Served with vanilla ice cream

Served with traditional teriyaki sauce

Sushi
MAKI ROLLS
Avocado Maki | V
Prawn Tempura | Smoked Salmon |
Spicy Tuna | California

399 | Soft Drinks
499 | Wine, Sprits, Cocktails
599 | Beer, Sparkling Wine

NIGIRI Salmon / Tuna
SASHIMI | Salmon

If you have any concerns regarding food allergies, please alert you server
prior ordering | All prices are inclusive of 7 % Municipality Fee and 5% VAT

