PONZU SAUCE
A special house-made sauce made with citrus fruits and has undergone a three-month maturation process.

SUKIYAKI SAUCE
Our special house-made soy sauce which has undergone maturation process of two months.

Recommended to the first timers at TANOSHII

TANOSHII SPECIAL COURSE
128

Baguette with Orange Fish Roe Dressing

Japchae

Abalone

Escargot

Mero

Yakiniku

Mentaiko Pasta or Beef Soup

Dessert

Add $30 for seasonal sashimi

Minimum order: 2

*Please note that menu items may change due to supplies
from Japan and Korea*

TANOSHII CHEF SPECIAL OMAKASE
238
Omakase (おまかせ) dishes selected by chef

Minimum order: 2

*Russian Imperial Caviar is included*

TANOSHII MAIN DISH
Please note that all our main dish is minimum order of two
and the prices are per one (photos are for two)

WAGYU SUKIYAKI Recommend
78
A Western Japanese style of sukiyaki using Japanese wagyu and vegetables cooked with our
house-made sukiyaki sauce. Dip into raw egg.

SUKIYAKI SAUCE
Our special house-made soy sauce which has undergone maturation process of two months.

We recommend you to finish off with udon.

Additional:
Wagyu
Kurobuta
Vegetables
Udon
Knife-cut noodle
Fresh Kimchi
Rice

6

56
30
15
6
6
6
2

WAGYU SHABU SHABU Recommend

78

Our wagyu shabu shabu soup base is vegetable broth which is made of 10 various vegetables
boiled for two and half hours. Japanese wagyu and vegetables, dip into our house-made ponzu sauce.
We recommend you to finish off by making porridge (a bowl of rice and eggs)
with leftover soup served with our fresh kimchi.
Or by adding knife-cut noodle (Korean style of noodle) with our fresh kimchi.

KUROBUTA SHABU SHABU Recommend
(Select soup : lemon / miso / soy)

10
10

42

Our shabu shabu offers you a choice of soup base, vegetable broth which is made of 10 various
vegetables boiled for two and half hours or lemon broth which is the authentic pork shabu shabu
style from Osaka. pork belly and vegetables, dip into our house-made ponzu sauce.
We recommend you to finish off by making porridge (a bowl of rice and eggs)
with leftover soup served with our fresh kimchi.
Or by adding knife-cut noodle (Korean style of noodle) with our fresh kimchi.

10
10

UNI & FISH
It is the highest quality uni, which are brought in by air on the day after receiving the best quality
uni from the auction at the fish market.
*Uni may change depending on the seasons (Akauni, Bafun uni, Murasaki uni etc)

TANOSHII Special chirashsushi

Recommend

58

Sashimi don with various vegetables and fresh sashimi with seasoned rice.
Ingredients may change (tuna, madai, hirame, ikura, uni, abalone sashimi)

Wagyu Sushi (2pcs)
(Hokkaido/Miyazaki Wagyu A5)
Recommend

28

Lightly roasted grade A5 Japanese wagyu
sushi

Uni Sushi (2pcs)

Recommend

38

Japanese Uni
Uni may change depending on the seasons

SEASONAL SASHIMI

TANOSHII SEASONAL SASHIMI

Recommend

6PCS
12PCS

42
78

TANOSHII Sashimi is from fishery auctions held in Jeju, Hokkaido, Kyobe and
Tokyo in Japan. Only the best fresh fish caught directly by fishermen are bought and
delivered by air on the day. Sashimi may vary depending on the season.

KOMOCHI IKA

18

After preparing small squid, fill capelin roe
up and slightly parboil with cooking sake.
Eat with soy saucez made with katsuobushi
and kelp aging for a week. Popping roes and
chewy texture is good

PONZU SASHIMI
Recommend

6PCS
12PCS

42
78

Refreshing starter dish, fresh sashimi with
house-made ponzu sauce.
Sashimi may vary depending on the season.

TACO (octopus) DISH
* Use only live octopus from Japan on same day flights *

TACO PONZU Recommend

6PCS

38

Live octopus form Japan. The prepared octopus is parboiled slightly with sake mixed
with water and feel refreshing taste with tanoshii homemade a ponzu sauce.

TACO KUSHIKATSU
Recommend

2PCS

Live octopus are fried with special
kushikatsu dough, and served with salt.
Light and chewy tempura.

16

TACO SASHIMI
Recommend

6PCS

38

Live octopus form Japan. The prepared
octopus is parboiled slightly with sake
mixed with water. Octopus is natural and
chewy

ABALONE DISH

STEAMED ABALONE Recommend

2PCS
4PCS

58
108

Live Jeju abalone boiled down with various vegetables in house-made soy
sauce dipping specially made gut sauce to preserve the original taste of the
abalone.

ABALONE SASHIMI

2PCS
4PCS

58
108

Live Jeju abalone sashimi prepared straight away
from the aquarium.

ABALONE PORRIDGE
Recommend

58

Porridge cooked with two live Jeju abalones
and Japanese white rice.
*Please inform us 1~1.5 hours in advance.

OYSTER MENU

OYSTER PRESSURE COOKER RICE (10pcs)
Recommend

68

(2-3pax servings)
High nutritious rice dish cooked with fresh oysters, radish, shitake
mushrooms and Japanese white rice in a pressure cooker with 3 hours
boiled vegetable broth. Served with kimchi, soy sauce and soup.
*as it is a slow cook/steam dish, it takes around 25-30minutes
(TANOSHII uses only fresh oysters from Japan)

SOY SAUCED OYSTERS (4pcs)

32

Fresh Japanese oysters slightly fried into Kushikatsu oil, coated with
starch and boiled down with soy sauce and butter. Suitable oyster dish
for those do not enjoy the original scent of oysters.

OYSTER MENU

PONZU OYSTERS (4pcs)

Recommend

32

Fresh Japanese oysters slightly boiled with cooking sake and dip into
house-made ponzu sauce. A dish that goes well with sour and refreshing
ponzu for you to enjoy the original scent of oysters.

OYSTER PANCAKE (4pcs)

Recommend

32

Fresh oysters, often referred to as “sea milk” or “sea ginseng” due to
their high nutritional values, coated in a dough made with vegetables,
eggs and starch and roast on an iron plate.

FISH MENU

GRILLED HOTE (Atka Mackerel)

38

Semi-dried Atka Mackerel fish in sea breeze, seasoned with salt and
pepper and grilled in oven.

SHIRAKO

32

Boil slightly the special part testicle of fresh fish and eat with fresh
homemade ponzu sauce.
* Ask Before Order

FISH MENU

GRILLED MERO (Patagonian Toothfish)

Recommend

42

Mero fish grows deep in the sea with rich oil and soft texture that you can
experience novel grilled fish taste. We use special neck parts (kama toshi)
of the mero, seasoned with salt, pepper and various herbs then oven cook
for 20 minutes.

Grilled Burikama Recommend

38

Use oily special part Burikama Yellowtail and seasoned with sake, salt and
pepper then oven cook. Soft and mild taste is the best.

BEEF MENU

YUKJEON (BEEF PANCAKE)

Recommend

58

Yukjeon is a traditional dish that is served during festive occasions like new year and
thanksgiving in Korea. TANOSHII uses the best part of beef slices and coat with our special
flour and egg to enhance the softness and savoury taste.
*serve together with onion slices with wasabi dressing.
*beef parts may change among sirloin, beef shank, beef blade, etc.

DOTEYAKI

28

Osaka dish, tendon boiled down with soybean
and soy sauce for an hour after boiling tendon
with cooking sake and various vegetables for
two hours.

YAKINKU GYUDON

Recommend

48

stir-fried beef with special sauce then eat rice
with stir-fried cabbage

TANOSHII YAKINIKU

WAGYU YAKINIKU Recommend
Highest grade Miyazaki /Hokkaido A5 Wagyu

4PCS

58

8PCS

108

YAKINIKU Recommend
Highest premium grade in the USA

4PCS

38

8PCS

72

Eat grilled salt and wasabi together or dip homemade Yakiniku sauce with made various vegetables
and fruits

LA GALBI

Recommend

S
L

Marinated beef bone-in short rib with different cutting style in house-made soy sauce.

58
98

PORK MENU

SIGNATURE TAPPAN TONKATSU

32

New flavor Tonkatsu, put the vegetables and pork cutlet on a hot teppan, sprinkle with
a Tanoshii special sauce made of 20 various vegetables and fruits
* rice and miso soup included

ORIGINAL TONKATSU

28

Deep fried into special blended oil and eat together with special tonkatsu sauce, which
went through onemonth maturation process.
* rice and miso soup included

PORK MENU

KUROBUTA BULGOGI

S
L

48
88

Marinated pork in our house-made hot pepper sauce with vegetables roasted
on iron plate.

KUROBUTA BULGOGI ROLL (8pcs)

48

After grilled pork belly with special sauce then roll in the stir-fried vegetables

A LA CARTE

PRAWN WASABIMAYO

Recommend

38

After deep-fry prawn in Kushikatsu oil, eat together with wasabi mayo.

MENTAIKO DAMAGOYAKI

28

Rolled omelette using a katsuobushi broth, then put on a mentaiko sauce and
torch slightly. please take note that it takes around 25 minutes.

A LA CARTE

ESCARGOT Recommend

38

After boiling live escargot with various herbs and white wine for 3 hours, apply
homemade herb butter which is made of garlic, shallots, fresh parsley, butter
and white wine and oven cook for 15 minutes. TANOSHII uses only live escargot
grown from a farm in Jeju Island.

OSAKA OKONOMIYAKI (Japanese Pancake)

Recommend

28

Osaka style of pancake, using TANOSHII special dough mixed with cabbage,
egg, pork and seafood and grilled on iron plate. Special okonomiyaki sauce
and katsuobushi are added on top. Please take note that it takes around 20
minutes.

A LA CARTE

SHOYU WONTON Recommend

22

Pork and vegetables dumplings steamed in water with house-made sweet
and sour soy sauce.

GYOZA-AGE

4PCS
8PCS

12
18

Deep-fried vegetable meat dumplings and
cabbage with original sauce.

TANOSHII SHRIMP DUMPLINGS

22

Steamed big size dumplings made with whole
shrimp and vegetables, together with sweet
and sour homemade soy sayce

A LA CARTE

JAPCHAE

Recommend

S
L

28
48

A savoury dish of stir-fried glass noodles and vegetables. Prepared with
dangmyeon (Korean glass noodle) made from sweet potato starch, the
noodles are topped with assorted vegetables, meat and mushrooms and
seasoned with soy sauce and sesame oil.

AGEDASI NAS

18

After deep-fried eggplant with starch and
pour warm soy sauce made with kasobushi
and kelp. Eggplant cuisine with warm
broth with good fragrance of Katsuobushi

AGEDASI DOHU

18

After deep-fried tofu with starch and pour
warm soy sauce made with kasobushi and kelp
Tofu cuisine with warm broth with good
fragrance of Katsuobushi

KUSHIKATSU
Kushikatsu(串カツ) is an Osaka-style of tempura dish made from various ingredients and
fried on skewers.
TANOSHII original sauce is a special house-made fried sauce for Kushikatsu.
We serve Kushikatsu dipping into the sauce for more savoury taste.

Prawn (salt/original) Recommend
2pcs
14
4pcs
26

Mashed Green Pea Recommend
2pcs
14
4pcs
26

Scallop (wasabi tartar) Recommend
2pcs
14
4pcs
26

Shrimp Shiitake Mushroom (tartar) Recommend
2pcs
14
4pcs
26

Ladyfingers and Shrimp (original)
2pcs
8
4pcs
14

Chicken and Leek (original)
2pcs
12
4pcs
22

Others: Onion, Cherry Tomatoes, Mochi
2pcs
6
4pcs
10

TANOSHII KARAAGE Recommend

4PCS

22

Fresh chicken is seasoned with garlic, pepper, various spices and Tanoshii’s
special sauce then aged for a day and deep fried with Kushikatsu oil. It’s very
soft texture

TEBASAKI CHICKEN WINGS
Recommend

4PCS
8PCS

16
28

Nagoya style of chicken wings fried in kushikatsu
oil, coated with house made sauce made of
various vegetables and soy sauce.

SWICY CHICKEN WINGS
Recommend

4PCS
8PCS

16
28

Korean style of chicken wings fried in
kushikatsu oil, coated with house made swicy
sauce (spicy and sweet) made of various
vegetables and honey together with peanut,
walnut and almond toppings.

RICE & NOODLES

KOREAN TRADITIONAL BEEF SOUP

28

A hearty, nourishing broth of beef and radish, infused with the flavours of 20
different vegetables and spices including radish, dashi, cabbage, onion, spring
onion, carrot, celery, shiitake mushroom, jujube, ginger, garlic, sake, boiled for
more than 2 hours, to fill you with deep, rich and clean flavors.
A bowl of rice is added in the soup.

TANOSHII GARLIC FRIED RICE

12

Fried rice cooked with garlic slices in house-made blended oil and stir fry
with house made soy sauce that went through two-months maturation process.

RICE & NOODLES

MENTAIKO PASTA

28

A simple oil pasta made in Japanese style with mentaiko.

OSAKA CURRY UDON

22

Osaka style of curry udon made with pork and
onions in house-made vegetable broth, which
boiled for 3hours, adding curry and udon
noodles in the end.

TANOSHII NOODLES

18

Clean and deep broth cooked with various
vegetables for 3 hours, using TANOSHII’s unique
tsuyu sauce together with several toppings and
thin noodles.
*Noodles can be changed to udon

RESERVATION

Tel: 6219-3482

Website: www.tanoshii.sg

