CHURA SUSHI BAR

Chura Sushi Bar nhw mét lan gié méi mang dén nhirng trdi nghiém am thwc sushi doc ban, tap
trung vao cac mén dn dwoc trinh bay dep méat va nhitng ly cocktail mé hodc thi gidc. Tén goi
"Chura" mang nghia "dep" trong ngdn ngi¥ vung Okinawa — thé hién triét ly cia nha hang khi két
hop gitta my va vi. M6i mén an tai Chura Sushi Bar déu dwo'c ché tac nhw nhirng tic pham nghé
thuat, tir Chura Signature ra d&i bing véi sw két hop xa hoa clia nhim bién, trirng cd mudi va
rong nho, dén Chura Ladies’ Set tinh t& dwgrc trinh bay trong chiéc I16ng gb duyén dang...

Chura Sushi Bar redefines the sushi dining experience with its focus on stunningly plated dishes and
visually captivating cocktails. The name "Chura" — meaning "beautiful" in Okinawan — perfectly
captures the restaurant’s ethos of blending aesthetics with taste. Every dish is crafted to resemble
edible art, from the Chura Signature, featuring a luxurious medley of uni, caviar, and sea grapes, to
the intricate Chura Ladies’ Set presented in a charming wooden birdcage...
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RECOMMENDED

@ Chura Nigiri Set (10kinas)
Set Sushi Nigiri Chura (10 |oai)
E5EDEYA(10E)
Ca nglr vy vang vd'i trirng ca mudi, ca cam v&i trirng cd, ca hoi vdi trirng ca hoi, ca tai v&i rong bién mudi bao, mue véi 7 loai
virng dic biét va trirng ca bay vang, so diép v&i trirng ca bay, c¢a nglr vy xanh béo, nhim bién,
trirng ca hoi, lwon bién ham trong xi dau ngot trén com sushi

Yellowfin tuna with salt-cured roe, amberjack with caviar, salmon with salmon roe, tai with salted shredded kelp, squid with 7 favorite sesame and gold flying fish
roe, sca with flying fish roe fatty bluefin tuna, sea un(ﬂn, salm oeysimmered sea edidsoy sauce on sushi rice
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with caviar ;

_________ fatty bluefin tuna

Price is subject to 10% service charge and prevailing GST. Photos are for reference only.
. Recommended @ Vegetarian-friendly LRIFTHER(GSTIREMETT . PREADI10%%2 T —EZRELTNBILE TNV EEET . BEIFAAX—VTT,



Cangur £4
Maguro

C4 ngtr van thit chac
Meaty yellowfin tuna

Lungcangr 3
Chutoro

C4 nglr van béo vira
Medium-fatty bluefin tuna

Lwon ca nglr béo AkO
Otoro

Cé ngtlr van béo

Fatty bluefin tuna

Ca héng Nhat Ho/\F
Kanpachi

Ca chém

Amberjack

Cahéi H—E>
Salmon

(Sashimi, Aburi hodc s6t Mentaimayo)
(Sashimi, Aburi or Mentaimayo)

Cavuoc Nhat A
Tai

Céa hong

Red Snapper

RECOMMENDED

XOMF EFcFvETOE

Than ngoai bo cao cap thai lat, nhim bién, trirng ca,

trén com sushi véi gan ngbng bao

Sliced premium sirloin beef, sea
urchin, caviar on sushi rice
with shaved foie gras

255.000d

39.0004

225.000d

225.000d

79.000d

49.000d

) Trirng cudn Tamago EFHES

(2 pcs) IEDFT]

Cavay xanh XHTF 55.000d
Mekajiki

Ca kiém

Swordfish

So diép Az 93.000d
Hotate

So diép Nhat Ban

Japanese Scallop

Tom sushi EFFIE 69.000d
Sushi Ebi

Tom ludc
Boiled Shrimp

Lwon bién 773 99.000d
Anago

Luon bién ham trong nwéc twong ngot (1 miéng)
Sea eel simmered in sweetened soy sauce (1 pc)

32.0004d

~ Tamago Yaki

55.000d

‘ Bo Thuong Hang v&i uni va trirng ca mudi (Aburi)
Premium Beef with Uni and Caviar (Aburi)
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Trirng cudn Nhit Ban
Japanese rolled omelette

Mql_.l’c Somen
, Ika.Somen. 3
HE50HA
if;i muyc phi I3 vang &n duoc, nhum va ikura
rén com sushi

Squid stri ed with edible gold flakes,
! anm sushi rice

Muc Somen (lka Somen)

Pr'ic‘ is subject to 10% service charge and prevailing GST. Photos are for reference only.
ﬁlﬁ;ﬁoﬁﬁ;ﬁm 10%5 4 —E RBELTNBESE TR EET BEIEAA—ITT,



439.0004

Ca ngr van tartare, dwa chua vang, bi mua, dua chudt Nhat Ban, ca rét ngam, trieng cudn kinshi, nhum, trieng ca mudi, ikura, 1a vang an duoc
Yellowfin tuna tartare, yellow pickles, seasonal gourd, Japanese cucumber, marinated carrot, kinshi tamago, uni, caviar, ikura, edible gold flakes

Sushi cuén ca héi Aburi véi sé6t Mentaimayo Spider

Aburi Salmon Mentaimayo (X Dt —E AKX ) Cuén cua vé mém (R/N1H—)

Ca hoi dét nhe véi sdt mentaiko, thanh cua, dwa chudt Nhat Ban, Cua cang mém, dwa leo Nhat Ban, trirng ca bay, sot mayo cay,
trirng cudn Nhat Ban, mayonnaise, ikura st mayo sriracha

Lightly torched salmon with mentaiko sauce, crab stick, Japanese Soft-shell crab, Japanese cucumber, flying fish roe, spicy mayo,
cucumber, Japanese rolled omelette, mayonnaise, ikura sriracha mayo

229.000d 239.000d

. Recommended Vegetarian-friendly

SISy v

. i
— Aburi Salmon Mentaimayo

i

Cuodn California

California (1) 74)L=7)

Thanh cua, dwa chudt Nhat Ban, trirng cuén Nhat Ban, mayonnaise,
trirng ca bay "

Crab stick, Japanese cucumber, Japanese rolled omelette, mayonnaise,
flying fish roe gon 3

129.000d

Sushi cudn ca héi tartare cay ..

Spicy Salmon Tartare Roll (R/\NA>—H—F>Z)L&Z)LO—)L)
Ca hoi tartare, ca rét ngdm, dwa chudt ngdm, s¢'i bi mua, dwa chudt
Nhat Ban, s6t mayo cay, st mayo wasabi, trirng ca bay,

virng rang, hanh la .

Salmon tartare, marinated carrot, radish pick/és, seasoned gourd strips,
Japanese cucumber, spicy mayo, wasabi mayo, flying fish roe,

roasted sesame seeds, spring onion

149.0004d

Sushi cudn ca ngur tartare

Tuna Tartare Roll (R ODZ)LE)LO—)L)

C4 ngtr van tartare, ca rot ngam, dua chudt ngam, s¢i bi mua, dua
chudt Nhat Ban, s6t mayo cay, sdt mayo toi, trirng ca bay, virng rang,
hanh la

Yellowfin tuna tartare, marinated carrot, radish pickles, seasoned gourd
strips, Japanese cucumber, spicy mayo, garlic mayo, flying fish roe,
roasted sesame seeds, spring onion

129.0004d

T

Price is subject to 10% service charge and prevailing GST. Photos are for reference only.
HEEHEBR(GCSTREMETT . SRBADI10%E Y —ERRELTNESE TWEEET  BEEFAA—ITT,
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~n 7 e ?

@ Cuon Nui Lira
Volcano
FILr—J
Tom chién gion, dwa chudt Nhit Ban,
trirng cudn Nhat Ban, salad, mayonnaise,
sriracha mayo, s&t teriyaki, mentaiko
mayo, trirng ca bay

Breaded prawn, Japanese cucumber,
Japanese rolled omelette, salad, mayonnaise,
sriracha mayo, teriyaki sauce, mentaiko
mayo, flying fish roe

259.0004

Sushi cuén Luon va Gan Ngong Cudn Than Bo Thwong Hang Aburi

Unagi and Foie Gras Aburi Premium Sirloin Beef Roll

BrIx7JIR)aTEK o xOBIEMFO—-IL

Sushi cudn lwon va gan ngdng pht banh tempura gion Than ngoai bo cao cap, nhim bién, trirng ca, cha cua, duwa leo Nhat

Unagi and foie gras sushi roll topped with crispy tempura bits Bi"' tr.Crng cudn Nhat Ban, mayonnaise, nhe nhang nuéng véi mudi

bién Himalaya

189.000d Premium sirloin beef, sea urchin, caviar, crab stick, Japanese cucumber,
Japanese rolled omelette, mayonnaise, lightly torched with Himalayan

sea salt

320.000d

Salad rau cu

Vegetable Salad

FEHSH

Salad tron, dwa leo Nhat Ban, ca rét mudi, ci ngwu bang muadi,
trirng cudn Nhat Ban, dwa hau theo mua cét soi, sot mayo sriracha,
bo, hoa dn dworc, ci hué Nhat cudn trong gidy gao, phuc vu véi sot
goma dac biét

Mixed salad, Japanese cucumber, marinated carrot, marinated
burdock, Japanese rolled omelette, seasonal gourd strips, sriracha
mayo, avocado, edible flower, Japanese lily bulb'wrapped in rice paper
served with special goma dressing

159.0004d

g Price is subject to 10% service charge and prevailing GST. Photos are for reference only.
. Recommended Vegetarian-friendly ERIEHER(GSTIREME TT . FRERD10%2T —ERBELTNESE TVLLEELT, BEEAX—ITT,



@ sushi Mubng

Trirng ca hoi
Ikura

<5

Trirng ca hoi
Salmon roe

89.000d

Tao bién Umibudo véi Uni
Umibudo with uni

BIES

Nho bién va nhum bién

Sea grapes and sea urchin

199.0004

Trirng cé tuyét
Tobikko

EU-C

Trirng ca bay

Flying fish roe

75.000d

Spoon Sushi
A S—>2%H

Ca nglr xay v&i hanh la
Negitoro

RFhO

Ca nglr béo xay va hanh la
Minced fatty tuna and scallion

135.0004

Sushi Inari (sushi vdi com trong tui dau hi chién)
Inari

wah

DPiu phu chién ham trong nwé'c twong ngot

Fried beancurd simmered in sweetened soy sauce

65.000d

Uni (tréng nhim bién)
Uni

Nhum bién

Sea urchin

399.000d

Salad Mudng (Spoon Sushi)

C4 hoi, ca nglr béo xay, nhum bién, trirng ca hoi, ca hong,
lwon bién phuc vu véi com sushi trén thia

Salmon, minced fatty tuna, sea urchin, salmon roe, red snapper,
sea eel served with sushi rice on spoons

Price is subject to 10% service charge and prevailing GST. Photos are for reference only.
. Recommended Vegetarian-friendly FREHBRGSTIREMETT . SRBERD10%EY—ERARELTNES B TNVLEET, BEFAX—VTT,
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Chirashi Chura (Chura Chirashi)

Chirashi Chura

Chura Chirashi (555 L)
Set sashimi: cd ngtr yellowfin thit chac, ca hoi, ca ki€m, ca chém do, g
trirng cudn Nhat, trirng ca hoi, nhim bién, trirng cd mudi, phuc vu : -—
véi dau Ha Lan, dwa leo Nhat, cit hué Nhat, ci sen ngam,

va sakura Denbu, phuc vu trén com Nhat.

Mix of sashimi: meaty yellowfin tuna, salmon, swordfish, red snapper,
Japanese rolled omelette, salmon roe, sea urchin, caviar, served with
snow peas, Japanese cucumber, Japanese lily bulb, marinated lotus
root, and sakura Denbu, served on Japanese rice.

389.000d

Ca hoi trirng ca hoi Lwon bién va gan ngdng

Salmon lkura (F—E>L\K5) Anago Foie Gras (I\F74777) ,

C4 hdi, ca hoi ho'i chdy va trirng ca héi phuc vy trén com Nhat Lwon bién ham trong xi dau ngot va gan ngdng phuc vu trén om Nhat
Salmon, lightly torched salmon, and salmon roe served Sea eel simmered in sweetened soy sauce and foie gras served

on Japanese rice. on Japanese rice. b

199.000d 429.000d

3 loai ca nglr (Otoro, Negitoro, Akami) Com Ga Teriyaki cay

3 Kinds Maguro (Otoro, Negitoro, Maguro) Spicy Teriyaki Chicken Don

(Y70 K+ REFFOKRE)) (RINA =T UVEFF )

Ca ngtr bluefin béo, ca nglr m&, ca ngir bluefin thit chic, Ga teriyaki mém va cay phuc vu trén com Nhat va trang tri

va hanh I3 phuc vu trén com Nhat V@i trirng onsen

Fatty bluefin tuna, minced fatty tuna, meaty bluefin tuna, Spicy tender teriyaki chicken thigh served over a bed of Japanese rice
and scallion served on Japanese rice. and topped with an onsen egg.

499.000d 129.000d

Price is subject to 10% service charge and prevailing GST. Photos are for reference only.

N\
. Recommended Vegetarian-friendly RIS ER(GSTIREMIE TT . FRERD10%2T —ERBELTNESE TVELEELT, BEEAX—ITT,
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Nhirng vién com sushi tron phuc vu vé&i toppings Chura
Round balls of sushi rice served with Chura topping§

Sushi Temari (6 loai) Sushi Temari (9 loai)
Temari Sushi (6 kinds) Temari Sushi (9 kinds)
F#EF (618) F#EF (98)
C4 hoi, so Nhat, ca nglr yellowfin thit chac, ca chém dé va muc C4 hoi, so Nhat, ca nglr yellowfin thit chic, ca chém dé, muc, tom
Salmon, Japanese scallop, meaty yellowfin tuna, red snapper, nau chin, nhim bién, nho bién
and squid Salmon, Japanese scallop, meaty yellowfin tuna, red snapper, squid,
229.0004d cooked prawn, sea urchin, sea grapes
429.000d

I Price is subject to 10% service charge and prevailing GST. Photos are for reference only.
‘ Recommended Vegetarian-friendly FREHBRGSTIREMIETT . SRBERD10%EY—ERRELTNESE TNVLEET, BEFAX—VTT,



FalcRBntEyk

Set Sushi va Sashimi Chura (Danh cho 2 khach)
Chura Sushi and Sashimi Set (Good for 2 pax)

E5HFF CRFDEY

10 Loai Sushi 6 Loai Sashimi (2 miéng mdi loai)

10 Kinds of Sushi 6 Kinds of Sashimi (2 pcs each)

Ca ngtr bluefin béo, ca chém d6, sd Nhat, ca hoi, ca amberjack, C4 ngtr bluefin m@&, ca kiém, ca chém d6, s6 Nhat,
muec, lwon bién, trivng ca hoi, trirng cudn Nhat. ca hoi, tdm ngot.

Fatty bluefin tuna, red snapper, Japanese scallop, salmon, amberjack, Medium-fatty bluefin tuna, swordfish, red snapper,
squid, sea eel, salmon roe, Japanese rolled omelette. Japanese scallops, salmon, sweet shrimp.

Price is subject to 10% service charge and prevailing GST. Photos are for reference only.

[ Jree—— (39) Vegetarian-friendly EREHBB(GSTIREBHETT SRBRD10%E Y —E RHEL TNBEL TVALEET, BRRAA—ITT,
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5 miéng
(5 pcs each)
Ca nglr
Maguro (8)
Ca ngu yellowfin (Yellowfin tuna)
123.000d

Lwng ca nglr (phan gilta, m& it)
Chutoro (& 3)

Ca ngtr bluefin m& (Medium-fatty bluefin tuna)
629.000d

Lwon ca nglr béo

Otoro (A ~0O)

Ca ngtr bluefin béo (Fatty bluefin tuna)
699.000d

Ca héng Nhat
Kanpachi (73>/\F)
Ca amberjack (Amberjack)

255.000d

Ca hoi
Salmon (tF—E>)
Ca hdi (Salmon)

142.0004d

Ca vuoc Nhat

Tai (%)

Ca chém dé (Red snapper)
255.0004

Ca vay xanh
Mekajiki (X71)
Ca ki€m (Swordfish)
142.000d

So diép
Hotate (TR.3L)
So Nhat (Japanese scallop)

155.0004d

Tom ngot
Amaebi (HIE)
Tém ngot (Sweet shrimp)

399.000d

Trirng nhim bién

Uni (£F1)

Nhim bién 20g (Sea urchin 20g)
429.000d

Trirng ca hoéi (30g)
Ikura (30g) (L)< 5)
Trirng ca héi 30g (Salmon roe 30g)

149.000d

)
Recommended Vegetarian-friendly

Price is subject to 10% service charge and prevailing GST. Photos are for reference only.
LTRIFTHBER(GSTIREMETT . P READI10%%2 T —EZRELTNBIE TNV EEET  BEIFAX—VTT,
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(3 miéng moi loai)
HEBEDADE (1HE35)

3 loai

3 kinds (37&)

Ca ngtr yellowfin thit chac, cd amberjack, ca hoi
Meaty yellowfin tuna, amberjack, salmon

339.000d

5 loai

5 kinds (57%)

Ca ngtr yellowfin thit chac, cd amberjack, ca hoi,
ca chém do, va tdm ngot

Meaty yellowfin tuna, amberjack, salmon,

red snapper, and sweet shrimp

650.000d _

9 loai

9 kinds (9%&)

Ca ngtr yellowfin thit chac, cd amberjack, ca hoi,
ca chém do, tdm ngot, ca kiém, so Nhat,

nhim bién, va trirng ca hoi

Meaty yellowfin tuna, amberjack, salmon,

red snapper, sweet shrimp, swordfish,
Japanese scallops, sea urchin, and salmon roe

1.299.000d

W

- Price is subject to 10% service charge and prevailing GST. Photos are for reference only.
. Recommended Vegetarian-friendly RIS ER(GSTIREMIE TT . FRERD10%2T —ERBELTNESE TVELEELT, BEEAX—ITT,




6 vién sushi: ca hoi, so Nhat, ca ngir yellowfin thit chac,
trirng ca héi, ca chém dé va muwe, phuc vu véi mi
udon mini va 3 moén khai vi trong ngay
6 pcs of sushi balls: salmon, Japanese scallop, meaty yellowfin tuna,

salmon roe, red snapper, and squid, served with mini udon
and 3 kinds of appetizers of the day

o Price is subject to 10% service charge and prevailing GST. Photos are for reference only.
. Recommended Vegetarian-friendly RIS ER(GSTIREMIE TT . FRERD10%2T —ERBELTNESE TVELEELT, BEEAX—ITT,



Tao bién Umibudo @
Umibudo (B3 D)
Nho bién phuc vu v&i x8t ponzu déc ban

Sea grapes served with homemade ponzu sauce

65.0004d

Carpaccio ca vuoc véi Kombu mudi

Shio Kombu Tai Carpaccio (F') 2 7EE8H)L/VwF3)

C4 chém do, ch cai do, trirng cd mudi, rwdi xot shio kombu
Red snapper, red radish, caviar, drizzled with shio kombu dressing

249.0004d

Ga chién v&i Wasabi (Fried Chicken Wasabi)

Ga chién véi Wasabi ,
Fried Chicken Wasabi (32D H\545 T T E&ERK)
Ga chién ngam sét dic biét va phuc vu vé'i ci cdi ngdm Hokkaido

Marinated fried chicken coated with special sauce and served with
grated Hokkaido mountain horseradish

109.000d
Carpaccio ca hoi cay . Co'm sushi (theo t0)
Spicy Salmon Carpaccio (R/\-{ >—H—F>AIL/NwF3) Sushi rice (per bowl) (FE)ER)
Ca hoi, s6t mala shoyu cay, hanh la Com Nhat hat ngan gia vi
Salmon, spicy mala shoyu, spring onions Short-grain seasoned Japanese rice
259.000d 19.000d

pe Price is subject to 10% service charge and prevailing GST. Photos are for reference only.
. Recommended Vegetarian-friendly FREHBRGSTIREMIETT . SRBERD10%EY—ERRELTNESE TNVLEET, BEFAX—VTT,



7ZhILE

Pau hii Agedashi

Agedashi Tofu (57 LE[E)

P43u hii silken chién gion, phu ch cai bao, girng bao,
hanh 13 va vay ca bonito

Deep-fried silken tofu topped with grated radish,
grated ginger,'spring onion, and bonito flakes

65.000d

Salad hai san Chura

Kaisen Chura Salad (7B8$3E 51 54)

Salad trdn, cdy mam d4, ch cai dé, dwa leo Nhat, ca ngtr yellowfin
thit chic, cd amberjack, ca hoi, ca kiém, ca chém dd, trirng ca hoi

Mixed salad, ice plant, red radish, Japanese cucumber, meaty yellowfin
tuna, amberjack, salmon, swordfish, red snapper, salmon roe

288.000d

Tom chién gion Jumbo

Jumbo Ebi Fry (¥ RIETZA)
Tém breaded chién gion (3 miéng)
Deep-fried breaded prawns (3 pcs)
189.000d

Bit t&t Saikoro Wafu (Wafu Saikoro Steak)

Bit tét Saikoro Wafu
Wafu Saikoro Steak (1@ IO X7 —F)

Thit bo thin chién xao v&i xdt wafu, phuc vu véi khoai chién
Pan-fried sirloin beef cubes with wafu sauce, served with tortilla chips
"

269.000d

Da ca hoi chién gion : Mi Udon Kitsune (phan day dd)
Fried Salmon Skin (5| —E>XFY) Kitsune Udon (full portion) (E215 EA)

Da cd héi chién gidon phi mayonnaise téi va trirng ca hoi Mi udon trong nwéc dung dashi, pht dau hii chién gia vi, kamaboko,
(s6 lwgng c6 han) hanh |4 va rong bién

Deep-fried salmon skin topped with garlic mayo and salmon roe Udon in dashi broth topped with seasoned fried tofu, kamaboko,
(limited quantities available) scallions, and seaweed

79.000d 129.000d

Price is subject to 10% service charge and prevailing GST. Photos are for reference only.
. Recommended Vegetarian-friendly FREHBRGSTIREMIETT . SRBERD10%EY—ERRELTNESE TNVLEET, BEFAX—VTT,



