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NIGIRI 2 EACH / SASHIMI 3 EACH

nughfisIo§ / fisinéais N st
1. Akami $11,00 $ 17,00
Tuna / Ca nglr / {AGjAM

2. Chutoro $ 15,00 $ 23,00
Semi fatty tuna / Ludn ca ngur

Hyamninmis

3. Otoro $17,00 $ 25,00
Fatty tuna / Bung ca ngur

BEAMMUMIGS

4. Aka ebi $ 6,00 $9,00
Red shrimp / Tém do / Uin{ing

5. Hotate $ 16,00 $ 20,00
Scallop / SO Diép / gjiifiti

6. Madai $ 6,00 $7.00
Seabream/ Ca trap / [R{iNU{IY(§

7. Sake o $ 5,00 $ 6,00
Salmon/ C& héi / {jitnys

8. Kanpachi o $ 8,00 $ 8,00
Amberjack/ Ca cam / {RHiUIR

9. lkura $ 15,00 $17,00
Salmon roe/ Tring cé hoi

nufangs

10. Uni $ 38,00 $ 45,00
Sea urchin/ Nhim bién

M Y(s

11. Unagi $ 6,00

Fresh water eel/ Luon

HSNGHRANY

CHEFS' SELECTION NIGIRI
muniPivaisehin

12. 6 kinds of Chefs’ selection of nigiri / 6 Loai $ 25,00
Nigiri dau bé&p tuyén chon / MWHH{RIFIE[HIANG

13. 9 kinds of Chefs’ selection of nigiri / 9 Loai $ 59,00
Nigiri dau b&p tuyén chon / MU R{ATFIONIING

CHEFS' SELECTION SASHIMI
st aivasisuhin

14. 3 kinds of sashimi/ 2 each - 3 Loai $ 25,00
Sashimi/ mbi loai 2 miéng / {fiisi3[ping/26nin

15. 5 kinds of sashimi / 2 each - 5 Loai $ 45,00
Sashimi/ méi loai 2 miéng / (iS5 /2606

SPECIAL SUSHI ttfiifiiaia

16. Sake kyabia no aburi $17,00
Salmon nigiri torched topping caviar / Ca hoi

Nigiri kho I&ra phti trimg cé tam mudi

NWHHHANYS

17. Toro uni no aburi $ 26,00

Nigiri torched topping sea urchin / Nigiri kho
Itra phd nhim bién / MWHKM{UH /H(S




18. Sashimi donburi

Assorted sashimi on rice bowl with avocado
and ikura / Com sashimi thap c&m kém ba tuci
va trimg ca / ms{fistigoisuniifiangs

19. Sun Valley sushi moriawase
Premium sashimi, nigiri, maki platter / Set
sashimi, nigiri, maki cao cap / ‘[ﬁim musgm 84
NWYIG[H:

MAKI ROLL thtiitji

20. California maki

Crab, cucumber, orange flying fish roe, sesame.
/ Com cudn cua, dua leo, trirng ca chudn, mé
MWYIANGME (Aaon Sn{Rum:

21. Piri kara maguro maki

Spicy tuna rolls with green chili, spicy miso /
Com cudn ca ngur trén cay cudn vdi 6t xanh va
sGt miso cay / MWYIHiGAMUinyasig)i

22. Ebi tempura maki

Prawn tempura, spiced flakes, sweet sauce /
Com cudn tom chién ki€u Nhat pha s6t ngot va
bot 6t / MwHILINT Y gAY

23. Chirashi maki

Assorted sashimi, chirashi mayo
Com cudn sashimi / MWHIHIHIGH:

24. Sake avocado maki
Salmon, kizami wasabi, avocado / Com cudn
ca hoi, bo / MwHIHanySigs

25. Unagi dragon maki
Fresh water eel, sweet sauce - Com cudn luon
nwyigh

26. Salmon kara maki

Salmon, tobiko, cucumber, crispy Japan rice
spiced mayonnaise

Com cudn cé hoi, trimg cé chudn, dua leo, pha
gao Nhat don va st mayo cay
MWYIHaNGSnufHium:

APPETIZER AND SALAD H’limiﬁi[,ﬁé

27. Ginnan shioyaki
Grilled ginkgo nuts seasoned with salt / Bach
qua rang musi / asinnnfiipRnaGn

28. Edamame

Steamed soybeans with sea salt/ stir fry
soybeans with chili, garlic

DAau nanh hdp mudi bién/ dau nanh xao ti 6t
ainnmiag SO wHTmAT YR

29. Tomato-go salada

Tomato, Japanese mustard green with
vinaigrette sauce.

Salad ca chua, cdi xanh Nhat cung s6t dau
giam / efimiSinnmnGnaninu

$ 32,00

$ 45,00

$ 12,00

$ 13,00

$ 11,00

$ 11,00

$ 9,00

$ 19,00

$ 11,00

$ 5,00

$ 5,00

$ 6,00




30. Garden salada $ 6,00
Mixed seasonal vegetables with sesame

creamy or citrus dressing / Salad rau ct theo

mua cung s6t meé va s6t cam chanh / annni

Bl GIPAG AR UGS

31. Horenso gomaae $ 6,00
Steamed spinach with sesame sauce / Cai bo
x6i tron dau me / §ENwEn{Runy

32. Abokado salada $ 8,00
Avocado, seasonal mixed lettuce, ten katsu

with wasabi vinaigrette / Salad bo sot giam

wasabi / annde(gigiidaEnnhand

33. Salmon tobiko salada $ 11,00
Salmon, frying fish roe seasonal mixed lettuce -

Salad cé& hoi va trirng ca chuén

Mg snagpium: Saananiiogg:

34. Maguro no tataki $ 19,00
Sliced seared tuna with onion spice and ponzu

ginger sauce / Ca ngur &p chao trén cung hanh

tim va s&t girg ponzu / {figamig)s §raifig

35. Kaki ikura $ 20,00
Live oyster, salmon roe, with apple red onion

sauce / Hau song, trirng cé hoi va sét tdo va

hanh tim / {fsg§ U ATNA{R aNESIYWE R{E A

SuN{NG

36. Kanpachi usuzukuri ponzu $ 15,00
Sliced greater amberjack, salmon roe, green

chili, garlic pickle ponzu / Ca Cam thai |4t cing

tring ca hoi, 6t xanh va téi ngadm sét ponzu /

Fridineais naiangs waiglulnifdua

GRIHIATNG

37. Toro no uni kyabia $ 53,00
Thinly sliced semi fatty tuna, sea urchin, caviar,

and toro sauce / Ludn cé ngir thai mong,

Nhum/nhim bién,trirng cé tam va sot ca ngir /
HyAMnIHMEAis MPHuY(s MhHnyw

gnprrungivl

38. Wagyu tataki $ 29,00
Sliced seared wagyu beef, garlic crisps, onion

and truffle wagyu sauce / Bo wagyu ap chao

cat lat keém tdi phi gion, hanh tay va s6t ndm

truffle wagyu.

anGimh G AAnig)sER{iuAZew

o =)

RICE, SOUP & NOODLE ftij it S b

39. Shiro gohan $ 3,00
Japanese steamed rice / com trang gao Nhat

nueg

40. Paka romdoul kani chahan $ 19,00

Jasmine Khmer fried rice with egg and crab meat
Com chién gao Lai vdi tring va thit cua
NWMNNANGMY




41. Takana chahan

Jasmine Khmer rice, Japan pickled mustard
green with chili oil / Com gao Lai an kem dua
ci be xanh va dau 6t / mwming{in

42. Gyu miso ramen

Sliced beef, egg onsen, spiced miso ramen soup
My Ramen thit bo cuing trirng onsen

gangim

43. Tonkotsu ramen

Pork, egg, ramen soy soup / My Ramen thit heo
ciing triing / Sans g

44. Shiro miso

Miso soup with tofu, wakame, and spring onion
Sup miso dau hd, rong bién va hanh 13
agtagiEv]anh wasy(g

45. Omiso Awabi

Miso soup with abalone, shimeji mushroom,
wakame, and spring onion / Stp bao ngu, ndm
shimeji, rong bién va hanh 14

g it fnannwary(s

TEMPURA FRIED i§6giini

46. Kaki tempura

Oyster tempura with ten shoyu and wasabi may-
onnaise / Hau chién kiéu Nhat kem nudc tuong
va mayo mi tat / HWaIGARGR{EUAISENN

47. Tempura moriawase

Tiger prawns, vegetable with tempura sauce, salt,
and lime / Set Tempura téng hgp.
uinSNvigsE: U En[ERisEN AOMHEM

48. lka no kari kari age

Crispy fried squid with green chili lime

Murc chién gion cung 6t xanh va chanh xanh
ERUREIT

ROBATA GRILLED i}

49. Sake teriyaki

Grilled salmon, cucumber pickle, sweet sauce.
Cé hoéi nuwdng, dua chua va sét ngot
[Hangsmugn{gunigy

$ 6,00

$ 13,00

$ 9,00

$ 4,00

$ 25,00

$ 20,00

$ 11,00

$ 9,00

$ 13,00

50. Kanpachi kama shioyaki

Grilled jaws amberjack salt, pickle, chili ponzu

sauce / Ludn cd cam nudng mudi, dua chua va s6t
ponzu cay / fanANEEUSIURIR EAHUATiANI AR

51. Gin-dara no saikyo yaki

Miso marinated black cod with citrus dressing.
Ca tuyét nudng dut 10 kem sét cam chanh
RoIwiG)sEn(Rom

52. Kaki chizu

Oyster cheese with frying fish roe

Hau nudng phé mai va trirng cé chudn
HWASI Y NGNS o nH{H

53. Taraba shiso butter yaki
Grilled king crab, shiso butter.

Cua Hoang dé nuéng cung s6t bo Shiso
INMERNEn{Euns

54. Unagi yaki

Grilled Fresh water eel, unagi sauce.
Luon Nhat nudng sot ngot
HghmnGnpunigy

55. Tori negima yaki

Grilled chicken skewer, leek, and teri sauce.
Ga nudng hanh boa ré cling sét

anGiglnS oAU G R NG

56. Gyuhire sumibiyaki kara

Spicy beef tenderloin with sesame chili and
sweet soy / Than bo cay vdi virng va sot ngot
aNGEGIRRHIMIMBERIFUATYAIY

57. Ribeye wafu sousu

Ribeye steak with wafu sauce and garlic crisps
Thit suon bo cung s6t wafu va tdi phi
ansmuRii S Eapunhyihgudn

58. Japanese wagyu sirloin
Japanese wagyu A4 with fresh wasabi, salt,
and chili ponzu.

Than ngoai bdo Wagyu A4 cung wasabi tuoi,
mudi va sdt ponzu cay.

ansimtgEGe A4 mudagufihandiaa

$ 20,00

$ 33,00

$ 20,00

$ 65,00

$ 25,00

$ 4,00

$ 25,00

$ 20,00

$ 75,00



DESSERT ii})ts

59. Strawberry panna cotta

Fresh Milk custard and fresh strawberry sauce
Panna cotta sira tuoi kém sét dau

fyitin am M

$ 3100

S,gasonal Fruit - Assorted fresh fruit
igiﬂﬁﬁﬁi‘ :

61. Exotic and seasonal fruit
Trai cay nhiét dgi theo mua
iIAbsE:

$9,00

i,
o

S

60. Sorbet and Ice Cream
individual scoop / Miit ( 1i})

Yuzu sorbet / {§j5 / Chanh yuzu

Strawberry / {731 / Dau

Green tea matcha / tiiitinilt / Tra xanh Matcha
Chocolate #jfj§N1 / S6 cd la

$ 2,00

62. Choice of ice cream or sorbet mixed with fruit
Trai cay kem kem / kem tuyét trai cay
fiFamismyuiging




SIGNATURE SET MUNiNGH{TIUNE
$ 150 Per Person/ﬁﬁlmﬁ

Shiro miso

Miso soup with tofu, wakame, and spring onion
agnag s danhway(e

Sup miso cung dau h, rong bién va hanh &

Kaki ikura

Live oyster, salmon roe, with red onion sauce
[ARYS AN FAng SR A SemnNuinG
Hau song, trirng cé hoi cung hanh ngam nudc tdo

Maguro no tataki

Sliced seared tuna with onion and chili oil ponzu sauce
Famig)sénaif

C4 nglr 4p chao trén cling hanh tim va sét girng ponzu

Chefs’ Selection Sashimi

3 slices of sashimi, the day’s best
st anaiFauisghin

3 miéng Sashimi - Dugc Dau bép lua chon

Chefs’ Selection Nigiri Sushi

3 kinds of seafood nigiri, the day’s best
nwR{fisI3pInsHiFawshm

3 miéng Nigiri - Pugc Dau bép lya chon

Kuruma ebi no yuzu butter

Jumbo tiger prawns with wasabi mayo and lime
uineR{RuRtan e,

Tém su ¢& 1én nudng cung s6t bo chanh yuzu

Kanpachi Uni Saikyo Yaki

Amberjack fish with yuzu mustard

it Enunhans

Cd cam ap chao véi sot yuzu mu tat

Japanese wagyu sirloin

Japanese wagyu a4 with fresh wasabi, salt and ponzu
andimGgmipmnishy A4 mywiniunhanbiuas
Than ngoai bo Wagyu A4 cung wasabi tuoi, mugi va sét
ponzu cay

Exotic and seasonal fruit / Trai cay nhiét déi theo Mua
igindopy:

PREMIUM SET iUNiNijifinuHjujuonuni
$ 250 Per Person/‘ﬁjﬁlS’]i"ﬁ

Toro Uzusukuri Truffle

Thinly sliced semi fatty tuna, truffle and sesame spiced
sauce.

REAMMTNMMBHIYS ANFNYWER{EuRyu

C4 nglr béo thai mong, sot gia vi ndm cuc va me.

Awabi salada

Stewed abalone, wakame with salad
it g anhtw g gwan and

Bao ngu ham, rong bién va salad

Chefs’ Selection Sashimi

3 sliced of sashimi the day best

HP ARG ANRITATTIG R

3 miéng Sashimi - Dugc Dau bép lua chon

Toro Temaki
Minced toro topping caviar

awiggamsynugunsi
C4 nglr séng bam nhuyén phu tring ca tam mudi

Taraba No Yuzu

Grilled king crab with shiso yuzu butter
MW ERRGiAsH

Cua Hoang dé nudng cung sot bo Shiso

Kani miso soup

Miso soup crab, shimeji mushroom, wakame
agiafhansmejalhanhwaylg

Sup miso cua, ndm shimeji, rong bién

Gin-dara foagura no saikyo yaki
Marinated black cod, foie gras with yuzu mustard
PowinigumsEnEuntans

C4 tuyét, gan ngong vai s6t chanh yuzu mu tac

Japanese wagyu sirloin

Japanese wagyu a4 with fresh wasabi, salt and spicy ponzu
anGImhuais A4 ygwin(iurhanbjaal

Than ngoai bo Wagyu A4 cling wasabi tuoi, mudi va s6t
ponzu cay

Exotic and seasonal fruit

Ice cream or sorbet mixed with fruit
miigmywiging

Kem hodc kem tuyét &n cung trdi cay




O
SUN ALLEY

JAPANESE RESTAURANT

BEVERAGE




MINERAL WATER

1. Vital 500ml
2. Aquafina 500ml

SOFT DRINK BY CAN

3. Coca Cola

4. Fanta Orange
5. 7up 330ml

6. Soda Water
7. Red bull

8. Soya Bean

9. Wintermelon

TEA

10. Lipton

11. Jasmine Green/ Tra Lai

12. English Breakfast / Tra den

13. Genmai Cha Leaf / Tra xanh gao it
14. Sencha Leaf / Tra sac

HOT & COLD COFFEE Gls

15. Espresso

16. Americano

17. Cappuccino

18. Café latte

19. Café Mocha

20. Hot Chocolate

21. Vietnamese Iced Coffee $1,50
Ca phé den da

22. Viethamese Iced Coffee with $ 2,00
Milk - Ca phé sira da

FRESH JUICE

23. Fresh Orange - Nudc ép cam
24. Fresh Watermelon - Nudc ép dua hau

BEER Can

25. Angkor Bottle

26. Sapporo Beer Bottle

27. Asahi Beer Dry Bottle

28. Tiger Can $ 3,00
29. Heineken Can $ 3,00
30. Hanuman Stout bottle

STANDARD WHISKEY BY BOTTLE
31. Jim Beam 750ml

32. Jack Daniel Label 1000ml

33. J&B Rare 750ml

Btl

$ 1,00
$1,00

Can

$ 2,00
$ 2,00
$ 2,00
$ 2,00
$ 2,00
$ 2,00
$ 2,00

Pot

$2,50
$ 2,50
$2,50
$ 4,00
$ 4,00

Cup
$ 2,00
$ 2,00
$ 3,50
$ 3,50
$ 4,00
$ 3,00

Gls
$ 4,00
$ 3,00

Btl

$ 3,00
$ 6,00
$ 11,00

$ 3,00

Btl
$ 40,00
$ 65,00
$ 55,00




STANDARD WHISKEY BY BOTTLE

34. Johnnie Walker Red Label 700ml
35. Johnnie Walker Black Label 700ml
36. Ballantine 12 Years 750ml

37. Chivas Regal 12 Years 700ml

STANDARD WHISKEY BY GLASS

38. Jim Beam 45ml

39. Jack Daniel 45ml

40. J&B Rare 45ml

41. Johnnie Walker Red 45ml

42. Johnnie Walker Black Label 45ml
43. Ballantine 12 Years 45ml

44. Chivas Regal 12 Years 45ml

DELUXE WHISKEY

45. Ballantine 17 Years 700ml
46. Johnnie Walker Gold Label 750ml

SUPERIOR WHISKEY

47. Ballantine 21 years 700ml

48. Royal Salute 21 Years 700ml

49. Ballantine 30 years 700ml

50. Johnnie Walker Blue Label 750ml

51. Macallan Triple Cask 12 Years 700ml

COGNAC BY GLASS

52. Camus VSOP 45mi
53. Remy Martin VSOP 45ml
54. Henessy VSOP 45ml

COGNAC BY BOTTLE

55. Camus VSOP 700ml

56. Remy Martin VSOP 700ml
57. Hennessy VSOP 700m|
58. Hennessy XO 700ml

59. Remy Martin XO 700ml

CHINESE LIQUOR

60. Wuliang Tequ 500ml
61. Moutai Chun 2008 -500ml
62. Qinghua 20 year 475ml

JAPANESE WHISKEY

63. Akashi Red 500ml
64. Akashi White Oak Blend 500ml

Btl

$ 45,00
$ 100,00
$ 85,00
$ 100,00

Gls
$ 3,00
$ 4,00
$ 3,50
$ 3,50
$7.00
$ 6,00
$ 7,00

Btl

$ 190,00
$ 150,00

Btl
$ 470,00
$ 320,00
$ 770,00
$ 590,00
$ 280,00

Gls

$ 15,00
$ 9,00
$ 18,00

Btl
$ 210,00
$ 130,00
$ 270,00
$ 780,00
$ 580,00

Btl

$ 119,00
$ 129,00
$ 189,00

Btl

$ 90,00
$ 150,00



JAPANESE SAKE Btl

65. Asahi Junmai Daiginjo Dassai 39 - 300ml $ 120,00

66. Yaohanten Tokubetsu Junmai Wolf Label $ 110,00
(Chichibu Nishiki) 720ml

67. Asahi Kubota Manju Junmaidaiginjo 1800ml  $ 590,00

HOUSE WINE Gls Btl
$ 30,00
$ 30,00

68. Frontera Sauvignon Blanc, Chile 700ml

69. Frontera Cabernet Sauvignon, Chile 700m

70. Frontera Sauvignon Blanc, Chile 175ml $ 9,00
71. Frontera Cabernet Sauvignon, Chile 175ml $ 9,00

WHITE WINE Btl
$ 70,00
$ 150,00

72. Escudo Rojo Reserva Chardonnay, Chile

73. Chablis Louis Jadot, Burgundy, France

RED WINE Btl
74. Red Tree Cabernet Sauvignon, USA $ 50,00
75. De Bortoli 17 Tree Shiraz, Australia $ 75,00
76. Chateau Ponte Fumet, Saint Emilion Grand Cru  $ 130,00
77. Clos Fourtet 2017, Saint-Emilion Grand Cru, France  $ 750,00

78. Chateau Angelus, France 2013, France $ 1.600,00

CHAMPANGE & SPARKLING WINE Bt
79. Segura Viudas Brut, CAVA, Spain 750ml $ 55,00

80. Bottega, Gold, Prosecco, DOC, brut, white, $ 160,00
Italy 750ml

81. Champagne Taittinger, Reserve brute, 700ml  $ 190,00

COCKTAIL

82. Long Island Iced Tea
83. Pina Colada

84. Magarita Blue

85. Whiskey Sour

86. Tequila Sun Rise

G
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