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Spinach & Salmon & Avocado & Prawn &
Almond Salad 14.0 Avocado Salad 17.0  Mix Green Salad 14.0  Avocado Salad 15.0
Tuna flake & sliced onions. (french dressing & mayonnaise) (french dressing) (wasabi mayonnaise dressing)
(soy dressing)
@ PEENOHN\D
Seasoned Seaweed
6.0

oS4 FHYFeYDY S5 DAFKEBREUKIET v
Seaweed Salad Fluffy Wrap up
(soy dressing) 14.0  Cabbage Salade 11.0 Sunny Lettuce & Miso Dip 8.0

(mayonnaise & BBQ sauce dressing)

BBQ EwTREE &
VEGETABLE

-2 D)\G—EE [CAITKD I\ G—fEE [CAITKDT EhkEE
corn with Garlic with Garlic in
Butter 4.5 Butter 4.5 Sesame Oil 4.5

FoRy FhE

Cabbage 4.9 Onions 4.9

W a)—LDING—EE BEBRO/N\Y—kEE BEDICAITIEE
Mushroom with Fish with Garlic Prawns
Butter 4.5 Butter ) 6.5

(D27 At 3 v—<>

Potato 4.9 Capsicum 4.9

® Extra Sauce for BBQ ®
Shredded Shallot with Chilli 2.5

Soy & Vinegar Sauce 2.0
Spicy Sauce 2.0
Salt & Sesame Oil 1.0
Ty al—Ls 31520 . Sliced Garlic 1.0
Mushrooms Corn on the cob Assorted pISSh - Chil -2

4.9 4.9 Seasonal Vegetables 14.5 | Leigais =
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Fresh Strawberry Sundae Coffee Jelly Sundae
8.00 8.00

NFFEFIA—IHF—
Fresh Banana &
Chocolate Sundae 8.00

U BEPOYT—
Green Tea Icecream Sundae

8.00
BRPAR
fi o~ Green Tea lcecream (1scoop)
"-"_""'F._u' .
kS 3.0
f YT
T‘b;'q. ¥ Sundae 7.5

*Choice of choc or

‘ ' strawberry sauce or plain



* Please grill your food for a suitable duration, as Koh-ya will not be held
responsible for uncooked meat, seafood and illness arising. *Due to Health
Regulations requiring use of disposable mesh for BBQ, an extra charge of $1.00
per meshapplies. *Minimum order per person=$15 *All prices inclusive of GST.

* The picture isimage.  BREAX—ITTDT KBOBRLRLBHFENTSNET,
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Edamame Namuru Dried Korean Dried
Marinated vegetable. 8.0  Seaweed Sheets 3.5  Ray Wings 9.9

FLF o7+ FA¥LF FLFDIERYEE
Kimchee Radish Cucumber Assorted
Kimchee 6.5 Kimchee 6.5 Kimchee 9.9

Sy 4 or Y—ELDREELSE IREDFLES BIFRT / 1:ThEE

Yukke Finger Roll Beef or Eel with Deep Fried Gyoza / Takoyaki
Raw beef tartar with 14.0  Salmon Sashimi 14.0  Teriyaki sauce 19.9  (6pieces) (8pieces) 9.5
egg york. Raw beef marinated with

mayo & shallot or

Salmon sashimi. 1
Roll it up with dried seaweed. k

Green Bean Tempra 13.0

Prawn Tempra (3pc) 13.0

(5pc) 20.0

A Agedashi Tofu 10.0
o 0 o P o) 68

E £CADRIS eep Fried) (2pc .

@ 12pieces 23.0 Tuna Sashimi Pan FriedpGyoza ; 13:0

© 6pieces 16.0 woms Deep Fried Vege Gyaza (6pc) ~ 10.0

® 12 pieces  24.0 2(gig:g)8ashlml 200 Octopus Karagage 13.0



BBQ CHicken

BOFN%

.- Salt : marinated Salt & Pepper

Choice of . BBQ : marinated BBQ sauce

BORE / WA

&% BATEBRDELLA BLBOKMA
Duck 15.5 Chicken 8.5  Chicken 9.9 Chicken 9.9  ChickenSoftBone 8.5
salt or BBQ sauce. Wings (4pieces) Thigh with skin Breast ChickenGib 8.0
Salt or BBQ sauce. Salt or BBQ or Spicy sauce. Salt or BBQ sauce. Salt or BBQ sauce.

BQ SearooD

A if,'?‘ __
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_P
. P, _ HERU
f SN G Prawn
P SR (6pieces)

S—T—RBYEE : B
Assorted Seafood

© 2 prawns, 2 scallops, calamari,

octopus, 2 mussels & fish. 25.0
@® 4 prawns, 4 scallops, calamari,
octopus, 4 mussels & fish. 44.0 5
NIT
Scallop
(5pieces)

Bhive
Pork Rib

Salt or BBQ sauce

BO—R
Pork Loin
Salt or BBQ sauce

13.5 12.5

B&hO
Pork Neck

Salt or BBQ sauce

A==
Pork Sausage

125 8.5

== AV

Octopus 11.0 Calamari 11.0

L—VE

Mussel
(5pieces)

12.0

Ideal choice for Yakiniku with
your friends or family.

ou can try many kinds of BBQ
meat on one plate.

¥ N—~Fa—TSus— b

BBQ Platter Set

— for 2 people 75.0
w *Extra person 35.0

Edamame as Entree.

Platter includes:

e Beef Rib e Beef Loin e Beef Harami e Pork Rib
e Chicken Wings e Chicken Thigh Fillet e Vegetables



.- Salt : marinated Salt & Pepper

Choice of - BBQ : marinated BBQ sauce

100g / 1 person

Y& FLY0045
Premium
Diced OX Tongue 19.0

Juicy and tender.

'L

Original

Served with s

fF/T\)l/J&‘/\yOZ
Assorted
Beef Intestine 18.0

04 EAvES
"Wagyu" Special
Beef Intestine 11

Please choose :
Salt, Miso sauce or
Miso chilli sauce

Please choose :
Salt, Miso sauce or
Miso chilli sauce

& 4R LEAVE
"Wagyu"
Premium Beef Rib 29.0

Please choose : Salt & pepper or BBQ sauce

5w FAILE 4 Lhe
Koh-ya "Wagyu
"Wagyu" Beef Rib 18.0 Special

Served with BBQ sauce.

Sliced OX Tongue 17.5

Please choose :

REE LS
Special
Negi-shio Tongue 19.0

Served with salted flavor leek.

RIS
Original
Miso OX Tongue 19.5

Marinated with
original miso souce.

alt & pepper.

04 £/ HLN—
Special Beef Liver Under Tongue
.0 BeefTripe 11.0 9.0 10.0

Please choose :
Salt or BBQ sauce

Please choose :
Salt, Miso sauce or
Miso chilli sauce

Please choose :
Salt, Miso sauce or
Miso chilli sauce

B 04 EO—2
llWagyull
Premium Beef Loin 29.0

Please choose : Salt & pepper or BBQ sauce

Beef Rib 25.0

hive
Beef Rib 13.0

Served with BBQ sauce.

M4FO—R
"Wagyu"Beef Loin 14.0

Served with BBQ sauce.

Salt & pepper or BBQ sauce

4 LpESHIE

"Wagyu"
Special Beef Rib Finger 19.0

Please choose : Salt & pepper or BBQ sauce

MF ENSR
"Wagyu"
Special Beef Harami 19.0

Part of the diaphragm muscle.

Beef Fillet 16.0

Served with BBQ sauce.



NoooLe & Rice

T=FT5EA
Egg Udon

Udon noodles 13.0
and egg in hot soup.

Japanese

Cold Udon 10.0

(Prawn & Vegetable)

ee> N
Bibimba (with soup)
1,6

Marinated veges &
cooked beef on rice.

SE Cl3h
Eel on Rice
20.0

PoRrRipGE & Soup

Egg
Porridge

1IN0

HhodRA—7
Seaweed
Soup

3.0

«>

nE CBA
Negi Rice
Chopped Ieeks,e

dried bonito flakes and
dried seaweed on rice.

l=ESR—

Egg Soup
8.5

BROEH
Miso Soup

3.0
10.0

B PEVN S F—ZAL—
Stone Pot 16.0 Stone Pot 17.0
Bibimba Beef Cheese Curry
(with Soup)

Veges, egg, beef mince &
dried seaweed on rice.

Curry with beef, veges,
egg & cheese on rice.

Bk 2voEE> N\
Stone Pot

Beef Tartar Bibimba
(with Soup)

19.0

Veges, egg, yukke &
dried seaweed on rice.

Yukke Jan Soup

LwZ ClEA ClFA
Jako Rice 8.6 Rice 02.2
Soy flavored ©5.5 ©2.8
small white-bait on rice L] 35
with dried seaweed.
/ gﬁfﬁrm.;ﬁ
Salmon Rice
18.0

Kohya Kaisen Rice
(Salmon, Tuna, Squid, Scallop)
28.0

Koh-ya's Takeaway

FhivERY
IIWagyull
Beef rib Bento Box 25.0

AVERE

Beef rib Bento Box 20.0

I5R hIVEH
Beefrib Bowl 18.0




Calpico Fair
~Special Offer~

Pay extra of just $5.00 on top of the

" KOH-YA'S SEAFOOD & YAKINIKU BUFFET "
you can drink " CALPICO WATER " as much as you want !!
You can order as many times

during the time limit of 1 hour. "'

* For terms and conditions of buffet, please refer to the front page of the "KOH-YA'S SEAFOOD & YAKINIKU BUFFET" menu.
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CONDITIONS for FUN ! \@

BBQ 1. Everyone on the table has to have buffet and the same table are to have the same type of buffet.

BBQ 2. The time limit is for 1 hour and 30 minutes.
(Last order is 1 hour after the first order. Last 30 minutes is to finish up everything )

BBQ 3. Order as much as you can in the first 60 minutes !
( Caution : Please do not order too much at once. In case there is too much left over at the end, we may ask for extra charges )

BBQ 4. In the case of child higher than 140cm, we will be charging the adult fee.
In the case of child higher than 100cm, we will be charging the child fee ( free for shorter than 100cm ).

BBQ 5. In general cancelling the orders is not available. L 4
So we recommend not ordering too much ( you can add more but you can’t reduce more ).

*Due to the health regulations requiring the use of disposable mesh for BBQ, an extra charge of $1.00 per mesh applies.
*All of BBQ meals are SOY flavoued. *All prices inclusive of GST. *Minimum from 2 people.




KOH-YA BUFFET $56.90/ child $21.90

BBQ MEAT,
SEAFOOD

& VEGETABLE WS ‘M Chicken

Beef Liver Wings (2p)

Beef Rib

I i EIP o
Y, il o
= -
. 00 O I, CINERsEE
Pork Sausage

gy

(MNBHE |

Wagyu Beef Loin

oo
Beef Harami Chicken Prawn (2P)

SPECIAL BUFFET
$66_90/chi|d$26.9o

KOH-YA BUFFET + additional menu as follows ...

Sy |
= oooooooo

Wagyu Beef Rib Beef Fillet Spicy Chicken

PREMIUM BUFFET
$76.90 / child $29.90

KOH-YA BUFFET + additional menu as follows
+ SPECIAL BUFFET

OoOwro

Cabbage

Ooo0o0o ;
Carrot

0 O

OX Tongue
(5 portions per person)
*Cook lightly, then dip in lemon juice &chilli pouder

ooo El_
Capsicum

N .
EOBEO OO
Mushroom

0005

Squid Sashimi

*Ready to eat

OX Tongue
(2 portions per person)
*Cooklightly, then dip in lemon juice & chilli pouder

oooo

Takoyaki

I
] D@ ’
Beef -

Shabu-Shabt




BBQ DISHES &
SIDE DISHES

ooooot
Garlicwith =
Butter

ooopotoan o
Garlicin ooos

Sesami Oil Edamame

*Only eatinside Beans

OO o
Mushroom with D
Butter Sheets

&

oo

oo

i

ooodBo00n 0,000 06
Corn with Butter Lollipop prawn

0000000 G
Fish with Butter

ooooooo
Seasoned
Seaweed

gooo
Scallops

*Rice n

Tuna

Bibimba

*Marinated veges & cooked beef onrice

Negi Rice

*Chopped leek w/ flake bonito on rice

RICE / NOODLE DISHES

oo

-

ooo
Miso Soup

L il

¥y
0 00 CEEEan
Hot or Cold
Udon Noodle

*Japanese UDON noodle

0ooooo
Seaweed Soup

gg Poridgge Spicy Hot
oup Beef Soup

995009

gooO-o0oo0o
Assorted

Sashimi (3p) Kimchee

goooooooo

Curry Rice

&

*Not spicy pickled (Cucumber)

oooo

Mussel (3p)

000 O88E
Deep-fri
Octopus

i

Salmon & "

Avocado Salad

*French dressing & mayonnaise

SALAD, KIMCHEE &
NAMURU

DESSERTS

[0 L& £ & %
Gl 000 =

Spmach ooooE-=0do.d
AImO'n - Namuru

*Baby bok choy & carrot, pickled radish & bean
sprout, and shiitake mushroom

¢ O O o e r
Kimchee Vaniltalcecream
*Spicy pickled (Chinese cabbage)

oooo
Radish Kimchee
*Spicy pickled (White radish)

ooouOEgR o0
Assorted Fruits

*1peaceeachinaserve

Special
Limited Stock

00000oooOoooooo
Please ask to our Staff

Ooooo0EE
C_ucumber
Kimchee

DDDE{DDD@Q
O00E00008 Chocolate"
Garlic Prawns Icecream

Cheese Curry



