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STARTERS - A5 —4 —

EDAMAMIE ve
- STEAMED & SALTED
» CHILLI & GARLIC

CHEESEBURGER SPRING ROLLS

spicy mayo, pickles, shallots, sesame seeds

SUSHI ROLLS - 4 pIEcES
« GRILLED SALMON DF GF
avo, yuzukosho aioli

« MENTAI PRAWN DF
avo, tobiko mayo, teriyaki sauce

. VEGGIE vaG
avo, cucumber, yuzukosho

- KINGFISH DF GF
avo, cucumber, yuzukosho

SMALL SHARES - > ZEH
SASHINMI SELECTIOIN DF GF - 3 TYPES

served w/soy, wasabi

SHISO TEA KINGFISH bF* 6F*

pickles, yuzu miso, shiso oil

TUNA CRISPY RICE vor

crispy rice, tuna, avo, spicy mayo

GIYOZA - 5 PIECES

served w/soy vinegar sauce
* PORK DF
* VEGGIE VG

MAMASAAN'S KARAAGE

* CAULIFLOWER DF* Vv VG*
served w/ spiced sesame mayo

- CHICKEN DF
served w/ sweet and spicy mayo

BAO - 2 PIECES

« PEKING DUCK DF
roasted peking duck served w/pickles, cucumber, chilli
mayo

» CRISPY PORK DF
crispy pork belly served w/chilli, cucumber & mamasaan
sambal with coconut, lemongrass and kaffir 1ime

- KARAAGE CHICKEN DF
fried karaage chicken served w/pickles, cucumber, spicy
mayo

- TOFU va
glazed sticky tofu served w/pickles, cucumber, wasabi mayo

TACOS - 2 PIECES
- SASHIMI DF
spiced crispy dumpling pastry, yuzo miso dressing

+ SPICY GRILLED SALMON DF N
spiced crispy dumpling pastry, cucumber, chilli oil,
peanuts, shallots, crispy garlic

» GRILLED BEEF DF
marinated beef, sesame mayo, chilli oil, pickled onion

» SHIITAKE & MISO TOFU DF VG

DF - DAIRY FREE -
VG - VEGAN -

GF — GLUTEN FREE + V - VEGETARIAN
N — CONTAINS NUTS + * CAN BE MADE UPON REQUEST
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LARGE SHARES - X

MISO ROASTED EGGPLANT G&Fva

torched red miso, lotus chips

CRISPY MIAPLE PORK BELLY ©oF

maple miso, pickled ginger, shallots

TERIYAKI CHICKEN oF

teriyaki sauce, miso chickpea puree

CHARGRILLED STEAK ©F 6F

200g black angus steak served w/ yakiniku sauce

SIDES - &H3"
KIMCHI CUCUNIBER ve

sesame mayo, fried garlic

STEAMED SUSHI RICE oF ve

CHARGRILLED SESANME BROCCOLINI ve

sweet sesame dressing

LOTUS CHIPS ve

DESSERT - FH¥—}h
MATCHA CHEESE CAKE Vv

yuzu curd, cookie crumbs, matcha dust

SHISO MIANGOMISU v

mango, light mascarpone cream, rosewater,

dried rose petals, shiso
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CHEF'S CHOICE
79PP — MIN 2PPL
SPICY EDAMAME
KIMCHI CUCUMBER
SASHIMI TACO
SHISO TEA KINGFISH
PEKING DUCK BAO
CHARGRILLED STEAK

CHARGRILLED SESAME
BROCCOLINI

SHISO MANGOMISU

VVEGIGIE OPTION

69PP — MIN 2PPL

SPICY EDAMAME

SHIITAKE & MISO TOFU TACO

TOFU BAO
VEGGIE GYOZA
KARAAGE CAULIFLOWER

MISO ROASTED EGGPLANT

CHARGRILLED SESAME
BROCCOLINI

SHISO MANGOMISU

TAKOSU TUESDAYS
$7 JAPANESE TACOS

LUNCH WEEKENDS

BOTTONILESS PATRON NMARGARITA

2 HOURS OF BOTTOMLESS PATRON TOMMYS AND SPICY
MARGS PAIRED WITH A 5 COURSE JAPANESE TAPAS MENU

CHANMPAGNE SUNDAY=Z

TAPAS MENU

A 2 HOUR BOTTOMLESS CHAMPAGNE OFFERING SPECIFIC
TO SUNDAY. CHOOSE FROM CHANDON BRUT OR VEUVE
CLICQUOT, BOTH PAIRED WITH A 5 COURSE JAPANESE

@MAMA_SAAN



