SUSHI KAZOKUVU

KAZOKU




NASI 3
LEMAK =

CHICKEN |/
KATSU |

]

RM 17.20

Nasi Lemak Chicken Katsu | 17.20 Nasi Lemak Chicken Katsu set| 19.80
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Savour the crispy perfection of
our Tendon, where golden-
battered prawns, crab stick,
shiitake mushroom and tempura
onsen egg meet fluffy steamed
rice. All signature don comes

with Miso Soup

YAKINIKU

XL Yakiniku Don | 29.80

Sashimi Moriawase Don | 39.80

KAZOKU TENDON :|z|: )|-|


https://www.justonecookbook.com/ten-don/
https://www.justonecookbook.com/ten-don/
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https://www.uzura.co.jp/quail_madeleine
https://www.uzura.co.jp/quail_madeleine
https://www.uzura.co.jp/quail_madeleine
https://www.kurashiru.com/lists/cd03ca79-1e5b-475b-99d5-388a125c3add
https://www.kurashiru.com/lists/cd03ca79-1e5b-475b-99d5-388a125c3add
https://www.kurashiru.com/lists/cd03ca79-1e5b-475b-99d5-388a125c3add

TRAIN BENTO A
RM 12.80

TRAIN BENTO B
RM 14.80

TRAIN BENTO C
RM 16.80

Free Kid’s Toy !
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BIZR APPETIZER

A5. Chuka Kurage | 6.20 A7. Spicy Edamame | 6.80
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A8. Deep-Fried Takoyaki| 6.80 A9. Chicken Gyoza | 8.50
A10. Ebi Gyoza | 9.50

Al4. Japanese Salad | 12.90 A15. Salmon Salad| 16.90 A16. Chicken Salad | 14.90
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MINI SUSHI BELT

B2. Sushi Belt Mentai | 19.8 B3. Sushi Belt Gunkan | 18.2

B4. Sushi Belt Mix | 18.2 B5. Salmon Hana Sushi Belt | 38.20
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SASHIMI

' B6. Salmon Sashimi

3pcs | 12
6pcs | 22

B7.Salmon Belly Sashimi B8. White Tuna Sashimi

3pcs | 13.9 3pcs | 11.9
6pcs | 25.6 6pcs | 21.9

B9. Tako Sashimi B10. Maguro Sashimi
3pcs| 9.2 3pcs | 14.9
6pcs | 16.9 6pcs | 27.5
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FFESISIGNATURE SUSHI

P s
Cl. UNA TAMA C2. EBI FRY MAYO C3. TUNA ABURI
NIGIRI MENTAI 4.2 WITH SPICY SAUCE 4.6 MENTAI MAYO 5.2

MAYO

C4. SALMON ABURI C5. CHICKEN KATSU Cé6. SABA FRY

MENTAI MAYO FRY 4.8 SPICY MAYO 3.6 WITH TERIYAKI 3.8
NIGIRI ’ : ’

C7. SABA ABURI C8. ROSE MAYO C9. LEMON
MENTAI MAYO 4.2 MAKI 4.2 MAYO MAKI 4.2

C10. SALMON HANA Cll. HOTATE Cl2. TEMPURA »

ABURI MENTAI 7.8 SPICY LAVA 4.2 SPICY LAVA 4.6
MAYO NIGIRI NIGIRI

C13. INARI SPICY Cl4. DRAGON BALL C15. DRAGON BALL
LAVA 3.6 SPICY LAVA SAUCE 4 8 MENTAIMAYO 4 8
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HFFIRED PLATE

D1. TAMAGO NIGIRI D2. KANI NIGIRI D3. INARI NIGIRI

D4. EGG MAYO GUNKAN DS5. TUNA MAYO GUNKAN Dé6. MENTAI MAYO GUNKAN

D7. KAPPA HOSOMAKI D8. TAMAGO HOSOMAKI D9. KANI MAYO MAKI

D10. WAKAME MAKI D1l. KURAGE MAKI D12. TUNA MAKI
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5FSIPURPLE PLATE

El. LOBSTAR E2. EBI E3. INARI TUNA E4. EBIKO
SALAD GUNKAN NIGIRI MAYO GUNKAN

-
ES. WHITE TUNA E8. SPICY BEEF
NIGIRI E6. INARI EBIKO E7.TAKO NIGIRI TERI GUNKAN
E9. IKA NIGIRI E10. HOTATE Ell. SABA E12. BEEF TERI

NIGIRI NIGIRI MAYO GUNKAN

E13. SALMON El4. SALMON E15. ENOKI E16. SALMON

NIGIRI ABURI NIGIRI NIGIRI HOSOMAKI
V-

N

E17. KANI E18. INARI EGG E19. INARI E20. FRIED
HOSOMAKI MAYO MENTAI MAYO SCALLOP NIGIRI
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55IBLUE PLATE

Fl. SALMON F2. SALMON HANA F3. SALMON F4. SALMON HANA
BELLY NIGIRI EGG MAYO HANA EBIKO TUNA MAYO

F7. UNAGI

F6. UNAGI NIGIRI HOSOMAKI

F8. INARI F9. EBI CHEESE F10. INARI
LOBSTER SALAD NIGIRI SALMON MAYO

F12. EBI F13. EBI FRY
TEMPURA NIGIRI NIGIRI

F11. MAGURO NIGIRI
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ZIMAKIMONO

LAVA SAUCE MAKIMONO )

G1. Tamakappa Maki
with Spicy Lava Sauce

4pcs| 7.2
8pcs | 12.2 G2. Tamakappa Maki with
Unagi Spicy Lava Sauce
4pcs| 9.2 ~ G3. Ebi Tempura Maki
8pcs | 15.6 with Spicy lava Sauce
4pcs | 8.9
8pcs | 15.2

FRIED TEMPURA MAKIMONO ()

G4. Spicy Tempura Chicken
Katsu Cheese Maki

4pcs| 8.8
8pcs | 14.9 G5. Spicy Unagi Tempura
Cheese Maki
4pcs| 10.8 G6. Unagi Tempura
8pcs | 18.2 Maki
4pcs| 9.2
8pcs | 15.6
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SPECIAL MAKIMONO

G7. Ebi Avocado

Maki
4pcs| 9.2
8pcs| 15.6
G8. Chicken Katsu
Cheese Maki
4pcs | 8.2 G9. Kani Tempura
8pcs | 13.9 Cheese Maki
4pcs | 7.2
8pcs | 12.2

CLASSIC MAKIMONO

G10. California

Maki
4pcs| 7.2 G11. King Prawn Mentai
BpCsiiRiz.2 Mayo Maki G12. Salmon Aburi
8pcs| 16.8 Mayo Maki
D o G13. Soft Shell Crab
8pcs | 18.2 N
4pcs | 9.2
8pcs | 15.6
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FEFHANDROLL

H1. Unagi Handroll| 7.80 H2. California Handroll | 5.90

H3. Lobster Salad Handroll | 5.90 H4. Ebi Tempura Handroll | 5.90

H5. Salmon Handroll | 6.90 H6. Soft Shell Crab Handroll | 6.90
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15 F VP YAKIGAGEMONO

I12. Salmon | 16.5 13. Saba| 9.8
(Teriyaki/salt) (Teriyaki/salt)

14. Ebi Tempura| 16.5 I15. Ebi Fry | 16.5 16. Chicken Nanban | 14.9

17. Chicken Katsu | 9.8 18. Tempura Mori | 12.8 19. Tori Karaage | 13.9
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71v=3 CURRY DON

J3. Ebi Fry Curry Don (4 pcs) | 24 J4. Ebi Tempura Curry Don (4 pcs) | 24

J5. Omurice Curry Don | 18 J6. Saba Curry Don | 22.8
Add-on Chicken katsu | 6.8
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BERvH R IUBOX

K1. Unatama Jubox | 32.8 O

K3. Unagi Jubox | 29.8 K4. Oyako Jubox | 21.8

: K6. Salmon Sashimi K7. Ebi Fry Jubox
K5. -
Tori Katsu Jubox | 22.8 Jubox | 29.8 (4 pcs) | 24.8
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RAMEN SECTION

L1. TORI
PAITAN
ORIGINAL
RM26.80

(Original/Spicy)

PAITAN
MISO
RM28.20

(Original/Spicy) #54

L3. Tokyo Shoyu | 19.20 L4. Hokkaido Miso | 19.20 L5. Kyushu Spicy| 19.20
Broth with Shoyu & Bonito Broth with Miso & Spices Broth with chilli peppers

SUSHI KAZOKU PAGE 15




F%—=I\FRIED RICE

M2. Chicken M3. Mushroom
Chahan | 17.90 Chahan | 16.90

M1. Garlic Chahan | 15.90

M4. Salmon M5. Seafood
Chahan | 18.50 Chahan | 20.90

*¥1FHYR.SOBA § UDON

M7. Curry Udon | 19.80
Add-on katsu | 6.8

M10. Kake Soba | 19.50
Soba/Green Soba/Udon

M8. Tempura Tsuke | 22.80 M9. Yaki Soba | 18.90
Soba/Green Soba/Udon
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EEB VALUE SET MEAL

N1.Chicken Nanban Set | 29.80

N2. Salmon Piri Piri Set | 32.8 N3. Chicken Teriyaki Set | 27.2
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N4. Chicken Katsu Set | 27.2 N5. Saba Teriyaki Set | 27.2

N6. Ebi Tempura Set | 32.8 N7. Unagi Set | 36.8

N8. Tori Karaage Set | 29.8 N9. Tempura Mori Set | 29.8
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T FEFSUKIYAKI

O1. BEEF SUKIYAKI 3PCS

Addd-on

3 pcs beef 6.9
6 pcs beef 13.9
Udon 6.8

From

RM34.80 (2 PAX)

02. VEGETABLE SUKIYAKI | 28.80 (2PAX) 03. SEAFOOD SUKIYAKI | 38.20 (2PAX)
ADD-ON UDON | 6.8 ADD-ON UDON | 6.8
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HFFHLBENTO BOX

P1. Kazoku Bento | 38.20

P2. Salmon Bento | 32.8 P3. Chicken Katsu Bento| 24.8 P4. Unagi Bento | 34.8

P5. Saba Bento| 24.8 P6. Chicken Teriyaki | 24.8 P7. Tempura Mori
Bento | 28.8
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DRINKS MENU

MILK SHAKE FRESH JUIGE

Ql. Coffee _ “,

Milkshake \

e O, X . Q2. .&'

bd. /> Chocolate m .
¥ Milkshake 3

-

Q5. Apple 9.8 Q4. Orange 9.8

Q4. Vanilla

/—> N\|Ikshoke

*’ A . 1 At
Q7. Carrot milk Q8. Watermelon
10.8 10.8

TEA CAFFEINE

R1. Green Tea (Hot/Cold) (99 ﬁ R5. Latte (Hot/Cold) f

A delicate and earthy tea mooth blend of rich espresso
with a light, refreshing taste. gnaisteanehimiik

RG. Special Coffee
gqffclee V¥i|t_|h crﬁam and a 12
' R2.Lemon Tea 68 cﬂézcglgte e
(Hot/Cold) .
ﬁ. refrgshing I-olack tea with a o EZ sm:nca?: (I;IfOt/ COId) 1l
: old and smooth coffee
PSR made by diluting rich
espresso
R3. Hohey Lemon 63
(Hot/Cold) R8. Chocolate (Hot/Cold) © 72

Milk blended with rich
chocolate syrup for a
satisfying treat

SOFT DRINKS

| S1. COKE S§5.100 PLUS 5.2
: S2.COKEZERO 5.2 SG6.A&W 5.2
Ny!| S3.SPRITE 5.2 S7.MINERAL 3.0
| S4. PEPSI 5.2

A smoothing blend of zesty
lemon and sweet honeuy.

R4 Honey Hanrabong

sweet, citrusy flavour of
Hanrabong orange and a
touch of honey.




japanese
Dessert

=z
Parfait

Vanilla lce Cream, Jelly &
Pocky with Cherry

RM 9 80

Mateha Red Bean
Panfait

P ,.‘@ " Japanese Red Bean with
(ﬁgx s\, o Matcha lce Cream
» | I
\ S
\ » /) RM 8 20

Peanul Bultlen
moc]r,L

RM 6

Matcha Ice Cream with Muffin

RM 1

Stick To The Bar

Fried Tempura Snickers with
Vanillalce Cream

RM 6

RM 6

With Jelly & Cherry . * ‘ T
Panilla, RM u 8 &y _

With Jelly & Cherry

c&o-co-ea,ee RM J . 8 Ice Cream of your choice

With Jelly & Cherry - RM 1



Step into a world of Sushi Kazoku, where the concept of

0..

innovation and authenticity is beautifully embodied. Sushi
Kazoku offers a unique and refreshing dining experience
that sets it apart from the traditional Japanese dining

establishments.

SUSHI
KAZOKU
.

x

4-43 Sunway Putra Mall
LG 10G (6) Subang Parade Mall

011-61895006
Marketing@Alicefb.com
Sushi Kazoku.Malaysia

SUSHI KAZOKU MALAYSIA

END



