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Y O I G R O U P . S H O P  

R e a c h  u s  a t  o t h e r  o u t l e t s  f o r :
-  T r a d i t i o n a l  J a p a n e s e  c o n c e p t

( C h i k u w a  T e i )  9  M o h a m e d  s u l t a n  r o a d .   
-  N a s i  P a d a n g  c o n c e p t  ( K i r a  K i r a )  8

M o h a m e d   s u l t a n  r o a d .

M a n z o k u
by yoigroup



Hotate Mentai
T o r c h e d  s c a l l o p s  t o p p e d  w i t h  m e n t a i k o

Chirashi Kou 
T h i c k  s l i c e s  o f  a s s o r t e d  f i s h :  S a l m o n ,  K a n p a c h i ,
A m a e b i ,  C h u t o r o * ,  H o t a t e ,   U n a g i ,  t o p p e d  w i t h
I k u r a ,  o n  a  b e d  o f  S u s h i  r i c e .

Chirashi
T h i c k  s l i c e s  o f  a s s o r t e d  f i s h :  S a l m o n ,  M a g u r o ,
M e k a j i k i ,  S h i r o  M a g u r o ,  t o p p e d  w i t h  I k u r a ,  o n  a
b e d  o f  S u s h i  r i c e .  

Kibinago karaage
5  p c  K a g o s h i m a  S i l v e r - s t r i p e
  

Sashimi Soba
A s s o r t e d  f r e s h  s a s h i m i ,  t o p p e d  w i t h  c o l d
s o b a  i n  h o m e - m a d e  s o b a  s a u c e  a n d  s e s a m e
d r e s s i n g .   

A t  M a n z o k u ,
c u s t o m e r s  t y p i c a l l y
s t a r t  o f f  w i t h  q u i c k
s e r v e d  s m a l l  d i s h e s ,
t h e s e  H o t  a n d  C o l d
a p p e t i s e r  c a n  b e
o r d e r e d  a s  a  g o o d
s n a c k  t o  P A I R  W I T H
A  G L A S S  O F  S A K E

Food
Menu

Wagyu Don 
1 2 0 g  U S  w a g y u  b e e f  t o p p e d  w i t h  o n s e n  e g g ,
s e r v e d  w i t h  s t e a m  w h i t e  r i c e  &  J a p a n e s e
g a r l i c  c h i p .  

Kurobuta Pork Don
G r i l l e d  m a r i n a d e d  K u r o b u t a  p o r k  t o p p e d
w i t h  o n s e n  e g g  a n d  t e r i y a k i  s a u c e ,  s e r v e d
w i t h  s t e a m  w h i t e  r i c e  

Beef tendon daikon stew
S l o w  c o o k  b e e f  t e n d o n  i n  d a s h i

Unagi Don
2  p i e c e s  o f  B a r b e c u e d  E e l  s e r v e d  w i t h  r i c e

S i g nature

1 9

2 4

2 5

2 6

1 93 5

Truffle Inaniwa Udon
F r e s h  s c a l l o p s  w i t h  c o l d  i n a n i w a  u d o n

2 0

Oysters Kaki Furai 
D e e p  f r i e d  O y s t e r

Edamame furikake
G r e e n  b e a n  w i t h  f u r i k a k e

Dashi Shoyu Cream Cheese
S m o o t h  c h e e s e  w i t h  D a s h i  &  S h o y u

Amaebi karaage 
D e e p  f r i e d  s w e e t  p r a w n s  

6

6

9

9

Ikageso
F r i e d  o c t o p u s  l e g s  

9

6 . 5

Juicy chicken wings
F r i e d  m a r i n a d e d  C h i c k e n  w i n g s  

1 2

Gyoza 
P a n  f r i e d  j a p a n e s e  d u m p l i n g s   

Hot  a pp et i s er

Tempura Moriwase
M i x e d  f r i e d  e b i  v e g i e  i n  T e m p u r a  B a t t e r

Tori karaage 
D e e p  f r i e d  c h i c k e n

9

1 4

1 2

Tako Yaki
D e e p  f r i e d  O c t o p u s  b a l l s  

8

9

Shisamo
B a r b e c u e  S m e l t  ( 3 p c )   

6

Truffle fries
F r e n c h  f r i e s  t o p p e d  w i t h  t r u f f l e  s a u c e

Co l d  s tarter

Tako wasabi
O c t o p u s  i n  w a s a b i  v i n e g a r   

Tsubu Gai Wasabi
S a l t e d  T o p s h e l l  w a s a b i  

Cold somen 
 C o l d  s o m e n  w i t h  s e a  g r a p e s  a n d  a m a e b i

Yaki Tamago
J a p a n e s e  r o l l e d  O m e l e t t e

6 . 5

9

5

1 5

Cold Uni Tofu 
C o l d  T o f u  w i t h  U n i  D r e s s i n g

5 . 5

6

Chuka Hotate / Karaage
S e s a m e  s c a l l o p s  /  j e l l y f i s h

6

M a n z o k u
Japanese & Sake Bar

Salmon Canapes 
2 p c  S a l m o n  o n  c u c u m b e r  i n  
w a s a b i  v i n e g a r

6

Steam Siew Mai 
S t e a m  S i e w  M a i  w i t h  s p c i y  v i n e g a r

1 2

5 . 5



Salmon Aburi Maki
S a l m o n  r o l l  t o r c h e d  g r i l l  w i t h
m e n t a i k o  s a u c e  

Shar ing  p lat te r

Maguro Tataki
S e a r e d  m a g u r o  i n  h o m e  m a d e  t a t a k i  s a u c e

1 8Braised Pork Belly
B r a i s e d  p o r k  b e l l y  i n  h o m e m a d e  s a u c e  

Sashimi Platter for 2 pax
C h e f  r e c o m m e n d e d  5  k i n d s  s a s h i m i  s u i t a b l e
f o r  2  p a x

Sashimi Salad
M i x e d  f r e s h  s a s h i m i  s a l a d ,  t o p p e d  w i t h
t a m a g o ,  a n d  s p e c i a l  s a u c e  

Volcano Maki
U n a g i ,  k a n i  s t i c k ,  t o p p e d  w i t h  t o b i k o  a n d
k a t s u o b u s h i  

Kanpachi Carpaccio
T h i n  s l i c e s  A m b e r j a c k  f i s h  t o p p e d  w i t h  b l a c k
t r u f f l e  a n d  C a r p a c c i o  d r e s s i n g  

4 8 . 5

2 0

2 2

2 8

1 8 . 5

1 8

Rainbown Maki
A v o c a d o ,  k a n i  s t i c k ,  s a l m o n ,  t u n a ,
m e k a j i k i ,  t o p p e d  w i t h  m a y o  a n d  t o b i k o  

2 0

Salmon Carpaccio 
T h i n  s l i c e  s a l m o n  i n  w h i t e  r a d d i s h ,
t o p p e d  w i t h  c a r p a c c i o  d r e s s i n g  

1 8

-  S u s h i  r i c e   
-  S t e a m  r i c e    
-  U d o n / s o b a  
-  C l a m  m i s o  s o u p

2 . 5
2 . 0
8 . 0
4 . 0

Sweets

Mochi Ice-cream 
M a t c h a ,  M a n g o  C o c o n u t  

Japanese Ice Cream 
M a t c h a ,  S e s a m e ,  Y u z u  

Dessert of the day 
R e a c h  o u r  s t a f f  f o r  m o r e

6

5

6

Sash im i

Sweet Prawns Amaebi
5  p c  J a p a n e s e  s w e e t  p r a w n  

1 4

Scallops Hotate
S c a l l o p s  s a s h i m i  

1 4

Salmon Belly
5  p c  s a l m o n  b e l l y  a b u r i  

1 6

Kanpachi Sashimi
5  p c  A m b e r j a c k  

1 7

Salmon Sashimi
5  p c  s a l m o n  s a s h i m i

1 2

Maguro Sashimi
5  p c  r e d  t u n a  s a s h i m i

1 4

Mekajiki Sashimi
5  p c  S w o r d f i s h  s a s h i m i

1 5

Shiro Maguro
5  p c  w h i t e  t u n a  s a s h i m i

1 5

Mid Fatty Tuna Belly
3  p c  f a t t y  t u n a

3 0

Ikura 
S a l m o n  r o e  

9

Co ld
shar i n g

Crunchy Dragon Maki
T e m p u r r a ,  c u c u m b e r ,  m a y o  a n d  f u r i k a g e  

2 2

Sushi Aburi Five
5 p c  p r e m i u m  a b u r i  s u s h i  w i t h  c h e f  c h o o s e d
s e a s o n i n g

2 6

Hot
shar i n g

Spicy grilled Octopus
G r i l l e d  t a k o  w i t h  c r e a m y  t o g a r a s h i  

2 0

2 4Seafood miso soup
A s s o r t e d  f r e s h  s e a f o o d  i n  c l a m  m i s o
b r o t h

Spanish Iberico
P r e m i u m  S p a n i s h  p o r k  w i t h  g i n g e r  y u z u k o s u

1 6

3 5Wagyu Miyazaki Tataki
S e a r e d  P r e m i u m  w a g y u  M i y a z a k i  s e r v i c e
w i t h  w a g y u  s a u c e

Salmon Teriyaki
G r i l l e d  S a l m o n  w i t h  t e r i y a k i  s a u c e

1 6

De s sert  dr i n k s

Redplum
N o n - a l c o h o l  p l u m  d r i n k

Yuzu Calpico
N o n - a l c o h o l  Y u z u  y o g u r t  d r i n k  

Kyoho Grape
N o n - a l c o h o l  g r a p e  d r i n k

8

8

8 . 5

O u r  s i d e s  a n d  s h a r i n g  p l a t t e r s  a r e  c a r e f u l l y
d e s i g n e d  a s  a  g o o d  a c c o m p a n i m e n t  t o  o u r  s a k e

c o l l e c t i o n

M a n z o k u
Japanese & Sake Bar



Sake red wine sangria 
o s a k e ,  r e d  w i n e ,  g r a p f r u i t ,  l e m o n ,
o r a n g e  &  s o d a  

-  1 0 p m  l a s t  o r d e r
-  1 0 : 3 0  a l l  a l c o h o l i c  d r i n k s  w i l l  b e  c l e a r e d  f r o m  t h e  t a b l e
 -  b y  L a w  -

(M)anzoku Snow White
S w e e t :   2 +            D r y :  3 +

Sencha (Hot/Cold)

Yuzu Tea (Hot/cold)

Lemonade 

Sparkling Yuzu

Soft Drink   

Calpis soda

Cockta i l s

Yuzu 75 
W h i s k y ,  Y u z u ,  L e m o n  J u i c e  &  u m e s h u

Deep Blue
C u r a c a o ,  l i m e  j u i c e  &  s o d a  

Summer Sake
O s a k e ,  l y c h e e ,  l e m o n  J u i c e  &
r e d p l u m  

G L S

1 3 . 5

1 5

1 3

1 3 . 5

4 8

_

_

P A R T Y
( 5  p a x )  ( 1  p a x )  

Salted sakura highball 
S a l t e d  s a k u r a  f l o w e r s ,  T e q u i l a ,
s o d a  

1 4 _

Umeshu soda 
P l u m  w i n e ,  s o d a   

1 3 _

W i ne s  c o l l ect i o n

Australia, Hunter Valley (W)
P e n m a r a  5  F a m i l i e s  C h a r d o n n a y  W h i t e

South Africa, Ranschhoek (R)
P r o t e a  C a b e r n e t  S a u v i g n o n  R e d

France, Burgundy (R)
H e n r y  F e s s y  B e a u j o l a i s  V i l l a g e s  R e d

Chile, Colchagua Valley (R)
V i u  M a n e n t  E s t a t e  M e r l o t  R e d

Chile, Colchagua Valley (W)
V i u  M a n e n t  E s t a t e  S a u v i g n o n  B l a n c  W h i t e

New Zealand, Waipara (W)
W a i p a r a  W e s t  R i e s l i n g  W h i t e

1 2
B T LG L S

1 4

1 4

6 0

6 8

6 8

7 8

8 0

6 81 4

_

_

Listing Selections
S e a s o n a l  s e l e c t i o n s

A s k  s t a f f

Non  -  A lcoho l i c

B T L

(M)anzoku RedWine Umeshu
S w e e t :   3 +            D r y :  2 +

(M)anzoku Whisky Umeshu
S w e e t :   2 +            D r y :  4 +

House Umeshu
S w e e t :   4 +            D r y :  2 +

G L S
( 1 8 0 m l )  ( 8 0 m l )  

1 1

1 8

1 8

2 1

2 2

1 8

_

_

1 2

1 0

m anzoku  own  brewed

(M)anzoku Yuzu Sake
S w e e t :   3 +            D r y :  3 +  

Red
wine 

White
wine 

B T LG L S

2

5

3.5

7

3.5

5 

Asahi Dry

Yuzu Biru Beer

Craft Beers

14

15

Ask staff

Beer



SAKE (BEST SELLER) 

THE DASSAI SERIES - 720ML

VIEW 

OUR 

SHOWCASE 

FOR 

SAKE 

RANGE

DASSAI 23 - $189.00

DASSAI 39 - $118.00

DASSAI 45 - $108.00

JUNGIN 

JUNMAI GINJO

NIHONSAKARI

JUNMAI DAIGINJO

AKABU GREEN

JUNMAI DAIGINJO

DINE IN:        $98.00

DINE IN:        $89.00

DINE IN:        $76.00

KINDLY ASK OUR STAFFS FOR 

SAKE RECOMMENDATIONS BASED ON YOUR PREFERENCE OF

TASTE 

Dryness: full-bodied          Sweet: 3/5

Good balance and completed on the

mouth 

Dryness: Dry                Sweet: 1/5

Smooth, Very fruity aromatic

fragrance and taste 

Dryness: Medium              Sweet: 4/5

Very fruity taste and Rich flavor with

rich Umami of rice. 



HOUSE POUR

House pour
Special

Junmai Sake

150ml- $22.00 

NAMA SAKE

JUNMAI 

DINE IN:        $34.00

Dryness: Dry                Sweet: 1/5

Dry, smooth, rich of umani, good

pairing with seafood  

OZEKI 

JUNAMAI DAIGINJO

DINE IN:        $38.00

Dryness: Medium           Sweet: 2/5

Rich, mellow, Smooth fruity, good

pairing with seafood  

NIGORI SAKE

10.5% ALCOHOL

DINE IN:        $32.00

A soft, silky and light sake, very

pleasant as an aperitif. Shake well

before serving.

ORGANIC KISEKI 

JUNMAI GINJO

DINE IN:        $42.00

Dryness: full-bodied             Sweet: 2/5

100% using such a Natural Organic

rice, rich aroma, pairing with tempura 

SPARKLING 

SAKE

DINE IN:        $26.00

Dryness: light              Sweet: 4/5

Very fruity taste, natural sweetness,

good pairing with seafood  

SAKE 300ML (FAST MOVING)


