
 

  

 

 

 

 

 

 

 

 

 

 

 

 

 

Welcome in Ke-Un, our signature restaurant where together 

we will explore the Japanese cuisine. 

The culinary team has prepared a selection of your favorite 

dishes with an honest and uncomplicated taste, as the 

Japanese tradition requested. 

Exquisitely crafted sushi and sashimi are at the heart of a 

menu that celebrates the finest seasonal ingredients from the 

Indian Ocean, prepared using traditional techniques that 

bring its essential flavors to the fore.  

 

 

 



 

PLEASE INFORM THE WAITER/WAITRESS OF YOUR PREFERENCES OR ANY ALLERGIES & DIETARY INTOLERANCES   

 INGREDIENTS ARE SOURCED LOCALLY AND SUBJECT TO AVAILABILITY MAY CAN CHANGE WITHOUT NOTICE    

CONSUMING RAW OR UNCOOKED MEAT, POULTRY, SEAFOOD, SHELLFISH OR EGG MAY INCREASE RISK OF FOODBORNE ILLNESS. 

 PRICE ARE IN USD & ARE INCLUSIVE OF 12% GST AND SERVICE CHARGE. 

 CONTAIN NUTS        SPICY         CONTAIN SHELL FISH       GLUTEN FREE        PLANT BASE              

 

STARTERS   

  

EDAM AM E    8  

G R E E N  S O Y B E A N S  W I T H  S E A  S A L T   

  

K E-UN SAL AD     1 4  

W A K A M E ,  D A I K O N ,  C A R R O T   

C U C U M B E R  A N D  Y U B A  C U R D  W I T H  

W A S A B I  P O N Z U  D R E S S IN G  

 

  

GOM AAE    1 4  

S P I N A C H  A N D  E N O K I  M U S H R O O M  

S A L A D   

W I T H  S E S A M E  D R E S S IN G  

 

  

KAISE N SA LAD   2 2  

S E A F O O D ,  S E A W E E D ,  T O M A T O ,  

LE T T U C E  

P O N Z U  D R E S S I N G  

 

  

AGEDASH IDOFU   1 0  

T O F U  W I T H  T E N D A S H I  S A U C E   

  

GYO ZA   2 0  

S T IR - F R IE D  P R A W N S  D U M P L I N G   

  

M AGURO TATAK I  2 0  

S E A R E D  Y E L LO W  F I N  T U N A ,  W A S A B I ,  

S O Y  A N D  S E S A M E  S A U C E  

 

  

SOUPS   

  

SURIN AGASHI    1 2  

C H I L L E D  P U M P K I N  S O U P   

  

M ISOSHIRU   1 8  

S E A F O O D  M I S O  S O U P   

  

 

SUSHI & SPECIALITIES  

  

VE GE TAB L E ROL L   ( 6  P C S )  1 2  

A V O C A D O ,  LE T T U C E ,  P IC K L E D  D A I K O N   

  

CALIFORN IA RO LL   ( 6  P C S )  1 8  

C R A B ,  A V O C A D O ,  C U C U M B E R ,  T O B I K O   

  

TUNA RO LL   ( 6  P C S )  1 5  

Y E L LO W F I N  T U N A ,  S P IC Y  S A U C E   

  

B EACH ROLL  ( 6  P C S )  1 6  

C H IC K E N  T E R I A K I ,  A V O C A D O ,  S E S A M E    

  

CRISPY PRA WN ROL L    ( 6  P C S )  1 8  

P R A W N ,  A V O C A D O ,  S P I C Y  M A Y O   

  

TI GE R EY E’S  ROL L   ( 4  P C S )  1 8  

S A LM O N ,  S C A L L O P ,  C R E A M  C H E E S E   

  

FIRE CR ACKER   ( 6  P C S )  1 8  

C R IS P Y  R O L L  W I T H  T U N A ,  S A LM O N  A N D  

A V O C A D O  

 

  

NIGIRI  ( 2  P C S  P E R  K I N D )  2 0  

C H E F ’ S  S E LE C T I O N  O F  T H R E E   

  

SASHIM I  ( 3  P C S  P E R  K I N D )  2 5  

C H E F ’ S  S E LE C T I O N  O F  T H R E E   

  

  

  

  

  

 



 

PLEASE INFORM THE WAITER/WAITRESS OF YOUR PREFERENCES OR ANY ALLERGIES & DIETARY INTOLERANCES   

 INGREDIENTS ARE SOURCED LOCALLY AND SUBJECT TO AVAILABILITY MAY CAN CHANGE WITHOUT NOTICE    

CONSUMING RAW OR UNCOOKED MEAT, POULTRY, SEAFOOD, SHELLFISH OR EGG MAY INCREASE RISK OF FOODBORNE ILLNESS. 

 PRICE ARE IN USD & ARE INCLUSIVE OF 12% GST AND SERVICE CHARGE. 

 CONTAIN NUTS        SPICY         CONTAIN SHELL FISH       GLUTEN FREE        PLANT BASE              

 

MAINS   

  

YASAI TEM PURA   1 5  

A S S O R T E D  T E M P U R A  O F  O R G A N I C  

L O C A L  V E G E T A B LE S  

 

  

TEM PURA M ORIAWASE   2 2  

A S S O R T E D  T E M P U R A  O F  P R A W N  A N D  

V E G E T A B L E S  

 

  

RAM EN  2 0  

E G G  N O O D L E S ,  D A S H I  B R O T H ,  

C H IC K E N  

 

  

CHICKEN KA TSU  2 2  

B R E A D E D  C R IS P Y  C H IC K E N  W I T H  

B U L L D O G  S A U C E  

 

  

B EEF YAKIN I K U  3 0  

S T IR - F R IE D  B E E F  W I T H  M U S H R O O M   

  

UDON   

S T IR - F R IE D  W H E A T  N O O D LE S  W I T H    

V E G E T A B L E S  1 6  

A N D  S E A F O O D   O R  B E E F  2 4  

O R  C H IC K E N  2 0  

  

ROB ATAYAKI   

A L L  S E R V E D  W I T H  G A R L I C  R I C E  &  P O N Z U  S O Y  B U T T E R   

S H I T A K E  M U S H R O O M   1 6  

C H IC K E N  &  LE E K S  2 0  

B E E F  &  E N O K I M U S H R O O M  2 4  

  

M ISOYAKI  3 0  

S LO W  C O O K E D  M A R I N A T E D  F I S H  I N  

M I S O  S A K E  S A U C E ,  S A U T É E D  

V E G E T A B L E S  

 

  

  

 

DESSERTS   

  

M OCHI 1 6  

S T U F F E D  S T IC K Y  R IC E  W I T H  Y O U R  

C H O IC E  O F  N U T E L L A  O R  Y U Z U  O R  

G R E E N  T E A  I C E  C R E A M  

 

  

M ATCHAM ISU  1 6  

M A T C H A  T E A  I N  T IR A M I S U  S A U C E   

  

DRAGON FR UI TS B OAT    1 6  

W I T H  S A K E  L I M E  S O R B E T   

  

HOUSE M ADE ICE C REAM   4  

V A N I L L A  |  C H O C O L A T E  |  S T R A W B E R R Y  

|  B A N A N A  

 

  

HOUSE M ADE SORB ET    4  

M A N G O  &  P A S S I O N  F R U I T  |  P I N E A P P LE  

|  L IM E  |  C O C O N U T  

 

  

  

  

  

  

  

 


