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ICHIKEN IZAKAY

“Fhe Art of Authentic Japanese i‘ila &

s a Prcrmum Buffet
Ichiken Izakaya ffers an all-you-can-eat Japane: rience crafted with care
at every step, fre selecting premium ingredien eef, pork, fresh seafood,
and seasonal wegntﬁblea to serving each dish in Erﬂéc (panese style.

s . Every broth is dewelnpe Wil metls::ulous atte._ 6} h;mﬁr can
experts, drawing out the distincteharacter taf
with precision at every stage, because we '
ingredients, and is perf ected through care.

of passmnate culinary.
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Ichiken is where premium lngdeIEIltS- metlculnus craft, and an
authentic Japaty&d‘iﬁ“n erie ¢
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Shabu Shabu — Kombu
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A clear broth from premium kombu seaweed, well-rounded and delicately aromatic, bringing out the best

in beel, Kurobuta pork, seafood, and fresh vegetables,
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Served with ponzu / sesame sauce [ spring onion [ grated radish with red chili
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Hul{m@kl Kanto- -Style Sukiyaki
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*‘Sweel savory, aromatic warishita broth,
Avith long-simmered pork bone broth.
et for sliced beef, Kurobuta pork, tofu,
shirataki noodles, and fresh vegetables.

Lé:‘.ufrrjﬁqu’Ir"iamau!ﬂamnmsmﬁumluuidﬂonsu wlosauBuuudiushsy
"‘\ Served with fresh cage-free eges for an authentic tast
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Slow-simmered to extract the natural sweetness of pm‘k bones, ﬁl?h f‘mgmnt and ‘t‘mty smooth. Perfect
for meats, seafood, fresh vegetables, and noodles.
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Best with Japanese rice / garlic rice [ shirataki noodles [ fresh tofu
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PRESIT VEGETABLE BAR — OVER 20 STLECTIONS =
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‘Fi‘esh‘vegetahlm hand-selected and
prepared daily for the best freshness and
flavor, 4 sedsonalvariety that pairs

pﬂrfci“ﬂymuth every broth.
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Vegetable selections may vary by season.
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® Ichiken Style Tempura
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i'rmhh tried in our special batter —light, pertectly crisp, and full of
the mg_,ref_imm s natural flavor., [Eumpum su[tﬂaum Iy mr'.e by
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Iresh Eggs for Sukiy raki
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Fresh, hygienic eggs from certified farms, rich, silky yolks that adda
creamy smoothness to sliced meats and warishita broth.
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- Daily Japanese Oden Selection -
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“Ar assortment of mgmdmma slow- '-:IiTI'r'l'.tf_‘TL‘d i _I'dpaneae m 153 broth for
. deep, infused flavor, reflecting the simplicity and craft'of Japanese cuisinie,
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Drink & Dessert Bar

Unrhabosaloaniurinoogasiow:uoeddiiu sam@iduduiluendnuni wsou
inSouhudnass

Fnd vour meal with Ichiken's sipnature homemade ice cream, rich and
distinctive — with a selection of beverages.,

lorindul / loe Crearm: uw / nas / Bonlnuan — Milk,/ Matcha / Chocolate

Lné'.uumu,-f Beverages: Tin / Tanlulidima / alidsh / ddeausadu / (hdnausaumne / susoudu / ouio / o
Wi / LAinaae — Coke / Cioke Zero / Sprite / Orange Soda / Red Soda / loed Tea / Green Tea / Oolong Tea
{ Chrysanthemum Tea
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ICHIKEN IEAKA YA
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The perfect introduction to a complete Japanese dining mrt—*rwnw bringing together premium
ingredients and Ichiken's most popular dishes in one set: all 3 signature broths, Australian beef,
Kurobuta pork, seafood, fresh vegetables, tempura, sushi, and much more.
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Premium Australian beef from quality
sources, selected for shabu and sukivalk,
tender, flavorful, with just the right
marbling.
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Kata-Rosu {Beef Chuck Roll)

Karubi (Beef Brisket)
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CQuality Burobuta pork; renowned for
(AEs [endu:nl_hs juiciness, and rich
hattisal flavor: Pﬁ.lft'f.,{ for dn‘-.-' it lf_hlimm '
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hl:m]:ur‘i {Pork Collar i
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FILIF}TEUEL—EHJ?JU
humbum {Pork Belly)
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and the best texture, perfect with Japanese broth:

G av:—rf:uilv selected fresh Lh'(.h‘?l'i tender, juicy,
and full'of flavor.
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Freshly fried tempura,
perféctly crisp, and ful
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Shiimp Tempura. -
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Bewnd %lrabu and quknaki I |‘ilkt!n ﬂﬂer s a variely of mrefulh pmpared ]apaneaﬁ* dwhez» deu’gneri
s K L lﬂ pd'll' pepfecth- with shabu and add variety to vour mm]
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Sushi prepared fresh by professional chefs with carefully selected ingredients
daily — balanced sushi rice that brings out the best in every topping.

gBuvavau yinun yBoWd
Salmon Sushi Tuna Sushi Hamachi Sushi
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ILhIkC‘H Fut{)mdkl lel Crab Stick Sushi . ' " . Tamago Sushi
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Salmon Roll
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HANDROLL
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H.-,md rolls Il‘htdE o 0rd9r map i agmnt &uememi perfectly 11’1:11.{_ hed wlth rice and i limg% h:m, to eat;
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= Beef Hand Roll
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bdlillfm Hand Roll
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_ Spicy Tuna Hand Roll
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Ichiken Special Hand Roll



