*Please grill your food for a suitable duration, as Koh-ya will not be held
responsible for uncooked meat, seafood and illness arising. *Due to Health
Regulations requiring use of disposable mesh for BBQ, an extra charge of $1.00 per
mesh applies. *Minimum order per person = $15 *All prices inclusive of GST.

*The picture is image. SHEiFA X—STINDT. EROBRERLEBBANTENET,

V-3 FLILDEE)EE GEEEOY SHEDEREE
Edamame Namuru Dried Korean Eel with
4.0  Marinated vegetable. 5.8  Seaweed Sheets 3.3 Teriyaki sauce  14.8

+ HoFE A LT S LFOIEBYEE
Kimchee Radish Cucumber Assorted
Kimchee 3.8 Kimchee 3.8 Kimchee 6.9

kT FhREEsE RIS

Yukke Finger Roll Beef Sashimi
Raw beef tartar with 9.2 Beef Sashimi 92 (7 pieces)
egg york. Raw beef marinated with

mayo & shallot.
Roll it up with dried seaweed.

FRADY 5+

y-E Beef Tataki
Salmon Sashimi e 9.5
© 6 pieces 9.9 Premium Beef .

o 12 pieces 17.9 Sdhlml (7 pieces) 1 99



FONABET—EV DS

Spinach &

Almond Salad 8.5
Tuna flake & sliced onions.
(soy dressing)

FEFNYDY S

Fluf
Cabbage Salade 6.9

(mayonnaise & BBQ sauce dressing)

H—FEETRARDYHS S TR R&EYIZIN)— 55 BEDHITINTS
Salmon & Avocado & Prawn &
Avocado Salad 9.9  Mix Green Salad 8.8  Avocado Salad 9.9

(french dressing & mayonnaise) (french dressing) (wasabi mayonnaise dressing)

bhwtS s DR EFRRES 1 VT
Seaweed Salad Wrap up
(soy dressing) 8.5 Sunny Lettuce & Miso Dlp 5.9

- Extra Sauce forBBQ-
nEHLA
B BQ E . , Chopped Shallot 2.0
" ' J : NTREE Sr—sv—hE
Shredded Shallot with Chilli 2.0
RUBE
Soy & Vinegar Sauce 2.0
Jvigficn
Salt & Sesame Oil 1.0
2514 RIChIZL
Sliced Garlic 1.0
EFEHEN
Fresh Chilli 1.0
- ZEE R
I ONDOBIYEE FHELLPEDBAUHEE EOFBITDLEERE Mayonnaise 1.0
Dried Sardine Satsuma-age \ J
Ray Wings 8.8 6.6 (fish Cakes) 8.9

T DS (Al < DINS— 2 Ao < DT = CYS AN LD —EE  ESRD/NS—HE
Corn with Garlic with Garlic in Mushroom with Fish with
Butter 4.5 Butter 4.5 Sesame Oil 4.5 Butter 4.5 Butter 5.0



R BLyI0%5Y By
Premium Original
Diced OX Tongue 13.8  Sliced OX Tongue 9.9

Served with salt & pepper.

Juicy and tender.

g M EAILE
“W(Jg)/U“
Premium Beef Rib 23.9

Please choose : Salt & pepper or BBQ sauce

M EHILVE
“Wagyull
Special Beef Rib 17.9

Please choose :
Salt & pepper or BBQ sauce

hie

Beef Rib
Served with BBQ sauce. 9.9

Rtk LB PILE
"WGg)’U"
Special Beef Rib Finger

Please choose : Salt & pepper or BBQ sauce

16.5

o of it Salt : marinated Salt & Pepper
" BBQ : marinated BBQ sauce

nEELSY bR >
Special Original

Negi-shio Tongue 11.9  Miso OX Tongue 10.5
Served with chopped shallots Marinated with

mixed with salt. original miso souce.

FRE M4 EO0—2
"WOg)’U"
Premium Beef Loin 23.9

Please choose : Salt & pepper or BBQ sauce

s EO—2 E=2
"Wagyu" Beel Loin
Special Beef Loin 17.9  Served with B3Q sauce. 7-9

Please choose :

Salt & pepper or BBQ sauce

£T4L
Beef Fillet 16.5

Please choose : Salt & pepper or BBQ sauce



neE FEAN

"Wagyu" Special Beef Harami

"WCIg)’U"

Beef Cheek 11.8

Please choose : Salt & pepper or BBQ sauce

Beef Harami Served with BBQ sauce. 9.9

Part of the diaphragm muscle.

FRIVEVI VIR ME ERILVEY
"Wagyu" Special
Beef Infestine 8.9

Please choose :

Beef Intestine 14.5

Please choose : Please choose :

HFL/N— FHUEE
Beef Liver Under Tongue
8.9 6.5 7.8
Please choose : Please choose :
Salt, Miso sauce or Salt, Miso sauce or Salt or BBQ sauce

Salt, Miso sauce or
Miso chilli sauce

Salt, Miso sauce or

Miso chilli sauce Miso chilli sauce

Salt or BBQ sauce Salt or BBQ sauce

Pork Neck

Salt or BBQ sauce

Pork Sausage
Salt or BBQ sauce

Miso chilli sauce

BBQ PLaTTER

Ideal choice for qulnlku wuth your friends or family.
You can try manyskinds'ofBBQ.meat on one plate.

A A S R
BBQ Platter Set for 2 people  72.0
- . *Extra person  36.0

Edamame as Entree.

Platter includes :

o Beef Rib o Beef Loin e Beef Harami e Pork Rib
e Chicken Wings e Chicken Thigh Fillet e Vegetables
e Prawns ® Calamari ® Octopus ® Mussel



. - . : .- Salt : marinated Salt & Pepper
B"m CITHE-EI'@EN Choice of -2 BBQ : marinated BBQ sauce

BBQ Searoop

=g BOFN%E BEESHEDLEH

Duck 13.5  Chicken 6.9  Chicken 6.9
Salt or BBQ sauce. Wings (4pieces) Thlgh with skin
Salt or BBQ sauce. Salt or BBQ sauce.

9—7$

Assorted Seafood

© 2 prawns, 2 scallops, calamari,

RIS LB DR BDBAID SRR AT

1 ) ) octopus, 2 mussels & fish. 19.9
Chicken 6.9  Chicken 6.9  Chicken 6.9 S | ,
B Gbl i O 4 prawns, 4 scallops, §a|amor|,

Breast Soft Bone 1ole octopus, 4 mussels & fish. 36.9

Salt or BBQ sauce. Salt or BBQ sauce. Salt or BBQ sauce.

FADIEERIGE

Assorted
Poultry 13.9
Served with BBQ sauce. =
2 chicken wings, chicken thigh fillet & duck. BEZU KT
Prawn 11.9  Scallop 10.9
(5pieces)

BBQ VEGETABLE

(Vs Pl L—)LE

Calomari 6.9 Octopus 6.9  Mussel 6.9
(5pieces)
Ay vy al—L
Cabbage

FnE RV A3 EDE3ZL t"—“/ s RS
Onions Potato Cornonthe cob  Capsicum Assorted
) %5 3.5 36 Seasonal Vegetables 8.8



NoobLe & Rice

HIWEZ—X> [l % i1
Beef Rib Noodle Bibim Noodle
Egg noodles 11.6 Egg noodles 11.6

in hot and spicy soup. under marinated veges.

250/ B8
Koh-ya Original
Cold Noodle 9.6

Potato noodles in cold soup.

SRkl
Japanese

Cold Soba 8.5

SHE ZIZh EEN
Eel on Rice Bibimba (with Soup)
1 28 Marinated veges & 88

cooked beef on rice.

PorripGEe & Soup

hE Zi3A

Negi Rice 7.6

Chopped |eeks,@ 4.5
dried bonito flakes and
dried seaweed on rice.

L»Z Zldh

Zl3h
Jako Rice 8.0 Rice 022
Soy flavored ©4.8 ©238
small white-bait on rice 3.5

with dried seaweed.

FIDEZIWN, rEZo N T A= o A=
Beef Rib Egg Beef Rib Soup  Egg Soup
Porridge 10.9 Porridge 7.0 99

Rice in spicyhot soup.

StonE Port

AlEE e ajE 1yoEE> N
Stone Pot 10.9  Stone Pot 12.9
Bibimba Beef Tartar Bibimba
(with Soup) (with Soup)

Veges, egg, yukke &
dried seaweed on rice.

Veges, egg, beef mince &
dried seaweed on rice.

agE F—Xhl—

Stone Pot 12.9

Cheese Curry

bhh2—7 s
Seaweed Soup  Miso Soup
6.0 2.8 2.8

Koh-ya's Takeaway

EHILERY
"quyU"
Beef rib Bento Box 16.8

NIVERH

Beef rib Bento Box 12.8

IR AIVEH

Beef rib Bowl 9.9




