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25
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+5 / +7
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T T  R  S P E  C I A  L I  T  Y

TT R  C H O P P E D  S A L A D
chopped beetroot ,  tomato, corn, kidney beans and almond ,  tossed  
with balsamic sauce

T O K Y O  B E E F  C U R R Y  R I C E
*additional topping
deep  f r i ed  ch i cken  / Japanese f l u f f y  ome l e t t e

A S S O R T E D  S U S H I  R O L L  W /  S A L A D
tr io of unagi rol l  with  cream cheese ,  spicy prawn tempura rol l ,  
small  r ice bowl  with salmon ikura  and salad on the side  

C L A S S I C  J A P A N E S E  B E E F  C H E E S E  B U R G E R
home-made patty with tomato sauce and  french fr ies on the side

T  T R  N O O  D L E

S P I C Y  N A G O Y A  D R Y  N O O D L E
Japanese noodle with minced chicken, chopped garl ic ,  spring 
onion, nori ,  onsen egg, aj i tama, bonito f lake and sesame oi l

T A N  T A N  RAMEN   W /  S A L A D
Japanese version of sichuan dandan noodle with spicy chi l i  
f lavored soup and sansho minched chicken

P E S C A T O R E  R O S S O  "  I N S P I R E D  A S A M  L A K S A "
tomato sauce base spaghett ini  with prawn, squid, white clam, 
garl ic ,  and dry chi l i

28

28

M A I N  D I S H  W / R I C E

S P I C E D  C H I C K E N  W I T H  L E M O N  S H O - Y U
spiced sautéed boneless chicken  with mashed potatoes ,  steamed 
vegetables .  garl ic chi l i  soy sauce

J A P A N E S E  S T Y L E  A Y A M  G O R E N G  
deep fr ied chicken with citrus soy sauce and tartar sauce

G R I L L E D "  M I S O "  S A L M O N
gri l led marinated salmon with butter soy sauce  and  Thai style green 
papaya salad  on the side 

SHIRO  M A G U R O  C U T L E T  W I T H  R A V I G O T E  S A U C E
sautéed white tuna  with homemade sauce  containing  egg, tomato, 
onion and caper

36

55

18

20

18

6 t h  A V E N U E  C H E E S E  C A K E

Y U R I  M A T C H A  C H E E S E  C A K E

C L A S S I C  T I R A M I S U

G A T E A U  C H O C O L A T

21

+5T T R  M O C K T A I L

A P P L E  H O N E Y S Q U A S H 

S H E R R Y  T  E M P L E

V I R G I N  P A S S I O N  M O J I T O 

C E  Y L O N  L I  P S

CA FÉ LAT TE
hot / iced

C O F F E E 

a m e r i c a n o  /  e s p r e s s o

T E A
green tea / jasmine tea / chamomile

S O F T  D  R I N K
orange / mango / apple / grapefruit 

S O D A
ginger ale / sprite / coca  cola

All prices are exclusive of 6% SST

Food allergies & restrictions; please let us know if you have any allergies, dietary restrictions or special considerations. 

T T R  R e c o m m e n d

I C E  C R E A M
chocolate / strawberry / sesame / pistachio 

S O R B E T
mango / herb  

9

9

A L C O H O L

DRAUGHT HEINEKEN

WHITE WINE (G) sauvignon blanc 

RED WINE (G) cabernet sauvignon 

SANGRIA ( red / white / sake) 

SHOT OF SAKE 

TTR HIGH BALL

SHOCHU SOUR

+3 +18

A F T E R  L U N C H

L U N C H  D R I N K

35

For a l l  lunch set  wi th Miso soup and add RM2 for  smal l  salad

V e g e t a r i a n

- L U N C H  M E N U  -



COLD  APPETIZER

WASABI  EDAMAME
marinated edamame with wasabi  and dashi

TTR  CHOPPED SALAD
chopped beetroot, tomato, corn, kidney beans, cheese and almond, 
tossed with balsamic sauce

BURRATA STRAWBERRY 
fresh burrata with chitose strawberry, olive oil, pepper and sea salt

YELLOWTAIL  CARPACCIO WITH SOY GINGER 
raw ye l lowta i l  w i th  soy g inger  v ina igret te

JAPANESE MAGURO  CEVICHE
mixed tuna, avocado and tomato with Mexican sauce. Garlic chip 
and coriander on the top

FRESH ROCK OYSTER
Japanese fresh rock oyster

HOT APPETIZER

U M A M I  F R E N C H  F R I E S
french fries tossed with bonito flakes and salt

S U P R E M E  K I N G P R A W N
king prawn cooked in  "bakar"  sty le  wi th  sambal  sauce  and 
banana leaf .  L ime and cor iander  on the s ide

GRILLED LAMB CHOP WITH SAIKYO MISO  
grilled lamb chop marinated with saikyo miso with sambal sauce on the 
side

J A P A N E S E  W A G Y U  B E E F  C H A R  S I U  B U N
Japanese roasted wagyu  beef  wi th soft  bun .  musta rd  and 
p ick les on the s ide

ENTREES

S P I C E D  C H I C K E N  
W I T H  L E M O N  SHO-YU

spiced sautéed boneless chicken with mashed potatoes, 

steamed vegetables and garlic chili soy sauce

28

G R I L L E D  " M I S O "  S A L M O N  
grilled marinated salmon with butter soy sauce and Thai 

style green papaya salad on the side

35

SHIRO  MAGURO  C U T L E T  
WITH  R A V I G O T E  S A U C E

sautéed white tuna with homemade sauce containing egg, tomato, 

onion and caper

55

T O D A Y ' S  M E A T  1 5 0 G

the daily special alters based on our chef's caprice. 

please inquire

ASK

A 5  J A P A N E S E  W A G Y U  B E E F  

*choice how to cook

- GRIL L E D  M A R I N A T E D  W A G Y U
- W A G Y U  S A N D

190 / 100g
380 / 200g

Food allergies & restrictions; please let us know if you have any allergies, dietary restrictions or special considerations. We will do our best to accomodate your considerations. We will do our best to accommodate your request. We will make every efforts to meet your specific requirements, 

however, there is no guarantee that we will be able to accommodate all food intolerances or special diets. We hope you have a great time here, with your friends and family!

A l l  p r i c e  s  a r e  e x c l u s i v e  o f  6  %  S S T

V e g e t a r i a nT T R  R e c o m m e n d C o n t a i n s  A l c o h o l

PASTA

BLUE CHEESE GNOCCHI
potato gnocchi with blue cheese, parmesan cheese and cream

PESCATORE ROSSO "INSPIRED ASAM LAKSA"
tomato sauce base spaghettini with prawn, squid, white clam, garlic 
and dry chili

POMODORO WITH BURRATA
spaghettini with "MOMOTARO" tomato and burrata

STEWED OXTAIL BEEF PAPPARDELLE 
pappardelle with stewed oxtail beef, tomato and basil. parmesan 
cheese on the top

SEA  URCHIN AND CLAM CREAM PASTA
spaghettini with Japanese sea urchin, clam, sea weed and onion

NIGIRI  /  S U S H I  R O L L

WAGYU NIGIRI SUSHI
seared sl ice of Japanese Wagyu with chopped wasabi

ASSORTED SUSHI ROLL
trio of unagi roll with cream cheese , spicy prawn tempura roll and 
a small rice bowl of salmon ikura 

RICH SALMON IKURA ROLL/6pcs 
unagi roll with cream cheese, spicy prawn tempura roll and small 
bowl with salmon ikura

M A G U R O  × P R A W N F U T O M A K I  / 6 p c  s
marinated tuna, boiled prawn, avocado, egg, ooba leaf 

8

30

- D I N N E R  M E N U  -

25

28

35

ASK

10

28

35

50
(2pcs)

28

30

29

30

72

35

40

45

28
(1pc)

(1pc)



30ml 

33

42

40

245

750

37

160

65

55

230

J A P A N E S E  W H I S K E Y

-余市-
N I K K A  B L A C K  S P E C I A L
N I K K A  C O F F E E  G R A I N
A K A S H I  W H I T E  O A K  W H I S K Y

-竹鶴-
N I K K A  T A K E T S U R U  P U R E  M A L T  
N I K K A  T A K E T S U R U  1 7 Y  

-山崎-
Y A M A Z A K I  N O N - V I N T A G E

-響-
H I B I K I  2 1 Y
H I B I K I  3 0 Y

-白州-
H A K U S H U  N O N - V I N T A G E
H A K U S H U  1 8 Y

Tokyo (東京)

Osaka (大阪)

DRY

FLAVOUR

J A P A N E S E  S A K E

SWEET

FLAVOUR

*All p rice s are exclusive of 6 % SST

純
米
酒

KID
JUNMAI

39 (100ml)

290 (Bottle)

純
米
酒

ZAKU

250 (Bottle)

KUBOTA 
SENJU

90 (Carafe)

250 (Bottle)

吟
醸
酒

KID 
TOKUBETSU

41 (100ml)

310 (Bottle)

純
米
酒

KIKUSUI

KARAKUCHI

70 (Carafe)

180 (Bottle)

KID JUNMAI
GINJO

45 (100ml)

330 (Bottle)

吟
醸
酒

純
米
酒

RYUZEI 

720 (Bottle)

SHIME
HARI
ZURU 

390 (Bottle)

大
吟
醸

大
吟
醸

28 / 29 /31 

25/140

26/150

42

35

40

40

BEER

K I R I N  ( b o t t l e )  /  H E I N E K E N  /  G U I N E S S 

WINE

SPARKLING

C A  ' D I  R A J O  T E R R E D I N A I  P R O S E C C O  D O C

WHITE WINE

C H I L E  -  U N D U R R A G A
sauvignon blanc

C H I L E  -  L U I S  F E L I P E  E D W A R D S
chardonnay

RED

C H I L E   -  U N D U R R A G A
cabernet sauvignon

C H I L E  -  L U I S  F E L I P E  E D W A R D S
merlot

STANDARD COCKTAIL

B E L I N I
spa rk l i ng  w ine ,  peach ,  g renad ine

R O K U  G I N  T O N I C
roku  g in ,  l osemar r y ,  p i nk  g rape f ru i t s

M A R G A R I T A
sauza  s i l ve r  t equ i l a ,  co in t reau ,  l ime ,  suga r  sy rup ,  sa l t

O L D  F A S H I N E D
maker ' s  mark  wh i skey ,  b i t e r s ,  b rown  suga r ,  o range  sk in

N E G R O N I
t anque ray  g in ,  campar i ,  swee t  ve rmou th ,  o range  sk in

25/140

26/150

24

26

28

28

30

32

34

34

36

40

34

Glass / bottle 

31/250

T O K Y O  C O C K T A I L

S H O C H U  S O U R
shochu, original sweet and sour

TTR  H I G H  B A L L
wh iskey ,  soda ,  o range

S A K E  S A N G R I A
sake, mango, grapefruits ,  apple, orange

S A Z A N  P E A C H
peach sake wine, gin,  yuzu, soda, l ime

S A K E B E R R Y  M O J I T O
sake, raspberry,  l ime, mint  leaf ,  soda

J A P A N E S E  I S L A N D  I C E  T E A
sake, shochu, tr iple sec, gin,  sugar syrup, coke, l ime

J A P A N E S E  C O L A D A
shochu, rum, pineapple, cendle, l ime

"  S A M P A I  J A D I"  T T R  B A R T E N D E R ' S  O R I G I N A L
vodka, midori ,  pineapple, soda 

S U G O I  D E  D O R A G O N
t equ i l a ,  d rangon  f ru i t s ,  p i neapp le ,  soda

M A T C H A  M A R T I N I
green tea zen, vodka, matcha, hazelnuts,  fresh cream

T T R  O M A K A S E
based  on  the  ba r tende r ' s  cap r i ce

26




