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Myth Grill &
Yakitori Bistro
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74? Cold

price | $
Fk/haEfa 6) 14
Small Octopus In Szechuan Sauce
E TR R DA 15
Tomato Routta With Smoke Honey Balsamic Reduction
SIBIG H sy 26
Charred Mikan Maidai Tataki
BT ) 17
Scallops In Laozhi Sauce
H AP 16
Beef Tatarki
sk ) 12
Jellyfish Head With Black Vinegar
BRI 9
Braised Chicken Liver With Green Oion
PetiaER ) 10
Preserved Egg In Soy Chili Sauce
T ) 9
Steamed Eggplants with Galic And Chili Sauce
e 6 9
Deep Fried Peanuts With Vinegar Sauce
W 8
Cherry Tomato With Preserved Plum
HkEE 4.5
Salted Edlamame
»i\ \\k Hot

price | $
EpirEE 1
Shrimp Spring Roll
FRYSMR S 12
BeefTongue Stroganoff
EIHAT s 18
Baby Clam In White Wine Sauce
RIEDRIETOR 12
Mexico Style Charcoal Corn
1227 e W 12
Crispy Crushed Potato
IR BT T HIK 12
Charred Brussel Sprouts With Miso Mayo
BREAGHS € 15
Spicy Stir Fried Chicken Gizzards
s 6) 13
Spicy Stir Fried Beef Tongue
KEsHE 13
Chicken Katsu
SEHE 13
Pork Loin Katsu

Koo &L E K oo B FRAR

DISHWITH PEANUT DISHWITH PEPPER

R
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Myth Grill &
Yakitori Bistro

FLEHERE: 7:00 Z i R, SOZ3EM 85 HrDial GIKBRID) o

Early Bird: Leave On Or Before 7pm,Enjoy 15% Off On All Dishes (Except Drinks).

HROURE: 9 nUG A — Y\

Late Night Special: Enjoy 20% Off On All Beers And Sake After 9pm.

% Grill

price | $
WRIE FEUE (R | AR 8/ 4
Charcoal Grilled Oyster [Lemon Butter| Garlic Spicy] [Piecel
PG JedF Uhr s | )] 391
Charcoal Grilled Lobster [Lemon Butter| Garlic Spicy| [Piecel
WG WA A | SRR 29/ %
Charcoal Grilled Sea Bass [Lemon Butter| Garlic Spicy] [Piece]
W A 17
Charcoal Grilled Squid
Wi A+ UheHE R 29
Charcoal Grilled 12-hour Sous Vide Beef Short Ribs
wIE REFAE R 45 /10 %
Charcoal Grilled American Wagyu Striploin Steak [100Z]
Beef'jus season vege mushroom purée
wery REm AR HE 55 /104
Charcoal Grilled American Wagyu Ribeye Steak 110021
Beef jus season vege mushroom purée
wrE ik 0 18/ | 3228
Charcoal Grilled Lamb Chops [1LB| 2LB]
W — T 25/°11142/8
Charcoal Grilled Overnight Dried Free-range Chicken ~ [Half | Wholel
WG MAFF G 16
Charcoal Grilled Vietnam Style Lemongrass Chicken Thigh
WG BRI 15
Charcoal Grilled Seasonal Veggie
WG PEH G 9
Charcoal Grilled Maitake Mushroom
wE W 12

Charcoal Grilled Pineapple



$ Yakitori - Kushi

LRI D HE

Angus Short Ribs

A

Premium Beef Tongue

BEA [4hH | )
Eel [SeaSalt | Teriyakil

HAGFRUF

Japanese Bamboo Shrimp

FH

Lamb

EJREA [ 4t | a1

Chicken Thigh [Sea Salt | Teriyakil

TIENGRPY (a4 | )
Thousand Layers Of Chicken Thigh [Sea Salt | Teriyakil

NERAPY [ 5558 | 1

Chicken Breast [Sea Salt | Teriyakil

L]

Chicken Wing

WL [ ks | ekt )

Chicken Wing Tip [Sea Salt | Teriyakil

N (k% | 01
ChickenKnee [SeaSalt | Teriyakil

R [k | ek )

Chicken Skin [Sea Salt | Teriyakil
WL [ 4R | %%

Chicken Heart [Sea Salt | Teriyakil

N Cd0 [ ekt | e ]

Chicken Heart Edge [Sea Salt | Teriyakil
WBRG: [5h4s | ks )

Chicken Gizzard [Sea Salt | Teriyakil

XOHT (2555 | #6451
Chicken Liver [Sea Salt | Teriyakil

SEPIILT [ 30k | #5051

Chicken Meatball [Sea Salt | Teriyakil

g A | %)
Beef [SeaSalt | Teriyakil

A

Garlic Beef

BRI
Beef With Miso Sauce
T
Beef With Bell Pepper

AR

BeefWith King Oyster Mushroom

St

Enoki Mushroom Wrapped In Sliced Beef

Eniaz]

Jumbo Pork Belly

BB [t | ¥ )
Pork Jowl [SeaSalt | Teriyakil

JEgS [ 3K | ek )
Pork Intestine [Sea Salt | Teriyakil

TAEPIRREE (% | %48 )

price | $

7.5

7.5

Garlic Stems Wrapped In Sliced Pork Belly [Sea Salt | Teriyakil

FAEPITSENTE [ #h0% | %48

Quail Eggs Wrapped In Sliced Pork Belly [Sea Salt | Teriyakil

e CHEHE
Garlic Shrimps
el
Garlic Scallops

s

Okra

P

Asparagus

Uiy SR

Mentaiko Zucchini

HZ /AR

Japanese Small Pepper

B);.]

Button Mushroom

W

Garlic Stems

bk

King Oyster Mushrooms

Cheese Rice Cake

@i * ﬁ Rice - Noodle

Hafifa 38R

Charcoal Grilled Hamachi Kamameshi

LRI D HER

Angus Short Rib Don

RV ESFAPRIRR A

Malaysian Prawn Stir Fried Rice Noodles

Y N T

12-Hours Sous Vide Beef Tongue Sandwich

HEE R (Bt | R ]

Seafood Linguine [Squid Ink Sauce | Lobster Sauce]

% Soup

WEHAT

Chicken Meatball Soup

L%

Miso Soup

ﬁH Dessert

WG FephaE

Charcoal Grilled Japanese Sweet Potato With Custard Sauce

WA Wi T

Charcoal Bread Pudding

Caramel Light Cheesecake
GES
Soufflé

price | $

3.5

3.5

price | $

26

18

18

10

20

price | §

18

3 /1
[Person]

price | $

12

10

12

12



SASHIMI
Rl T

Jumo 35

Sashimi Platter Regular 18

Bluefin Tuna Akami (spes) 22 Bluefin Tuna Chutoro Gpey 32  Toro Salmon (5pcs) 16
F"- 2 ) 2 y

Ika (9pes) 14  Hokki Gai @pes) 10 Madai Go2 24  Kinmedai Whole Fish MP

ABURI SASHIMI

Braised Chlcken L1ver i ' i v i Steamed Eggplants :
With Green Onion With Chili Sauce

Cherry Tomato 8  Small Octopus In 17  Hokki Gai Sunomono 7  Unagi and cucumber %
Szechuan Sauce Sunomono

SALAD & COLD TAPAS

Sashimi Salad 22 Green Salad 9  Madai Carpaccio 26  Beef Tataki 16



