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EXECUTIVE LUNCH MENU

The award-winning Kampachiis committed to delivering authentic Japanese cuisine
through an uncompromising insistence on quality. Our team of Tokyo-trained chefs use
only the finest ingredients, and we wish you a pleasant dining experience with us.
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Chef ‘s recommendation

EXECUTIVE LUNCH

SHIO RAMEN

The classic of the four types of ramen in Japan.
Kampachi uses chicken and vegetable based stock,
slow braised for hours to intensify the flavour of

the ingredients used and seasoned with only
natural rock salt. Served along with teriyaki chicken,
naruto maki, sansai, chashu egg & wakame.

JAPANESE KATSU KARE DON/UDON

Japanese kare, one of the most popular and widely
consumed dish and can be called as the national dish

of Japan. The dish is prepared with chef’s secret recipe
presented with rice or udon. Served along with tori katsu
or also called as chicken katsu and beni shoga

(pickled red ginger).

RM

40

45

All prices are quoted in Ringgit Malaysia, inclusive of 10% service charge and 6% service tax. Visual is for illustration purpose only.
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Chef ‘s recommendation

BENTO

HANAKAGO BENTO

Shimeji Hourensou Goma Tare, Salad,

Assorted Sashimi, Bara Chirashi, Gindara Mizore Ni,
Sunomono Moriawase, Kaki Furai with Hatcho Miso,
Chawan Mushi, Sumashi Jiru & Matcha Ice Cream

TOKUBETSU BENTO

Kobachi, Salad, Assorted Sashimi, Bara Chirashi,

Egg Roll, Grilled Chilean Sea Bass with Teriyaki Sauce,
Sunomono Moriawase, Diced Beef, Chawan Mushi,
Miso Soup, Pickles & Assorted Fruits

KAMPACHI BENTO

Kobachi, Salad, Assorted Sashimi, Egg Roll,

Assorted Fried Seafood, Vegetables Takiawase,

Eel Kabayaki, Grilled Miso Salmon, Teriyaki Chicken,
Chawan Mushi, Rice, Miso Soup, Pickles & Assorted Fruits

TOKUJO BENTO

Kobachi, Salad, Tori Karaage, Tofu Miso Yaki,

Yasai Iltame, Gyu Shogayaki, Yaki Meshi,

Chawan Mushi, Miso Soup, Pickles & Assorted Fruits

ZEN BENTO (VEGETARIAN)

Kobachi, Kaisou Salad, Kamonasu Dengaku,
Kinoko Itame, Yasai Tempura Moriawase,
Shoujin Chirashi Sushi, Miso Soup,

Pickles & Assorted Fruits

HANAKAGO BENTO

All prices are quoted in Ringgit Malaysia, inclusive of 10% service charge and 6% service tax. Visual is for illustration purpose only.
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Served with Salad, Kobachi, Chawan Mushi, Served with Salad, Kobachi, Chawan Mushi,
Miso Soup, Pickles & Assorted Fruits. Sushi Roll & Assorted Fruits.
ADD-ON RM3 TO UPGRADE TO CHASOBA
FX AV CHICKEN KATSU DON 50
Breaded Chicken in Egg Sauce over Rice X271 HEL COLD SOBA/COLD UDON 42
Cold Buckwheat/Flour Noodles
ftl A H TANIN DON 65 o
Stewed Beefin Egg Sauce over Rice PIFZIE) EA HOT SOBA/HOT UDON 48
Hot Buckwheat/Flour Noodles
Al N N > ~
HHEEARTE 3 KAISEN SEIRO 78 KEBZI1EHEA COLD SOBA/COLD UDON
Grilled Salmon & Tempura Prawn over Rice WITH TEMPURA 60
Cold Buckwheat/Flour Noodles
served with Mixed Tempura
i 5 &y UNATAMA DON 75
Grilled Fresh Water Eel in Egg Sauce over Rice N .
SO EAZIX KITSUNE SOBA/UDON 45
Hot Buckwheat/Flour Noodles
served with Sweet Bean Curd
7hEHIEA-ZIL TANUKI SOBA/UDON 45
Hot Buckwheat/Flour Noodles
served with Crispy Tempura
HBEEH EA i'f? NABEYAKI UDON 60
Hot Thick Noodles with Prawn Tempura,
Fish, Egg & Chicken
UNATAMA DON
Chef ‘s recommendation 52} Chef ‘s recommendation
All prices are quoted in Ringgit Malaysia, inclusive of 10% service charge and 6% service tax. Visual is for illustration purpose only. All prices are quoted in Ringgit Malaysia, inclusive of 10% service charge and 6% service tax. Visual is for illustration purpose only.
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Chef ‘s recommendation

All prices are quoted in Ringgit Malaysia, inclusive of 10% service charge and 6% service tax. Visual is for illustration purpose only.
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TEPPANYAKI TEISHOKU
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Served with Salad, Kobachi, Chawan Mushi,

Oshinko, Niniku Meshi, Miso Soup & Assorted Fruits.

BEEF & SALMON

Teppanyaki Australian Sirloin Beef,
Norwegian Salmon & Mixed Vegetables

PRAWN & SALMON

Teppanyaki Prawn,
Norwegian Salmon & Mixed Vegetables

CHICKEN & SALMON

Teppanyaki Chicken,
Norwegian Salmon & Mixed Vegetables

RM

85

80

75

I~ 352 £ 5
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Chef ‘s recommendation

All prices are quoted in Ringgit Malaysia, inclusive of 10% service charge and 6% service tax. Visual is for illustration purpose only.
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Served with Salad, Kobachi, Chawan Mushi,
Miso Soup, Pickles, Rice & Assorted Fruits.

SHAKE MAYO TEISHOKU

Grilled Salmon topped with
Homemade Miso Mayonnaise

BEEF SUKIYAKITEISHOKU

Stewed Vegetables & Beefin
Sweet Soy Sauce-based Soup

SABA SHIO YAKITEISHOKU
Grilled Mackerel with Salt

SANMA SHIO YAKITEISHOKU
Grilled Pacific Saury Fish with Salt

TEMPURATEISHOKU
Deep-fried Seafood & Vegetables in Batter

TORI KATSU NITEISHOKU
Breaded Chicken in Egg Sauce

MISO KATSU TEISHOKU
Breaded Chicken topped with Bean Paste

RM

75

70

55

55

70

65

65
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Chef ‘s recommendation

All prices are quoted in Ringgit Malaysia, inclusive of 10% service charge and 6% service tax. Visual is for illustration purpose only.

SUSHI/SASHIMI
TEISHOKU
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Served with Salad, Kobachi, Chawan Mushi,
Pickles, Miso Soup & Assorted Fruits.

CHIRASHI SUSHI

Assorted Sliced Raw Seafood
over Sushi Rice

SALMON AND IKURA CHIRASHI

Sliced Fresh Salmon & Salmon Roe
over Sushi Rice

SUSHI MORIAWASE

7 Pieces Nigiri Sushi
1 Hosomaki Roll

SASHIMI MORIAWASE TEISHOKU
4 Types of Assorted Sashimi

SASHIMI MORIAWASE TEISHOKU

RM

70

78

78

80




