
All prices Are in ringgit MAlAysiA And subject to prevAiling tAxes.

the award-winning Kampachi is 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.

-これまで、そしてこれから-

1974年の創業以来、「食」を愛す、「人」に愛される勘八｡

これまで支えてくださった皆様に感謝いたします｡

これからも皆様に喜んでいただけるお料理と感動を一層努めて提供し続けます｡

www.KAMpAchi.coM.My

甘味  dessert  rM

マスクメロン jApAnese MusK Melon  160
  japanese sweet Melon
 

抹茶アイスクリーム MAcchA ice creAM  28
  green tea ice cream
 

胡麻アイスクリーム goMA ice creAM  28
  black sesame ice cream  
 

柚子シャーベット　	 yuzu sorbet  38
  citrus sorbet with candied citrus peel  
 

あべかわ餅 AbeKAwA Mochi  38
  Rice Cake coated with Mixed Nuts



麺類  menrui  rM  

稲庭うどん	 inAniwA udon  52
  these noodles are smooth & very elastic despite being thin. 
  it is made using time-honoured techniques such as artisans 
  stretching the noodles carefully by hand rather than cutting 
  the dough like the conventional thick udon.
 

氷見うどん	 hiMi udon  52
  Unlike the more common thick udon, this variety is thinner 
  & more translucent. these noodles are handmade in the city 
  of Himi in Toyama Prefecture & have a springy texture that 
  is evident from the first taste.

うどん	 udon  39
  one of the most common noodles in japanese cuisine. these 
  noodles are made from wheat flour & is characterised by its 
  broad & chewy texture.

そば	 	 sobA  39
  Made from buckwheat flour, these noodles have a corresponding 
  nutty delicious flavour. Highly nutritious & low in calories.
  

コース			 course  rM

おまかせ oMAKAse  chef’s price
  Leave yourself in the good hands of our expert chefs  
  & embark on a culinary journey as you savour a precise 
  balance of flavours & textures only Japanese cuisine 
  can offer. this menu features the best pick of the season 
  & promises to be a feast for the senses.
 

季  toKi  408 
  前菜、吸い物、刺身、焼き物、酢の物、寿司、果物

  Appetizer, Clear Soup, Sashimi, Grilled Dish, Vinegared Dish, 
  Sushi, Fruit
  
 
鉄板焼き　 teppAnyAKi  408 
  前菜、サラダ、銀鱈と帆立、和牛ステーキと野菜、

	 	 トリュフ焼き飯、味噌汁、果物  
  Appetizer, Salad, Cod Fish & Scallop, Wagyu Steak & Vegetables, 
  Truffle Fried Rice, Miso Soup, Fruit
  

酒肴　 shuKo (comes with house sake of the day)  300 
  日によってメニューの変更がございます。

  this menu changes daily based on seasonal variations 
  by our team of kitchen experts.
  



おつまみ	 otsumami  rM

枝豆	 	 edAMAMe  27
  green soybeans

珍味三点盛り chinMi sAnten Mori  68
  Assorted chef’s delicacy 3 kinds
 

ほうれん草胡麻和え	 horenso goMA Ae  19
  spinach tossed in sesame sauce
 

揚げ出し豆腐 AgedAshi tofu  33
  deep-fried bean curd with tempura sauce

温豆腐あんかけ on tofu AnKAKe  33
  Deep-fried Bean Curd topped with Shimeji, Carrot, 
  spinach & savory dashi sauce

サーモンカルパッチョ sAlMon cArpAccio  100
  thinly sliced salmon with crispy garlic chips

ビーフカルパッチョ	 beef cArpAccio  108
  thinly sliced seared striploin with crispy garlic Chips,
  spring onion & wasabi dressing
 

帆立カルパッチョ	 hotAte cArpAccio  150
  thinly sliced scallop tossed in wasabi dressing

飯物	 gohanmono  rM

鰻重	 	 unAju  128
  grilled eel over rice 

石焼き飯	 ishiyAKi Meshi  95
  Hot Stone Pot Fried Rice with Shimeji Mushroom, 
  Anchovies, Flying Fish Roe, Vegetables & Egg
 

石焼き海鮮飯	 ishiyAKi KAisen Meshi   125
  Hot Stone Pot Fried Rice with Spicy Kimchi Sauce, Prawn, 
  Scallop, Anchovies, Flying Fish Roe, vegetables & egg
  
 
ちらし丼	 chirAshi don  148
  Assorted raw fish served over vinegared rice
 

いくらうに丼	 iKurA uni don  188
  fresh salmon roe & sea urchin on vinegared rice
 

やきにく丼	 yAKiniKu don  78
  pan-fried sliced beef & onion over rice
 

にんにく焼き飯	 ninniKu yAKiMeshi  23
  garlic fried rice
 



サラダ			 salad   rM
  

クリスピー鮭皮サラダ shAKe KAwA sAlAd   48 
  crispy salmon skin & salmon roe salad 
  with citrus dressing
 

海鮮サラダ KAisen sAlAd   65 
  Raw Tuna, Salmon, Avocado & Vegetables Salad 
  with wasabi dressing
   

豆腐サラダ tofu sAlAd   38 
  cold bean curd & bonito flakes salad 
  with sesame dressing
  

長芋サラダ nAgAiMo sAlAd   45 
  Mountain yam salad 

鉄板焼  teppanyaki    rM

ロブスター lobster 100gm 85

サーロインビーフ beef sirloin   250gm 162
 

テンダーロイン	 beef tenderloin  200gm 152
  

ラム  lAMb   158
 

チキン chicKen  70
  boneless chicken
 

車海老	 KuruMA ebi  88
  King prawn
 

銀鱈  gindArA  138
  cod fish
 

帆立  hotAte  130
  scallop

鉄板焼きソース		 teppanyaki sauce

our teppAnyAKi sAuces Are MAde in the Kitchen with recipes designed to enhAnce the flAvour of 
vArious dishes. we Are pleAsed to suggest the following pAirings for eAch of the sAuces below.

勘八トリュフ	KAMpAchi truffle 
An excellent complement to chicken or beef. Our signature sauce from a special blend of tosa shoyu & mushroom broth 
harmonised with a hint of black truffle & olive oil. This excellent combination combination creates a rich aroma from the 
truffle, famous for its strong & earthy notes.
 
七味味噌	shichiMi Miso 
perfect pairing with tenderloin & wagyu beef. A slightly spicy sauce perfect with beautifully grilled steak. created 
using quintessential japanese ingredients such as the miso paste & dashi stock. 

胡麻	goMA
enhances the taste of seafood.the strong fragrance of atari goma (roasted white sesame) along with added rice vinegar 
gives this sauce a distinct & refreshing nutty flavour.
 
和風生姜	wAfu shogA
specially curated for seafood & meat. A beautiful japanese-style sauce consists of grated ginger & garlic pan-fried to 
golden brown with a touch of mirin (japanese sweet wine).
 
橙酢	ponzu 
A versatile sauce for seafood & meat. sun-kissed citrus sauce with just the right amount of tanginess. lemon & lime 
are soaked for a week in a special combination of ingredients including mirin, konbu (kelp) & bonito flakes. Sauce is served 
with a sprinkle of grated radish & spring onion.

 



温物	 atsumono  rM

茶碗蒸し	 chAwAn Mushi   27
  steamed egg custard
 

いくら茶碗蒸し	 iKurA chAwAn Mushi  38
  steamed egg custard with salmon roe
 

土瓶蒸し	 dobin Mushi   35
  soup served in a teapot
  

あさり味噌汁 AsAri Miso shiru  30
  clam Miso soup
 

海鮮キムチチゲ KAisen KiMuchee chige  108
  seafood & vegetables in Kimchee broth

すき焼き suKiyAKi  138
  sliced beef & vegetables in sukiyaki sauce
  

しゃぶしゃぶ shAbu-shAbu  138
  sliced beef & vegetables in dashi broth
 

寄せ鍋	 yosenAbe    138
  Seafood, Chicken & Vegetables in Special Broth

 

 

刺身	握り寿司 fresh sashimi & nigiri sushi rM

刺身盛り合わせ	 sAshiMi MoriAwAse 8 Kinds (4-5 persons) 500
  Assorted raw fish 5 Kinds (2-3 persons) 368

寿司盛り合わせ		 sushi MoriAwAse 11 pieces 383
  Assorted nigiri sushi   7 pieces 260

   sashimi nigiri
   per piece per piece
   rM rM

とろ	 	 toro   110 110
  tuna belly
 

間八	 	 KAnpAchi    45 45
  Amberjack 
 

はまち	 hAMAchi 45   45
  yellowtail
 

鮪	 	 MAguro 55    55
  tuna
 

鯛	 	 tAi  38 38
  snapper
 

鮭	 	 shAKe  32 32
  salmon
 

甘海老	 AMAebi 35 70  
  sweet shrimp
 

牡丹海老	 botAn ebi 70  70  
  spot prawn
 

帆立	 	 hotAte 55 35
  scallop
 

蛸	  tAKo 25 25
  octopus
 

アオリ烏賊	 Aori iKA 30 25
  Bigfin Reef Squid
 

うに	 	 uni 280 110
  fresh sea urchin
 

いくら iKurA 58 26
  salmon roe
 
 



巻物	 makimono  rM 

鰻天ぷら巻き		 unAgi teMpurA MAKi      85
  deep-fried eel roll topped with spicy sauce
  

ネギトロ巻き negitoro MAKi   133
  chopped tuna belly & spring onion roll
 

ソフトシェル蟹巻き soft KAni MAKi  95
  deep-fried soft shell crab roll
 

カリフォルニア巻き	 cAliforniA MAKi  80
  Crab Stick, Avocado & Cucumber Roll
  coated with fish roe 
 

勘八スペシャル巻き KAMpAchi speciAl MAKi  98
  seared salmon roll topped with grilled eel

手巻き			 temaki

鰻手巻き unAgi teMAKi  30
  grilled eel hand roll 

ネギトロ手巻き negitoro teMAKi  89
  chopped tuna belly and spring onion hand roll 

ソフトシェル蟹手巻き soft KAni teMAKi  30
  deep-fried soft shell crab hand roll 

カリフォルニア手巻き cAliforniA teMAKi  25
  Crab Stick, Avocado & Cucumber Hand Roll
  

  

 

焼き物	  yakimono  rM
 

鮭塩焼き/照り焼き shAKe shioyAKi/teriyAKi  68
  grilled salmon with salt/teriyaki sauce
 

鯖塩焼き/照り焼き sAbA shioyAKi/teriyAKi   68
  grilled Mackerel with salt/teriyaki sauce
 

銀鱈塩焼き/照り焼き/西京焼き gindArA shioyAKi/teriyAKi/sAiKyoyAKi 128
  grilled cod fish with salt/teriyaki sauce/Marinated 
  with Miso paste
 

鰻蒲焼 unAgi KAbAyAKi   108
  grilled eel with homemade sauce
 

鳥照り焼き tori teriyAKi  60
  grilled chicken with teriyaki sauce

ししゃも shishAMo  55
  grilled smelt with roe

揚げ物	 agemono  

天ぷら盛り合わせ	 teMpurA MoriAwAse   70
  deep-fried seafood & vegetables in tempura batter
 

海老天ぷら	 ebi teMpurA  75
  deep-fried prawn in tempura batter
 

野菜天ぷら	 yAsAi teMpurA   46
  deep-fried Assorted vegetables in tempura batter
  

若鶏唐揚げ wAKAdori KArAAge   60
  deep-fried boneless chicken
 

カキフライ KAKi furAi   70
  deep-fried oyster 
   


