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thatgreedypig Located at the food
enclave at @sunteccity B1
@churasushibarsg serves an array of
sushi and bar bites as well s cocktails
and sakes!

Tried the dishes and cocktails from their

Beautiful Autumn” menu as well as
ragular menu (which | will talk about in a
separate post) — they were interesting!
Featuring dishes from Okinawa and
Hokkaido, the *Beautiful Autumn menu
include:

% Umibudo: Okinawan Sea Grapes
served with Tosazu (Fermented Vinegar
Sauce). My favourite among all the four
dishes! Love how it pops in mv mouth as
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@ relicacy Pictiife pertaer apanisse fowd
W) paired with cocktails — find tat
@churasushibarsg at Suntec City Malll

The beautiful Autumn Menu is available
till 30 November and features Hokkaido
Cold Sardines, fried and marinated in a
sweet and sour sauce (58.80), Okinawan
seaweed with ponzu sauce (35.80), and
my two personal favourites: the
refreshing Okinawan Sea Grapes ($10.80)
served with Tosazu, a fermented vinegar
sauce, and the Aburi Scallop Japanese
Carpaccio with Yuzu Dressing $11.80.

They also have a Japanese-themed
Mojito $15 and an Old-Fashioned $18
from the Autumn Menu where both are
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Q kenpgl @churasushibarsg by
¥7 @engroup_sg has launched a Beautiful
Autumn menu featuring dishes from

Okinawa and Hokkaido which is available
from now till 30 Nov 2021

Below are the new dishes from the menu
+ Umibudo - Okinawan sea grapes
served with Tosazu (Fermented Vinegar
Sauce)
+ Aburi Scallop Japanese Carpactio -
Lightly-seared Hokkaido Scallops with

Yuzu Dressing

* Mozukusu - Okinawan Seaweed with
Special Ponzu Sauce
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15t ie s seasonal decacy ehes from |I| Cold Sardine Nanbanzuke $8.80 — Fried
£ Cold Sardios Nariban Hokkaido Cold Sardines marinated with
i emenads on - Homemade Japanese Sweet & Sour Sauce
Ao Scallo apanse Carpaci Aburi Scallop Japanese Carpaccio $11.80 -

Fried Hokkaide Cold Sart
$11.80 — Lightly-seared Hokkaido

ittt N Lightly-seared Hokkaido Scallops with Yuzu
Qv R Dressing
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shermyyy What | miss most about living
in Japan is the distinctive four seasons
and all the fresh seasonal producel So, |
was very happy to taste Chura 25 5ushi
Bar's autumn menu specials

Some of the more unique items include
Mozukusu (Okinawan seaweed) and
Umibudo (Okinawan seagrapes). The
Mozukusu was served with ponzu and
tastes like a very light cold noodle.
Seagrapes had a little crunch and is a
little salty on its own, balanced off with
vinegar. Pretty tasty and refreshing to
eat, not to mention healthy too! It has
anti-aging properties and is high in
dietary fibre, the secret to longevity
maybe? @
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[Chura Sushi Bar] ~#8&FRAE®S
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@ sharonachia Tried out a new Japanese
»/ restaurant @ChuraSushiBarSG and I'm
very impressed with the food! Menu is
valid till 30th Nov 2021,

The Beautiful Autumn specials dishes
consist of

s# Cold Sardine Nanbanzuke $8.80

s# Umibudo §10.80

s» Aburi Scallop Japanese Carpaccio
$11.80

17 Mozukusu §5.80

s» Okinawan Brown Sugar Majito 515

s¢ Okinawan Brown Sugar Old-Fashioned
s18

Did you know the Mozukusu {Okinawan
seaweed) and the Umibudo (Okinawan
sea aranes) have health henefits such as
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EN Dining - Expenence Okinawan Cuisine & Hokkaido
Spemals At TanJong Pagar Capital Tower

En Dining launches Autumn
Specials featuring healthy
Okinawan Superfoods

Ok:.nawan and Hokkaido
J

En Dining has launched the Autumn
Specials, featuring dishes made using
Okinawan Mozuku Seaweed, Hokkaido
seafood as well as cocktails made using

QOkinawan Brown Sugar. Other highlights
of the new menu include the Mozuku
Oknomiyaki ($6.8), Hokkaido Cold
Sardine Nanbanzuke ($8.8) and The Al

Hokkaido Scallops (S118)




