UTAGES

Yakocho

UTAGE Tfiodudien

UTAGE la chuéi nha hang Nhat Ban véi cira hang chinh dat tai duong Lé Thanh
Ton, Quan 1, TP. H6 Chi Minh va da ma réng dén cac khu vuc dia phuong khac
tai Viet Nam. Véi phuong cham * ", chdng toi
mang dén khong gian thuéng thac dam thuc va d6 uong chinh théng do dau
bép Nhat Ban giam sat, noi moi ngusi cé thé gap gé va két néi thong qua
nhing khoanh khac tai "UTAGE" day y nghia. Hay dén va trai nghiém nét dep
van héa am thuc va tinh than hiéu khach caa Nhat Ban.
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UTAGE is a Japanese restaurant chain with its main location on Le Thanh Ton
Street in District 1, Ho Chi Minh City, and has expanded into local areas
; __across V|etnam With the corporate concept of “PARTY IS LOVE PARTY IS
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KUSHI, SUMIBI YAKI

UTAGE xién nudng (10 loai) 149
EEEY (108EE)

Utage Skewer Assortment (10 kinds)

Dui ga xién nudng 24 Tim ga xién nudng 19

RbbEBEME BNYVERE

Grilled Chicken Thigh Skewer Grilled Chicken Heart Skewer -t
Mé ga nudng 19 Ga vién xién nuéng 24 Sun ga xién nudng 19
SR ERE 2K hEpE BFrravEasks
Grilled Chicken Gizzard Skewer Grilled Tsukune Skewer Grilled Chicken Cartilage Skewer

Xién cé ga nuéng t6i 19 Phao cau ga nuéng 19 Da ga xién nudng 14
) ERE FALYBkKEE RBEEHRE
Grilled Chicken Neck Skewer Grilled Chicken Tail Skewer Grilled Chicken Skin Skewer

Tring cut nuéng 14 Gan ga cuén md chai 19

ST HLEBERE HHL/NEREE

Grilled Quail Egg Skewer Grilled Chicken Liver Skewer
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KUSHI, SUMIBI YAKI

Laia )'('u:’i-hg.nudng than 19

NhFLY—t—VBREE BASAOERE

Grilled Vietnamese Sausage Skewer Grilled Pork Belly Skewer
Xién chang diing heo 24 Xién ludi heo 24 Xién luon nudéng 39
BNZIBEE B4a Bk DB ERBE
Grilled Pork Harami Skewer Grilled Pork Tongue Skewer Grilled Eel Skewer
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Xién bach tuét 24 Dau bap nudéng 9 Téi nuéng 9

o BRE U okE BEICAIZL

Grilled Octopus Skewer Grilled Okra Grilled Garlic

Sudn non mat ong nuéng than 129

ARTYTIEERE

Honey Grilled Spare Ribs Ca triing nuéng 79

FR5LLeb

Grilled Capelin with Roe

O
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Bau ca hoi nuéng mubi 6t 79
Y—EVHEOFEIERE Ca dubi nuéng 69

Spicy Salt-Grilled Salmon Collar
IMELDRKEE
Grilled Stingray Fin {r B —
N,
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SPEED MENU

Daﬂ nanh lugc 29 Cachualanh 29
#a

Edamame ;%‘\5l,|~7|~ : f
Chilled Tomato : '

Kim chi 29 Rong bién tam vi 39
FLTF hEDLHILD

Kimchi Chinese-style Seaweed

Dua leo dap dap 39
Mxzw>Y

Smashed Cucumber

4
7
&

My

Maing tudi ham tudng 39

Tring cat tam vi 29
% > BATH > 5

Ca hdi + ba ngdm yuke 79 Seasoned Menmg Seasoned Quail Egg

Y—EXTFARARIY Y

Salmon Avocado Yukhoe

Hammicdd Hai san ngam yuke 79

LA DS WEEAZSF1vl
Salted Squid Viscera Seafood Yukhoe

Bach tudt wasabi 49
EobhaU

Octopus with Wasabi
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SPEED MENU

Salad khoai tay 49
RT M YSH

Potato Salad

Salad hai san 99

BEYS4H
Seafood Salad

Salad da ca hoi 69

Y—ECEBTFYIH
Crispy Salmon Skin Salad

Salad rong nho 69
BRESYIH
Sea Grapes Salad
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SASHIMI

Sashimi Moriawase (5) 299 3
RMERYEDLYE (5R)

Sashimi Assortment (5 kinds)

Sashimi Moriawase (3) 149
NE8EYSbhtE (3R)

Sashimi Assortment (3 kinds)

Ca hai sashimi (5p) 119

H—E2REG (5p)
Salmon Sashimi (5p) g

So do sashimi (5p) 129

Ry +BHEZ (5p)
Surf Clam Sashimi (5p) 4%

2a%5 (5p)

Octopus Sashimi (5p)

Bung ca hoi sashimi (5p) 149

oY —E RS (5p)
Fatty Salmon Sashimi (5p)

Ca trich ép tring (5p) 99

FR5=>> (5p)
Herring Roe (5p)

Muc sashimi thai sgi (5p) 99

1 hRE (5p)
Squid Sashimi (Sp) .




1A Y

AGEMONO

Khoai tay chién bo téi 49 Ca héi tam bt chién (5P) 79
RFPFTS4 Y- TFAAT1v%Y (5P)

French Fries Salmon Fry Sticks (5p)
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Sun ga chién 49
BHRBOEBETY

Fried Chicken Cartilage

Canh ga chién (3P) 59

RFEDEOZTY (3P)

Fried Chicken Wings (3p)

Ga chién kiéu nhat (5P) 69

BbhbHIT (5P)
Fried Chicken (5p)

Hau chién xu (3P) 99

HYEZ 51 (3P)
Fried Oysters (3p) iy

Tom Tempura (3P) 99

Shrimp Tempurah‘l(Sp)
A

EhbEHT (10P)
Deep-fried Chicken Skin Skewers (10p)

Toém chay téi 99

it S | Da ga xién chién gion (1P) 9
ZVDO=V =Y BT

n7 1A e B bHEBT (1P)
Bap chién Tempura 49 Garlic Fried Shrimp Deep-fried Chicken Skin Skewer (1p) 3
A—2VOKRARD

Corn Tempura

Phao cau chién gion 49
AL YEBHBY

Fried Chicken Tail &%
i

Bau phu tam bét chién 49
BIHLER b

Agedashi Tofu
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OTSUMAMI

Tring cudn dashi 49
ELEZETF

Japanese Omelette

Banh xép chién 59
BERTF Banh xéo nhit 89

Pan-fried Dumplings

BFHBE

Okonomiyaki

Triing Cuén bap cai, thit heo 89 -
"‘-ﬁ___"
EARNBEE

Tonpei-yaki
: Bo Hamburger phé mai 119
F—ZXNIN=4H

Than vai bo My ap chao 129

EIRSRAT—%
Beef Chuck Flap Steak

Thit heo xao giing 89

BoLEgss b g
Ginger Pork L,




BOEA

OTSUMAMI

Nong heo x6t muéi hanh 89

Thit heo xao kimchi 89 REEE L O
BAR*LFND Salted Green Onion Pork Cheek
Stir-fried Pork with Kimchi e o

Ga sot Teriyaki 89 .

SORYKE
Teriyaki Chicken

Xiu mai ca chua dut 16 89
P FARGOHF—XBEE

Tomato Meat Cheese Bake

Triing non chay téi 69
Heo cuén nam kim cham phé mai 89 FUAVRBYHA-YyY
Z 0) *F—_XOB/NSE= Chicken Ovary Teriyaki Garlic

Nghéu hap rugu 69
THUEFEL

Sake-steamed Clams




Yaki soba 99
mErEX

Yakisoba

Yaki udon 99

HES LA
Yaki Udon

Mi udon tempura 129
REBSEN

Tempura Udon

Mi udon bo 129

/S5 A
5 Beef Udon s

Utage tantan ramen 99

He 53— A2
UTAGE shoyu Ramen 89 Tantanmen Ramen

BEEMT— A

Utage Soy Sauce Ramen




Com curry Nhat pha tring 89

Com chién xa xiu 79 HE4LALSARAL —
BREFv¥—/n> Beef Tendon Omurice Curry
Roast Pork Fried Rice

Cam ludn (Nho) 149 Com hai san (Nho) 149
SERH () 5 ==
Eel Rice Bowl (Mini) fﬁfﬁ B(owl (Min)i)

Tom tam bot chién (Nho) 89
ZURH (52) {

Shrimp Tempura Bowl (Mini)

Cdm nam 29 o

BlFY 4
Rice Ball /4\

29 ;‘% ;
Com trang 19 —

ZtR Sap miso 19 Cdm nam nudng ca cdm 29

Steamed Rice U < -
IR I 5+ LoTAYVBRESICEY
Miso Soup Grilled Rice Ball with Whitebait
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SUSHI

UTAGE Sushi 3 loai 59

HE3HICEY
Utage Nigiri (3 pieces)

¥ _ w loai dac biét ciia hém nay 89
' EHOETTHIHICEY
Today's Special Nigiri (3 pieces)

Sushi Set - Sushi Set 89
EFIZTEYEY b

Deluxe Nigiri Set

Sushi Set dac biét 139

BEICEYEY b

Premium Nigiri Set



Sushi bung ca hai (1p) 39

fOY—F2ICE
Fatty Salmon Nigiri (1p)

Y (1p)

Sushi luan (1p) 29

Eel Nigiri (1p)

Sushi so dé (1p) 29

Ry FHIZCEY (1p)
Surf Clam Nigiri (1p)

Sushi bach tuéc (1p) 19

E=CIZFEY (1p)
Octopus Nigiri (1p)

SHEIZE

Y (1p)

Sushi ca trich ép tring (1p) 19

Sushi ca héi (1p) 24

H—FEVIZEY (1p)
Salmon Nigiri (1p)

Sushi tom (1p) 24

ZTIZZE Y (1p)
Shrimp Nigiri (1p)
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FRE=>VIcE
Herring Roe Nigiri (1p)

Sushi triing (1p) 9

EFIZEY (1p)
Egg Nigiri (1p)

.\k'

Y (1p)

Sushi muc (1p) 19

W IZZEY (1p)
Squid Nigiri (1p)




Com cuén luon (8p) 169

SkHEO—L (8p)J :
Eel Roll (8p) ﬂm

Com cuén phu bo
# " valudn (8p) 199

FHRAESHZEO—L (8p)
Avocado Eel Roll (8p)

Com cudn california (8p) 129

AVTZFNZ=F7O—) (8p)
California Roll (8p)

Com cudn ca hoi
pho mai (8p) 139

KYH—FE F—ZXO0— (8p)
Seared Salmon Cheese Roll (8p)

Com cudn ca hoi
x6t mentaiko (8p) 169
H+—FEroO-—-LBEXY —

Salmon Roll with Mentaiko Sauce

Com cudn tom
chién xu xét cay (8p) 139

IEZS40—)
Fried Shrimp Roll

Com cuén cau vong (8p) 99 2
LA vk—O—a “

Rainbow Roll




v N Y

DESSERT, ALCOHOL

Fruits Parfait - Trai cay pafe 99
JIL—Y/NT
Fruit Parfait

< Ice Cream - Kem 39
. FAR

Ice Cream

Softcream 29
VI Mo —=A

‘ Soft Serve Ice Cream
Homemade Pudding - Banh flan 39 ey
SELPDR ——
Homemade Pudding ]

Banh Mochi Dau 59 .
ERXETMARA T —

Yukimi Daifuku with Ice Cream

|

Bia tugdi Sapporo 39
HoyRoEE—L
Sapporo Draft Beer

Bia tiger 29 - .

24 H—E—-N

Tiger Beer e |
AN "iﬁﬁr'il |

Bia sai gon 24 Heineker

yLIoE—L e A

' Saigon Beer

Bia heineken 34
N E—IL

Heineken Beer

q Sapporo Beer Tower (2.5I) 250
HyROE EF7 47— (2.5])
‘ Sapporo Draft Beer Tower (2.5L)




ALCOHOL

Rudu shochu chanh 59
LEVY T -

Lemon Sour

FBERNA

' Rudu shochu tra xanh 49 |
Green Tea Highball

' Rugu shochu Oolong 49
J—a>NnA |
Oolong Highball

' Kinmiya (60ml) 59 L
F > 3+ (60ml) "
Kinmiya Shochu (60ml) '

I
H Kinmiya (720ml Bottle) 750

X2 2 (720ml R F L) ,“
Kinmiya Shochu (720ml Bottle) !

H Umeshu (60ml) 79 |
188 (60ml) |
Plum Wine (60ml) “

1
Umeshu (720ml Bottle) 590

#858 (720ml 7K k)
Plum Wine (720ml Bottle)

Whiskey Jim Beam Soda (30ml) 59
N1 RK=JL (Jim Beam) (30ml)
Highball (Jim Beam) (30ml)

Suntory Kaku Highball (30ml) 89
B/nA R—I (30ml)
o Kaku Highball (30ml)

= Rugu vang trang (Ly) 49
n 55291 (8)
Glass Wine (White)

Rugu vang dé (Ly) 49
TIR742 (K)
Glass Wine (Red)

CHAMISUL fresh 119
F¥IAN Ty

Chamisul Fresh

CHAMISUL Green Grape 119
FyIANLTU-—2FL—-TF

Chamisul Green Grape

CHAMISUL Peach 119
F¥IALE—-F

Chamisul Peach




ALCOHOL

Hakuturu Junmai Ginjo (300ml) 599
RESLEKISEE (300ml)

Hakutsuru Junmai Ginjo (300ml)

Kubota Senju Ginjo (300ml) 599
AfRHE F5 IE& (300ml)

Kubota Senju Ginjo (300ml)

Hakkaisan Tokubetsu Honjouzo (300ml) 499
NiBlIFEIAEE (300ml)

Hakkaisan Tokubetsu Honjozo (300ml)

Dassai 39 (300ml) 899
¥R MKk KRISEE 39 (300ml)

Dassai Junmai Daiginjo 39 (300ml)

Kurokirishima (60ml) 79
2#E (60ml)

Kurokirishima Shochu (60ml)

Kurokirishima (720ml Bottle) 799
EJEE (720ml & k1)

Kurokirishima Shochu (720ml Bottle)

lichiko (60ml) 89
Lvivs Z (60ml)
lichiko Shochu (60ml)

lichiko (720ml Bottle) 899
LvivsE S (720ml KR k)
lichiko Shochu (720ml Bottle)
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SOFTDRINK

- e ——

Tra den sudng sao 39
BHY-—FTRT1— |
' Grass Jelly Chia Black Tea

Tra sam mi trém 39
MEEUR
Sugarcane Tea
}
- Tra tac xi mudi 39 ‘
WFETLT 1 — \

Yuzu Plum Tea l\‘

H Tra sen nhan nhuc 43 |
H HOEFAFT 41— I

Lotus Seed Lychee Tea
Tra dao hat chia 49 ]

FPo—FRhT 1 —
Chia Seed Peach Tea

Coca Cola 29
a—3

Coca-Cola

Coca Light 29
A—5514 b

Coca-Cola Light

Sprite 29
ARTZ4 b
Sprite

Soda gling 29

Do e—I—)
Ginger Ale

Nudc cam 39
AL a1—R

Orange Juice
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Yokocha : —

Bugc phuc vu ban la niém vui to bu cia ca team nha hang.

Hy vong ban da an ngon, uéng vui va cé nhirng phut giay chill hét ca!

Néu cé gi chua 8n, dirng ngai “mach nhd” dé tui minh ngay cang ngon lanh hon nhé.
Vé chuyén rugu “tu mang di nhau”:

Rugu vang/ rugu manh dudi 750ml: 250.000d/chai
TU 750ml ~ 1800ml: 350.000d/chai
Bia/ cac loai khac: 20.000d/lon hoac chai

(Nh& béo trude véi tui minh dé chuén bj ly dep nhal)

AHIZ T RIEWEI St S € H Bl R DB T
BRECBEEELATYV IV 7 ALEQEEZEBBI L WEEITELER?
ELAHORICH2E58D D EF LS FUOBTBRICAY Y 7 FTBENTIC S
¢ FFHAHZDBIBHEIDONT

BRELAADERIZ, AT Y ZIZOEENTTWEEITET LMD £7.

TEEDE D FHAARETEHL TB D £7.

T A2 AEN) WY (T50mIAR ) 178 250,000 VND
74 AE) WY (750ml~ 1800ml): 1 350,000 VND
E— « FOMDERAY): IA(F 72 1%4)20,000 VND

FHOTKEZLEIDBFELLTBD £ |
DD TBHLW ! BRI EDCE[DIETY.

It's been a true joy for our whole team to serve you today.
We hope you had a delicious, relaxing, and joyful time here!
If anything didn’t quite hit the mark, please don't hesitate to let us know - we're always
looking to improve and make your experience even better.
+ About Bringing Your Own Drinks
We do allow outside drinks with a small corkage fee as follows:
Wine/ Spirits (750ml — 1800ml): 350,000 VND per bottle
Beer/ Other Drinks: 20,000 VND per can or bottle

Kindly let our staff know in advance so we can prepare
the proper glasses for you!
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