
w w w . c u r a t e d b y n e t a . s g  |  @ n e t a . s g p  |  P r i c e s  a r e  i n c l u s i v e  o f  g s t ,  1 0 %  S e r v i c e  c h a r g e  a p p l i e s  f o r  d i n e  i n .

K a i s e n  d o n  |  海鮮丼

N E T A ’ S  O M A K A S E  D O N

N E T A ’ S  T O K U S E N  O M A K A S E  D O N

H O N M A G U R O  D O N

B A R A  C H I R A S H I

S A L M O N  &  I K U R A  D O N

S A L M O N  D O N

A D D  O N  

S E A S O N A L  U N I  1 0 G

G R E E N  T E A  &  D E S S E R T

$ 3 6

$ 4 8

$ 4 8

$ 2 5

$ 2 5

$ 1 8

$ 8

$ 8

S a s h i m i  P l a t t e r  |  刺身盛

M e n u

D e s s e r t s  |  デザート

I C E  C R E A M

M A T C H A  |  G R E E N  T E A

K I N A K O  |  S O Y  &  J A P  B L A C K  S U G A R

G O M A  |  B L A C K  S E S A M E

J A P A N E S E  F R U I T  P L A T E

$ 7

$ 7

$ 1 0

S E A S O N A L

N E T A ’ S  C U R A T E D  P L A T T E R

5  K I N D S ,  2  S L I C E S  E A C H

3  K I N D S ,  2  S L I C E S  E A C H

5  S L I C E S  E A C H :

K A N P A C H I

S H I M A  A J I

K I N M E D A I

H M G  O O T O R O

H M G  C H U T O R O

H M G  A K A M I

H O T A T E ,  4  S L I C E

S E A S O N A L  U N I  2 0 G

N E G I T O R O  5 0 G  |  Y A K I  N O R I

$ 3 8

$ 2 5

$ 2 5

$ 2 4

$ 3 6

$ 3 8

$ 2 8

$ 2 5

$ 1 1

$ 1 6

$ 2 3

4 Kinds, 2 Slices each; and Ikura

6 Slices + Ikura

6 Slices

6 Kinds, 2 Slices each; and Ikura

6 Slices of Honmaguro

Mix of seasonal fish, Tamago

N o o d l e s  |  麺

N E T A ’ S  S I G N A T U R E  P O N Z U  S O M E N

T R U F F L E  &  S H I O  K O M B U  S O M E N

$ 1 8

$ 2 1

Housemade broth | Drizzle of Truffle Oil | Ikura

Cold Somen | Sashimi Slices | Ikura

D o n a b e  |  土鍋

S E A S O N A L  D O N A B E $ 4 2Serves 2 to 3 pax | Check in with us for weekly specials

Dine in only. 
Pre-order required.

M e a t  |  肉⻝

A 5  N A K A N I S H I  W A G Y U  S U K I Y A K I $ 2 8
Approx. 70G Wagyu, Onsen Tamago, Shiitake

m e n u  a c c u r a t e  a s  o f  A u g  2 0 2 6 ,  s u b j e c t  t o  c h a n g e s .



w w w . c u r a t e d b y n e t a . s g  |  @ n e t a . s g p  |  P r i c e s  a r e  i n c l u s i v e  o f  g s t ,  1 0 %  S e r v i c e  c h a r g e  a p p l i e s  f o r  d i n e  i n .

S a k e  |  日本酒

M A S U I Z U M I  B R E W E R Y ,  T O Y A M A  

7 2 0 M L

P E R O  J M  G I N J O  

J M  D A I G I N J O

B O  J M  D A I G I N J O

H E N R I  G I R A U D  J M  D A I G I N J O

P R I V A T E  R E S E R V E  R A M O N E T  2 0 2 1

L I N K  8 8 8 8  J M  D A I G I N J O

K I J O S H U  O A K  B A R R E L  A G E D

T A K A G I  S H U Z O ,  Y A M A G A T A

J Y U O N D A I ,  H O N M A R U  H I D E N  1 . 8 L

M I Z U G U C H I  S H U Z O ,  E H I M E

D Ō G O  O N S E N  A P E R I T I F  S A K E

$ 9 9

$ 1 3 8

$ 1 1 5

$ 2 4 0

$ 2 4 0

$ 1 2 8

$ 1 3 5

$ 6 5 0

$ 1 2

B e e r  |  ビール

C O E D O  B E E R ,  S A I T A M A

 3 3 3 M L

S H I K K O K U  B L A C K  L A G E R

S H I R O  H E F E  W E I Z E N

G R E E N  T E A  S A I S O N  T E A  H O P

R I C E  &  Y U Z U  J A P A N  P A L E  A L E

S A P P O R O  B E E R  3 3 0 M L

$ 1 2

$ 1 2

$ 1 4

$ 1 4

$ 8

n o n - a l c o h o l i C

U M E  S O D A

G R E E N  T E A  ( C O L D ,  R E F I L L A B L E )

$ 5

$ 4

B e v e r a g e  M e n u

U m e s h u  |  梅酒

H O U S E - S T E E P E D

4 5 M L ;  N E A T  /  R O C K S  /  S O D A W A R I

S H O C H U

V O D K A

W H I S K E Y

C O G N A C

$ 7

$ 7

$ 1 0

$ 1 0

m e n u  a c c u r a t e  a s  o f  A u g  2 0 2 6 ,  s u b j e c t  t o  c h a n g e s .


	Menu
	menu accurate as of Aug 2026, subject to changes.
	Kaisen don | 海鮮丼
	Noodles | 麺
	NETA’S SIGNATURE PONZU SOMEN
	TRUFFLE & SHIO KOMBU SOMEN
	$18
	$21
	NETA’S OMAKASE DON
	NETA’S TOKUSEN OMAKASE DON
	HONMAGURO DON
	BARA CHIRASHI
	SALMON & IKURA DON
	SALMON DON
	ADD ON
	SEASONAL UNI 10G
	GREEN TEA & DESSERT

	$36
	$48
	$48
	$25
	$25
	$18
	$8
	$8

	Donabe | 土鍋
	SEASONAL DONABE
	$42

	Meat | 肉食
	A5 NAKANISHI WAGYU SUKIYAKI
	$28

	Sashimi Platter | 刺身盛
	Desserts | デザート
	NETA’S CURATED PLATTER
	5 KINDS, 2 SLICES EACH
	3 KINDS, 2 SLICES EACH

	5 SLICES EACH:
	KANPACHI
	SHIMA AJI
	KINMEDAI
	HMG OOTORO
	HMG CHUTORO
	HMG AKAMI

	HOTATE, 4 SLICE
	SEASONAL UNI 20G
	NEGITORO 50G | YAKI NORI
	$38
	$25
	$25
	$24
	$36
	$38
	$28
	$25
	$11
	$16
	$23
	ICE CREAM
	MATCHA | GREEN TEA
	KINAKO | SOY & JAP BLACK SUGAR
	GOMA | BLACK SESAME
	JAPANESE FRUIT PLATE
	$7
	$7
	$10
	SEASONAL
	www.curatedbyneta.sg | @neta.sgp | Prices are inclusive of gst, 10% Service charge applies for dine in.



	MIZUGUCHI SHUZO, EHIME


