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First Course
Gyoza Chicken
Agadashi Tofu / Spicy
Tempura Vegetables / Mix (vegetables with fish) 
Japanese Crispy Wings
Seared Tuna With Ramen Noodle Salad
Spring Roll 

Starters
Edamame
Salmon Skin Crispy
Pickles  Salad
Kimchi (spicy)

Sashimi Dishes
Ni Ni Sashimi 2 kinds of thinly sliced fish, served with nini sauce 
& topped with strips of carrots, chives & ginger
Suzuki Usu Zukuri Thin-sliced sea bream with ponzu sauce
Sashimi Roll Salmon & yellowtail sashimi with vegetables, 
wrapped in carrot or cucumber
Beef Tataki Thin slices of slightly seared beef fillet, served in 
ponzu sauce and topped with onions
Riz Ou Saumon Salmon and avocado tartar with steamed rice

Salads
Bean Noodle Salad with shitake mushrooms, tamago, cucumber, 
seaweed & ginger
Sashimi Salad Salmon, tuna & bass sashimi, tossed with thin 
strips of cucumber, radish, carrot, green onion, coriander, mint 
leaves & hot pepper

Skewers
Spring Chicken  
Beef Fillet
Salmon
Grouper

Steamed Rice/Garlic Rice
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Soups

Miso A traditional Japanese soup

Ramen  A Japanese soup with a soy & chicken
broth, ramen noodles, bamboo, pak choi,
scallions & half an egg
Veg / Chicken / Beef / Gyoza

Tom Ka Kai  A spicy coconut milk-based Thai soup, with 
chicken, lemon grass, mushrooms, cherry tomatoes & 
coriander. Served with steamed rice on the side.

Quatio  A rich Thai soup with a chicken broth & filled 
with noodles, lemon grass, anise stars, ginger, peanuts, 
cinnamon & coriander
Beef / Chicken 

Pad Thai Rice noodles stir-fried with carrots, cabbage, 
bean sprouts, scallions, tofu & peanuts
Coconut Curry Egg noodles in a spicy coconut, red 
curry & peanut butter sauce, and stir-fried with peppers, 
carrots, scallions & cabbage
Sichuan Egg noodles stir-fried with peppers, mushrooms, 
bean sprouts & scallions, in a sweet and spicy sauce
Pad See Ew Wide rice noodles stir-fried with three kinds 
of mushrooms, green onions & pak choi
Nam Man Hoi Strips of beef fillet stir-fried with 
asparagus, pak choi & green onions, with a mushroom 
garlic sauce], served over steamed rice 

Served on a hot iron griddle with mixed vegetables
Asparagus & Mushrooms
Beef Fillet
Sea Bream Fillet
Salmon Fillet
Spring Chicken  
Grouper Fillet

 Noodles

 Tepppanyaki

 19  

34/38/39/39  

31  

42  

41/48/48/44

41/48/44 

41/48/44 

52/59/55 

55  

52  
 110  
 78  
 75  
72
115

Rice



Chopsticks

salmon



Tamaki           sushi

Salmon Avocado (spicy/regular)
Sake Maki 6 pc
Sweet Cooked Salmon with carrot, cucumber & avocado
Caterpillar Salmon Cooked salmon & cucumber, wrapped in avocado
with teriyaki sauce
Exotic Salmon Salmon & avocado, wrapped in seasonal fruit
Salmon Crunchy  Salmon & avocado, wrapped in salmon,
avocado & tempura flakes
Salmon Sandwich (fried/reg) 4pc Salmon and avocado, fried in tempura
Salmon Skin and Avocado wrapped with Salmon skin crispy
Salmon Teriyaki Salmon skin, asparagus & avocado, topped
with teriyaki-marinated salmon

Tuna Avocado (spicy/reg)
Take Maki 6pc
Rock N’ Roll Spicy tuna & avocado, topped with seared tuna,
green onion & ponzu sauce
Crunchy Tuna Tuna & avocado, wrapped with tuna,
avocado & tempura flakes
Tuna TempuraTuna tempura & avocado topped with sweet potato chips
Crunchy Tuna Sandwich 4 pc Tuna & avocado, coated in tempura flakes

California Avocado, carrot & cucumber
Rainbow Veg Avocado, carrot, cucumber & asparagus,
topped with avocado and sweet potato
Sweet Potato Crispy Sweet potato & avocado,
wrapped in sweet potato chips
Tofu Roll Tofu, cucumber & kanpyo, topped with avocado
Salad Maki 6pc Mixed fresh vegetables wrapped in rice paper
Tamago Maki 6pc

Yellowtail & Scallion Maki 6pc 
Cooked Yellowtail With carrot, cucumber & avocado
Yellowtail & Crispy Beet Yellowtail & avocado, wrapped in crispy beet
Surimi Maki 6pc
Grouper Crunchy 5pc Grouper tempura & avocado, wrapped in avocado
& tempura flakes
Cooked Grouper With carrot, cucumber & avocado
Crunchy Sea Bream wrapped with sea bream, avocado & tempura flakes
Tempura Sea Bass 8pc Avocado, cucumber & tempura flakes with teriyaki
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Salmon / Sea bass / Sea Bream 
Tuna Red / Yellowtail 
Grouper 
Tamago

Salmon / Sea bass / Sea Bream 
Red Tuna / Yellowtail 
Hot Nigiri Salmon / Yellowtail / Grouper 
Maguro Spicy / Regular
Special Nigiri Red Tuna / Yellowtail / Salmon 
NiNi Nigiri Ginger, Lemon, Chives & Chilli Pepper
Tamago

Triple Roll Salmon, tuna, yellowtail, avocado & spicy mayo,
wrapped in tempura flakes

Uchi Nu Sushi Square-shaped sushi with spicy tuna & avocado, 
topped with salmon & ikura

Loka 4pc Cooked salmon & avocado wrapped with 3 kinds of fish 
and fried in tempura

Chicken Roll Crispy chicken & cucumber, wrapped with avocado 
and teriyaki

Rainbow Carrot, cucumber & avocado, wrapped with 3 kinds of fish

Sum Tamaki 4pc Carrot, cucumber & avocado, wrapped with 
kholrabi, topped with chilli pepper, peanuts and cherry tomatoes

Kobiashi Salmon tempura, avocado & crunchy beet, wrapped
with chives

Yoshi Toshi Spicy yellowtail, avocado & ginger, wrapped with 
salmon & ikura

Bamba Roll 4pc Salmon, avocado & peanut butter,
fried in tempura

Akamon 4pc Roll with no rice. Tuna, cucumber & asparagus, 
wrapped with avocado & ikura

Saturi 6pc Salmon & avocado, wrapped with 3 kinds of fish & a 
seasonal fruit
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Combinations

star

Salmon Avocado Roll, Spicy Tuna 
Avocado Roll, California Veg Maki

Salmon Avocado Roll, Spicy Tuna 
Avocado Roll, Spicy Yellowtail & 
Crunchy Beet Roll, Sweet Potato 
Crispy Roll, Hot Salmon Sandwich

Rainbow Veg Roll, Sweet Potato 
Crispy Roll, Tofu Roll

Salmon Crunch, Rock&Roll, Salmon 
Sandwich fried  and Saturi maki

Salmon Sashimi, 3 pc Salmon Nigiri, 
Sake Maki Roll, Salmon Avocado Roll 

Salmon Sashimi, Red Tuna Sashimi, 
Yellowtail Sashimi, 5 pc’s Nigiri, Sake 
Maki Roll, Crunchy Salmon Roll, 
Crunchy Tuna Roll

Salmon, Red Tuna, Yellowtail, Sea 
Bream, Tataki Tuna, Surimi, Tamago

Tuna Crunch Roll, Salmon Avocado 
Roll, Yellowtail and Crunchy Beet Roll



Soft Drinks
Red Fruit Iced Tea
Coca Cola / Zero / Diet Coke / Sprite / Diet Sprite
Soda Water
Neviot 500 ml 
Neviot sparks 750 ml 
Tonic Water / Ginger Ale 
Orange Juice / Lemonade / Grape Juice
Malt Beer

Hot Beverages 
Espresso
Japanese Green Tea
Mint Tea
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White Wines
Bravdo  Chardonnay
Dalton Alma White
Tulip White
Castel Chardonnay C
Kerem Kishor Cabernet Sauvignon

Red Wines
Dalton Alma Bordeaux Blend
Gamla Shmurah
Tulip Espero
Yatir M.S.C
Black Tulip
Petit Castel
Bravdo  Merlot

Sparkling/ Rosé
Gamla Brut
Rosé Jezreel

Beer
Sapporo 
Tuborg Red 
Malka Pale Draft

Sake
House Sake (hot/cold), dry
Ozeki 180 ml, dry
Hakutsuru Draft Sake 180 ml, light, refreshing and slightly dry 
Ozeki Nigori 375 ml, unfiltered and slightly sweet
Ozeki Platinum, served at room temperature, light and slightly sweet 
Hakutsuru Superior Junmai Ginjo, served at room temperature, 
floral and well-balanced 

Choya
Plum Choya
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Alcohol

Stolichnaya
Stolichnaya Kristal
Stolichnaya Elit
Van Gogh Double Espresso
Bacardi Rum
Gordon’s Gin
Bombay Sapphire
Cuervo Gold
Patrón Silver
Patrón Añejo
Ouzo 12
Arak Elite
Arak El Namroud
Campari
Johnnie Walker Red Label
Johnnie Walker Black Label
Ballantines
Bushmills
J&B
Jack Daniel’s
Wild Turkey
Jim Beam
Talisker 10
Dalmore 15
Royal Lochnagar
Chivas Regal 12
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