SMALL PLATES

Quinca & Edeamame Salad 1200

Qrgonic Quinoa, Edamame & Mixed Greens tossed in a
tangy dressing

Chilli & Lime Calamari Salad 850
An aromatic Herb salad with Chilli Lime & Sauid.

Seabalt Chilk Garlic

. 600 650

Edemame
Jopnnese Soy beans steamed with your chaice o
Seasalt or our homemade Chilli Garlic.

Miso Soup 550

Soy Bean soup cooked with Dashi stack

Spiced Noodle Broth 550
Clear spicy broth with naodles & vegetables
Dobin Mushi Soup 650
A clear traditional seafood soup.
Tebaynki Wings 1oo
Japanese style grilled Chicken wings lossed in o spicy sauce
Reck Shrimp 1300
Deep fried Shrimg tossed in o creamy spicy sauce
Moriawase Tempuru 1800
An assartment of mixed vegetable and seafood Tempura
? pos 5 pes

Prawn Tempura 100C 1800
Prawns deep fried in Japanese Tempura Batter.

Chicken Shrimp
Gyoza 200 1050
Japanese style dumplings stuffed with your choice of meat.
Chicken Yakitori 900

Skewered Chicken cocked on our Robata Grill. 2 Skewers

LIve TEPPANYVAKI

HIBACHI 1600 TENDERLODIN 1800
CHICKEN BEEF

Tender cuts of Chicken, Local Tenderloin Beef codked

Hibachi Style. fo your choice of doneness.
HIBACHI 2000 ANGUS

PRAWRN BEEF S
Juiey Prawn cooked in Garlic & Soy seasoned Angus

Sor_ Butter & Garlic. Beef cooked in Butter

RED 2100 NORWEGIAN 2800
SMHAPPER SALMON

Red SnopperFillet prepared Seasoned Norwegian Salmon

inGarlic Butter & Soy. cocked Hibachi Style.

LOBSTER 3400 HIBACHI 3600
TAIL BLACK CQD

Fresh Lobsler Tail Qur signature Alaskan Blaek Cod
cooked Hibach SI'VJL-. cooked Tpppnnyﬂ.!d Sry.fs‘

Butter Rice 450 Yaki Udon Chicken 1500
Garlic Rice 600 Yaki Udon Beef 1600
W hite Rice 500 Yaoki Udon Prawn 1700
Egg Fried Rice &00

Exlra Condimenk 250/
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ROBATA GRILL

- PREMIUM GRILL & BAKE ENTREES -

__:

KYOTO CURRY

Chicken slices tossed in our specr’af Homes?ryfe SQVOUTY STUCE,
Served with Rice

MISO SALMON

Norweglon Salmon Steak, marinated with Mise,

BLACK COD
Alaskon Cod marinated in Miso,

SPICED BEEF TENDERLOQIN

Imported Tenderloin served with Steak Sauce.

ANGUS BEEF STEAK

Premium Angus Filet Mignon served with Garlic Butter,

creamed Spinach & Spiced Mash.

WAGYU STEAK (Grade 8-9)

Wegyu Beef Tenderloin marinated in Salt & Pepper.

NEW STYLE GRILLED SALMON

Grilled fillet of Salmen, on o bed of creamy Spinach and
our house special tangy sauce.

TERIYAKI

Grilled Te:jyc:kr' Meal servied with Butter Rice.

CHICKEN

BEEF

SALMON

CLASSIC KATSU CURRY

Panke coated crispy chicken topped with our katsu curry
sqauce.

GRILLED JUMBO PRAWNS

Jumba Prawns grilled with aromatic Herbs & Butter.

JAPANESE PEPPER STEAK
Imported fillet Mignon tapped with a Japanese Style
Szechuan peppercorn souce.

1250

2500

3100

2200

3450

7500

2450

1400

1700

2300

1400

1850

2400

Extra Condiment. 250/
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SUSHT MENU

TATARI

SPICY TUNA
TATAKI

Pan seared Tuna drizzled

& SASHIMI

ANGUS BEEF
TATAKI

Seared Beef slices served

with a tangy souce. (8 pes) 1500 with Momiji & Truffle Ol (8 pes) 1600
SALMON SASHIMI
SASHIMI PLATTER
Slices of Norwegian Salmen, Snopper Bpcs 3200
Selmon (5 pes) 2950 Prawn & Tuna 12pcs 4900
MAKI / ROLLS 9 pes
CRUNCHY CRUNCHY
MAKI VEGETABLE RELL
Prown Tempura wrapped Mixed vegetable roll
in Crunch. 1250 ideal for Vegetarians. 950
DYNAMITE SIGNATURE
CALIFORMIA ROLL CALIFORNIA ROLL
Prawn Tempura, Cucumber & C!Dbsh'cf-(. Cucumber
Tobika with Dynamite Souce. 1550 Avacado & Tobika. 1500
KAMIKAZI SUMO SUNSET
MAKI Rl L
Spicy Salmon, Crunch Prawn Tempura, Cucumber,
& Komikaze Souce. 1700 Crunch,Crabstick & Creamy Saice 1650
VOLCANO ANGUS STE AK
MAKI TARTARE Ra&GLL
Sp"cy Prown Tempurq raw Tender American ﬁmgui
Salmon & Crunch with o fiery 1850 seasoned with Truflle Gil 2400
hot sauce.
SPICY TUNA SPICY SALMON
ROLL ROLL
A traditional stulfed & A roll stuffed and fuppeu" with
topped with Tuna. 1800 MNorwegian Salmon. 1800
DRAGON RAINBOW
Bl L ROLL
Spicy Tuno & Sweetwater Eel Avocads & Crab, topped with
with finely cut Avocado slices. 2650 a colourful mix of Seafaod 1900
NIGIRI 2 pes
I;"L"“u 900 Nigiri Platter

i WILED SEATOOD
Mot teaglam Siolmel 900 8 mixed Nigiri including Tuna, Salmon,
SHANE Red Snopper & Shrimp, with 6

mixed Maki Rolls.

Yellowtail 1100
HANACH] 14 pcs
Shrimp 600 28.(’.)0
bh
Freshwater Eel 1200
UNAGT
Crabstick 900
AN

Exlra Condiment

250/
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DRINKS MENU

Pink Grapefruit Fizz
Passion fruit Mojite
Mint Margarita
Pina Colada

Electric Lemonade
Green Apple Soda
Blueberry Chiller
Apple Gingerade
Peach lced Tea

Ccrume] Fruppe

Perrier sm
Perrier Ig

Club Soda
Nestle Water sm
Nestle Water lg
Coke

Diet Coke

Sprite

Sgrite Zero
Fanta

::l85|'l L me

G rean TQU

Black Tea

Spiced Tea
Americano
Espresso

Espresso Doukle
Cuppuccino

Café Latte
Caramel Macchiato
Kit Kat Shake
Oreo Shake

375
375
375
375
375
U5
375
375
395
450

595
895
145
95
165
165
165
165
165
165
195

Exlra Condiment

250/



