iy

Japanese Steak & Seafood Grill cuisine which uses the iron griddle or Teppanyaki Bar to cook food

SERVED WITH MIX VEGETABLES, EGG FRIED RICE OR FRIED NOODLES )
! ! A 174 A
CHICKEN TEHYAKI RE!J&% Wi / bi R165. 00 / ‘
200g of debé d chicken breast cubes, grllléﬂ 'ith homemade teriyaki saucie/ / i A / :”
HONEY CHI KEN % t 5 e R170.0,0‘~$‘ 1\
Deboned Chl llen breast cubes (200g) grllled th honey, soy sauce, peach & 1Leapple d \ /
BLACK PEPPER LAMB Bay s vEoN | R210.00
200g of die ll mb grilled with onions, bl;gk]l o pper spiced soy sauce & sesjafr' ,"‘o’il f,/J ” ," {
FILLET STEAK ‘ HEEEA T T o ‘ R210.00{ "
Prime beef fillet| (200g) diced into cubes, grille Wlth butter & soy sauce P P
BEEF FILLET TERIYAKI BEMGZ741L A7 —% Al R220.00 - !
200g of diced prime beef fillet, grilled with homemade teriyaki sauce
GINGER GARLIC CALAMARI 77%Y \ R165.00 '
200g of slj’ég& 7Q}amari, grilled with ginge¥ gdrli¢/soy sauce i :' /ﬁ / i :' /ﬁ
KINGKLIP 7, /] =‘r‘ W2V 7 e R185. 00l Al
200g of fillet /ii(lngkhp grilled with butter &j fc)y sauce i ’/ { 171 '4
QUEEN PRAWN. PLATTER = ) i stsop1
8pc of queén si g' prawns grilled with butter % oy sauce : P \' K
SCOTTISH S LM ON STEAK ! r:\| 1,’; r:\| R225. OO ;;: r\|
200g of freuq_lir Imon grilled with butter & SFI/L auce, topped with spring onyﬂrs “ j” {’
SEARED T STEAK ' 3 ﬁﬁ R225.00 | |,
el e 5 |
i i G
A ik was
MIXED VEGET\ABLES I X \ , I X \ , R3:5‘ ‘ \ ,
MISO SOUP iR | R65 /| |
{ r‘- i i i
il 1"/‘[ | 1"/‘[ | 1"/‘[ |



I,,k i
%OMBO ﬁﬁ@lﬁl’f‘& )i

SAKURA PLATT ’R (For1l) %0(AR) R220.00 WAHUKU BENTO (Fo 1) MARAAET) R235.00 )

il

Glazed Honey Chicken (100g) Beef Fillet Steak Terlyakl (100g)
Beef Fillet Steak Teriyaki (100g) \ Black pepper lamb(100g) | \
Stir-fried Mix Veg. Stir-fried Mix Veg.
Egg Fried Ri’cle‘l V I .'J V Egg Fried Rice I Ul ZA/ i Ul /V
SEAFOOD PLA R (For1) FIBR(LARD) ,]% 7;0 00 DELUX PLA'ITER g‘f n#) FAR(LAFT) R710. O(? A0 %)
4PC Queen pra ﬂ 4 Salmon Steak(200g) " |/ ! 1Py
Salmon Steak/( OOg) i J : Tofu Steak(4pc) i J : i J :
Spicy Tuna Steak(100g) XH " Beef Fillet Steak Teriy{k (200g) XH "
Stir-fried Mix 4¢ r( f ; ; r( 8pc Queen Prawn ‘4 ; ; r‘x; ”’; r};
Egg Fried Ric?' ‘[ y‘ v’/‘[ Fried Noodle/Egg Fnﬂﬂ[ ice ‘v' ‘[

1 1

| SUSHISET MENU %4}

SALMON PLATTER f#-B&VEbE R290.00 TUNA PLATTER -y bt R290.00

2pc Salmon Rose i 2pc Tuna Rose

3pc Salmon Sashimi 3pc Tuna Sashim1

2pc Salmon Nig"gi V “, ) /V 2pc Tuna Nigiri |, 'P/ “, ) /V

4pc Salmon Ca}l qrnia Roll ‘ | / / ,“" 4pc Tuna California qll ‘ | ] 7t ,““

4pc Salmon Fastlflon Sandwich : "t/ 4” 4pc Tuna Fashion ga chh : "t/ 4”
i iy / i “ iy

y /\v y I\

NIGIRI PLATTER #9&9&b+¢ R32000 SASHIMI PLATTER , flg&&b+¢  R360.00
3pc Salmon Nigiri !

i 4pc Salmon Sashimi ||
\

3pc Tuna nglril i W 3pc Tuna Sashimi ,{ W
e | e || e ||

3pc Eel ngll’l‘ [ I [ ‘ 3pc Prawn Sashimi [ ‘ I [ ‘

3pc Prawn nglh) ' } ) I 3pc Eel Sashimi [ ]! } ) I

TWO OCEANS (For 2)& h &b @A) R43000 DELUXE COMBO(For 2)4 5% v &b #R580.00

3pc Salmon Sashimi 6pc Assorted Sashimi
3pc Tuna Sashimi f 4pc Assorted Nigiri
3pc Salmon Nigil/'ﬁh / /‘ 8pc Rainbow Roll‘ ] A :/ 9,‘ ] /‘ /
3pc Tuna Nigifi || | W) 8pc Salmon Fashion Sandwich e Y
8pc Tuna Maki/',/ f” yr4 / f 8pc Tuna Maki /| //', f’! ;/',/ ?,
/i / \ [ ‘ /
TEMPURA P ‘ TTER(For 2) BYEbt T ?0 .00 HILTON PLATTE ‘(For 2) EhE&b¥ R880. 00 ‘ &Y
4pc Assorted Rose ,

Al ,:“, 6pc Assorted Sashim u ,\‘, Ja/; r“,
P k[ 8pc Wasabi parcel }/ k[ ‘ j”l k[ |
} 8pc Rock Prawn |1l |1l
‘ 8pc Rainbow Reloade% ‘ !
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' y w._ NIGIRI SUSHI (2PC) # y
oY Sliced raw fish o erlald on the oval sushi rice | ‘

SALMON I I fig R65.00 - ||

TUNA fifi R65.00
PRAWN ’ wE ' R65.00 !
INARI (BEAN) I*T/RD POUCH) ”/ q/ i) 7 /\/ R80.00) /\/
SALMON/TUN [INARI (BEAN CURD) POUGH) ﬁ'?—? v R110.00
UNAGI (EEL) /' A T /"! R95 00(’!,/, "!
i SASHI/MI (3p<:) mg | A
SALMON ' ||| K\ / R90.0’6V /
ToNA i l’: . Lk Roogelid)
PRAWN 'ﬁ | y’/T | 2 ﬁ | R90.0 ’/T |
SEARED TUNA' Bt & i R95.00'| |1,
UNAGI (EEL) || A i8 " R110.00 ||
\ MAKI (8PC) & & F¥w] ' \
) Seaweed outside roll with sushi rice & following selection y
VEGETARIAIN/A/ s l/./ i3 s I/./ R50:00) /./
SALMON }}{" i * /{ i = 7 /{ R95. 00 i
TUNA VT ’/f’ i 41 K R95.00/ ] !
PRAWN “\,, B '\ BZ '\ R95.op\
SPICY TUNA e & X R95.00 «\
TEMPURA P /@%%ﬁ%ﬁ | R115.00 |/}
UNAGI (EEI R135.0d/k
CALIF C) #Y 7 #w ".,7%33%‘,1
Rice outside, Avo, Cucumber & following ingredients inside roll
VEGETARIAN | ) BF 3 ) R60.00 &
SALMON ".'/l/ ".'/l/ fiE ".'/l/ RlOSQO,/V
TUNA , i LV, y: Rl (0 7N R105.00
PRAWN f'ﬂ'@/, "’ " f'ﬂ'@/, "’ R105.00 /"’
SPICY TUN / U X3 I R105.00!
TEMPURA PRAWN ' V ( /@%j‘cﬁ%ﬁp R125.00 4y
UNAGI (EEL)/| | iy R R135.00 |/}
J’I/T ‘f J’I/T ‘f J’I/T



FASI-& ON SANDWIC

[ hangular sushi sandwich vs;)l ’ 'Avo, Lettuce, Mayo & foll

SALMON fig

SPICY TUNA | || \ BEfh
TUNA Al Al i
PRAWN ” i ”

U nAND ;ﬂom F5E)

/ #hIAN

i / " Cone-shaped seaweed ﬁlleny\f(flth sushi rice, Avo, Cucurhbf "& Mayo
SALMON ‘\ '/I\ fik '/I\
TUNS 4’/; r:\- ‘J’/’ r‘\- s J’/; r:\-
PRAWN /f |l el wHt |
SPICY TUNA{ | { Bt & B { |
TEMPURA PRAWN A E PR
UNAGI (EEL) ]

' CHEFS SIW\IATURE SUS ﬁ/‘

‘,/‘

1)
RAINBOW, RC {J

Salmon, avc;‘ %cucumber inside, wrapped *d(v t‘}l salmon, tuna & avo on the’:I 7lﬂt51de (8pc)

DRAGON E,EL ROLL

/! ' /

8pc of Eel’ C ﬁforma roll, wrapped with sh ép of avocado, drizzled with’ texrikya,h sauce

ROCK PRAW

4/"

\
( 7 B
\ f \

Deep-fried ’ Wn avo, cucumber & mayo i ,’ 1d'e topped with tempura p‘y h drizzled with spicy
mayo sauce (8 c)

/ /

(8PC) #> KA v 7 5%

i\
R115.00 !

R125.00
R115.00
R145.00

R95.00.
R95.00°

al

R95.00]

R105.00
R115.00
R135.00

Iy
R160. 0()

ul I

R210.09

R55.00,
W,

\1‘ W,
i

R85.00

HANA CHIRASHI Fdd Py
3pc salmon, 3pcituna, 3pc eel, 2pc prawn overlaid on a box of sushi rice, topped with caviar & a touch
of mayo
DESSE /TS 74 — g
CHINESE TEHJ ‘ {’ ) ,;{i/./'q“
Puertea or TI guang yin i/ ! / ' i/ ! /
DEEP-FRIED ICE CREAM 4 i
A flaming CIF y shell around the still-cold|i e."cream P
DEEP-FRIED [BANANA At B { i

/ k " . . . k 1 . . f 1
Sweet ban:ﬁ’ﬁ'a ncased in crispy coating, sﬁ/T'r und the vanilla ice cream f’/ [ “

/

' ' '

R85.00 !/ |
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