ASIAN CUISINE-GRILL-SUSHI
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Special Sushi Platter Memu
R 149 Sushi Platter

Piece Rainbow Roll

Piece Salmon or Tuna California Roll
Piece Assorted Sashimi

Piece Salmon Rose

Piece Assorted Nigiri

WhBADMA

R 139 Sushi Platter

4 Piece Rainbow Roll

4 Piece Salmon or Tuna California Roll
4 Piece Salmon Rose

4 Piece Assorted Nigiri

R 125 Sushi Platter

4 Piece Rainbow Roll

4 Piece Salmon or Tuna California Roll
4 Piece Salmon Rose

2 Piece Assorted Nigiri

R 115 Sushi Platter

4 Piece Rainbow Roll

4 Piece Salmon or Tuna California Roll

2 Piece Salmon or Tuna or Prawn Sandwich
2 Piece Assorted Nigiri

R 105 Sushi Platter

4 Piece Rainbow Roll
4 Piece Salmon or Tuna California Roll
2 Piece Salmon or Tuna or Prawn Sandwich




Sushi

Platter Memu

Fax: 021-5510211

Sable Platter

6 Piece Assorted Nigiri 6 Piece
4 Piece Rainbow Roll 4 Piece
2 Piece Dragon Roll 1 Piece

Fuji Platter

4 Piece Assorted Sashimi 4 Piece
4 Piece Salmon Rose 4 Piece
2 Piece Rainbow Roll 2 Piece

1 Piece Salmon Hand Roll

Sakura Platter

12 Piece Assorted Sashimi
6 Piece Assorted Nigiri

Salmon Platter

Piece Salmon Sashimi
Piece Salmon Nigiri

Piece Salmon Rainbow Roll
Piece Salmon & Avo Roll
Piece Salmon Rose

A BABAMAMO

Tuna Platter

Piece Tuna Sashimi
Piece Tuna Nigiri

Piece Tuna Rainbow Roll
Piece Tuna & Avo Roll
Piece Tuna Rose

A A DMBMO

Cnr of Sable and

R 219

Assorted Sashimi
Salmon Rose
Salmon Hand Roll

R 199

Assorted Nigiri
Salmon & Avo Roll
Dragon Roll

R 178
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R 169

E=mail: |nfo@sakerestaurant 0.za




SEAF00D GRILL

( Served with chips or rice )

Hake (300g)

With lemon butter or cajun style

Fried Calamari (300g)
Fried

Small prawns (14)

14 small prawns grilled and brushed with

lemon butter

Large prawns (10)

10 large prawns grilled and brushed with

lemon butter

R 88

R 88

R 108

R 128

ASTAN CUISINE

RICE AND NOODLES

( All rice & noodles wok—fried
with mix seasonal vegetable )

Steamed rice
Egg fried rice
Prawn fried rice
Veg fried rice
Chicken fried rice
Beef fried rice
Chicken fried noodles
Beef fried noodles
Prawn fried noodles
Veg fried noodles

Duck fried noodles

Small
R 25

R 32

Large

R 48

R 68
R 75
R 78
R 76
R 78

R 78

PRAWNS

( Served with rice or noodle )
Sweet & sour prawns
Prawns chop suey
Sizzling prawns

Prawns cashew nuts

BEEF. CHICKEN. DUCK

( Served with rice or noodles )

R 98

R 98

R 108

R 106

Stir-fried beef - R 98

With oyster sauce

Stir—fried beef - R 98

With spring onion and ginger

Chilli beef R 98
Sizzling beef R 98
Beef chop suey R 98
Sweet and sour chicken R 95
Stir-fried chicken - R 95

With mushroom

Chicken cashew nuts R 95
Chicken chop suey R 95
Crispy duck (half) - R 175

Served with pancake



VEGETABLE | SAKE

ASIAN CUISINE GRILL SUSHI

( Served with rice or noodles )

Stir—-fried mix vegetables R 72
Stir-fried vegetable — R 76
With oyster sauce STARTERS

( Seasonal vegetable )

Spring roll

Chicken ( 2) R 28
DESSERTS
- Prawn (2) R 30
. Veg (2) R 24
Chocolate brownie R 38
Filled with nuts and covered with a
chocolate sauce, served warm with Ca]_amari
Log-wream Fried (125¢) R 55
Ice Cream R 30
Vanilla ice—cream SOUpS
Hot and sour soup R 36
Chicken sweet corn soup R 36
Ice—cream chocolate sauce R 35 Won ton soup R 38
Vanilla ice—cream and chocolate sauce
Miso soup R 29
Milk shakes R 32 Side order
( strawberry / chocolate ) Chips R 25
Noodle R 26
Rice R 25

PHONE: 021-5552093/5553785
FAX: 021-5510211

www. sakerestaurant. co. za

MENU



ASIAN CUISINE GRILL SUSHI

SPECIAL

One Person pay

REE8O

You can have as much sushi

as you like

REOO REOO

30% orr

(colour plate) " {4 :
Tel: 021 555 2093/555 3785 Winteran —

www.sakerestaurant.co.za REE0 R650



Block D2. sable square centre
(Cnr of sable & Bosmansdam Rd.
Montague Gardens)

Tel: 021 555 2093 / 555 3785
Fax: 021 551 0211

SUSHI TAKE AWAY MENU

(ALL RESERVED BY SAKE)

one person per

you can eat much sushi you can
(sitdown only)

{ ASIAN CUISINE GRILL SUSHI

—_—————— www.sakerestaurant.co.za MAKI (6pcs) SANDWICH (4pcs) CALIFORNIA ROLL (8pcs)
Cucumber R32 Salmon R46 S almen R60
TAKE AWAY MENU Avo R35 ;una 2:: Smoked salmon R60
SOUPS Mon - Sun 11:00 - 21:30 Crab R35 i Tuna R60
Won ton R35.00 Tuna R42 Veg G Prawn R62
Chicken sweet corn R35.00 Beef oyster sauce R82.00 Salmon R42 Tempura prawn R65
Hot & sour R35.00 Beef black bean sauce ~ R82.00 Prawn R42 zlllGiRI (2pcs}R32 Veg R58
: almon Rainbow roll 4pcs  R40
Miso sou R28.00 Beef R82.00
g Y Tuna R32 Rock Prawnroll 4pcs  R48
HAND ROLL Prawn R32 Bamboo roll 4pcs R42
SPRING ROLLS (2pcs) PRAWN (with rice or noodles) Salmon  R36 Giftwarproll ~ 4pcs  R45
Vegetable R22.00 Prawn chop suey R86.00 Tuna R36 SASHIMI (4pcs) Salmonroses  4pcs  R36
i Wasabi parcel 4pcs  R46
Chicken R26.00 Swest & sour prawn R86.00 Prawn R36 Salmon R48 i |§ue i 4PCS e
Prawn R28.00 Veg R32 Tuna R48 pring P
Prawn cashew nuts R88.00 Sunshine roll 4pcs  R46
Prawn curry R88.00 QUAUTY SUSHI

CHICKEN (with rice or noodles)

Chicken chop sue R72.00 W VR
Pl FRIED NOODLES (chow mein) Ve ém-i&
Sweet & sour R78.00 &\ 1€$
: Chicken R70.00 3 o
Chicken mushrooms R78.00 : -
Chicken cashew nuts R82.00 Bogt RE00N C4 Ri15
Chicken curry R78.00 PR RIOI0
Prawn R70.00
PORK (with rice or noodles) Vegetable 8500
Pork chop suey R72.00
Sweet & sour pork R72.00 FRIED RICE
Pork curry R72.00 Chicken R70.00
Beef R70.00
BEEF (with rice or noodles) Pork R70.00
Beef chop suey R80.00 Prawn R70.00
Sweet & sour beef R80.00 Vegetable R65.00 A3 R209 A4 R219 A5 R229 A6 R239



ASIAN CUISINE GRILL SUSHI

A LA CARTE SET MENU

(ALL RESERVED BY SAKE)

SAKE PLATTER R165
6 pieces assorted sashimi

4 pieces assorted nigiri

4 pieces salmon roses

4 pieces rainbow rolls

2 pieces rock prawn roll

E%‘g WHITE R24

cucumber maki / bowtie / carrots maki

x¥¥ GREEN R32
v avo maki / crab maki

by BLUE R34

veg roll / crab nigiri

SASHIMI PLATTER R165

16 pieces assorted sashimi

veg sandwich

california sandwich

RED R40

rainbow roll / salmon & avo roll

tuna (or spicy tuna) & avo roll / bamboo roll
seared tuna & cheese roll / salmon & avo sandwich
salmon (or tuna) salad roll / prawn maki

tuna maki / veg hand roll / salmon maki

b
SASHIMI PLATTER

VEG PLATTER R99

2 pieces veg sandwich
4 veg inside out rolls
3 cucumber maki

1 veg hand roll

2 bean curd nigiri

futo maki / bean curd nigiri / crab salad

STARTED PLATTER (A) R68
4 rainbow roll
4 rose

;i{ PURPLE R50

salmon salad nigiri / tuna salad nigiri
prawn salad nigiri / prawn nigiri

STARTED PALTTER (B) R52

4 salmon & avo roll

salmon & prawn nigiri / salmon roses
prawn & avo salad / salmon & avo hand roll
tuna & avo hand roll / prawn & avo hand roll STARTED PALTTER (8) 3 avo roll

salmon salad hand roll / tuna salad hand roll

smoked salmon & cheese hand roll / prawn salad gift

B Special you can eat as much sushi as
tempura prawn hand roll / rock prawn roll / sake roll

you can. Every person only can
have 8 pieces sashimi no more
(can't take out sushi)

: Extra: ginger, mayo, chilli sauce R8 each
BLACK R68 e

salmon & avo salad / tuna crunch
gift salmon sandwich / spring love roll

salmon sashimi / tuna sashimi / seared tuna sashimi Don't waste food

Blockd Ground Floor, Shop D2 Sable Square Cnr of Sable and Bosmansdam Roads, Montague Gardens 7435
TEL: 021 555 2093/555 3785 FAX: 021 551 0211  Customer Care: 072 762 6939




ALCOHOLIC BEVERAGES SCOTCH WHISKY
Castle lager R21 Bells R19 W l N E l_ I S T

Castle light R21 J&B R19

Amstel R22 Johnnie walker red R22

Black label R21 Johnnie walker black R32 COOLDRINKS

Windhoek|aaer Re2 Coke / Coke light / Coke zero / Sprite zero / Fanta /Tab  R20

Windnaek lght e IRISH WHISKEY Ginger beer / Creme soda R20

Windhoek draught 440m| R24 Jarfesok R22 g

Heineken R24 Lemonade / Soda water / Dry lemon

Peroni R24 / Tonic water / Ginger ale R18

Qintao R32 fCUde';":;': ANK BO”RB%‘; Passion fruit/ Lime / Kola Tonic R 8
R — R18 Orange juice [/ Apple juice / Mango juice R25

JAPANESE SAKE R48 Appletiser / Grapetiser R26
BRANDY Ice tea (Lipton) R26

SIDEES Klipdrift R20 Red bull R36

Flying fish lemon R23 . .

: . Richlieu R20 Coconut milk R26
Smirnoff spin R24 Rock shand R26
Savanna dry / light / dark R24 ] ¥
Hunters dry R24 DIGESTIVES Milk shakes R32
Hunters gold R24 Jaigermeister R22 (Strawberry / Chocolate / Bumble Gum)

GIN LIQUEURS MINERAL WATER

Gordons R20 Amarula R20 Still 1.5Lt R35
Frangelico R24 500ml R18

VODKA Kahlua R20 Sparkling 1Lt R32

Smirnoff R20 Black sambuca R20 500ml R18

TEQUILA DON PEDRO

Silver R26 Amarula R34 HOT DRINKS

Gold R28 Frangelico R34 Rooibos tea R19
Kahlua R34 Five roses R19

RUM Whiskey R34 Green tea R25

Captain Morgan R18 Jasmine tea R25

Spice Gold R18 IRISH COFFEE Hot chocolate R30
Kahlua R30 Glass milk R18

CANE Jameson R30 Coffee R18

Mainstay R18 Frangelico R30 Espresso coffee R18

Corkage R40.00 Dbl espresso R36




SPARKLING WINES

Pongratz

An elegant and stylish bubbly composed of 60% pinot noir and 40% chardonnay

JC LE ROUX LE DOMAINE

A naturally linght sparkling wine, sweet in flavour, yet low in alcohol

JC LE ROUX LE CHANSON

A delicately sweet sparkling red, refrshingly low alcohol

SEMI-SWEET

Glass
Douglas green (red) R35
Sunkissed
Douglas green (white) R35
Sunkissed

OFF DRY

Glass
Graca (white) R26
Two Oceans cab melot (red) R23

BLANC DE NOIR

Glass
Boshendal blanc de noir
Diverse and complex from red berries to floral hints with touches of spice
Nederburg rose R30

Light and fruity with a crisp and resreshing acidity, making it the perfect parther to seafood

R205

R129

R129

Bottle
R105

R105

Bottle
R78

R68

Bottle
R115

R85

WHITE WINES

CHARDONNAY

Glass

Simonsvlei chardonnay
Light wooded, delicious and well rounded in the mouth with finesse and a
fruit driven nose with lemon, paw paw and vanilla subtlety and fine balance

Douglas green chardonnay

A light bodied partially wood-fermented wine with subtle siturs, melon
and vanilla flavours and aromas

Durbanville hills chardonnay R40

Easy drinking, lightlywooded with peach, apricot, citrus and vanilla notes

SAUVIGNON BLANC

Glass

Robertson sauvignon blanc R32

Full bodied wine with varietal flavours of bell peppers, greanapples and cut grass

Spier sauvignon blanc

Pale green and herbaceous with fropical aromas

Durbanville hills sauvignon blanc

Layered flavours of fropical fruit, fig,lime guava and gooseberry

CHENIN BLANC

Boland chenin blanc
Green gif and slight tones of guava plays in the aroma of the palate,
ending with crisp lemon-fresh finish

Simonsig chenin blanc
Beautifully expressive sweet fruit aromas of yellow golden delicious
apples, ripe pears and floral notes sominate the bouquet

RED WINES

Glass
Robertson chapel (sweet red) R25
Durbanville hills merlot R53
Zonnebloem pinotage R40
Durbanville hills cabernet sauvignon R53
Tall horse shiraz R40

Bottle
R104

R105

R120

Bottle

R95

R102

R120

R88

R102

Bottle
R70
R155
R115
R155
R115



