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SUSHI & Sashimi




SASHIMI

= f Salmon 7pcs R227
it Tuna 7pcs R227
&t Eel-Unagi

fifjfs Abalone 6pcs R255
JE#% 1 Hokkigai 8pcs R235
T 1 Scallop

fififo. Mackerel

B Octopus

JEUR Lobster Sashimi- & Miso soup Pot

Seared Mackarel

Hi 4 fa Seared spicy Tuna 7pcs R193
A = fi Seared spicy Salmon 7pcs R193

CHEF’ S CHOICE (SASHIMI)

225 %5 | Assorted Deluxe

3X Salmon-3X Tuna-3X Mackarel3

3pcs R106
3pcs R106
3pcs R123

3pcs R118
3pcs R115
3pcs R118

Each R1150
3pcs R122
3pcs R113
3pcs R113

R667

3X Seared Salmon-3X Octopus-3X Eel-3X Scallop

225K B %5 E Assorted Premium Deluxe R1288

6XHokkigai-3X Eel-3XSeared Salmon-3X Scallop -

6X Salmon 3X Tuna-3-3X Octopus-3X Mackerel-

10X Abalone



FASHION SANDWICH

RAFH  Rice paper Tempura prawn

=& 1:Rice paper Salmon cheese and Avo

& Tuna

i Salmon
I Prawn

=

=3 fi Smoked Salmon
R Z L Strawberry Cheese

T R&Z 1+ Mango and Cheese

M

= Vegetarian

NIGIRI

i Tuna

— Xt Salmon

i Prawn

fig th Eel

#wfM Octopus

M4t Wagyu

btk I Hokkigai

i Mackerel

fH % =3 Smoked Salmon
K =X Flamed Salmon
M4 #f Seared Tuna

% MPickled radish

2pcs R69
2pcs R69

2pcs
2pcs
2pcs
2pcs
2pcs
2pcs
2pcs

2pcs
2pcs
2pcs
2pcs
2pcs
2pcs
2pcs
2pcs
2pcs
2pcs
2pcs
2pcs

R65
R65
R65
R65
R65
R65
R65

R92
R92
R92
R92
R92
R178
R122
R9I1
R92
R98
R98
R66



HAND ROLL

fig 1 Eel

— Xt Salmon

& Tuna

I Prawn

fHE — 3 Smoked Salmon
BN Crabstick

fif 1 Mackerel

Bl =1 Seared Spicy Salmon
M4t Seared Spicy Tuna
% Vegetarian

CALIFORNIA ROLL

=X Salmon

& Tuna

fH®E = f Smoked Salmon
¥ Crabstick

I~ Prawn

i Mackerel

R4 ff Seared Tuna

Al =3 fiSeared Salmon

& Vegetarian

R105
R85
R85
R85
R85
R85
R85
R85
R85
R62

4pcs R70
4pcs R70
4pcs R70
4pcs R70
4pcs R70
4pcs R70
4pcs R70
4pcs R70
4pcs R65



Fried California Roll

i Prawn

B WI# Crabstick
&M Tuna
=X Salmon
fig 1 Eel

% Vegetarian

Rainbow Roll

% Dragon

KIiTempura prawn-flamed Salmon
f* Prawn and Avo

JHE = Smoked Salmon and Avo
=X f1 Salmon and Avo

i f Tuna and Avo

Hl 42 fi Seared spicy Tuna and Avo

4pcs R86
4pcs R86
4pcs R86
4pcs R86

4pcs R106

4pcs R70

4dpcs
4dpcs
4dpcs
4dpcs
4dpcs
4dpcs
4dpcs

R72
R98
R96
R96
R96
R96
R98

HAag& = fmStrawberry-Salmon and cheese4pcsR98

TR& = MAmMango-Salmon and cheese  4pcs

R98



Maki Roll

% N Pickled radish
¥ JX Cucumber
Ui R Avo

H % Strawberry

=% f1 Salmon
i Prawn
M = f Smoked Salmon

S Tuna

Salad

£ Tuna and Avo

M E = Smoked Salmon and Avo

—= X f1 Salmon and Avo

k21 Eel and Avo

Bl = f1 Seared Salmon and Avo
Al 4 fi Seared Tuna and Avo
&Yy Prawn and Avo

&t Sweet Chili sauce Tuna
% Seaweed

BEMI# Crabstick

bpcs
bpcs
6pcs
6pcs

6pcs
6pcs
bpcs
bpcs

R70
R70
R70
R70

R82
R82
R82
R82

R118
R118
R118
R130
R118
R118
R118
R118
R90

R80



Rose

=Xt Salmon

MM Tuna

A&t i Seared Tuna

S5 &M Tofu and Prawn
& =X fmBamboo Salmon

Tofu Pouch

=1 Salmon

MM Tuna

I~ Prawn

#= M Octopus

% Eel

it Mackerel

fH®E = f Smoked Salmon

HI = f1 Seared Spicy Salmon
Al 4t f Seared Spicy Tuna
% Vegetables

¥ Seaweed

4dpcs
4dpcs
3pcs
4pcs
3pcs

2pcs
2pcs
2pcs
2pcs
2pcs
2pcs
2pcs
2pcs
2pcs
2pcs
2pcs

R90
R90
R90
R90
R90

R90
R90
R90
R90
R90
R90
R90
R90
R90
R66
R70



Chef Recommendations

JFR& =1 Wasabi Parcel
—wfifl & Salmon Gift Box
K% Futomaki

H I &IF Mussels and prawn

e+ 5 2 16F% Golden Roll

3pcs R88
2pcs R88
3pcs R88
3pcs R98

4pcs R88

iF&# L% Tempura Prawn&Cheese B/R 4pcs R88

=X & #ENE Bamboo & Salmon cheese4pcs R88

KEP % Tempura Prawn Roll
fE=fu % Fried Salmon Skin
=X fa Fried Salmon Bones
fE =ik Crispy Salmon

YEfit a8 Fried Calamari Rings
YERIEPEF Tempura Prawn

£ 5 Edamame

4pcs R88
R88
R88
R98
3pcs R98
3pcs R98

R83



SUSHI PLATTERS

¥ JR#&H1# Bamboo Platter 8pc R286
1XSeared Spicy Tuna H/R- 3XSalmon Rose-4X Tempura Prawn California Roll
BIRU##L Biru Platter 50pc R1186

6X Assorted Sashimi -8X Tofu Rose Prawn-6X Mussels and Prawn-

4X Salmon Gift-8X Smoked Salmon-Avo-Cheese Roll-8X Tuna C/R-

4X F/S Salmon -Cheese -- 6X Maki Avo

2R & PfE Mixed Platter 19pc R645
6X Assorted Sashimi- 4X Salmon C/R- 2X Prawn F/S- 2X Rice paper
Prawn F/S- 2X Mackarel Nigiri- 2X Salmon Nigiri- Bamboo Salmon H/R

Zx&F1EPHEE - Nigiri Platter M 10pc R432
2X Prawn- 2X Salmon- 2X Tuna- 2X Mackerel- 2X Seared Salmon
zia TR PR - Nigiri Platter L 20pc R827

2X Eel- 2X Hokkigai- 2X Octopus- 2X Seared Salmon - 2X Mackerel-
2X Tuna- 2X Salmon- 2X Seared Salmon- 2X Pickled radish- 2X Scallop

=P Salmon Platter 18pc R660
6X Salmon Rose- 6X Salmon Sashimi- 6X Salmon Nigiri
i P Tuna Platter 15pc R603

1X Seared Spicy Tuna Salad- 4X S.S. Tuna Nigiri- 3X S.S. Tuna Rose-

4X S.S, Tuna R/R- 3X S.S. Tuna Sashimi

Z Pt Vegetarian Platter 23pc R465
4X Rice Paper Vegetarian F/S- 2X Nigiri Pickled radish- 4X Dragon Roll-
2X Tofu Vegetarian- 1X Edamame- 6X Maxi Roll Avo- 4X Fried C/R

iF P4 Prawn Platter 22pc R538
4X Tempura Prawn- 4X Bamboo Tempura Prawn- 4XTempura Prawn Roll-
4X Prawn Avo R/R- 2X Prawn Nigiri- 4X Tofu Prawn Rose






WAGYU CUTS

TEARFNSFEA Fillet 250gr R870
JE#RFO4-RNAR Ribeye 250gr R1095
TBARANA-RE=F3 Tri Top 6 pcs R278
& Tongue 8 pcs R117
$5HEJI A Chuck Flap 6 pcs R268
HRBER Oyster Blade (Flat -Iron) 6 pcs R274
BUR9A Brisket 6 pcs R264
EB45/\HE Belly ( Short rib) 6 pcs R264
4 Flank 6 pcs R255
P THA Diced Chuck 6 pcs R245
MEAT PLATTERS

TEARFNA 4281138 Chef’s Pick (6 Wagyu Cuts- gr720) R1660
JEARF G455 188 Chef’s Pick ((6 Wagyu Cuts- gr350) R 960
A FE R XS 2R Assorted Grill Platter 1 (WPL) R1248

4 39 F R Assorted Grill Platter 2 (WCL) R 988



OTHER MEAT DISHES

$&R1% Pork belly

2# FBREY chicken thigh

¥ FH71% lamb belly

BERY duck breasts

/NEHE lamb chop

IEIRES) asparagus wrapped in bacon
IEREZZR; litchi wrapped in bacon
EFEfI4SEnoki wrapped with Wagyu
fEFl4/\HEMarinated flanked beef short ribs
FE#IIE R EAMarinated Pork rashes
ZE@ Chicken wings

&I &5 Taiwanese sausage 2pc
Bk Chilli flavor

% Garlic flavor

JZi% Plain

=441 Kaoliang Wine

224 Mix flavor

6 pcs
6 pcs
6 pcs
6 pcs
2 pcs
2 pcs

2 Skewers
2 Skewers
4pcs
4pcs

2pcs

6pcs

4pcs

R148
R115
R145
R198
R142
R128
R128
R188
R198
R198
R88
R168

R148
R148
R148
R158
R248



32af000




SEAFOOD

fEF 58 Salmon head
AT salmon belly
FJJE sanma

4IZ oysters 3 pcs R 168 6 pcs

T H giant scallops with shell
#iE R calamari rings
Giant Tiger Prawns 2pcs

Queen Prawns bpcs

SEAFOOD PLATTERS

Mix Seafood Platter 1
6 prawns — Tport Calamari-3 Scallops -1pcs Sanma-

1 port Salmon belly

Mix Seafood Platter 2
1 port Tiger Giant — 1 pcs Sanma — 4 pcs Oysters —
3 pcs Scallops — 1port Salmon belly.

R128
R98

R148
R298
R248
R125
R480
R248

R690

R1698



Vegetanles b Jides




VEGGIES

BEIRTE butter shimeiji

EEE butter oyster mushroom
B4 shiitake mushroom

fELE king oyster mushroom
&%1%E butter enoki

T K sweetcorn

=& asparagus

i ¥ brinjals

2 dried bean curd

KH3 Chinese cabbage

mseeR vegetable skewer  (to braai)

it Pit Vegetable platter ( to braai)

"E5% Lettuce for BBQ

IBREEMZ2 Butter Rice noodles and cabbage

FakBESZ Fresh Coriander wrapped in soft Tofu skin
with a touch of peanut butter
KN BEREIEFresh Shitake with Prawn paste ( To Braai)

2 skewers

R94
R84
R84
R84
R84
R48
R88
R48
R63
R52
R85
R148
R48
R68

R78
R218



SIDES

BREYMHI biru salad

#RhpEz% chawan mushi

flx steamed rice

LRIE% miso soup

EEEEHI seaweed salad

= Salmon fried rice

WM Prawns fried rice

= UFBR Salmon & Prawn fried rice

H MR Egg Fried Rice Half - R 86

BRE S Kimchi

Fried Dumplings (Beef Or Chicken) 3pc
Fried Spring-Rolls (Chicken Or Vegetarian) 2pc

Full -

R188
R79
R43
R49
R148
R225
R268
R298
R138
R73
R66
R66



SEPERATE MENU
AVAILABLE ON TABLE
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Jesserts




DESSERTS

IKER$H2 fruit platter
RZRIKGE green tea ice cream
4T red bean paste
LUKtk Assorted Ice Cream

Phik S Tiramisu

& EYNE  Pannacotta
fE¥Efi T Creme Brulee
Chocolate Mousse
Cheese Cake

1%k Sweet Taro 2pc

R116
R65
R36
R52
R65

R65
R65
R65
R65
R52



