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Vege and Egg Selection

Al. Eda-Mame 2 (VG) R65

Bolled soya-beans with saif

A2. Agedashi-Tofu #37HH LS & R68

Deep-fried TofulBean curd) with soy sauce -
A3. Chips (VG) R45
A4. Chawan-Mushi sxBeZ& L R58

Very tradifional Japanese steamed savory egg

A5. Japanese Egg Omelet (TEL#&E5F) R75
A6. Okonomi Yaki (Japanese Pizza) Veg R88 .
A7. Seafood RG8 |

e

Meat Selection

A8. Yakifori Chicken BEE R (perskewer) R38 R >

Skewered chicken grilled with teriyakl sauce E-

A9. Chicken Wings 1pcs R35 =
Grilled chicken wing sea salt or chill sauce %
A10. Spring Roll 2pcs R65 K

Chicken or Vegetables served with sweet chill

All. Crispy Fried Chicken (Japanese style) R78
6pcs of Deep fried chicken

Al2. Sweet and Sour Chicken R110

Al3. Seasoning Beef R15 -
Seasoning Beef with onion and papers 7 e
Al4. Beef-Tataki 4D zfeE R98 -

Roasted beef fillet with Japanese soy vinaigreite sauce

Seafood Selection

A15. Fresh Oyster (each) SQ
Served with Ponzu sauce

Al4. Sweet and Sour Deep Fried Fish
(Sole) R135
(Hake) R108
Al7. Grilled Salmon Head R48

Grilled saimon head with sea salt

Al18. Calamari Head R75
Deep fried. Served with original Tanar sauce

Al9. Grilled Salmon per Skewer R32
Grilled saimon belly with sea sait

A20. Grilled Calamari RG9S
Calamari grilled with Tartar sauce

. A21. Crayfish Grilled or Tempura SQ




Salad

S1. Green Salad (VG) R85
Additional
AvVO R20
Fela cheese, olives each R10
S2. Beef Salad R108
Mixed vegetable, grilled beef with fruity
Japanese style sauce
N » S3. Daruma Salad (VG) R85
> Fresh vegetables with seaweed and rice noodies
O S4. Seafood Salad R138
(=1 Deep fried salmons and various fishes with prawn
o > onthe bed of fresh vegetables
o O S5. Cucumber Salad R98
m (Chili or Plain)
S6. Tofu Salad R78
Qo Served with chill green pepper sauce (not spicy)
Soup
S6. Miso Soup Bkrg5t R35
(Wakame seaweed and Tofu)
S7. Seafood Soup 7BEX—F RI15

Seasonal fish hot pot (Chili or Plain)

SOUEtNOOdle
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S8. Eggl;-Udon ARSEA R98
Noodles in soup topped with egg.

S9. Tempura Udon X558 A, R185
Noodles In soup topped with prawn and Vegetable Tempura.

S10. Seafood Noodle (afés) R148
Chili or Plain

S1l. Shoyu Ramen #&h S5 — x> R128
S12. Miso Ramen Bk S5 — X > R128

All Ramens are based on original chicken stock,
served with roasted beef or chicken, crabstick, seaweed & vegetable.
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Japanese Traditional Noodle
“Soba” &HZE

JI. Zaru-Soba & 5%&% R95
Cold buckwheat noodles with Tsuyu dipping sauce.
J2. Ten-Zaru-Soba XX 5% RI®5

Cold buckwheat noodles with Tempura and Tsuyu dip-
ping sauce.

Tempura XKEkH#

J3. SAKURA Assorted (Standard) RI35
Ipc prawn and vegetables

J4. KIKU Assorted (Deluxe) R205
2pcs prawns, 2 White fish and vegetaples

J5. Vegetable Assorted (VG) R120
J6. Prawns 3 prawns R160
J7. White Fish Tempura 4pcs R120

J8. SUSHI+TEMPURA+SASHIMI Platter
R620

A selection of Japanese cuisine special

(Prawn Tempura X 2 pcs, Veges Tempura X 6 pcs,
Chef's choice of Sashimi x 8 pcs and Nigiri-Sushi X 6 pcs,
Big Roll Sushi x 4 pcs, California Roll X 8 pcs,

Salmon Roll X 6 pcs)

Special Sushi
(Sashimi on fOp of sushi rice)

J9. Mixed Sashimi Poke Bowl 55 L% 5] R185
Chef's cholce of Sashimi

J10. Tuna Poke Bowl £ R185

Igight Meal With Rice TfRrE D
s

of steamed rice served with Miso soup

J11. Salmon Poke Bowl RI185
Sweel soy base sauce with salmon with avo
and variety of fresh vegetable.

(Cholce of Soy or Original sweet chili sauce)

J12. Seasoning Beef Poke Bowl ¥ R168
Beef or chicken with original sauce on the bed of rice.

J13. Chicken Cutlet-Don BHh 2o HF R155
Bowl of rice topped with chicken cutiet and

sweet SOy sauce with egg.

J14. Tempura Poke Bowl X R205
Assorted Tempura bed of rice with special sauce

J15. Una-don @i SQ

Topped with grilled eel tertyakl sauce




SUSHI & SASHIMI 9 L. %l &

Nigiri per 1pcs

ss1. Inari (Chili or plain) R28

ss2. Inari Golden Crown (Chili or plain) R42 /R38
Crunch with cram with mayo sauce with prawn or without prawn
ss3. Sweet Sushi Omlette R28
ss4. Tempura Prawn R38 7
ss5. Roasted Beef R35 B
Served with Tataki sauce
ss6. Calamari, Octopus, Mackerel( seasonal) R32

ss7. Tobiko (flying fish roe) R35

ssg. Tuna R32

ss9. Salmon , Prawn R35

ss10. Unagi (Eel) SQ

ssii. lkura (Salmon-roe€) R48

ss12. White Fish R32

ss13. Fatty Tuna, Sashimi Prawn/Seasonal SQ

ss14. Seasonal Line Fish R35
Maki 3pcCs

ssi5. Avocadoor Kanpyo or Cucumber or Oshinko R30(VG)
ss16. Tuna or Salmon or Prawn R38

California Roll 4pcCs

ss18. Vegetarian or Crapsfick R45(V)
ss19. Tuna or Spicy Tuna R55
A _ 5520, Salmon or Spicy Salmon or Prawn R62
: ss21. Eel R6S
s522. Salmon Roses Roll (3pcs) R78
ss23. Caterpillar Roll R6Q(V)
ss24. Fashion Sandwich R72
ss25. Rainbow Roll R75
$s26. Prawn Tempura Roll ( 4pcs) R85
ss27. Teriyaki Chicken R65

Callifomia Roll Wrapped with Cucumber 4pcs

AL ss28. Vegetarian R52(VG)
: $529. Crabstick R52
Fras : s530. Tuna R68
7 $s31. Salmon R75
a5 $s$32. Prawn R68
TR $s33. Prawn Tempura Roll (4pcCs) R75
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SUSHI & SASHIMI T L. # &

Catering or corporate function: Please ask managers

Temaki (Hand Roll) 1pc F#4E

ss34, Vegetable with Avo(V) R54 : 1
$s35.Tunq, Prawn R63 i = 2
$s36. Salmon, Tempura Prawn R68 SIS v et
$s37. kel R68
Chef’s Choice Assorted Sushi Set
ss38. A Ume set 3 maki, 6 nigiri R165
ss39. B Take set 6 maki, 8 nigiri R225 7
$s40. C Matsu set 6 maki, 10 nigiri R278 >
Served with special Miso soup ,
SASHIMI — A La Carte (5 pcCs)
ss42. Calamari R95 TaYA s
$s43.Tuna RIS e ook
ss44.Salmon ' R125 o A
ss45. White Fish R9S B Ry (17
ss46. Fatty Tuna, Prawn, Cray Fish SQ i Ve A
(Seasonal line fish from Durban) il i ,;-3
Chef’s Choice of Assorted SASHIMI Set g
F e
ss47.D Hana (8 pcs) R149 y:- G T A
ss48._E TSUKI (14 pcs) RI98 ~ G

$549. Sushi and Sashimi Combo A RI75 : 7 2
4pcs Califoria Roll Salmon  5pcs Chef's cholce of Sashimi - Miso Soup ik
$550. Sushl and Sashimi Combo B R285

8pcs Californla Roll (Saimon, Tuna each 4pcs)  Cucumber Makl 6pcs
Spcs of Sashiml (Chef's cholce) Miso Soup

SSS1. Saimon Set Combo A R285
4pcs Califomnia Roll, Mkl 3pcs - Spcs of Sashimi, 3pcs Salmon Roses  Miso Soup

SS52. Salmon Set Combo B R367
8pcs Califomia Roll, 3pcs Salmon Roses  $pcsMaki Spes of Sashimi Miso Soup



Teppan-Yaki - Sef Menu

T1. Meat Set R329
Starter: Salad, Chicken Wings

Main: Fillet Beef or Lamb Chop or Chicken

Vegetable: Stir Fried Vegetaples - L T
Fried Rice or Noodle T 7
Tea or Coffee or A Scoop of Ice Cream
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T2. Seafood Set R329
starter: Salad, Salmon Fillet Skewer

Main; Variety of Fresh Seafood

Fried Rice or Noodle
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_'< Tea or Coffee or A Scoop of Ice Cream 3
% > 73. Seafood Platter (For 2 Persons)  SQ ;
= >X Crayfish, 2 Prawns, Salmons, Hake, RS i e
Sy Kingclip, Calamaries 100g, Mussels, P e

with Stir Fried Vegetables, Fried Rice or Noodies 3
Tea or Coffee or A Scoop of Ice Cream

Teppan-Yaki - A La Carte Menu

T4. Meat

Chicken 2509 R168
Lamb Chop 300g R235
Beef Fillet 2009 R225
15. Seafood

Hake 2009 R145
Salmon 200g R225
Kingclip or Seared Tuna 200g R215
Calamari 2009 R185
Prawn &pcs SQ
Crayfish SQ

Served with Stir Fried Vegetables or Chips
+ R30 Change to Fried Rice or Noodlie (Half Portion)

+ R49 Full Portion of Fried Rice or Noodle

T6. Vegetarian (Seasonal Vegetables)

Mixed Vegetables (VG) R85
Mushrooms (VG) R85
Tofu Steak (VG) - R9S5

17, Fried Rice and Noodles
Additional: Chicken or Beef R35
2 Fried Eggs with Chill Sauce R35
Special Chill Sauce R25

¥
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Dessertf

Sorbet & Ice Cream

Sorbet (Lemon) R58
Ice cream R48
Chakin Crepe R85

Vanilla ice cream rapped with crepe
Served with fresh fruit and crange sauce

Deep-Fried Ice Cream R98
Fried Ice cream served with fresh fruit

Banana Chocolate (or Caramel)

Spring Roll R88
Deep fried spring roll filled with banana and chocolate
with scoop of ice cream,

Fresh Fruits
Small Platter R105
Large Platter R120




