
options / Japanese Cuisine 
 

M a k i  R o l l s  
All cut into eight pieces 

Velvet   
Tempura shrimp, masago, cucumber, avocado    14.95 

Clicky  
Spicy tuna, cucumber, yuzutobico, avocado   14.95   
Smoking  
Smoked salmon, crab meat, cucumber    14.95 
   
 

Wakame salad  
Japanese seaweed marinated in sesame oil and soy sauce    4.95 
Edamame 
Steamed Japanese soya beans      5.95  
Beef Tataki 
Thinly sliced beef sashimi with ponzu sauce    14.95  

Sunomono 
Shrimp, crab stick, snapper, saba, cucumber with sanbaizu  12.95  

Sabano Misozu 
Vinegared mackerel with miso dressing    11.95 

Shrimp Tempura 
Tempura battered shrimp and vegetables with tempura sauce  10.95  

Agdashi Tofu 
Dashi broth tofu with aromatic strips of dried seaweed and 
 binito flakes         9.95  
 
 

By sushi chef N. Yasuda 
 
 

Tuesday to Saturday 6 :00pm to 10:00pm 
Prices are exclus ive of  taxes and gratuit ies 

options / Sushi and Sashimi 
 

C o m b i n a t i o n  
Opti itu  
Nigiri (4) and Maki (6) Chef’s choice    16.95 

Opti suki  
Maki (8), tuna (2), salmon (2), shrimp (2) and snapper (2) 24.95 
B Raw 
Nigiri (6), Maki (6) and sashimi (9) Chef’s choice   32.95 
 

S a s h i m i  
Fuji 
Assorted 8 pieces, raw fish Chef’s choice           13.95 
Kaede  
Assorted 16 pieces, raw fish Chef’s choice   27.50 
 

N i g i r i  all two pieces    6.25 

- Maguro, Tuna        

- Sake, Salmon        

- Tai, Red Snapper        

- Ebi, Shrimp          
- Saba, Vinegared Makerel       
 

B e e r  
Asahi, 500ml can         7.00 

Sapporo, draft          7.00 
 

S a k e  
Warm 

Sho Chiku Bai, 225ml        8.50 
Cold 
Hakutsura, 300ml            14.00
       


