
SUSHI BAR
All sushi is served with soy sauce,
pickled ginger and wasabi

MAKI (4 PIECES)
Vegetable | Salmon | Tuna Fish | Surimi

NIGIRI (4 PIECES)
Vegetable | Salmon | Shrimp
Tuna Fish | Eel

CALIFORNIA ROLLS (4 PIECES)
Vegetable | Salmon | Tuna Fish | Fruit

SASHIMI (4 PIECES)
Salmon | Tuna Fish

TEMAKI (4 PIECES)
Vegetable | Tuna Fish | Salmon

DRAGON’S KISS (8 PIECES)
Shrimp and avocado maki, Japanese
mayonnaise and oyster sauce

APPETIZERS

SHRIMP “NEM”
Rice crêpes filled with shrimp and 
mint scented vegetables

CHICKEN NEM
Rice crêpes filled with chicken and 
ginger scented vegetables

SIU MAI
Pork turnovers

DUMPLINGS
Vegetarian Gyozas

Vegetable Spring rolls

BEEF “TATAKI”
Beef strips with soy vinaigrette and
oyster sauce accompanied with
“Wakame” seaweed salad

TUNA FISH “TATAKI”
Tuna fish strips with soy and lime
vinaigrette accompanied with 
“Wakame” seaweed salad

 

 

 

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of 
foodborne illness, especially if you have a medical condition.



SALADS

BALINESE SALAD
Cucumber, papaya, radish, carrot and
peanuts with “Mirin” and lime sauce

THAI SALAD
Steamed chicken with zucchini, 
carrot, red bell pepper, corn, 
mint and Thai sauce

SOUPS

“MISO” SOUP
Yellow miso soup with
mushrooms and tofu

“TOM KHA GAI” THAI SOUP
Thai chicken soup with coconut

RICE AND NOODLES

FRIED CHINESE RICE
Fried rice with shrimp, egg,
vegetables and oyster sauce

PAD THAI
Rice pasta stir fried with shrimp or
chicken, vegetables, egg and peanuts

YAKI UDON
Noodles sautéed with beef filet 
strips, vegetables and sweet sauce

MAIN COURSES

SEAFOOD WITH JAPANESE CURRY
Japanese spicy curry with stir-fried
shrimps, sea scallops and mussels

GROUPER WITH SPICY BASILICUM
Grilled grouper filet served with 
spicy sauce, basil and vegetables

TENDON SHRIMP AND VEGETABLES
Crispy shrimp and vegetable 
tempura laid over freshly steamed 
rice topped with teriyaki sauce

BEEF YAKITORY
Grilled beef skewers with bell 
peppers, onion and teriyaki sauce

SWEET AND SOUR PORK
Pork meat marinated with sweet 
vinegar sauce, pineapple and
grilled vegetables

GONG BAO CHICKEN WITH
STEAMED RICE
Diced chicken breast, stir 
fried  with green bell peppers, 
peanuts, leek, ginger, white 
wine and broth

 

 



DESSERTS

BANANA
Fried banana with pineapple syrup and sake syrup

TEMPURA
Vanilla ice cream tempura, honey and sesame sauce

RICE PUDDING
Coconut rice pudding with mango and pineapple

TAPIOCA
Tapioca pearls with lychee and rose water syrup

  These are healthy dishes which help in mantaining balanced diet
 These are gluten free dishes
  These are spicy dishes
 Whole Food Plant-Based option

  

  



APPETIZERS

VEGETABLE NEM
Rice crêpes filled with vegetables, 
rice noodles, flavored with mint

Wakame and carrot salad in lime 
with seeds and sesame oil

THAI SALAD
Steamed tofu with zucchini, 
carrot, red bell pepper, corn, 
mint and Thai sauce

SOUP

“MISO” SOUP
Yellow miso soup with
mushrooms and tofu

MAIN COURSES

PAD THAI
Rice pasta stir fried with
vegetables, egg and peanuts

THAI FRIED RICE
Fried rice with egg, carrot, onion, 
tomato and coriander

VEGETABLE TENDON
Tempura vegetables over steamed
rice with teriyaki sauce

 These are healthy dishes which help in 
    mantaining balanced diet

 These are gluten free dishes
  This dish contains dairy and/or milk
 Whole Food Plant-Based option

WHOLE FOOD PLANT-BASED MENU

  

  

  

  

 

 

  



TEPPANYAKI

YELLOW MISO SOUP
With tofu and mushrooms

THAI SALAD
With zucchini, carrots, cucumber, sesame 
seeds, mint and lime

VEGETABLE YAKIMESHI

COMBINATION OF CHICKEN BREAST, BEEF 
TENDERLOIN, SHRIMPS, FISH FILLET AND 
CALAMARI WITH VEGETABLES

BEAN ICE CREAM
With tea cookie

Consuming raw or undercooked meats, poultry, seafood, shellfish, or 
eggs may increase your risk of foodborne illness, especially if you have 
a medical condition.


