
S A S H I M I 4 Pieces (GF)

Maldivian Tuna (SF) 25

Hamachi Yellowtail (SF)  25

Sake Salmon  (SF)  25

Tai Sea Bream  (SF)  25

Maldivian Local Reef fish (SF)  25

Tako Octopus (SF) 25

NIGIRI S U S H I 2 pieces (GF)

Maldivian Tuna (SF) 20

Hamachi Yellowtail ( S F ) 20

Sake Salmon ( S F ) 20

Ebi Shrimp (SF) 20

Maldivian Local Reef fish ( S F ) 20

Tako Octopus (SF) 20

M AK I M O NO ROLL (SF) 

Dynamite Salmon Torch Roll (SF) 29

Soft Shell Crab, Cucumber, Avocado, Salmon, Fish Sauce, Mantaiko Sauce,  Negi & Ikura

Kappa Tekka (GF)(SF) 24
Cucumber, Tuna,  Negi, Mayonnaise & Spicy Mayonnaise

Tempura Prawn (SF) 29
Crispy Tempura, Cucumber, Spicy Mayonnaise, Ebi Sauce & Negi

Spicy Tuna Roll (SF) 29
Cucumber, Avocado, Spicy Mayonnaise, Negi, & Togarashi

California Roll (SF) (GF) 29
Crab Meat, Mango Salsa,  Cucumber, Mayonnaise & Avocado

Teriyaki Chicken Roll (N) 24
Cucumber, Asparagus, Carrot, Mixed Greens, Sesame Seeds & Teriyaki Sauce

(GF) Gluten Free (P) Contains Pork (A) Contains Alcohol (N) Contains Nuts (V) Vegetarian (SF) Seafood 

Should you have any dietary restrictions or allergies, please inform your server.

All prices are in United States Dollars and exclusive of 10% service charge and prevailing government taxes.

SUSHI AND SASHIMI PLATER

Kata Sushi and Sashimi Plater (SF) 75
Assorted  Sushi, Sashimi &Maki Roll Served on  Classic Wooden Presentation

Sashimi Moriawase (SF) (GF) 55
2 slices each of assorted Sashimi on Ice

Tuna, Hamachi, Salmon, Hokigae, Reef Fish, Tako Octopus

Nigiri Long Platter (SF) 55
1 each of  assorted Nigiri

Tuna, Salmon, Hamachi, Ebi Shrimp, Reef Fish, Tako Octopus, Hokkigai



AG E M O N O TEM PURA

Prawn Tempura ( 5 pieces ) (SF)  26

Tori Chicken Karaage Tempura ( 8 pieces ) (N) 26

Ika Squid Tempura ( 6 pieces ) (SF) 26

Soft Shell Crab Tempura ( 4 pieces ) (SF)  26

King Prawn Tempura  ( 2 pieces ) (SF)  35

Tempura Moriawase ( 5 pieces ) (SF) 35

Served with Tensuyu, Grated Daikon, Ginger & Seaweed

RICE, SOUP AND NOODLES

Seafood Yakimeshi (SF) (N) 30

Japanese Seafood Fried Rice

Seafood Yuzu Miso Soup  (SF) (GF) 25

Maldivian Seafood Citrus Miso Soup

King Prawn Sea Urchin Yaki Udon (SF)(N) 45

Stir Fried Prawn & Sea Urchin Yaki Udon with Garlic Soya Sauce

Wagyu Beef Soba Noodles(N) 65
Grilled Wagyu Beef & Stir Fried Soba Noodles with Garlic Soya Sauce

Gohan (GF)(V) 12 

Steamed Japanese Rice

Edamame 12
Salted or Spicy Edamame

(GF) Gluten Free (P) Contains Pork (A) Contains Alcohol (N) Contains Nuts (V) Vegetarian (SF) Seafood 

Should you have any dietary restrictions or allergies, please inform your server.

All prices are in United States Dollars and exclusive of 10% service charge and prevailing government taxes.



JAPANESE GRILL KYUSHIYAKI ROBATAYAKI

Maldivian ReefFish (SF) 39

Classic Chicken Teriyaki (N) 39

Chicken Yakitori  (4pcs) (N) 39

Wagyu BeefSirloin 65

King Prawn (SF) 45

Lamb Saikyo Yaki (N) 55

Salmon Saikyo Yaki (SF) (N)  49

Served with Japanese Steamed Rice, Assorted Japanese Pickles, 

Shiitake Mushroom, Edamame, Teriyaki Sauce, Miso Sauce, Yakiniku Sauce

(GF) Gluten Free (P) Contains Pork (A) Contains Alcohol (N) Contains Nuts (V) Vegetarian (SF) Seafood 

Should you have any dietary restrictions or allergies, please inform your server.

All prices are in United States Dollars and exclusive of 10% service charge and prevailing government taxes.

JAPANESE VEGETARIAN MENU

Vegetarian Sushi Platter (V)  45
Assorted Avocado, Cucumber, Vegetarian Tempura, Mango, Tofu Cheese

Vegetable Tempura Moriawase (V) 25
Assorted Vegetables, Tensuyu, Daikon Oroshi, Grated Ginger

Agedashi Tofu (V) 25
Deep Fried Soft Tofu, Daikon Oroshi, Grated Ginger, Seaweed & Tensuyu

Shiitake Udon Soup (V) 25
Hot Shiitake Soup, Udon, Grated Daikon, Tofu & Wakame

Vegetable Tofu Donburi (V) 25
Assorted Japanese Tofu, Mushroom, Edamame, Broccoli, Carrot, Cauliflower, 

Garlic Soya Butter Sauce

Yasai Yaki Udon (V) 30
Japanese Vegetables Yaki Udon

Japanese Yakitofu (V) 30
Japanese Tofu, Mushroom, Edamame, Broccoli, Japanese Steamed Rice, Garlic Soya Butter Sauce

Curry Udon (V)(N) 30
Japanese Curry Udon, Seaweed & Grated Daikon



(GF) Gluten Free (P) Contains Pork (A) Contains Alcohol (N) Contains Nuts (V) Vegetarian

Should you have any dietary restrictions or allergies, please inform your server.

All prices are in United States Dollars and exclusive of 10% service charge and prevailing government taxes.

DESSERT

Japanese Cheese Cake (G) 20

Berry Compote, Chocolate Stick, Brandy Snap, Fresh Berries, 

Icing Sugar

Peanut Butter Mousse Cake (N) (G) 20

Almond Biscuit, Vanilla Crumble, Raspberry Sorbet

Wasabi Chocolate Brownie (G) 20

Wasabi Cheese Cake, Vanilla Sauce, Chocolate Brandy Snap, 

Red Currant, Chocolate Stick

Green Tea Lava Cake (G) 20

Vanilla Ice Cream, Berry Compote, Fresh Berries, Brandy Snap, 

Meringue, Green Tea Powder

Chocolate Hakaisan Cake (N) (G) 20

Chocolate Brownie, Hazelnut Whipped Ganache, 

Coffee Ice Cream, Chocolate Sauce

Sakura den Mochi 12

Choose Your Favorite Mochi Ice Cream

Salted Caramel

Black Sesame

Strawberry

Lychee 

Red Bean
Green Tea 


