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ASIAN CUISINE



SUSHI BAR

Sushi are served with soy sauce, pickled ginger and wasabi

@ MAKI (4 PIECES)
Vegetable | Squid | Salmon | Red tuna | Surimi

® NIGIRI (4 PIECES)
Vegetable | Salmon | Shrimp | Red tuna | Eel

® CALIFORNIA ROLLS (4 PIECES)]
Vegetable | Salmon | Red tuna | Fruit

® SASHIMI (4 PIECES)
Salmon | Red tunal Red snapper

® TEMAKI (4 PIECES)
Vegetable | Red tuna | Salmon | California

® RAINBOW (4 PIECES]
Vegetable | Fruit | Surimi | Egg

KANIKAMA TEMPURA
Kanikama, avocado, cream cheese, carrot kakiaque,
mango sauce and oyster

® PLANTAIN CHICKEN SUSHI
Fried plantain wrapped chicken and cream cheese roll, teriyaki sauce

L SPICY TUNA SUSHI
Stuffed with tuna and cream cheese with spicy sriracha sauce
and Japanese mayonnaise



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

® MIXED (8 PIECES)
Traditional mixed sushi: two vegetables maki, two salmon maki, two California

red tuna rolls and two California fruit rolls

@ RAINBOW (8 PIECES)
Mixed rainbow sushi: two vegetable rainbow sushis, two fruit rainbow sushis,
two surimi rainbow sushis and two fish roe rainbow sushis

® ASIAN SAMPLE TASTING ICHI

EDAMAME
Steamed and sea salt seasoned

BEEF TATAKI
THAI SALAD

MAKI (4 PIECES)
Vegetable | Squid | Salmon | Red tuna | Surimi

® ASIAN SAMPLE TASTING NI

EDAMAME
With teriyaki sauce and sesame seeds

RED TUNA TATAKI
BALINESE SALAD

CALIFORNIA ROLLS (4 PIECES)
Vegetable | Red tuna | Salmon | Fruit



APPETIZERS

®® EDAMAME
Steamed and sea salt seasoned

®® EDAMAME
With teriyaki sauce and
sesame seeds

C SHRIMP
Shrimps tossed in spicy sauce
and pak choy

CHICKEN SPRING ROLL
Wrapped and deep fried in a
cabbage, carrots and mushroom
roll, soy sauce and sesame seeds

SHRIMP SPRING ROLL
Wrapped and deep fried in a
cabbage, carrots and mushroom
roll, soy sauce with dried chilli
sweet and sour sauce

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

Red tuna fish strips with
soy and lime vinaigrette
accompanied with wakame
seaweed salad



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 and
fresh coriander

®® DHAL
Yellow Llentil soup with turmeric
and parsley

®® SHRIMP RAMEN
Soup with pasta, shrimps,
eggs and vegetables

®® SHABU SHABU SOUP
Chicken thin slices in broth with
mushrooms and mixed vegetables,
seasoned with
low sodium soy sauce

RICE AND NOODLES

PAD THAI

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

YAKI UDON

Sautéed rice flour noodles with
beef filet strips, vegetables and
sweet sauce

THAI FRIED RICE

Fried rice with shrimps, egg,
vegetables, fresh coriander
and oyster sauce



MAIN COURSES

® GINGER RED TUNA
Grilled tuna fish marinated with
ginger and lime accompanied
with scented rice

®{ GREEN THAI FISH CURRY
Fish filet in stir fried green
curry paste with ginger, mixed
vegetables and finished with a
silky coconut milk sauce

® { SEAFOOD IN 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

® SHRIMP KUNG PAO
Sautéed shrimps with dried chilis,
celery, peanuts and Kung Pao sauce

® MONGOLIAN STYLE
FLANK STEAK
Garlic and ginger marinated,
sautéed with onions and leeks

VINDALOO LAMB
Lamb stew with green cardamom
and coriander, basmati rice

® KOREAN STYLE BEEF BULGOGI
Sautéed beef strips with celery
and sesame seeds, in sweet,
hot and sour pear spicy sauce,
white rice

SZECHUAN GROUPER
Crunchy grouper slices
with celery, carrot, sweet
and spicy sauce

® CHICKEN SATAY
Coconut, peanut and garlic
marinated shrimp skewer

® SWEET AND SOUR CHIKEN
Chicken marinated with sweet
vinegar sauce, pineapple and
grilled vegetables

® YAKIMESHI UDON
Rice pasta with beef strips,
carrots, onion, shitake
mushrooms and soy sauce

® BBQ PORK RIB
Slow cooked pork ribs, stir fried
with BBQ sauce and vegetables



® These are healthy dishes which help in maintaining a balanced diet

® These are gluten free dishes

( These are spicy dishes

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



w @& Vegetables or fruits

w @& Vegetables or fruits

@ O Vegetables or fruits

w @& Vegetables or fruits

w @ Vegetables or fruits

@ @ Avocado maki, vegetables and

® O Traditional mixed sushi: two

W ® ASIAN SAMPLE TASTING ICH|

VEGETARIAN MENU

SUSHI BAR

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

MAKI (4 PIECES)

NIGIRI (4 PIECES)

CALIFORNIA ROLLS (4 PIECES)
SASHIMI (4 PIECES)

RAINBOW (4 PIECES]

PLANTAIN SUSHI (4 PIECES]

@ Cream cheese, fried plantain
wrapped vegetables and teriyaki
sauce

DRAGON'S KISS (8 PIECES)
japanese mayonnaise
MIXED (8 PIECES)

vegetables maki, two vegetables
nigiri, two vegetables California
and two California fruit rolls

EDAMAME
Steamed and sea salt seasoned

THAI SALAD

Steamed zucchini, carrot,
red bell pepper, corn, mint
and Thai sauce

VEGETABLES
Wrapped vegetables tossed in
spicy sauce and pak choi

SASHIMI
Vegetables or fruits

V®ASIAN SAMPLE TASTING NI

EDAMAME
Steamed and sea salt seasoned

BALINESE SALAD

Cucumber, papaya, radish,
carrot and peanuts with mirin
and lime sauce

TEMPURA
Vegetables with soy sauce

MAKI (4 PIECES]
Vegetables or fruits

SALADS

STHAI SALAD
Steamed zucchini, carrot, reb bell
pepper, corn, mint and Thai sauce

W BALINESE SALAD
Cucumber, papaya, radish,
carrot and peanuts with mirin
and lime sauce

A GIOZA (4 PIECES)
Filled with cabbage, ginger
and sesame oil

N TEMPURA (4 PIECES)]
Vegetables with soy sauce



APPETIZERS

W EDAMAME
Steamed and sea salt seasoned

W FRIED VEGETABLES
Batter coated and fried, served
with hot spicy sauce and bok choi

W VEGETABLE SPRING ROLL
Cabbage, carrot, mushroom
with ginger, soy sauce and
sesame seeds

W DUMPLINGS
Vegetarian gyosas

SOUP

“TOM KHA GAI" THAI SOUP
Coconut soup with fresh coriander

W DHAL
Yellow lentil Indi soup
with turmeric and parsley

® ® SHABU SHABU SOUP
W Vegetable broth with mushrooms,
low sodium soy sauce

®® M|SO SOUP
= Yellow miso soup with
mushrooms and tofu

N®

N®

MAIN COURSES

MONGOLIAN STYLE
VEGETABLES

Vegetables marinated with
ginger and garlic, sautéed
with onions and leek

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

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

THAI GREEN CURRY

Mixed vegetables sautéed
with ginger, finished with a
soft coconut milk sauce and
green curry

VEGETABLE TENDON

Tempura vegetable on steamed

rice with teriyaki sauce



® These are healthy dishes which help in maintaining a balanced diet
® These are gluten free dishes

( These are spicy dishes

0 These are ovo lacto vegetarian dishes

W These are vegan dishes

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



TEPPANYAKI

® @ MISO SOUP

Yellow miso soup with mushrooms
and tofu

@ @ THAI SALAD

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

® YAKIMESHI RICE

Stir-fried rice with carrots, zucchini,
egg, garlic and soy sauce

TEPPAN COMBINATION
Chicken breast, grouper filet, shrimp,
beef tenderloin, squid

DESSERT
Bean ice cream with tea cookie

® These are healthy dishes which help in
maintaining a balanced diet

@ These are gluten free dishes

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



DESSERTS

® ® 0 Ginger and tropical fruit jelly with orange sauce

O Bean ice cream with tea cookies

0 Chinese style fried vanilla ice cream with honey and sesame

0 Coconut milk rice with mango and passion fruit

0 Tapioca pearl with lychee in syrup and rose water

® These are healthy dishes which ® These are gluten free dishes
help in maintaining a balanced diet

0 These are ovo lacto vegetarian dishes
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