Entrée HIE

Kushi-Yaki Platter EEURZERO&EHOE
Assorted skewer of meat, seafood and vegetable, Hibachi charcoal grilled,
dressed with delicious Yakitori sauce

19.9
Wasabi's Sampler H©xU'E BIEEOHELE
A selection of popular Japanese starter dishes
19.9
Tempura Platter XIFFEERD Gt

An assortment of prawn fish and vegetables, deep fried in light Japanese batter,
served with fragrance ginger and daikon dipping sauce.

19.9

Edamame X/£&
Boiled organic soya beans in pod, sprinkled with salt

6.9
Gyu-Tataki #7-fc&
Sliced grilled sirloin Beef, dressed with Miso sauce and served with Ponzu sauce
12.9
Agedashi-Dofu HIFFEUER
Deep fried Tofu infused with fragrant ginger and daikon bonito broth,
topped with Nori and bonito shaving

7.9
Yaki-Nasu BEZHF

Grilled Eggplant with miso sauce topped with spring onions and nori
13.9

Ika Shogayaki W\ U &£ SHYEES
Grilled Japanese whole squid with special light ginger sauce and onions, served on teppanyaki hot plate
16.5

Buta Kakuni XAZ
Slow simmered pork belly with Sweet soy sauce and hot mustard

15.9

salad Y54

Maguro Sashimi Salad fEOR|IFY S  |UEYIHRZ
Fresh tuna Sashimi mixed with garden fresh salad dressed
with Wasabi mayonnaise

15.9
Soft Shell Crab Karaage Salad V7> z)LYZ7OhSEIFHYZS

Deep-fried soft shell crab served with mixed saladdressed with onion rice nivegar dressing
15.9

Simmered Spiced Duck Salad FERAEZEDT >4
Sliced simmered duck breast served with mixed sald, cucumberand avocado, dressed with
sweet roasted garlic and miso dressing

15.9

Garden Salad 1—7>H3>%
Fresh garden sald with sesame mayonaise and rice vinegar dressing

9.9
Hokkigai and Wakame Salad (I>ZB&bhodDH 545

Atlantic Surf Clam, seaweed and fresh garden green with ponzu dressing
15.9



