From the Swush Bar FRIN—
Sushi and Sashimi Platter Za@l-f&EDE&HE

Combination of the freshest Sashimi, Nigiri-Sushi and Maki-Sushi
served with Wasabi, chef’s special soy sauce and vinegared ginger

32.9
Nigiri Sushi Platter 5pcs/9pcs (CZDFRIEDGHOE

Sushi rice balls topped with a selection of fresh fish and Japanese delicacies
and served with Wasabi, soy sauce and vinegared ginger

17/30
Wasabi style Tartarto S UNa )L/ N\ F 3

Choice of King fish, Tuna or Salmon, thinly sliced dressed with spicy garlic oil,
japanese relish ponzu and garlic chips.

22.9

Maki (Roll) Swsti BEHETR
Wasabi Special Age-Maki Rollbo U8 & =HF 5T

Eel, avocado and spicy mayonaise wrapped with sushi rice and sliced king fish,
deep fried in tempura batter

15.9
Salmon & Avocado Roll F—E> EFRAREE
10.9
California Roll AV 7 A)L=7 &=

Crab, avocado, cucumber, tobiko and mayonaise
10.9
Rainbow Roll L >h—&E

12.9

Dragon Roll RZOVEE

Eal, fried prawn cucumber and avocado

12.9

Spider Roll R/\A&F—&Z

Soft shell crab, tobiko and avocado

12.9
Tekka-Maki (tuna) Sk K& E
8.9
Kappa-Maki (cucumber) 1w /\EE
7.9
Yasai-Maki (vegetable) S L\EE
7.9
Sake-Maki (salmon) &=
7.9
Futo-Maki (giant roll) K&=
10.9
Te- Maki (hand roll)- &= %5
12.9 (3)

Can'’t find your favourite sushi? Let us know your preference and we’ll gladly make it for you

Sastirr & (sml/lrg)

Sake Sashimi f& Salmon
20/33

Maguro Sashimi # Tuna
22/35

Assorted Sashimi  RIEEDEDHLE

20/33

Oyster (6/doz) “EMNE

Fresh Pacific oyster, your choice of Natural, Ponzu dressing or Salmon caviar

15/26



