CH

Maki HAMAKAZE ® Teppanyaki
Dragon Roll 25 Chicken Teriyaki 25
Unagi, shrimp tempura, avocado, Salmon Teriyaki 37
cucumber Lamb Cutlets 50
Mikkusu Sashimi Angus Beef Tenderloin 53
Spider Roll 26 Mixed sashimi platter 31 Maldivian Tuna 56
Soft shell crab, avocado, cucumber King Prawns 62 **
Spicy Maguro Roll 9 Tgkubetsy Mlkkusu Su shi Wagyu Strip Loin 62 .
Mixed sushi platter including 74 * Lobster (whole) 115

Spicy tuna, cucumber o )
sashimi, nigiri & maki

Tempura Roll 19 © Teppanyaki Combinations

P Served with hibachi garlic rice, seasonal mixed
Shrimp tempura, avocado, N]g] m (3 'pCS.) vegetables and miso soup (portion of 2 persons)
japanese mayo Catch Of The Day 10 _ e
Maguro (Tuna) 12 Angus Beef, Chicken, Scallop 125
& Prawns
i ' Sake (Sal 13
Philadelphia Roll 15 e ( a.mon) Angus Beef and Chicken 87 *
Salmon, cream cheese, avocado Ebi (Shrimp) 13 .
’ . B ’ . Reef Fish, Tuna and Prawns 74 *
cucumber € spring onion Unagi (Eel) 25 Lobster and Wagyu Strip Loin 185 **
Hotate (Scallop) 19
California Roll 15 Tako 19 oT i Tee C
Crabstick, cucumber, avocado Foie Gras Maguro (Tuna) 35 C,eppag]h),ﬁ S] ,Cf ream .
& tobiko caviar Foie Gras W B 37 10CCO LMl Sprin
oie Gras Wagyu (Beef) Black Diamond Sprint 7
® Vegetarian Roll 12 Yakisoba Pomegranate Sprint 7
Marinated radish, sesame seed, ® Yakisoba Vegetable Fried Noodles 19 Vanilla Sprint !
cucumber, avocado, mango chutney @ Yakisoba Fried Noodles with Chicken 29
& spring onion ® Desserts
. . Japanese Cheese Cake 23
Sashimi (4 CS.) Side Dish With vanilla strawberry cream
P ® Hibachi Rice 9
Catch Of The Day 10 , Fruit Tempura 21
® Seasonal Mixed Vegetables 9
Maguro (Tuna) 12 : OFruit Maki Roll 19
Sake (Sal ) 13 Miso Soup 8 .
ake almon With strawberry sorbet
Hotate (Scallop) 19 ® Seaweed Salad 19 G Tea e C
Tako 19 Kani Salad 19 reen Tea lce Cream 19

With red bean & logan

V vegetarian & nuts (9 alcohol

Vegetarian options, gluten free bread & pastas are available upon request. Kindly notify one of our team member if you have any allergic intolerance.
(*) items denotes a surcharge of USD31 (*), USD37 (**), USD50 (***) for Dine Around All Inclusive guests. Prices are in USD and inclusive of 23.2% government taxes & service charge.




