SUSHI WE_E_KE_ND at The Kcstaurant ForAE_D 150 per person
E_,vcry f:ridag and Saturclay from 1IPM to 5FM

Startcr

Miso Soup Sl 4yl

miso stock with spring onions, boiled egg, noodles, sliced beef, tofu, beans sprouts
eUpeali) pely 350l i) pad iy, sbosal il | sY1 Jeadl, 3504l G
OR 9

Ramen bl
ramen chicken broth with nuri sheets, shitake mushroom, boiled eggs, nooc”es, sliced chicken breast,

bean sprouts, bok choy
il sl Llsaldll aely ) zlaall jaa wihd s Gsludll Gl (Stadll jhi, 4l Clladll 536, aa, zlaall 485
Salad
FaPaga Salad Ll Al
green papaya salad with julienne carrot in fish sauce marination with steamed shrimps
el deabon Al sl 5 el b o ehund UL
AND )
Mixed Green Salad Aaill) dugu) 4y o) Culglpuadd) ddals
asian mixed lettuce with ge”ow & red cherrg tomato, cucumber in sherrg vinegar c{ressing
a1 S0 s aliie Sl 5 sl 5 chenl sy S Allabll ga sl de o gl ol
AND )
TcmPura ek

slﬁrimps, carrot, ce!erg stick, red capsicum with sweet chili sauce and tempura sauce
Dbl dalia 5 oglall pylall dialia pa w3 slall Hea¥) Jaldll, (a8 SH Slgel, Glog)
The Sushi Platter

Tempura Maki Dgsals b)) caslal
Spicy Tuna Maki ojlad) Lgal) Caslal
California Maki (Cnda ) Ly 5 Ciilal
Vegetable Maki i) Caslal

Mango,AsParagus and Cheese with Cured Salmon Maki aieddl cldaall ¢ galad) g alialy ¢y galgl) o sanilall caslal

Avocado Cream Cheese Hosomaki Sl Ay g aalSely) caslal
Carrot, Cucumber Cream Cheese Hosomaki diatl gl g LAY casta
T una Sashimi Al sl il aa Lt i
Salmon Sashimi O sallaad) iy
Shrimp Nigiri iglall g ) cilagdl
Dessert

| emon Grass and Coconut Sorbet gl a9 Osalll) e cilalia
OR 9
| emon and |_ime Cheesecake with Vanilla Sauce WLl Gagaas cpadl ASIS Jad¥) g saual¥) ¢ gaall)

All prices are inclusive of taxes and service chargc. Aadd) a gau g il pudall el jla) asan



