
 

All prices are in US$ and include both sales tax and service charge. 

All-Inclusive guests are entitled to 20% discount on the above prices. 

 

   
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

The basic concept of fish preparation in Japan is suggested by 

the following proverb: "Eat it raw first of all, then grill it, and 

boil it as the last resort." 

 

The Yangtze delta in China is considered to be the original 

source for the practice of rice cultivation in Japan. 

 

In the coastal seas of Japan, warm and cold currents mix to 

provide bountiful fishing grounds. This favorable natural 

environment and the traditional exclusion of fish from the 

meat taboo meant an extensive exploitation of marine 

resources.  

 

The Japanese developed a special liking for fish, and most 

people enjoyed a variety, although consumption was still 

largely forbidden for Buddhist monks. 

 

Fish dishes, with a higher status as well as a more attractive 

taste than vegetable dishes, were formerly considered 

indispensable at feasts. However, before the introduction of 

modern delivery systems, the difficulty of preserving and 

transporting fresh marine fish minimized consumption in 

inland areas where freshwater fish were commonly eaten 

instead. 

 

To amplify, it is felt that the taste and texture of fish is best 

appreciated when it is very fresh and eaten raw.  

 



 

All prices are in US$ and include both sales tax and service charge. 

All-Inclusive guests are entitled to 20% discount on the above prices. 

 

 
 
 

前菜   APPETIZERS 
 “a small portion of a food or drink served before or at the beginning of a meal to 

stimulate the desire to eat” 

 
 

 

Tempura Vegetables 8.00 

Deep fried with sweet tempura sauce 

Fried Calamari 8.00 

Deep fried fresh calamari with Japanese salad 

Chicken Karage  8.00 

Deep fried chicken with soya ginger sauce 

Seafood Salad 8.00 

Mix of fresh seafood topped with Japanese seafood dressing 

Ebi Mayonnaise Salad  8.00 

Deep fried prawns with sweet mayonnaise on Japanese salad 

Tuna Avocado Salad 8.00 

Diced fresh tuna with avocado salad 

Tom Yam Goong 8.00 

Fragrant and spicy prawn soup 
Osuimono 8.00 
Mixed seafood broth 
Chicken Yakitori 8.00 
Grilled chicken skewers 

 

 

 



 

All prices are in US$ and include both sales tax and service charge. 

All-Inclusive guests are entitled to 20% discount on the above prices. 

 

 

 

 

寿司 SUSHI 
“The history of the Japanese diet, which is inseparable from rice, started therefore 

with the introduction of rice cultivation. Sushi is based on cold boiled rice moistened 

with rice vinegar, shaped into bite-size pieces and topped with raw seafood, formed 

into a long seaweed-wrapped roll, around strips of vegetable or raw fish” 

 

 

(2 pieces per portion @ 4.00) 

 

 

Tuna Sushi 

 

Salmon Sushi 

 

Shiromi Sushi – White reef fish 

 

Ebi Sushi – Prawn 

 

Tobiko Sushi – Fresh flying fish eggs 

 

Reef Fish & Tobiko Sushi 

 

Spicy Tuna Sushi 

  

Avocado Salmon Sushi 

 

Ebi Mayonnaise Sushi 

 

Spicy Shiromi Sushi

 

 

刺身 SASHIMI 
“Sashimi is the freshest of premium raw fish cut into very thin slices. Has been popular 

only since the seventeenth century. Its popularity increased as the general consumption 

of soy sauce increased” 

 

Tuna Sashimi 8.00 

Salmon Sashimi 8.00 

Shiromi Sashimi 8.00 

 



 

All prices are in US$ and include both sales tax and service charge. 

All-Inclusive guests are entitled to 20% discount on the above prices. 

 

 

 
 
 
 
 
巻き寿司 MAKI ROLL 
“People thought that the essence — the sacred power of rice — was made purer by 

pounding, and maki was believed to contain the "spirit of rice”. 

Maki is a small segment cut from a long roll of cold rice and various other ingredients 

wrapped in a sheet of seaweed” 

 

 

 

(6 pieces per portion) 

 

Tuna Roll 8.00 

Salmon Roll 8.00 

Kuredu Roll 8.00 

Prawn tempura, mayonnaise, cucumber topped with slices of fresh tuna  
 

 

 

 

(4 pieces per portion) 

 

California Tuna Roll 8.00 

Tuna, avocado, mayonnaise topped with fresh flying fish eggs 

Mexican Tuna Roll 8.00 

Spicy tuna, avocado with sesame seeds 

Philly Roll 8.00 

Cream cheese, smoked salmon, cucumber, fresh salmon 

Crispy Chicken Roll 8.00 

Fried chicken, cucumber with sesame seeds 

Prawn Tempura Roll 8.00 

Prawn tempura, mayonnaise, cucumber with sesame seeds 

Maui Roll 8.00 

Deep fried Salmon, fresh salmon, mayonnaise, cucumber, avocado and spring onion with 

sweet soya sauce  

Vegas Roll 8.00 

(served warm) Salmon, cream cheese, cucumber Spicy tuna on top 

American Roll 8.00 

(served warm) Salmon, cream cheese, cucumber topped with sweet soya sauce 

Sumo Roll 8.00 

(served warm) Deep fried tempura, with tuna, salmon, white fish, scallop and cucumber 

 
 



 

All prices are in US$ and include both sales tax and service charge. 

All-Inclusive guests are entitled to 20% discount on the above prices. 

 

 

 

 

 

 

組み合わせの食べ物 

PLATTERS for TWO 
All Platters 25.00 (served with Miso Soup and Pickles) 

 

 

Menu Maki  

-Vegas Roll (4pcs) 

-California Roll (4pcs) 

-Salmon Roll (3pcs) 

-Tuna Roll (3pcs) 

-Avocado Roll (3pcs) 

-Cucumber Roll (3pcs) 

 

 

Menu Sushi- Nigiri 

-Tuna (2pcs) 

-Salmon (2pcs) 

-Snapper (2pcs) 

-Spicy Tuna (2pcs) 

-Salmon Avocado (2pcs) 

-Prawn (2pcs) 

 

 

 

 

 

Menu Sashimi 

-Tuna (4pcs) 

-Salmon (4pcs) 

-Snapper (4pcs) 

 

 

 

 

 

Combination Menu 

Tuna Sashimi (2 pcs) 

Salmon Sashimi (1 pc) 

Snapper Sashimi (2 pcs) 

Tuna Nigiri (1 pc) 

Salmon Nigiri (1 pc) 

Snapper Nigiri (1 pc) 

Prawn Nigiri (1 pc) 

Maui Roll (4 pcs) 

California Roll (4 pcs)

  



   

All prices are in US$ and include both sales tax and service charge. 

All-Inclusive guests are entitled to 20% discount on the above prices. 

 

 

 

 

てんぷら                       TEMPURA  
Tempura has derived from the Portuguese word known tempero, meaning a 

seasoning. It is a Japanese dish dipped in batter and fried” 

 

Prawn Tempura 15.00  

Shiromi Tempura 15.00   

Calamari Tempura 15.00  

Vegetable Tempura 15.00  

Tempura Moriawase 15.00  

肉や家禽 MEAT and POULTRY 
“it was only during the fifteenth century and its aftermath that the tradition of eating 

both the meat and poultry was revived” 
 

(Served with Rice, Miso Soup & Pickles) 

 

Beef Teriyaki Teishoku 35.00 

Strips of grilled beef with teriyaki sauce and vegetables 

Chicken Teriyaki Teishoku 30.00  

Strips of grilled chicken with teriyaki sauce and vegetables 

Chicken Katsu Teishoku 25.00 

Fried chicken on a sweet & sour sauce with Japanese salad 

Bifu Kare Raisu 30.00 

Beef Curry with Japanese Rice 

Chicken Katsudon 25.00 

Finely fried chicken with beaten egg with gingered Katsu sauce on rice 

Pork Teriyaki Cha Han 25.00 

Fried rice with pork teriyaki sauce 

 

魚介類 FISH and SEAFOOD 
“Seafood has played a prominent role in Japan’s food history, and fish consumption 

by the Japanese is still among the highest in the world. Their taste for seafood also 

contributes to better health” 
 

(Served with Rice, Miso Soup & Pickles) 

 

Seafood Grill Teishoku 30.00 

Grilled reef fish, prawns, and calamari with garden vegetables 

Salmon Grill Teishoku 30.00  

Grilled Filet of salmon with garden vegetables 

Saba Teriyaki 30.00 

Grilled reef fish with soya sauce, ginger and radish 

Ika Shiuoyaki 30.00 

Squid, grilled with rock salt and ginger 



   

All prices are in US$ and include both sales tax and service charge. 

All-Inclusive guests are entitled to 20% discount on the above prices. 

 

 

 
 

 

鉄板焼き 

TEPPANYAKI 
 

 

 

 

“Teppanyaki cooking started in the southern Japanese port town of Kobe at the 

beginning of the 20th century, where the fresh local fish and 

sea food would be displayed and cooked in front of the customers.” 

 

 
à la Carte 

 

 

– served with  

Miso soup and pickles, 

Garden salad, 

 

 

Tenderloin of Beef  (250g) 30.00 

Tuna (200g) 30.00 

Salmon(200g) 30.00 

King Prawn (3 pieces) 30.00 

Shiromi(200g) 30.00 

Calamari(200g) 30.00 

Scallop (3 Pieces) 30.00 

Chicken Breast(200g) 30.00 

Fried Rice 6.00 

Vegetables 6.00 

 
 

Dessert 
Banana Ice Cream 8.00 

 
 
 

 



   

All prices are in US$ and include both sales tax and service charge. 

All-Inclusive guests are entitled to 20% discount on the above prices. 

 

 

 
 

 

鉄板焼き定食 

TEPPANYAKI SET MENU 
 

– served with  

Sashimi and Sushi appetizer, 

Miso soup and pickles, 

Garden salad, 

 Steamed or fried rice,– 

 

 

Matsu 

Beef, Prawn, Scallop 

 

 

Take 

Chicken, Prawn, Scallop 

 

 

Umekaze 

Snapper, Lobster Tail, Scallop 

 

 

Fuji 

Chicken, Beef, Reef Fish 

 

 

Kuredu Marina 

 Salmon, Tuna, Prawn  

 

 

 

All set menus served with 

 

Grilled Banana and Ice Cream 

 

50.00 per person 

 

 

 



   

All prices are in US$ and include both sales tax and service charge. 

All-Inclusive guests are entitled to 20% discount on the above prices. 

 

 

 

 

 

 

しゃぶしゃぶ 

SHABU SHABU SET MENU 
Shabu-shabu was introduced in Japan in the 20th century. Its origins are traced back to 

the Chinese hot pot known as shuan yang rou. The dish is enjoyed by submerging a 

thinly sliced piece of meat or seafood into a dashi broth along with fresh vegetables. 

 

 

Shabu-Shabu- Beef  

 

Prime Australian Sirloin 

Enoki Mushroom 

Oriental Cabbage 

Tofu 

Carrot 

Bok Choy 

Spring Onion 

Steamed Rice 

Shabu-shabu Dipping Sauce 

Ponzu Dipping Sauce 

 

$45 pp 

 

 

Shabu-Shabu- Seafood 

 

Prawns 

Squid 

Reef Fish 

Enoki Mushroom 

Oriental Cabbage 

Tofu 

Carrot 

Bok Choy 

Spring Onion 

Steamed Rice 

Shabu-shabu Dipping Sauce 

Ponzu Dipping Sauce 

 

$50 pp 

 



   

All prices are in US$ and include both sales tax and service charge. 

All-Inclusive guests are entitled to 20% discount on the above prices. 

 

 

 

 
 

 

デザート DESSERT 
“Dessert is the usually sweet course that concludes a meal” 

 

Deep-fried coconut ice cream 8.00 

With crunchy corn flakes 

Sticky rice with mango 8.00 

Sweet sticky rice topped with fresh mango 

Seasonal fruit platter 8.00 

Fine platter with seasonal fruits 

Green tea ice cream 8.00 

From the finest selection  

Tempura banana-honey toffee  8.00 

Deep fried banana with honey toffee sauce 

 

日本酒プラムワイン         SAKE & PLUM WINE 
“From its origins as the "drink of the Gods" to its current status as one of the most 

popular drinks in Japan, the history of sake is steeped in tradition, innovation, and 

custom. Sake is the traditional rice wine, was first brewed after the practice of wet rice 

cultivation being introduced in the country around 300 B.C. “ 

 

Choya Plum Wine “Original”                                Glass 6.00 
Ume pronounced “Wu-meh”, is a unique Japanese plum fruit  

with an exquisite aroma.  

 

Kubota Senju Sake  Glass 8.00 

This fine sake was originally named “Asahiyama”, a pure rice wine  

which represents excellent essence of citrus. 

 

Rihaku Wandering Poet Bottle 16.00 

An exceptional Sake with lots of complexity. The Wandering Poet  

has a wonderful melon and citrus quality with a hint of anise in the finish. 


