
SALAD BAR 
Salads, sauces and crudites made with the Eastern tradition,  

Looking for the balance and contrast between aromas, textures and exotic flavours 

SUSHI BAR  
  CALIFORNIA MAKI Avocado, cucumber and shrimp 

  BAMBU MAKI Egg, eel, shrimp, cucumber and masago 

  CANADA MAKI Carrot, cream cheese and smoked salmon 

   VEGETAL MAKI Radish, carrot, cucumber and turnip 

  TEMPURA MAKI Shrimp, cream cheese, tempura salmon roe 

  GALICIA MAKI Fresh octopus and pepper 

  TUNA MAKI Tuna, cream cheese and masago 

  MIXED SUSHI Chef’s combination 

  SUMPTUORI MAKI Beef and egg 

   SUSHI TROPICAL Season fruit 

SOUPS AND CREAMS 
  MISO SOUP Traditional with vegetables and tofu 

 CREAM OF THE DAY Ask for the selection 

STARTERS 
  VEGETABLES SPRING ROLL Served with sweet & sour sauce 

  TEMPURA VEGETABLES Broccoli, carrot, zucchini and eggplant 

 DRAGON EYE Special starter made of shrimp battered with egg 

  STUFFED PEPPER Served with couscous and nuts 

PRINCIPAL DISHES 
 CHICKEN AND BEEF SATAY 

WITH TERIYAKI SAUCE 

 ZECHUAN SHRIMPS 

BAMBOO NOODLES 

  THREE DELIGHTS FRIED RICE 

  TOFU WITH SHIITAKE 

PORK MEDALLIONS 

WITH SWEET AND SOUR SAUCE 

SALMON FILLET   
VEGETARIAN PANCAKES 

Mixed, honey lacquered, red curry 
And seasoned with teriyaki sauce 

Mounted on rice, vegetables with tamarind and coconut sauce 

Accompanied with shrimp, sautéed vegetables and ginger sauce 

Fried with sautéed vegetables 

Vegetables and mushrooms 

Mounted on rice 

Mounted on rice, with coconut and lime sauce 

Served with potatoes and mushrooms 

TEPANYAKIS 
  BEEF, CHICKEN, SHRIMP Enjoy our tasty tepayankis 

 OR MIXED TEPANYAKI accompanied with fried rice 

DESSERTS 
  DORAYAKI Delicious Japanese bread stuffed with caramel and fruits in syrup 

   MANGO WITH SWEET RICE Creamy, simmered and served with fresh mango 
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  MOCHI Sweet rice flour with fruit filling 

  ICE CREAM Coconut and pineapple combination 

  VANILLA FRIED ICE CREAM Accompanied with tempura red fruits 

  VEGETARIAN DISH  GLUTEN FREE DISH 
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