
 
Prices are subject to 17% service charge.  

For parties of 8 or more, additional 3% will apply.  
V = vegetarian 

 

 

S U S H I    &    S A S H I M I 
 

CLASSIC SASHIMI 
4 pieces per order 

 

Tuna, Salmon, Yellow tail, Wahoo, Roasted Eeel, Mackerel, Shrimp, Salmon Caviar 7 
 

CLASSIC NIGIRI 
2 pieces per order 

 

Tuna, Salmon, Yellow tail, Wahoo, Roasted Eel, Crabstick, Mackerel, Shrimp, Salmon Caviar 6 
 

TRADITIONAL MAKI 
6 pieces per order 

Vegetarian  Grilled assorted vegetables  7 
California  Cucumber, Avocado, Crabstick, inside out, Tobiko or Sesame Seed  8 
Futo Maki  Carrots, Green Beans, Shitake, Japanese Omelette, Kampyo, Avocado 9 
Tekka Maki Tuna  7  
Unakyu Maki Roasted Eel, Cucumber 7 
Uramaki  Prawns Tempura inside out, Toasted Almonds  8 
Sake Maki  Salmon  7  
Chicken Maki Grilled Chicken Teriyaki, Cucumber, Sesame Seeds  7 
 

SPECIAL MAKI  
6 pieces per order 

 

Bermuda Chopped Spicy Tuna, Salmon, Yellow Tail, Wrapped with Salmon  12 
911 Spicy Tuna, Inside Out, Scallions, Wasabi Tobiko  10 
Sunset Spicy Salmon, Avocado, wrapped with Tuna   12 
Rainbow California Roll, wrapped with Tuna, Salmon, Yellow Tail  13 
Breeze Spicy Tuna, Salmon, Yellow Tail Tempura   12 
Jurassic Baked Salmon, Avocado, Crabstick, wrapped with Roasted Eel  13 
Philly Cream Cheese, Avocado, wrapped with Smoked Salmon  10 
Dynamite Spicy Grilled Scallops, inside out, Sesame Seeds, Scallions 11 
Spider Soft Shell Crab Tempura, Inside Out, Tobiko   13 
Elbow Spicy Tuna, Tempura Crumbs, Japanese Mayo   10 
Crazy Mango, Crab and Seaweed Salad, Spicy Mayo, Tobiko  12 
Chirashi Spicy Tuna, Salmon, Yellow Tail, wrapped with Shrimps  13 
 
 

TEMPURA 
All served with Tempura sauce 

 

 

Prawns 5 pieces  14 
Vegetable and Tofu, 6 pieces 10    
 
  

  

 Prawns and Vegetables, 7 pieces 12    
 Combo Soft Shell Crab, Vegetable, Tofu, Prawns  16 
 

SUSHI COMBO PLATTERS 
HAYATE 24 pieces (serves 2)  49 
12 pieces Nigiri - Tuna, Salmon, Yellow tail Roasted Eel, Crabstick, Shrimp 
12 pieces Maki - 911 Roll, California Roll 
 
TSATSUMAKI 36 pieces (serves up to 4)   79 
18 pieces Nigiri - Tuna, Salmon, Yellow Tail, Roasted Eel, Crabstick, Shrimp 
18 pieces Maki - Philly Roll, Dynamite Roll, Jurassic Roll  
 
FUJIIN 48 pieces (serves up to 8)  108 
24 pieces Nigiri - Tuna, Salmon, Yellow Tail, Roasted Eel, Crabstick, Shrimp 
24 pieces Maki - Philly Roll, Dynamite Roll, Jurassic Roll, 911 Roll, Chicken Maki 
 

 

 
SAKE 

 

SHIMIZU-NO-MAI PURE KNIGHT 750 ml Btl 220 
The Pinnacle of Sake. Best alone or paired with the finest sashimi or caviar 
 
SHIMIZU-NO-MAI PURE DAWN 300 ml Btl  28 
Sturdy structure and balance make this a “food friendly” sake. Compliments a wide range of dishes,  
Nigiri, chef’s Special Rolls, as well as chicken, pasta and seafood 
 
SHIMIZU-NO-MAI PURE DUSK 300 ml Btl   29 
Compliments Pan-Asian foods such as raw sashimi, shrimps and white meat fish 

 



 
Prices are subject to 17% service charge.  

For parties of 8 or more, additional 3% will apply.  
V = vegetarian 

 

T A P A S 
 

Tapas style service means that food is prepared to order  
and delivered to the table plates at a time.  

We do not intend on delivering all the food in traditional course style or the entire table at once.  
This way you will be able to enjoy an authentic tapas evening  

that encourages sharing of plates,  
lots of gossip and Sangria. 

 

TAPAS 
 
 

 PORTUGUESE BEAN SOUP Chorizo, Kidney Beans, Cabbage, Potato  8 
FISH CHOWDER Bermuda Black Rum, Sherry Pepper  9 
MISO SOUP  Japanese Soup with Shitake Mushrooms, Tofu, Scallions (V)  7 
EDAMAME  Japanese Soy Beans, Sea Salt Flakes, Lime (V)  7 
SATAY Mini Chicken Skewers, Spicy Indonesian Peanut Sauce  8 
SPRING ROLL Bean Sprouts, Cabbage, Carrots, Onions, Sweet Chilli Sauce (V)  9.75  
BEEF TERYAKI Marinated Angus Beef Skewers, Tare Glaze  8  
CALAMARI Calamari Rings and Tentacles with Spicy Tomato Dip  8 
ANGUS SHORT RIBS  Salsa Verde, Pickled Bell Peppers   8 
ALBONDIGAS  Spanish Beef and Pork Meatballs in Tomato Sauce  8 
POTATO SKIN  Bacon, Cheddar Cheese, Sour Cream, Scallions  7.75 
CAESAR  Romaine Hearths, Caesar Dressing, Parmesan, Croutons (V)  7.75  
RIBS Pork Baby Ribs, Sweet and Hot Sauce  10 
BUFFALO WINGS  Roasted in BBQ Sauce   7 
CAJUN WEDGES  Spiced Potatoes, Blue Cheese Dip (V)  7 
ONION RINGS  Crispy Battered Onion Rings, Truffle Mayo (V)  8  
MAC&CHEESE  Rigatoni Pasta, Monterrey Jack, Cheddar, Mozzarella (V) 7 
BURGER SLIDER Angus Beef, Swiss Cheese, Onions, Pickles  8.75 
 
 

POLENTAS 
 

  MUSHROOMS Truffle Oil, Parmesan Shavings (V)   8 
  4 CHEESES  Cheese Fondue, Thyme, Black Peppercorn on fried Polenta Cake (V)  9 
  SAUSAGE  Red Wine, Tomato, Onion, Rosemary   8 
  SEAFOOD  Calamari, Shrimps, Squid Ink, Garlic, White Wine  9 
  BENEDICT  Fried Quail Egg, Asparagus, Bacon, Parmesan on fried Polenta Cake  8 
 
 

WINTER SPECIALS 
 

  ZUCCHINI PARMIGIANA  Tomato, Mozzarella, Parmesan, Mint, Basil (V)  12 
  SEAFOOD VOL AU VENT Shrimp, Calamari, Bay Scallops, White Wine, Garlic, Chili  14 
  BUTTER CHICKEN CURRY Ginger and Garlic Paste, Rich Tomato Gravy, Steamed Rice  14 
  PORK BELLY  Asian Spices, Sweet Soy Sauce, Sesame Seeds, Steamed Rice  12 
  SEABREEZE PIZZA PIE Pepperoni, Meatballs, Ham, Mozzarella, Mushrooms, Tomato (serves 2) 26  
    
 
 

D E S S E R T 
FONDUE (Serves 2)  32 
Melted 54% Chocolate Dip with assorted Fruits and Pound Cake 
 

 
SWEET SPRING ROLL  12 
Banana and Pineapple filling, Sesame Seeds, Vanilla Ice Cream, Honey Drizzle  
 

 
TRIPLE CHEESE CAKE  12 
Italian Style Cheese Cake, mixed Berries Compote and Sorbet, Sesame Tuille 
 

 
CHOCO FLOURLESS   12 
Dark Chocolate Cake, Rum and Raisin Ice Cream, spiced Orange Reduction, Choco Merengue 
 

 
CREPES   12 
Filled with Honey poached Pear and Lychees, Orange Caramel Sauce 
 

 
SELECTION OF ICECREAM AND SORBET (two scoops)   8
Vanilla, Chocolate, Strawberry, Rum and Raisins, Mango, Passion Fruit, Lemon, Mandarin 
 


