STARTERS MAKI SUSHI (i/0)= inside out - (s/0)= seaweed out

- MISO SOUP 8,50 - CALIFORNIA (i/0) 14,50
Traditional Japanese soup Crab, avocado, cucumber & sesame seeds

- SUIMONO SOUP 11,50 - CURACADO (s/o) 21,50
Japanese soup with shrimps and tofu Eel, tilapia, wakame & cream cheese, wrapped in salmon

- EDAMAME 8,00 in sweet tempura, topped with crab salad
Boiled soybeans in their shell - LOCO SHRIMP (i/o) 21,50

- WAKAME 11,50 Shrimp tempura, cream cheese & sesame seeds topped
Seaweed salad with shrimp & avocado

- IKA SANSAI 13,75 - PREMIER (i/0) 21,50
Squid salad Eel-, shrimp- & crab tempura, cream cheese, topped with

- SPICY TUNA AVOCADO BOAT* 14,75 shrimp and' our special '‘premier' sauce
Y avocado filled with spicy tuna-salad - TOKYO (i/o) 21,50

- CRAB AVOCADO BOAT* 12,75 Tempura shrimp, cucumber & masago topped with eel
% avocado filled with crab-salad - 2009 ROLL (s/o) 21,50

- NEPTUNE SALAD 21,50 Eel, tempura shrimp, masago, cream cheese, scallions
Mixture salad of tuna, salmon, crab, seaweed and masago intempura

- TEMPURA MIX 22,50 - CHOPSTIX (i/0) . 19,25
A mixture of tempura fried fish and vegetables Eel, salmon skin & avocado topped with mango & masago

- VEGGIE TEMPURA 17,50 - TEMPURA (i/o) _ 17,50
A mixture of tempura fried vegetables Salmon, cream cheese & cucumber in tempura

- CHIRASHI 22,50 - OSAKA (i/0) 21,50
An assortment of sashimi on a bed of sushi rice Crab, eel, shrimp, cream cheese & scallions topped with

- GYOZA EBI (6) 8,25 tempura shrimp and special sauce
Japanese shrimp wontons - MAIKO (i/0) 21,50

- VEGGIE SPRINGROLL (4) 8,50 Tempura soft shell crab, cream cheese, cucumber, avocado
Vegetable rolls topped with a_lvocado & eel

- TEMPURA SHRIMPS (6) 20,50 - ZAGRAH (i/0) 21,95
Tempura batter fried shrimps Tg:purﬁ shrm|1p, eel, cream cheese & cucumber topped

- OYSTER he half shell 19,2 with crab & eel sauce . o
OYs S (on the half shel) Elg; 32'58 - C.A.R.F. (Curacao Animal Rights Foundation) (/o) 19,50

Steamed shrimp, avocado, cucumber, scallions and cream

- FISHSTIX (6) 7,50 cheese, fried in panko. NAf. 2,50 of this roll will be donated to CARF.

* Seasonal, not always available. - GION (i/0) 20,50
Salmon, tuna & cream cheese, avocado, topped with eel &

SASHIMI or SUSHI (p/ piece) dried bonito flakes

- RAINBOW (i/0) 20,50
- MAGURO - Tuna 3,25 California roll topped with tuna, salmon & white fish
- WHITE FISH - Butter fish 2,75 - CRUNCHY (s/0) 16,00
- SAKE - salmon 3,50 Salmon, salmon skin & avocado
- HAMACHI* - Yellow tail 3,50 - LAGUNA (s/o) 20,50
- UNAGI - Eel 3,50 Salmon, tempura shrimp, cream cheese topped with our
- 1ZUMI DAI - Tilapia 2,75 homemade crab salad
- SABA - Mackerel 3,25 - SUNSET (i/0) 18,00
- EBI - Shrimp 3,25 Salmon, crab, avocado topped with masago
- KANIKAMA - Crab 2,75 - WET & WILD (s/o) , 19,75
- HOTATEGAI - Scallop 3,50 ssellrgé)n, white fish, crab, cream cheese, scallions & sesame
" IKURA - Saman roe 305 - ROBYTO (10) 21,95
! Eel, salmon skin & masago topped with bbq eel, sesame
- MASAGO - Smelt roe 2,75 seeds & eel sauce
- IKA* - Squid 3,25 - LATIN (ilo) 20,50
- TAKO - Octopus 3,25 Tempura shrimp, cream cheese, sesame seeds and avocado
- IDAKO* - Baby octopus 3,50 topped with fried plantain
- TAI* - Red Snapper 3,50 - SALSA (/o) 21,95
- WAHOO* - Mula 3,25 Crab- , shrimp- and salmon tempura topped with fried
. plantain and a crab-seaweed mix
* Seasonal, not always available. - ROXY (il0) 2250
Premier roll topped with crab-salad
- VEGGIE (s/o) or (i/0) 14,75
Mix of veggies e.g. cucumber, avocado, shiitake mushrooms,
and kampyo
- BOOGY (aka volcano) (s/o) 21,50
Crab, cucumber & avocado, served with a spicy salmon
topping
- SPICY TUNA (s/o) 17,00

\ ) Spicy tuna & sesame seeds
- YUMMY (i/o) 20,50

—
-
Spicy tuna & tempura flakes topped with eel & avocado
NOTE: If you are allergic to a specific kind of seafood or
shellfish, please consult our chefs before you order.

S US H I Consuming raw or undercooked seafood or shellfish may
increase your risk of food borne illness.



SAKE

- OZEKI HANA AWAKA 27,50
Sparkling, sweet and refreshing, 7%, 250ml
- OZEKI SHIRO SASA 30,00
Translated “White sake”, 13%, 300ml
- HAKUSHIKA NAMA 20,00/ 30,00
Fresh & light, 13-14% 180ml/300ml
- HANA-KOHAKU 30,00 P
Plum sake, 12.6% 300ml \ T -
- SNOW BEAUTY JUNMAI UNFILTERED 30,00 -
- HAKUSHIKA SENNENJU JUNMAI DAIGINJO 40,00
Smooth sake with fruity aroma, 15-16%, 300ml
- HAKUSHIKA JUNMAI GINJO 30,00
Smooth & fragrant 14-15%, 300ml
- OZEKI JUNMAI DAI GINJO 30,00
Light and dry 14-15%, 300ml S U S H I
- OZEKI PREMIER SAKE JUNMAI GINJO 85,00
Rich, fruity aroma 5%, 720ml
- OZEKI KOMO TARU JUNMAI 125,00
Fresh, well balanced taste 16%, 1,5Liter
- NANBURYU JUNMAI 95,00
Smooth with notes of Japanese cedar 15-16%, 720ml
- HAKUSHIKA KUROMATSU GOLD FLAKES 100,00

Junmai, from premium “Yamadanishiki” rice 14-15%, 720mi

- HAKUSHIKA SENNENJU JUNMAI DAIGINJO 110,00
Smooth sake with fruity aroma, 15-16%, 720ml

- KOIKAWA JUNMAI DAIGINJO 200,00
Rich sake with elegant aroma, 16-17%, 720ml

BEVERAGES

Water: FIJI, natural artesian water, Y Itr. 4,75
1 ltr. 9,50
S. Pellegrino, sparkling mineral water, ¥a Itr. 3,00
Sodas: Coke, Diet Coke, Sprite 4,00
Juices: Orange, Apple, Pineapple 4,00
Punch 4,50
Fresh squeezed lime juice 4,50
Cranberry 4,50
Beers: Polar Beer 6,00
Heineken 7,50
Amstel Bright 8,50
Asahi (Japanese) 9,50
Sapporo (Japanese) 9,50
Teas: Iced Tea, with Lemon flavor 4,00
Green Tea ice tea, with Ginseng and Honey 4,00
Tea in a cup (hot) 3,50
Tea Pot:Ginger Tea, Jasmine Tea, Green Tea, 8,50
Green Tea with rice 8,50
Coffee: Cappuccino 4,25
Espresso 3,00
Regular Coffee 3,50
Santa Rosaweg 33-C
- TEMPURA CHEESECAKE 16,00 Phone 738-4846
with 2 scoops of praline ice-cream
- BROWNIE 11,50 Open Tuesday ~ Sunday
ggéflr&vl\én;ec I;wtg R2 ézﬁps of praline ice-cream 6.00 Lunch 11.30 ~ 14.30 hrs. (except Sundays)
- - (2 scoops) , ; _
Just awesome Dinner 17.00 ~ 22.00 hrs.
- Other desserts available. Please ask your server. Monday Closed

All prices are in Neth. Antilles guilders and do not include 5% OB tax.
No service charge is added to your bill. Tipping is at your own
discretion. Prices are subject to change without notice.



