
 
  
 

SOUPS & STARTERS 
    
- MISO SOUP            9,50 
  Traditional Japanese soup    
- SUIMONO SOUP         11,50 
  Japanese soup with shrimps and tofu    
- UDON / SOBA MISO SOUP     16,50 
  Miso soup with udon / soba noodles & tempura shrimps 
- SUPPU NO EDAMAME          10,00 
  Homemade cream of soybeans 
- EDAMAME              9,50 
  Boiled soybeans in their shell    
- WAKAME          12,50 
  Seaweed salad        
- IKA SANSAI          14,00 
  Squid salad        
- SPICY TUNA AVOCADO BOAT*         15,50 
  ½ avocado filled with spicy tuna-salad   
- CRAB AVOCADO BOAT*         13,50 
  ½ avocado filled with crab-salad      
- NEPTUNE SALAD         21,50 
  Mixture salad of tuna, salmon, crab, seaweed and masago     
- TEMPURA MIX       22,50 
  A mixture of tempura fried fish and vegetables  
- VEGGIE TEMPURA           17,50 
  A mixture of tempura fried vegetables    
- CHIRASHI      25,00 
  10 pieces of sashimi on a bed of sushi rice 
- GYOZA EBI (6)        9,00 
  Japanese shrimp wontons 
- GYOZA YASAI (6)       9,00   
  Japanese vegetable wontons    
- SHUMAI (6)         9,00 
  Japanese shrimp dimsum 
- OYSTERS (on the half shell)  (6)   21,50 
       (12)    42,00 
              
- TEMPURA SHRIMPS (6)    22,50 
 
 
 
 Tempura batter fried shrimps 

 * Seasonal, not always available. 
 
 
SASHIMI / NIGIRI                      (p/ piece)
 
- MAGURO - Tuna                3,50  
- WHITE FISH - Butter fish                3,50 
- SAKE - Salmon                 3,50  
- HAMACHI* - Yellow tail               4,50 
- UNAGI - Eel                 4,00 
- IZUMI DAI - Tilapia                3,00 
- SABA - Mackerel                3,50 
- EBI - Shrimp                 3,50 
- KANIKAMA - Crab                3,00 
- HOTATEGAI - Scallop                3,50 
- TAMAGO - Omelet                3,00 
- IKURA - Salmon roe                4,50 
- MASAGO - Smelt roe                3,00 
- IKA* - Squid                 3,50 
- TAKO - Octopus                 3,50 
- IDAKO* - Baby octopus                4,50 
- TAI* - Red Snapper                4,00  
- WAHOO* - Mula            4,50 
-
 
 O-TORO* - Blue Fin Tuna         M/P 

* Seasonal, not always available. 
 
 
 
All prices are in Antillean 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 prior notice. 
 

MAKI SUSHI       (i/o)= inside out  - (s/o)= seaweed out  
 
- CALIFORNIA (i/o)    14,50  
  Crab, avocado, cucumber & sesame seeds 
- CURACAO (s/o)    21,50 
  Eel, tilapia, wakame & cream cheese, wrapped in salmon  
  in sweet tempura, topped with crab salad 
- LOCO SHRIMP (i/o)    21,50 
  Shrimp tempura, cream cheese & sesame seeds topped  
  with shrimp & avocado  
- PREMIER (i/o)     21,50 
  Eel-, shrimp- & crab tempura, cream cheese, topped with  
  shrimp and our special 'premier' sauce 
- TOKYO (i/o)     21,50 
  Tempura shrimp, cucumber & masago topped with eel 
- 2009 ROLL (s/o)    21,50 
  Eel, tempura shrimp, masago, cream cheese, scallions  
  in tempura 
- CHOPSTIX (i/o)     19,25 
  Eel, salmon skin & avocado topped with mango & masago  
- TEMPURA (i/o)     17,50  
  Salmon, cream cheese & cucumber in tempura 
- OSAKA (i/o)     21,50 
  Crab, eel, shrimp, cream cheese & scallions topped with  
  tempura shrimp and special sauce  
- MAIKO (i/o)     21,50 
  Tempura soft shell crab, cream cheese, cucumber, avocado 
  topped with avocado & eel  
- ZAGRAH (i/o)     21,95  
  Tempura shrimp, eel, cream cheese & cucumber topped  
  with crab & eel sauce 
- PENSTRAAT (i/o)    21,50 
  Salmon, tempura flakes, cream cheese, scallions & mango 
  topped with avocado                     
- GION (i/o)     20,50 
  Salmon, tuna & cream cheese, avocado, topped with eel &  
  dried bonito flakes 
- RAINBOW (i/o)     20,50 
  California roll topped with tuna, salmon & white fish  
- CRUNCHY (s/o)     16,00 
  Salmon, salmon skin & avocado 
- LAGUNA (s/o)     20,50 
  Salmon, tempura shrimp, cream cheese topped with our  
  homemade crab salad 
- SUNSET (i/o)     18,00 
  Salmon, crab, avocado topped with masago  
- WET & WILD (s/o)    19,75 
  Salmon, white fish, crab, cream cheese, scallions & sesame  
  seeds 
- ROBYTŌ (i/o)     21,95 
  Eel, salmon skin & masago topped with bbq eel, sesame  
  seeds & eel sauce 
- LATIN (i/o)     20,50 
  Tempura shrimp, cream cheese, sesame seeds and avocado  
  topped with fried plantain 
- SALSA (i/o)     21,95  
  Crab- , shrimp- and salmon tempura topped with fried  
  plantain and a crab-seaweed mix 
- ROXY (i/o)     22,50  
  
 

Premier roll topped with crab-salad 

- KYURI-MAKI (6 pcs)    18,50  
  No rice cucumber roll, with salmon, tuna, crab & avocado 
  
 

topped with salmon roe 

- 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. 
Consuming raw or undercooked seafood or shellfish may 
increase your risk of food borne illness. 



 TAPAS 
  
- MAGURO CHOP-CHOP (3)     9,00   
Tuna tartar served on fried wonton  
- KUSHI AGE EBI (3)     12,50   
Japanese style fried shrimps on a skewer  
- TEMPURA EBI (3)     12,50   
Tempura fried shrimps  
- KAKI AGE (3)      12,00   
Tempura fried chopped vegetables  
- UMI KAKI AGE (3)     17,50   
Tempura fried seafood and chopped vegetables  
- YAKITORI (3)      15,00   
Grilled chicken on a skewer  
- HOTATEGAI (3)     15,00   
Scallops served on the half shell with soy and seaweed  
- HOTATEGAI YAKI (3)     22,00   
Grilled scallop  
- YAKINIKU (3)      17,50   
Grilled sirloin cubes on a skewer  
- KYURI YAKI-EBI (3)     17,50   
Grilled shrimps on cucumber with special cream  
- O-SAKE FURIKAKE (3)     22,50    
Grilled salmon with seaweed seasoning and red-wine sauce  
- IKA NO WAKAME (1)     17,50   
Grilled squid rings with seaweed  
- MAGURO TATAKI (1)    17,50   
Grilled tuna, sashimi style  
- TAKO SARADA (1)    17,50   
Octopus salad, pickled cucumber and shiitake mushrooms  
- SEVICHE JAPONESA (1)    15,00   
Tilapia, onions, avocado in Japanese yuzu sauce  
- O-SAKE NIGIRI (3)     22,50   
Spicy sushi-rice wrapped with smoked salmon, topped with eel  
- HAMACHI KAMA (1) *    25,00   
Collar of the Hamachi broiled to perfection basted with  
homemade soy sauce. 
 
COMBOS 
includes a miso soup and 1 softdrink or icetea 
 
COMBO ICHI      30,00 
- Yakisoba with meat or chicken 
- Gyoza Ebi (3) 
 
COMBO NI      40,00 
- Salmon Roll 
- Hozo-maki 
- Nigiri (3) & Sashimi (3) (salmon, tuna or white fish) 
 
COMBO SAN      45,00 
- Penstraat Roll 
- Gyoza Ebi (3) 
- Wakame Salad 
 
COMBO YON      40,00 
- Sunset Roll 
- Hozo-maki 
- Nigiri Mix (5) 
COMBO GO (Grilled Skewer combo)   50,00 
- Yakitori (3), Yakiniku (3) and Yakiebi (3) 
 
 
 
* Seasonal, not always available. 
 
 
All prices are in Antillean 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 prior notice. 

 

 

 
 

 
 
 
 
 
 
 

Penstraat/Lombokstraat 4-6  
Tel : 461-5575 
Email : info@chop-stix.com 
Lunch 11.30 ~ 14.30 
Dinner 17.00 ~ 22.00  


