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APPETIZERS (313%)

Experience a tantalizing selection of Japanese appetizers that will ignite your taste buds with every
bite. From the savory sweetness of Tori Teriyaki to the delicate simplicity of our tofu dishes, and the
smoky perfection of Yakitori skewers, each appetizer celebrates Japan's vibrant flavors and

culinary artistry.
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Agedashi Tofu

Deep-fried bean curd,
served with tfempura
sauce, chiliradish and
dried seaweed.

LKR 2355

Wakadori Kara Age

Chicken pieces seasoned
and deep-fried

LKR 2355

Edamame

Boiled soya bean

LKR 2275
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Pork Gyoza

Pan-fried dumplings
stuffed with minced pork;
Vegetables served with
ponzu sauce

LKR 2440

Chicken Gyoza

pan-fried dumplings stuffed
with minced chicken;
Vegetables served with
ponzu sauce

LKR 2440

Ebi Tempura

Batter-fried prawns served
with tempura sauce.

LKR 3815

(Above prices are subject to 10% service charge & Govt. Taxes)
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Y akitori

Chicken and leeks on a
skewer grilled with teriyaki
sauce

Pork Yanagawa

Pork, onion, aubergine and
beaten egg cooked in hot
pot with sweet soya sauce

LKR 2355 LKR 2585

Shiromi Sakana Misoni Ika Furai

Modha fish grilled with miso
sauce

Crumbed and deep-fried
squid served with
two kinds of sauce

LKR 2465 LKR 2440

Buta Kakuni

Pork belly simmered in light
soya sauce.

Pork Shogayaki

Sliced pork pan-fried with
ginger sauce served with
cabbage salad.

LKR 2695 LKR 2585

Ebi Furai

Crumbed and deep-fried
prawns served with two
kinds of sauce

LKR 3025

Tempura Moriawase

Batter-fried assorted
seafood and vegetables
served with tempura sauce

LKR 4035

Tori Teriyaki Rock Corn Tempura

Tender fillet of chicken Batter-fried corn

grilled with teriyaki sauce

LKR 2355 LKR 2465

Sawara Teriyaki Tonkatsu

Crumbed and deep-fried
pork served with tonkatsu
sauce

LKR 2585

Seer fish grilled with
teriyaki sauce

LKR 2465

(Above prices are subject to 10% service charge & Govt. Taxes)
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SALADS (#Z%)

Japanese salads are light, fresh, and diverse, frequently incorporating a variety of vegetables
along with seafood, tofu, or noodles. Common ingredients include crisp lettuce, refreshing
cucumbers, vibrant carrots, crunchy radishes, and nutrient-rich seaweed. These salads are often
complemented by dressings made from soy sauce, rice vinegar, sesame oil, miso, or citrus, resulting
in a delicate and refreshing flavor profile. Whether served as side dishes or appetizers, Japanese
salads provide a healthy and flavorful addition to any meal.

19 Kaiso Salad 22 Yasai Salad

POZYSH RENYSH
Marinated seaweed and Fresh vegetable salad with
cucumber dressing

LKR 2220 LKR 825

20 Kobe special salad
BRFRYSH
Fresh salmon, tuna served

on bed of lettuce with
chef’s special dressign

23 Spicy Tuna Salad
AN =Y+ SR

Chopped tuna with spicy
sauce.

LKR 3145 LKR 3775

21 Chef’s Special Salad
JITDARY v IVHSH

Fresh salmon, Avacado
served with special dressign

LKR 4145

(Above prices are subject to 10% service charge & Govt. Taxes)
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MISO SOUP(#%Z7T)

Miso soup is a traditional Japanese soup consisting primarily of a stock called "dashi" and miso
paste, which is made from fermented soybeans. The soup often includes ingredients such as tofu,
seaweed (wakame), and green onions. Variations can also contain mushrooms, potatoes, or
various vegetables. Miso soup is known for its rich umami flavor, which comes from the miso paste
and dashi, and is commonly served as a side dish in Japanese cuisine, particularly with meals like
sushi or tempura. It's appreciated for its savory taste and nutritional benefits, being a source of
protein, vitamins, and minerals.
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26 Tonjirv Bt

Pork, bean curd and vegs.
cooked in miso soup.

Miso Soup
HTiT

Soya bean soup

LKR 705 LKR 2025

Spicy Seafood Soup

AN =I5 V—T—RR—=7
Seafood and vegetables

spicy soup

LKR 2025

(Above prices are subject to 10% service charge & Govt. Taxes)




SASHIMI (®I&)

Dive intfo the pure essence of Japan with our exquisite sashimi selection, where pristine cuts of
seafood showcase the pinnacle of freshness and flavor.

27 Maguro 30 Sashimi Moriawase
F<A R B #0458
Tuna Platter of assorted raw
NeleRolele)
LKR 5390 LKR 7745

Sake Sushi Sashimi Moriawase
= el P EEEoT T
Nellgglela! Assorted Sushi and Sashimi
LKR 5830 LKR 6620
29 Shiromi
=p=5=]
White fish
LKR 2675

(Above prices are subject to 10% service charge & Govt. Taxes)
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NIGIRI ((2EY)

Each portion two pieces

Feel the perfection in every bite of our nigiri sushi, where expertly seasoned rice forms

the foundation for tender slices of premium seafood. Each delicately handcrafted piece embodies
the essence of Japanese culinary artistry, offering a symphony of flavors that will fransport you to
the heart of Japan.

Sake 35 Ebi Nigiri
-t IE
NellaglelaNalle]lf] Prawn

LKR 2025 LKR 1010
Maguro 36 Tobiko
F<A o)
Tuna Nigiri Flying fish egg
LKR 1340 LKR 2465
Kani Stick

HZATAYY

Crab

LKR 2025

(Above prices are subject to 10% service charge & Govt. Taxes)
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MAKI (X)

Experience the artistry of Japan with our Maki rolls, meticulously crafted fo evoke the essence of
traditional flavors and modern culinary innovation. Each roll is a journey through vibrant colors,
delicate textures, and harmonious tastes, celebrating the rich tapestry of Japanese cuisine in every

bite.

Kobe Maki
HEEE

Tuna, salmon & crab stick

LKR 4350

40

Salmon Avocado Maki

Y—EVTRARE)

Fresh salmon & avocado

LKR 4150

Volcano Maki 41 Avocado Maki
NILEE TVIRAREE

Crab meat tempura Avocado In a Roll Of
prawns with chef’s Japanese Vinegared Rice
special spicy sauce

LKR 3475 LKR 2135

California Maki 42 Futo Maki
HITAIVZT EE KEE

Avocado, cucumber,
lettuce, crab stick,tobiko
and mayonnaise

LKR 3145

Prawn, tobiko, crab stick,
cucumber, avacado

LKR 3235

(Above prices are subject to 10% service charge & Govt. Taxes)



MAKI (¥F)

43 Tekka Maki
oOhEE

Tuna

Tori Teri Maki
EVTIEE

Chicken teriyaki

LKR 3075 LKR 2355

Kappa Maki
DA
Cucumber

Spicy Salmon Maki
AN\ A== F

Spicy salmon inside out

LKR 1100 LKR 3970
Rainbow Maki Hokkaido Maki
LAYVAR—<+ tBES

Tempura prawns in roll
wrapped with fresh
salmon,funa & modha fish

Tempura prawns rice out
topped with salmon,
avocado with special sauce

& Sesame seed.
LKR 4900 LKR 4550
Dragon Maki 50 Cappuccino Maki
FZOU<+ [ HTF—/BEE
Crispy prawn in roll Tempura Prawns rice out
wrapped with avocado topped with teriyaki sauce &
with spicy sauce & teriyaki | cappuccino sauce
sauce
LKR 3400 LKR 2180

(Above prices are subject to 10% service charge & Govt. Taxes)
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MAKI (¥F)

51 Spicy Tuna Maki
AINAY—RTOEE
Spicy tuna inside out

LKR 3875

Fried California Maki
BIFA)THIV T F

Batter fried California
maki, teriyaki sauce &
sesame seed

LKR 3310

Caramel Maki
FY I AV F

Tempura prawns,tobiko
topped with crispy crab
special sauce wrapped
mamenori

LKR 5675

54 Dynamite Maki

RAFTIAIIF
Spicy tuna inside out
with tobiko

LKR 4325

Ebi Tempura Maki
AUKRIHEE

Crispy prawn tempura in a roll

LKR 3025

Spicy Rock Corn Maki
AINAY—Oy7 -+
Tempura prawn, topped
with sweet fried corn with
special sauce

LKR 2695

(Above prices are subject to 10% service charge & Govt. Taxes)
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TEMAKI (7<)

Handmade cone shaped roll

Indulge in the vibrant flavors of our Temaki, where fresh ingredients come together in a delightful
cone-shaped package. Hand-rolled with care and expertise, each Temaki offers a burst of
authentic Japanese taste, perfectly balanced and designed to be savored in every bite.

b

J—xg'-f.f -
-8

60 Kani Stick Temaki
HDZRTAVvITXF

California Temaki
HI)T7HIV T T7<XF

Crab stick, hand rolled with Crab stick
avocado, cucumber and

tobiko

LKR 2400 LKR 1775

Spicy Tuna Temaki
AINA—70O7<
Spicy tuna

Tuna Temaki
FCATEE

Tuna and avocado

LKR 2325 LKR 2525

Ebi Tempura Temaki Spicy Salmon Temaki

AUTCATEE A= —FY
Tempura prawn with Spicy salmon
avocado

LKR 1750 ‘ 1 LKR 2825

(Above prices are subject to 10% service charge & Govt. Taxes)
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SOBA / UDON (Zi&/5&)

Step info the heart of Japanese culinary heritage with our Soba and Udon noodles, where each

bite tells a story of tradition and flavor. Every dish is a lively celebration of Japan's rich culinary
tapestry, promising a journey of tastes that linger long after the last slurp.

Zaru Soba 67 Tempura Udon/Soba

EBHZIE

Cold buckwheat
noodles served with
cold sauce made from
soya sauce.

LKR 2135

Nabe Yaki Udon
HmiRE>EA

Wheat noodles cooked
in soup with baftter fried

prawn, chicken, egg &
vegetables

LKR 2915

Ramen

S—A

Noodles in soup with
sliced pork, boiled egg,

vegetables and seaweed

LKR 2695

Beef udon/soba

F5EA/IZIE

Wheat noodles or
buckwheat noodles in
soup with sliced beef

LKR 4650
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RESDEAIZIE

Wheat noodles or

buckwheat noodles in soup

with batter-fried prawn and
vegetables

LKR 2695

Ten Zaru
RKISEBZIX

Prawns and vegetables
batter-fried and cold
buckwheat noodles
served with cold sauce
made from soya sauce.

LKR 3025

Tori udon/Soba

EVSEA/IZIE

Wheat noodles or
buckwheat noodles in
soup with sliced chicken

LKR 2355

(Above prices are subject to 10% service charge & Govt. Taxes)



YAKISOBA KtEZld

Get ready to enjoy the vibrant thrill of Yakisoba! Tender noodles stir-fried to perfection with crisp
vegetables, savory meats or seafood. Every bite bursts with bold flavors that capture the essence
of Japanese street food

Seafood Yakisoba
—TJ—FEgEEZIRX

Fried noodles with seafood
and vegetables

Chicken yakisoba
FFUBREZR

Fried noodles with chicken
and vegetables

LKR 2585 LKR 2585

Vegetable Yakisoba Mixed yakisoba

FRiEZid SYI\RBEEZIE
Fried noodles with Fried noodles with
vegetables seafood & chicken
LKR 2355 LKR 2915

(Above prices are subject to 10% service charge & Govt. Taxes)

12



OKONOMIYAKI &iFdrhEE

Japanese pancakes

Discover the joy of Okonomiyaki, where every bite unveils a mosaic of flavors and textures. A savory
pancake infused with your choice of ingredients, topped with a symphony of sauces that dance on
your palate, celebrating the essence of Japanese comfort food.

74 Chicken Seafood
Okonomiyaki Okonomiyaki
LKR 3475 LKR 3475

75 Mixed Vegetable
Okonomiyaki Okonomiyaki
(Sea food & chicken)

LKR 3585 LKR 3310

(Above prices are subject to 10% service charge & Govt. Taxes)
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DONBURI F:4

Embark on a flavorful adventure with our Donburil A hearty bowl of steaming rice fopped with your
choice of tender beef, succulent chicken, or fresh seafood, all simmered in a savory-sweet sauce.
Each bite offers a delightful harmony of textures and flavors, a true

Japanese comfort food.

78 Tendon
X
Batter fried prawns, squid

and vegetables on bed of
rice with teriyaki sauce!

Zuke Maguro Don
FCAMEEEN
Raw tuna sliced and
marinated on bed of rice

LKR 5275 LKR 5900

Tori Teri Don
EVTYH

Chicken teriyaki on rice

Chicken Katsu Don

SHYHE

Crumbed and deep - fried
chicken, onion and beaten ' *
egg on bed of rice.

LKR 2695 LKR 2695

Buta Katsu Don
HH
Crumbed and deep - fried

pork, onion and beaten
egg on bed of rice.

Shogayaki don
EEprEs
Sliced pork pan - fried

with ginger sauce served
on bed of rice.

LKR 3025 LKR 2825

(Above prices are subject to 10% service charge & Govt. Taxes)
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BENTO SETS

Lunch Only - BAREt YN —ZVFDH

All the bento served with Japanese sticky rice, green Salad, miso soup & pickle with Fresh cut fruits.

Experience the artistry of Bento sets, where every compartment tells a story of metficulous
preparation and balanced flavors. A feast for both eyes and palate, each setis a
masterpiece of culinary curation

Kobe Special Bento
A Y
Consisting of sliced raw

fish, tempura, grilled seer
fish - with teriyaki sauce

LKR 6200

Tempura Bento
RXEASHH

cuttle fish, vegetable)
and sashimi

LKR 6100

Grilled Salmon Bento
H—E AY

Teppan grilled salmon
(teriyaki or shioyaki)

LKR 6000

Yasai ltame Bento
FEwoHa+3H

Mixed vegetable & tofu
sautee'd

LKR 3585

Assorted fempura (prawns,

Yasai Tempura Bento
PEVKRISFHEY
Assorted vegetable
tempura & agedashi tofu

LKR 4800

Chicken Yakitori Bento
RESASH

Grilled chicken on skewers
and sashimi

LKR 5050

Sushi & Sashimi Bento

0 & RIS FF

Assorted nigiri & maki with
NeNallagll
(without steamed rice)

LKR 5400

(Above prices are subject to 10% service charge & Govt. Taxes)



GOHAN (RICE) Ttk

Relish in the simplicity of perfectly steamed Japanese rice. Our Gohan is fluffy, fragrant, and the
perfect accompaniment to any meal, serving as the heart of Japanese dining culture.

Salmon fried rice
Y= Fv—/\V

Salmon fried rice

Chahan
FvI/\>
Fried rice with

seafood, chicken, egg &
vegetables

LKR 2445 LKR 2800
Vegetable Fried Rice Gohan

THRF v —/\> B8R

Vegetable fried rice Japanese sticky rice
LKR 1900 LKR 825

Garlic Rice

A=) IZ4 K

LKR 1795

(Above prices are subject to 10% service charge & Govt. Taxes)
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KAREI AL A

Japanese -style mixed Vegetables curry stew with various topping, all served with rice.

Dive infto the rich and aromatic world of Japanese curry with our Kareil A thick, savory curry sauce
envelops tender pieces of meat and vegetables, served over a bed of hot, fluffy rice.
This dish is a comforting classic that warms both heart and soul.

96 Katsu karei pork Vegetable karei

97

AYAHLA FRHLA
Curry with Pork crumbed Curry with mixed
and deep-fried Vegetables

LKR 3585 LKR 2355

Ebi furai karei
A07Z214A0bA
Curry with Prawns
crumbed and deep-fried

LKR 3815

Katsu Karei Chicken
HhYAL—FF>

Curry with chicken
crumbed and deep-fried

LKR 3310

(Above prices are subject to 10% service charge & Govt. Taxes)



NABE MONO (HOTPOT) $8E./ (88)

Gather around the table for a communal dining experience with our Nabe Mono! A hot pot filled
with a medley of fresh vegetables, meats, and tofu, simmered in a flavorful broth. Perfect for
sharing and savoring with friends and family, this dish brings warmth and togetherness.

.3‘-_:.-.-& 'l-
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Beef Sukiyaki 102 Yose Nabe

EPEgE

Thinly sliced beef,
vegetables and bean curd
cooked with sweet soya
sauce served with raw egg

LKR 6800

Chicken Sukiyaki

/I EPE

Pieces of chicken
vegetables and bean curd

cooked with sweet soya
sauce served with raw egg

LKR 4035

HHH

Seafood, vegetables and
chicken cooked in
delicious japanese soup

LKR 4975

Ishikari Nabe

yRESic)

Salmon, Tofu, Vegetables

cook with Miso base
delicious japanese sauce

LKR 7900

(Above prices are subject to 10% service charge & Govt. Taxes)



SHABU SHABU

Indulge in the interactive delight of Shabu Shabu! Thin slices of premium meat and fresh vegetables
are swirled in a boiling pot of savory broth, cooked o your preference, and dipped in tangy ponzu

or creamy sesame sauce. Every bite is a burst of flavor and fun.

104

Beef Shabu - Shabu
FLpHLpH-Le
S

Thinly sliced beef,
vegetables and wheat
noodles cooked at the

table served with ponzu
and sesame sauce

LKR 8400

105

Pork Shabu - Shabu
BLPR-LeR

Thinly sliced pork,
vegetables and wheat
noodles cooked at the
table served with ponzu
and sesame sauce

LKR 6400

(Above prices are subject to 10% service charge & Govt. Taxes)



TEPPANYAKI COURSE $k#BEE0—X

Teppan course for two with teppan main grilled,salad,miso soup& choice of rice.

(Garlic rice, veg. fried rice or steame

Eqwuh

106

107

108

109

Kobe Special Course

BRI I—R
Angus tenderloin or
sirloin, lobster,
chicken,seer, scallop,
squid and vegetables

LKR 26400

Asagao course
HEHNHI—R
Angus sirloin, jumbo

prawns, salmon and
vegetables

LKR 21300

Tsubaki Course
DEFEI—X

Jumbo prawns, seer,
squid, scallop and
vegetables

LKR 17000

Kiku Course
FHI1—A

Angus sirloin, jumbo
prawns, chicken,seer,
squid and vegetables

LKR 18500

110 Sakura Course

T<HO—R
Salmon, jumbo prawns,

chicken, lamb and
vegetables

LKR 24500

Sumire Course
THNI—X

Four pieces of lamb
chops and vegetables

LKR 23400

Sirloin Course
H—O4>3—X
Angus sirloin and
vegetables

LKR 16500

Tenderloin Course
TUA—O4>1—R
Angus tenderloin and
vegetables

LKR 16535

(Above prices are subject to 10% service charge & Govt. Taxes)



DESSERTS &t —F)

114

Mango Coconut Sago
J>d—JddFrvywHy3d

Sago pudding with
vanilla ice cream

LKR 1010

Coffee Jelly
d—kb—€—

With chantilly cream &
sweet milk sauce

LKR 1010

Matcha
E7 0}

Green tea ice cream

LKR 1010

Chocolate Ice Cream
FaaAL—r7PARI)— L

LKR 1010

120

121

Strawberry Ice Cream
AbaNY=7A4R71) — L

LKR 1010

Vanilla Ice Cream
INZSTART)— L

LKR 1010

Fruit Moriawase
71—y %M
Assorted platter of fresh
fruits

LKR 1365

Kobe Delight
HREINXY v )b

Fresh cut fruits with
vanilla ice cream &
chocolate sauce & nuts

LKR 1010

(Above prices are subject to 10% service charge & Govt. Taxes)
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