
Cal i forn ia  s ty le  Rol l s  wi th  t empura
c rumble  &  spr ing  on ion  (8  p i e ce s )
Sa lmon  & avocado  120
Prawn  & avocado  140
Tuna  & avocado  115
Cream chee se ,  avocado ,  s even  sp i c e  &
spr ing  on ion  95
Peppadew and  cucumber  w i th  mayo  86
Ra inbow o f  c rab ,  p rawn ,  cucumber ,
avocado ,  s a lmon  & tuna  165

Fi l le t  “Carpacc io”  ro l l ,  who le  g ra in
mus ta rd ,  r ed  on ion ,  r ocke t ,  s even  sp i c e
& c rumble  135

Roses  wi th  f r e sh  d i l l  (3  p i e ce s )
Salmon 120
Tuna 100  

Nig ir i  on  a  bed  o f  j u l i enne  cucumber
(3  P i e ce s )
Sa lmon  115
Prawn  130
Tuna  95
Avocado  80

Fashion  Sandwich  w i th  t empura
c rumble  &  spr ing  on ion  (4  p i e ce s )
Sa lmon  & avocado  130
Prawn  & avocado  150
Sp i cy  tuna  &  avocado  130
Tofu  &  p i ck l ed  bee t roo t  135

Maki  (8  p i e ce s )
Smoked  sa lmon  & spr ing  on ion  89
Sp i cy  tuna  80
Avocado  65
Prawn  99

Sashimi  s e rved  on  a  bed  o f  j u l i enne
cucumber  (80g)
Sa lmon  120
Seared  Sa lmon  130
Tuna  95

Sushi

Crab  S t icks ,  sp i cy  mayo ,  l e t tuce ,
cucumber ,  r ed  on ion ,  l emon  ju i c e ,  &  f r e sh
d i l l  90

Cockta i l  Shr imp  f r i ed  in  ga r l i c  &  ch i l l i
bu t t e r ,  s e rved  w i th  mar i e  r o s e  mayo ,
i c ebe rg  l e t tuce ,  cucumber ,  r ed  on ions ,  &
avocado  110

Seared  Tuna  w i th  avocado ,  mushrooms ,
cucumber ,  me lon  pear l s ,  s e same  o i l ,  &
p i ck l ed  wh i t e  on ion  wedges  130

Salad

Edamame Beans
Sesame  o i l  w i th  ga r l i c ,  g inge r ,  s e same
seeds  &  ch i l l i  f l ake s  60
Sa l t ed  w i th  s e same  s e eds  45
 
Tempura  Prawns  wi th  sp i cy  Ter r i yak i
Sauce  120

Spicy  Miso  Soup wi th  t o fu ,  g r een  beans ,
mushrooms ,  sp r ing  on ions ,  &  Wakami  95

                                                    

Chicken  th ighs  charg r i l l ed  on  a  h ibach i ,
b rushed  w i th  peanut  Sa tay  sauce  and
spr ink l ed  w i th  c rushed  ca shew nu t s  99

Pan f r ied  Sca l lops  s e rved  on  a  bu t t e rnu t ,
w i th  f r e sh  l emon ,  pea  puree ,  &  deep- f r i ed
ju l i enne  bee t roo t  185

Trio  o f  F i sh  Cake  S l iders  -  chee s e  &
gar l i c ,  ch i l l i - t omato  sa l sa ,  and  l emon  130

Entrée

Served  w i th  ava lanche  sauce  &  spr ing
on ion  (8  p i e ce s )
Sa lmon  & avocado  145
Prawn  & avocado  165
Tuna  & avocado  129

Deep Fried Sushi



Lemon & di l l  f i l l ed  whole  f i sh  o f  the  day ,  s our  c r eam and  sp r ing  on ion  c rushed  new
pota to ,  &  ta r ta r e  299
12  Chargr i l l ed  Hibachi  Prawns ,  s e rved  w i th  Lemon  But ta  Sauce  &  basmat i  r i c e  359
Poke  Bowl  wi th  r i c e ,  j u l i enne  cucumber ,  ca r ro t s ,  edamame  beans ,  r ad i sh ,  &  cabbage
cove red  in  sp i cy  mayo  &  nor i  s t r ip s

Sa lmon  155
Vege ta r i an  105           

K ingkl ip  w i th  bacon  wrapped  g r een  beans ,  cove red  in  a  Lemon  But ta  sauce ,  &  s e rved
wi th  f r i e s  250
Beef  Ramen wi th  egg ,  sp r ing  on ions ,  nood l e s ,  mushrooms ,  ca r ro t s ,  &  bee f  r ibeye  s t r ip s
135
Bao  Buns  (3  each  s e rved  w i th  sp i cy  soy  sauce  &  s e same  s e eds )  

Bee f  r ibeye ,  r ocke t  pe s to ,  sp i cy  p i ck l ed  cabbage ,  &  ca r ro t  100
Sh i take  mushroom,  cucumber ,  r ed  on ions ,  &  co r i ander  75
Roas t ed  pork  shou lde r ,  cucumber ,  r ed  on ion ,  &  co r i ander  80

Main Course

Rice  pudding  45
Wasabi  Brulee  55
Ice  Cream & Chocola te  Sauce  60
Donkiesbaai  Hooiwi jn  49

Dessert

Diemer sda l  Rosé  210

Guard ian  Peak  Sauv ignon  B lanc  190
Guard ian  Peak  Chen in  B lanc  190

Ste l l enbosch  Rese rve  Chen in  B lanc  270
Ste l l enbosch  Rese rve  Chardonnay  270

Af r ikaans  Vo lume  VI  Chen in  B lanc  Chardonnay  330

Donk i e sbaa i  S t e en  (Chen in  B lanc )  530
Donk i e sbaa i  Grenache  B lanc  530

White Wine

Po l  Roge r  Bru t  Re se rve  2000
Ta i t t inge r  1850

Champagne and Cap Classique
L’Ormar in s  Bru t  380
L’Ormar in s  Bru t  Rosé  380
S imons ig  Kaapse  Vonke l  440
S imons ig  Sa t in  Nec ta r  440

Guard ian  Peak  Mer lo t  190
Guard ian  Peak  Sh i raz  190
Guard ian  Peak  Caberne t  Sauv ignon  190
Guard ian  Peak  SMG 370

Ste l l enbosch  Rese rve  C in sau l t  315
Ste l l enbosch  Rese rve  Mer l o t  315
Ste l l enbosch  Rese rve  Syrah  315
Ste l l enbosch  Rese rve  Caberne t  Sauv ignon  315
Ste l l enbosch  Rese rve  Vander s t e l  355

Af r ikaans  Vo lume  VI  Caberne t  Sauv ignon  445

Ci r rus  P ino t  No i r  590

Donk i e sbaa i  C in sau l t  530
Donk i e sbaa i  Grenache  No i r  530
Donk i e sbaa i  Su ide rkru i s  530
Donk i e sbaa i  Hoo iw i jn  600

Rus t  en  Vrede  Syrah  670
Rus t  en  Vrede  Caberne t  Sauv ignon  670
Rus t  en  Vrede  Es ta t e  960
Rus t  en  Vrede  S ing l e  V ineyard  Syrah  2764
Rus t  en  Vrede  C la s s i f i ca t i on  1694  3400

Red Wine

L’Ormar in s  Bru t  105
Guard ian  Peak  Sauv ignon  B lanc  52
S te l l enbosch  Rese rve  Chen in  B lanc  75
Donk i e sbaa i  Grenache  B lanc  145
Af r ikaans  Vo lume  VI  Chardonnay  92
Donk i e sbaa i  C in sau l t  145
Guard ian  Peak  Mer lo t  52
Donk i e sbaa i  Su ide rkru i s  145
Af r ikaans  Vo lume  VI  Caberne t  Sauv ignon  125

Wine by the Glass


