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gyuu no tataki
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APPETIZER PLATTE

choose one of our platters to whet your appetite

ran
a small portion of sashimi, edamame and seasoned quail eggs

himawari
a starter size tempura assortment, edamame and seasoned
quail eggs

sakura
a trio of cold appetizers, edamame, kani no ponzu soe (crab meat)
and yasai no goma ae

tsubaki

warm appetizer trio, char grilled tiger prawn tempura, chargrilled
tsukune (minced chicken meat) and daikon radish slow cooked in
chicken broth
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onion salad
sliced onion washed in iced water and served with bonito flakes.
we recommend you add a few drops of soy sauce at the table.

ika natto
thinly sliced ika (squid) sashimi with fermented soy beans

namaharumaki
crab stick, avocado and cucumber salad served
in a fresh spring roll.

oshinko
an assortment of Japanese pickles

yasai stick no awase miso dip
vegetable crudités served with a mayonnaise and miso dip.

tamago yaki
japanese omelette from the sushi bar, served chilled.

Onsen Tamago

literally franslating to “hot spring egg”, onsen tamago is a fraditional
japanese dish originally cooked in the volcanic hot springs of japan.
here we use the sous vide cooking method to replicate the delicate
and creamy texture of this slow cooked egg.

RRS W @IcBEs Y—EAFr—UmEShES,

all prices are subject to taxes & servi
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SMALL PLATES

edamame
imported japanese soya bean pods, an ideal starter

gyuu no tataki

one of our signature dishes, many cannot believe this is beef from sri
lanka. soft and tender, it's a great starter and works well with white
wine, cold sake or bubbly

hiyayakko
chilled fresh tofu served with ginger and bonito flakes

yasai no gomaae
lightly boiled leafy vegetable marinated with sesame sauce

aji tsuke uzura no tamago
boiled quail egg seasoned in special sauce.

yasai no ohitashi
lightly boiled leafy vegetable served with bonito flakes and soy sauce

kani no ponzu soe
steamed crab meat served with ponzu. try this to find out how
delicious sri lankan crab meat can be

wafuu salad
crunchy greens with shredded daikon radish in our home made wasabi
and mirin dressing.
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okura salad
blanched okra without seeds served in a wasabi dressing

okura batayaki
mini okra sautéed with butter

yasai no nimono
5 kinds of vegetables cooked in bonito soup stock

ebi iri sunomono
vegetables cooked in a sweet vinegar sauce and served with a
tenderly cooked prawn

tori iri yasai itame
lightly tempered vegetables with chicken

yasai itame
lightly tempered vegetables

daikon ume salad
fresh chilled daikon or radish salad served with
ume paste

iroiro yasai no jako kake salad
a medley of vegetables served chilled with japanese dressing
and a topping of japanese anchovy

kaisou salad
a medley of 4 crunchy seaweed varieties, each with

a unique texture, served with a ao jiso (green perilla leaf) dressing

oyako ni
oyako don is one of the most sought after dishes in the donburi

section. a beautiful combination of chicken and egg, this dish is served
without the rice. a starter to share or simply the atkins version of oyako

don!

nasu dengaku
a cooked aubergine served with a warm miso paste,
a great tannin cutter

chawanmushi
steamed egg custard flavoured with bonito flake soup stock

kani chawanmushi
this crab chawanmushi is a great warm starter filled with sri
lankan crab destined for singapore!

karapincha tempura
a simple fusion dish, which sees karapincha- the traditional

sri lankan curry leaf, served as a crunchy and flavourful tempura.

geso age
fried marinated cuttiefish tentacles

geso yaki
chargrilled marinated cuttlefish tentacles

agedashi tofu
deep fried tofu with tentsyu (a japanese dipping sauce)
and bonito flakes

ko-ebi no karaage

small black tiger prawns, whole-fried and sprinkled with natural sea salt

buta no kakuni
japanese braised pork belly

gyouza
hand made pork dumplings

yaki buta
slow roast char siu pork

RRS A HEE Y—ERAFYr—UhMEShET.

all prices are subject to taxes & service charge
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RN FROM OUR CHARCOAL GRILL
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i am proud to state that we are the only restaurant in colombo to use
hard wood charcoal (not fuel induced briquettes) every night. our

yakitori charcoal grill is so much more than just a BBQ, generating a heat that

gas or electricity cannot match. it is this heat that seals anything that

BRARFERTFHIVE yakitori a la carte is cooked on these grills and makes it both tender and juicy.
EEAABERA T — choose your favourite style of yakitori: shio (salt grilled) or ) ) L )
PO—ATEHEST tare (sauce griled) from the yakitori menu on your table at nihonbashi not only do we cook our yakitori on the charcoal grills,

we also cook all our teriyaki dishes on sumi (charcoal), making us
shio- sprinkled with our twice crystallised, natural sea salt, our salt-grilled yakitori brings out
the natural sweetness and flavours of the grilled meat. we recommend this preparation with
gizzard, soft bone and chicken heart.

one of the few restaurants outside of japan to do so. enjoy!

tare- this sweet, thick, teriyaki-style sauce is used to marinate our yakitori skewers. the sauce
serves to enhance flavours by combining with the meat juices and aiding caramelisation. we
recommend this preparation with tail, skin, liver and tsukune.

HEHH momo niku (leg meat) 220
ny hatsu (heart) 180
BRE torikawa (skin) 180
IEALY bonjiri (tail) 180
g nankotsu (soft-bone) 180
BLIA— tori-reba (liver) 220
BT sunagimo (gizzard) 220
FR teba (wing) 220
2<Hh tsukune (minced) 180
S3TEEF uzura tamago (4 quail eggs) 220
E538ACZL ; tomorokoshi (grilled corn) 480
wEERE ebi shio yaki (salt grilled prawn) 300
EIEDERT shake atama (salmon head) shio yaki 680 iokenleranl
ERINZUOELR 14 River Prawns (per po) 680
TYPRE TERIYAKI
ThHhEDmKE seer fish teriyaki 1180
sri lanka's favourite fish cooked in teriyaki sauce.
BROEGE chicken teriyaki 940
dark meat (chicken leg meat) cooked in teriyaki sauce
BHoOXVEYRE shake no aburi teriyaki 1180

succulent medallions of our sashimi salmon marinated in teriyaki
sauce and blow torched lightly. a complex combination of flavours
which work beautifully together.

i \ y 7477 SRR foie gras no teriyaki 3800
b the "rolls royce" of french cusine, "japanized" by nihonbashi

RS @Bk Y—ERAFr —IUAmMEShET,

all prices are subject to taxes & service charge
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Swagyuu”
at i choose not to | ur a richness of genuine
two australian |- an| injected with fat from
latter : anc iServe this meat in my restaurants.
wagyuu , { ut tic J; produetand it disheartens me to see
companies i ) tho homesbred wagyuu may be good beef, it

does not

i
S

ome into contact with steel. as with water, which tastes different

come in to contact with steel. served thinly sliced and prepared

beef on the mound of rice, and gently pour on the special sauce

sing the melted intramuscular fat (imf) of the be&fmakﬁ;iﬁ even
.

der and deliciously flavourful, this steak defies definition.
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okonomiyaki is best described as izza). hailing | the kansai region of japan, okonomiyaki, which is filled with
cabbage and seafood; is not onl y inly e is mixed into a special batter, to which we add prawns,
cuttlefish, and other vegetables. ‘ r d cook h a low flame. the work does not stop there- and after it is
finished cooking, we top it with a ) auce thin bonito shavings. due to the heat generated from the
okonomiyaki the bonito shavings s ancing w iy
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kune nabe
r 2-4 persons)

d easily even in Japan. minced chicken is gently
broth made from crushed chicken bones. the result is a
ck full of collagen (which works wonders for the skin).

1/ ' this is one dis

dropped

oat/hot pot) dish is featured in japanese guide books, blog sites and
led the best chicken based nabe in the world by japanese celebrity kumiko

] ore it was the main dish featured in the TV Tokyo documentary on nihonbashi. it
‘no wonder then that this is one of nihonbashi’s signature dishes among its japanese
oth in colombo and in south asia.

is a dish which is typically cooked by the guest at the table (though we are happy to do it -
) here are our suggested cooking instructions.

t the entire daikon radish into the soup stock. then gently spoon in some ‘tsukune’ meat,
g sure to keep the soup over a medium heat. the chicken will take about 5 minutes to’
and when the chicken balls start to float up, you can put all of the remaining

¢ es into the pot. savour the unique taste with ponzu sauce (a light limey soya
or goma dare (thick sesame sauce). the soup gradually thickens further and
amen noodles which are served at the end compliment the sticky soup and

plete this dish as a meal.

2{hil  2~4AF 3680
tsukune nabe (for 2-4 persons)

S—AVEE 980
additional ramen

RS W-fERICREE Y—EAFy—JAMAS WET,
all prices are subject to taxes & service charge
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SUSHI

EYFL 7>AHIVE nigiri sushia la carte

—Bh5EDTE, AZaldE

please order from our nigiri sushi menu on your table

ZEREOT—IcTEVET

AMFRECHETEL,

ER a3 4@ fukusa sushi 220
E<HIEY \ maguro (tuna) nigiri 220
HLIEY e o Y aji (trevaly) nigiri 180
@
BEEY L &1 & ebi (prawn) nigiri 220
b
EFiEY \< tamago (egg) nigiri 180
LAMEY ika (squid) nigiri 220
T=WiEY Q;b tai (sea bream) nigiri 180
3] q shake (salmon) nigiri 220
\
HOBHLUME2R shake no aburi sushi (2 pcs) 580
BOMEAEFTIEN ! | marinated norwegian salmon sushi, lightly infused to melt the
fat. a good introduction to sushi.
s Aabht sushi platters
BN, ETD as sushi platters take a lot of time to prepare, we would
CHIE > TR E appreciate it if you placed your orders well in advance.
WET,
*x 218) dai (Large-21 Pcs) 4100
h(148) shou (Medium-14 Pcs) 2780
Fi (108) nigiri kobune (Small-10pcs) 2020
SE4R (208) sushi matsu (20 pcs) 3380
a platter of 20 pieces for two
F& temaki
REUFEFE ten sabi temaki 460
AV T IV =T F california temaki 460

EiEE!

i (28)
¥<AH(28)

gun kan maki
seaweed wrapped nigiri rice with toppings

kani (crab meat) 2 Pcs 680

maguro (tuna) 2 Pcs 460

EREhERICBEL Y—ERAFr—UAMEShES,

all prices are subject to taxes & service charge




-3 sushi rolls

okt - ‘5)3* tekka (tuna) maki 460
holEE ; "w kappa (cucumber) maki 360
FRAFE, g ‘:I“‘f:' ’ avacado salmon maki 460
MrMohEE % kanikama maki (crab stick roll) 460
FU£5% kanpyou maki 460

4 o
/ W
wEs ; J’;{: .. natto maki 580

VFFS4E ‘z . maguro (tuna) salad maki 360
Y4 “V' shake (salmon) salad maki 360
HUTFIV=TE | @ - california maki 1540
X% futo maki 1080
FCBHIINYF 3 maguro carpaccio 1080

one of nihonbashi’s signature dishes, our maguro carpaccio combines thinly sliced ruby red tuna (which we
use for our sashimi) with a pinch of salt, a sprinkle of pepper and a mixture of spring onion. the sauce in the
beaker is shaken soya sauce and wasabi olive oil.

maguro carpaccio

p1lf= s SASHIMI

EE PEREYSDE sashimi moriawase 2580
“yukiniwa" (snow garden)

F<AHE maguro (tuna) sashimi 690

B gy shake (salmon) sashimi 690

BEFS shiromi (white fish) sashimi 580

LR & ika (cuttle) sashimi 580

fe/\—&kWYUH DONBURIFROMTHE SUSHI BAR

E<CADFEIH maguro (tuna) no zuke don 1540
our premium tuna marinated in soya sauce and served on rice

BEH shake (salmon) don 1540
marinated norwegian salmon served on steamed rice

sashimi moriawase
"yukiniwa" (snow garden)

55 LEE chirashi sushi 1540
assorted sashimi on vinegar rice

BFELD=TS/O

LUIEDEL, 77!3%117\1’1%5&1\5@5‘51')57755'3‘;,%‘;%12 lucky enough to get first pick when i purchase one or two
HAE AFRICEEENSH DT OELZ800RDHN5—2 regal tuna from a choice of about 800 fish. i see in excess of
ﬁ‘:z&%i%')?‘(’o'{b\i?‘nEF‘&L:L'{:‘&%L\’ 50 0&LLE® 25,000 tuna in a year and have been doing this for 10 years.
DRI OEBHKTDEZORHSGRATRAL T/ O S LR ‘ i am probably the only restaurant owner in the world to see

DEELETT IEHRICLESNEBREARTIOELUR
JSVATHTERTIL, ZODYDEREEEYT S~/ 0IC
BFELL—RBHMZAIES SN D e (fOTy <o/ Olc@
VHABELHYET!

Migonbashis tuna

i am proud to say the tuna we choose for your dining pleasure
is the very finest tuna that sri lanka sends to japan. i go
regularly to where the fish are graded and exported to the
world famous tuna auction in japan's tsukiji market and am

this much tuna, an opportunity i am afforded because sri
lanka lands tuna in colombo. my intention is to find and
serve the best that sri lanka has to offer, which this tuna is. in
the months of january and february, when the tuna catch is
greater and each fish is bigger i might, with the grace of the
‘tuna gods’, get a tuna with a high fat content (very rare for
the warm waters near the equator). it's a happy day when
such a tuna comes our way and we look forward to serving
you one during the tuna season in sri lanka.

EFEWEHICREE Y—EAFr—UAMASWET,
all prices are subject to taxes & service charge



d—AAZ31— COURSE MENU

course menus at nihonbashi honten (the japanese word for ‘main restaurant’) are reflective of
japanese dining culture. these menus are designed to ease the ordering and let you enjoy a broader
spectrum of our cuisine. we suggest you start with a beer or cold sake and move onto a red wine or
warm sake.

BEIELI—-X (8ma—R)HEA=-1—T7 15450
course menu "nihonbashi” - an eight course ensemble

EREENAAS) DY -0 ORELES TR RIS AN EITELER REEDOHERLF BNDTE
A FEEBOXETUFEE BERE BRMTOMLEFEGVET,

the main items in this course menu are the ishiyaki (which sees world famous japanese wagyuu beef, cooked on a rock),
and the sushi platter, which includes our signature hand roll — tensabi temaki. this menu also includes sashimi, delectably
soft tofu (either served cold as in hihahakko, or warm as in our delicate agedashi tofu), a sampler platter from our
charcoal grill, greens in sesame and warming miso soup.

KiEa—Z (9RI—-R)ERH. XS5 BYEEL o v e r DFFIL,

course menu "suisho" (quartz) - a nine course menu with a choice of teriyaki
FIF BT TELEE, 2<QDHRR. BXITRDBYGRE 7 —/FRO CENA BUR XEUFEE AZEY
Fv (AlL—U—T) DERES, BEET.

sashimi, agedashi tofu and tsukune yakitori (balls of minced chicken meat) precedes a choice of chicken or fish teriyaki.
complete with a serving of green leaves in sesame sauce, nigiri sushi, tensabi temaki, karapincha (curry leaf) tempura
and miso. this course menu is designed for guests who love sushi, sashimi, tempura and yakitori.

8300

a—-zx  (10m3—2A)
course menu "take"” (bamboo) - a ten course temptation 5900

HE BB EEE D EBTRIS. BELEE. BROBIRES SO E A v i1 AEE HEORY
fiig, BTEIE,

bite into delectable portions of edamame, yakitori, nama harumaki (fresh spring rolls), kaki age (vegetable and seafood)
tempura, agedashi tofu, teppan grilled vegetables and gyuu no tataki (tender slices or rare beef). savour our famous
garlic rice maki, blow torched salmon sushi and miso soup to complete the dinner.

RE31—X (Mm3—-X)eTOEEtIvav&y
course menu "kawara” (tile) - eleven courses ! 9500

I E$ADMIVAYF a5 FROTENZ B0y 7 mRER BIFELEB. KRS MO EFEE 68
 BERIEH,

this course menu has the widest selection for guests who want to sample an array of dishes from the four sections of our
kitchen. start with cold appetizers- edamame, our signature maguro carpaccio and sashimi. then move on to our yasai no
goma ae, shake (salmon) croquets, chargrilled yakitori, agedashi tofu, tempura platter, kanikama (crab stick) temaki, a
sushi platter and end the meal with a miso soup.

74 &FLEA 21— wine degustation menu.

BRIA—ADAZA— T ¥ I\ B7A A TRTA 2 2EMIE 4 BT IV —TDAHIC YLALS EROT1
b= LRICTHBELHN T E T, D1 EBRBESDE T A 5—A—FOAZ 21— THEWLE
TOT, TS24 HFNCBREVERL EIFET,

an eight course dinner inclusive of champagne, white wine and two red wines can be arranged for groups of four in our
wine room. experience a novel dinner as we match wine and dishes in our wine room ‘kura'. do give us enough time (24
hours at least) to tailor a menu and choose the wines for an experience and not just dinner.

E—ABRADT1F—1—R
DINNER COURSE FOR ONE kawara course

AEOMERS. MCORVEERZ. CEMA)CRETRRU TS24 —(WAUTKRES, D<hpfohliE. K
WOBA—TE) HHELHEIC, FROA RBESREUGEEL,
start with a cold appetizer platter (edamame, kani no ponzu soe and gome ae), before then moving on to a

warm appetizer platter (maru ebi tempura, tsukune tare yaki, and daikon cooked in chicken soup) to prelude
your choice of main courses from the following

BOREE, TR SFET 2660
tori no teriyaki (chicken teriyaki) served with gohan & miso soup

THSOEYHEE, TR, S 2680
sawara no teriyaki (seer or king mackerel) served with gohan & miso soup
BHORVBYEE, BMCFv—/\ BERET 2680
shake no aburi teriyaki (blow torched salmon teriyaki) served with

kani chahan (our famous crab meat fried rice) & miso soup

G755 — T8, SR 2680
sashimi platter served with gohan & miso soup

R 5, TR, SHMT 260
assorted tempura and gohan & miso soup

BT 58—, HHkIE; 2680

RENEEHRICREE H—E RF v —SAMES WET,

T1 plece sushil platter &-misc saug all prices are subject to taxes & service charge



X5HhH TEMPURA

The origins of the Japanese word “tempura” are Portugese, and even in Sinhala the word
“themparadhu” has the same roots. This batter fried delicacy is one of the most labour intensive
dishes in Japanese cuisine, and yet it remains one of the most popular Japanese dishes.

Xio@Yabt tempura moriawase 1440
assortment of seafood and vegetables

BEX ebi (prawn) tempura 1660
black tiger prawn tempura

Whx ika (squid) tempura 1060
Soft and tender premium squid tempura

HEX yasai (vegetable) tempura 940

for our vegetarian guests!
hIEVF L RIS karapincha tempura 340
one of our signature dishes, this dish sees Sri Lanka's favourite curry

leaf fried in a light tempura batter to make a crunchy and deliciously

more-ish snack.

g Wy

HERITFXRES kaki age tempura 940
a mixture of julienned vegetables and sea food fried in a tempura
batter. Wonderfully crunchy and served with our lime salt.

xH ten don 1540
a favourite among Nihonbashi diners, ten don sees prawn and vegetable
tempura served with thick tempura sauce on top of a donburi rice bowl.

hEBIFH kakiage don 1180
thinly sliced vegetables and sea food fried in our tempura batter and
served on rice with a thick tempura sauce.

1R AGEMONO

2U=L30YT our premium cream croquets (2 pcs)

BEDYY—LIOYT  ebi(prawn) cream croquets 580

MMEDZY—LQ Y kani (crab meat) cream croquets 580

g )—Laavy shake (salmon) cream croquets 460

HEROYJV—Laa v T 7 vegetable croquets 460

BEISA ebi (prawn) furai 1660
large black tiger prawns deep fried with fresh bread crumbs and

served with onion rings

BI7540 shake (salmon) furai 1660
creamy norwegian salmon lightly fried with fresh bread crumbs and
served with home made tartar sauce

ao—Zxho rosu katsu 1180
bread crumb fried pork shoulder chop

LA tonkatsu 1180
fresh bread crumb covered deep fried pork fillet

HBOLSET asa dori no karaage 1080
fresh boneless chicken leg meat marinated and fried

FEiEg geso age 460

fried marinated cuttlefish tentacles

Fres hizliglcfigs Y—EXFr—UhNEEhET,

all prices are subject to taxes & service charge
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DONBURI

served with miso & oshinko

kakiage don

thinly sliced vegetables and sea food fried in a tempura batter
and served with thick tempura sauce on a bowl of rice.

asadori no teriyaki don

fresh boneless chicken leg meat cooked teriyaki style in a teriyaki

sauce and served on rice

oyako don

fresh boneless chicken leg meat cooked with egg and marinade

steak don

diced beef cubes marinated in garlic and soy sauce

chicken steak don

shake don

marinated norwegian salmon served on steamed rice

chirashi sushi

assorted sashimi on vineger rice

maguro no zuke don

our premium tuna marinated in soya sauce and served on steamed rice

ten don

1180

1180

1180

1180

1180
1540

1540

1540

1540

prawn and vegetable tempura served on a bowl of rice with a

teriyaki sauce

rosu katsu don

1540

fresh bread crumb fried pork cooked with egg and sweet

soya sauce marinade

hire katsuu don (pork fillet donburi) 1540
the white meat of pork fried with fresh bread crumbs and cooked
again in egg and sweet soya sauce

chicken katsu don
the chicken version of katsu don. A whole boneless chicken leg is

batter fried and then cooked in an egg and sweet soy sauce, before
being served on a bowl of rice

yakitori don

1180

1180

our very popular char grilled yakitori served on a bowl of rice. This is
a bigger version of the one we serve at Nihonbashi Odel!

yuncka don

1180

tofu gently blended with raw okra and served donburi style on a bowl
of rice, with bonito flakes and a touch of yuzu pepper.

shio jake don

1540

salted salmon grilled on charcoal and served on steamed
rice, this dish is a timeless classic.

AL—3142K

Rk HL—51R

F*» AL—3F1A

FFupD AL—

vhbd2 Alb-—3

ao—AXh2 hlb—

AU AL—312R

japanese curry rice

@ yasai curry rice
’ a medley of vegetables cooked in Japanese curry gravy

chicken curry rice

a whole boneless chicken leg, dipped in fresh bread crumbs
and fried, before being served on rice with Japanese curry

gravy
SAA chicken katsu curry rice
bread crumb fried whole boneless leg of chicken on rice
with japanese curry gravy

12 hire katsu curry rice

breaded pork fillet (katsu) with Japanese curry gravy
SAR rosu katsu curry rice
crumb fried pork shoulder chop (katsu) with curry gravy

ebi curry rice
prawn and vegetable curry rice

FrE M-l lcfige Y—ERFr—UAMBEZThET.

all prices are subject to taxes & service charge
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ERTERMWESIER zaru soba or inaniwa udon 1180
healthy buckwheat based soba noodles served chilled with sobatsuyu
dip

EERZTIENRESEA ten zaru soba or inaniwa udon 1890

soba (buckwheat noodles) or udan noodles served on a bamboo basket
(zaru) with a side dish of freshly fried tempura

BREESEA nabeyaki inaniwa udon 1540
hot pot udon noodle soup (be careful, this dish really is very hot)

EBTFFENRESEA kakiage soba or inaniwa udon 1540
XISZRRBESEA tempura soba or inaniwa udon 1890
soba or udon noodles served in a hot soup with tempura prawns and
vegetables
TeOEFIFRNRESER tanuki soba or inaniwa udon 1440
hot soba or udon noodle soup with tempura batter balls zaru soba
BPLIHEZIEXFEESEA  hiyashi tanuki soba or inaniwa udon 1440 ZIEREDHAEFERALTVET
we use only fresh soba noodles
187 (¥ yakisoba
FEv chicken 940
r=4 pork 940
¥=TwF sea food 1180
R vegetarian 940
5—&h ramen
BEphiZAS—8A chanpon ramen 1890
FHc>H2DESEY shio (salt) based soup with a generous serving of
A—F5—TT crunchy vegetables and pork
ERS—X> shoyu ramen 1890

ramen noodles in a savoury, soy based soup, with
slices of char siu pork

BES—X shio ramen 1890
one of the most traditional ramen dishes, this salt based
ramen has a delicate flavour

chanpon ramen ERTDT—AY tonkotsu ramen 1890

ramen noodles in a thick, flavourful broth, made from

ZIREDAEFEBLTOVEY reduced pork bone stock, with slices of char siu pork
we use only fresh ramen noodles BTN S — A miso ramen 1890

the base soup for this ramen is made from a
chicken wing broth

T4 SOUP

BRIE+ miso soup 340
miso soup at nihonbashi is made the traditional way, using freshly made dashi
(stock). Both this dashi and the vegetables which go into our miso change daily.
while many assume that miso is a totally vegetarian soup, this is not the case,
as it contains stock made from bonito flakes (skipjack tuna).
we would be more than happy to make you proper vegetarian miso using
shiitake stock, but please bear with us as this will take us a little extra time.

HME ozoni 820

japanese soup containing rice cake, prawns and vegetables

THRFEL dobin mushi 680
a refreshing seafood and mushroom soup made using fresh shitake
mushrooms and served in a dobin pot

TRE W@ EIches 4—EXAFr—UMEShET.
all prices are subject to taxes & service charge
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ey 1 gohan 340
japanese rice
H=Vv o34 + garlic rice 840
, subtly flavoured, and sinfully simple garlic rice
FRIFv—I\Y chicken chahan 940
japanese style chicken fried rice (containing a quarter leg)
BFvr—n shake chahan 940
fried rice with norwegian salmon
BRFvr—N\Y # vegan chahan 840
’ fried rice with vegetables (served with or without egg, please specify your
preference)
: =Ty FFr—Nn> ebi chahan 1180
yaki buta chahan japanese style fried rice made from succulent whole tiger prawns
WREFEFv—N\ yaki buta chahan 1180

home made, slow roast char siu pork fried rice

McFvy—n kani chahan (japanese style crab fried rice) 1180
BEDS—AVBREADF i love the little ramen restaurants in japan, and chahan is undoubtedly best at
Y—IN\2%, A)SAHD these restaurants. having no little ramen restaurants here in colombo
METBRLEWV, &EE however, i ventured to make my own chahan. not having all the ingredients for

b‘iﬁ;fﬁ] ZRESLAZRER the particular chahan | wanted, i used an ingredient that is very popular in sri

2R T'CZ:"" —IN\VE lanka - crab, our crabs are steamed daily and their meat is removed by hand.

tEUE LTz, AmLic 7_:' — what's more the crabs we use for our kani chahan are wonderfully fresh — we
KD TR R 1 = don't freeze them here, and | would never purchase frozen crab meat to make
fhzERLicrbYD this dish !

—2TF, BRYBTE SAST. . . .

WETOT. BYTN0E | apologize in advance if we have run out of this chahan, it is one of our most
AT EL, popular dishes.

A=w 751 2% # garlic rice maki (9pcs) 1180

a nihonbashi original this dish sees garlic rice rolled in nori and then placed
on a sizzling rock fo crust. splash on a bit of soya sauce before tuming the
garlic rice rolls over so that both sides are evenly crusted.

BlcFEy onigiri

rice ball wrapped in sea weed with a filling of your choice

fit shake (salmon) 240
B i ume plum (salted japanese plums) 240
Bhh ’ okaka (bonito flakes) 240
B\BIcEY ¥ yaki onigiri (brushed with miso and grilled) 240
BlcEY 518 ’ onigiri mori 960

5 kinds of mini onigiri

BEET ochazuke

simple rice dishes with soup or tea to pour on top

<3 salmon 940

4 ; ume plum 940

KERGT ten chazuke 940 garlic rice maki
kakiage tempura on hot rice

ERFEVG tai chazuke 1080
marinated slices of sea bream sashimi on hot rice

F¢i8 2~4\di yosenabe (for 2-4 persons) 2980

wELEOAMAEY B¢ afavourite japanese steam boat this combines the flavours of
URENTLET, T8 the sea and land in one pot. accompanied with ponzu dipping

BEANTHYETOT. o
AZBE TORBNELEN
W<, BmaERVEETEL
HEA>TFEL, BiFH
TREICBLPEESZ,
BRENE BRI REL Y—E RAF Y —UAMEE hET,
all prices are subject to taxes & service charge

yosenabe



