
    
    

      
sushi  MENU

California ROLL (8)
VEGETARIAN DF/VE				    145 
SALMON AND AVOCADO DF			  155 
SPICY TUNA AND AVOCADO DF		  155 
PRAWN AND AVOCADO DF			   165 

fashion sandwhiches (4)
VEGETARIAN V				    145
SALMON DF					     155 
PRAWN DF					     165 

maki rolls (4)
AVOCADO DF/V 				    145 
CUCUMBER DF				    125 
SALMON DF 					     165 
PRAWN DF					     165 
TUNA DF					     140 

roses (4)
AVOCADO VE					    145 
SALMON AND AVOCADO DF 		  155 

nigiri (2)
SALMON DF					     155 
PRAWN DF 					     165 
TUNA DF 					     155 

sashimi (5)
SALMON DF					     170 
TUNA DF					     160 
SPICY SEARED SALMON, AVOCADO DF  	 190 

inari SOY BEAN CURD (2)
SALMON					     135 
PRAWN					     135 

chef’s special 
CRUNCH ROLL (4) 				    200 
tempura prawn, cream cheese, avocado, 
dynamite sauce, eel sauce  

SMOKEY SPICY SEARED ROLL (8)  		  200 
salmon, cream cheese, avocado, deluxe 
sauce, teriyaki 

VEGETABLE ROLL (6) V/DF			   180 
tempura marrow, avocado, red pepper, 
cucumber, sunflower and pumpkin seeds, 
sweet mayonnaise, fried noodles  
 
TIGER’S EYE (6) DF 				    200 
salmon, prawn, avocado, sweet mayonnaise, 
eel sauce, tobiko

RAINBOW RELOAD (8) DF			   200 
salmon, tuna, avocado, dynamite sauce, 
teriyaki sauce, tobiko 
 
RED DRAGON (6) DF 				   240 
tempura prawn, tuna, salmon, jalapeño, red 
pepper, tobiko, dynamite sauce  

CATERPILLAR ROLL (6) DF			   225 
salmon, tuna, avocado, dynamite sauce, 
teriyaki sauce, tobiko 
 

Our kitchen sources sustainable items for inclusion in our menu across the hotel. We source local, quality ingredients, supplied by farmers, herders, fishers, butchers, and artisans. All 
imported items are selected with the most stringent care from partners who share our sustainability ethos. Our premium range of teas and coffees are sustainably sourced.

GF-GLUTEN FREE  |  DF-DAIRY FREE  |  N-NUTS  |  V-VEGETARIAN  |  VE-VEGAN
A discretionary gratuity of 10% will be added to your final bill


