THE SUSHI SHACK
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Soups

Miso soup Spicy seafood soup
e g Qg 398 (g (gl

Tofu, miso paste, dry wakame, spring onion Mixed seafood with shrimp, scallops,
e (bizma (ABl9 (gunall Ggan (9393 and calamari in dashi broth
s csIu] Ology e St Lyl Y STall e s

A1 By (B S)leddBy
2.200 2.800



Salads

Kani salad Wakame salad Tataki salad
S dabu @519 Ayl QLY dlals SGG daku

Crab sticks, cucumber, carrot, 3.500 Mixed salad leaves, cucumber,
cabbage, lettuce, kani sauce, cherry tomatoes, red and white
tempura flakes, black sesame radish, tuna, tataki sauce, and
seeds, tobiko. beetroot.
d}.oJ.a Q‘}?Ul:é ‘Oﬁﬂa.l.adl.)br-\ ‘q.]ol.o.]o le"&&:u Sldyg dalw
el 36y ¢ 5 Lialo (s dualo (g5 ey ool b (S
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4.800 4.500



Starters

Edamame
olelu]

Chili garlic edammame 2.800

Jalallg pgill olalu]

Garlic edammame
e olell

Sea salt edammame 2.600

sl o olola]

2.800

Shrimp tempura
Dgaas caaapds

Five pieces of shrimp tempura

served with tempura dipping
sauce

Oyl hgeas (o plad uas-
1) gensid) dsalio & ‘s.f\.&j

5.500

Rock shrimp
ol Loy
Popcorn shrimp tossed
in rock shrimp sauce,
served with lemon
Zale gy 1S g
Ogadd doopd ccaenyd Sy
6.000

Dynamite shrimp
Gy Caloils
Popcorn shrimp tossed in
dynamite sauce, togorashi
Zale gy 1S g
FAbsrss ccplonlal
6.000



Starters

Age dashi tofu Tuna tartare Tuna handroll
9993 o (! B dgs Joy wila &g

Fried tofu, dashi, spring onions Tuna with tsukuri sauce and Tuna, nikiri sauce, chives
sl duas (s ¢ lis 93g3 caviar, served with nori sheets a0 098 (53S0 dualuo (g
4.000 V8 )55 Lakio o &g 3.500

©9 b g 0385
7.000



Starters

Classic gyoza

Dgazr ehuds’
Chicken zl>s ~ 4.800
Shrimp oy, 5000

Vegetable wlgmuas 4.500

Spicy gyoza
Dgaz pulasw
Five pieces of gyoza in a
mildly spicy sauce, white
sesame seeds, spring onions
dabo B gl o el ua
s ¢l (o ¢l dian Byl

s
Chicken gl 4.900
Shrimp Oleg)y 5.100
4.600

Vegetable wlgpuas

Salmon carpaccio

$:43L,8 bgakus

Thin slices of salmon served
in a rich spicy usuzukuri
sauce,topped with ikura

A P Ogolad 0 dnd) gl

Bl (63559 guu9l Lualio
b3Sl o Bllasocdialls
6.400

Hamachi carpaccio
93y )5S Q-Tu.\”lal.b

Thin slices of hamachi served

in a rich yuzu usuzukuri sauce

P aslolg)! elaw 0 dasd) gl

4l 555959l 392 ko B
6.000



Nigiri and sashimi

Nigiri Sashimi
e ] ool
2 Pieces 5 Slice
Salmon Ogeluw 3.400 Salmon Ogeles 5.000
B3 4.800
Aburi salmon Ogelw §)ss! 3.500 Tuna 4ig3
Tuna &g 3.300 Hamachi &ills ~ 5-000
Kani & 3.400 Hamour ysel» 4.800
Ebi g!‘f! 3.000
Unagi @UN 3.800
Hamachi 4illa 3.400
Hamour )gel» 3.200
Nigiri Mix Platter Sashimi mixed platter
S e G P e (gondilas
A selection of 10 nigiri pieces, choose 10 slices of sashimi, 3 pieces from each
your favorite 5 types (2 pieces each) type
lelgil (o 5 i g b 10 (e ASa5 £ S e dad 3 ¢ andlee 0l 10
£55 S 0 Oliakad cdlaaall 11.500

13.000



Short rib donburi
$)98595 Gy Chygdo

Mains

Salmon Teriyaki

S ogalus

Tokyo seafood rice bowl
Us2 oy 398 (o 9259l

Japanese rice,slowcooked beef
short ribs,shiitake mushrooms,
white sesame, spring onions
s sehae oy Cygd ( JLL Y
¢ oot o e ¢ Sk pyn
asi
10.500

Japanese rice, salmon fillet,
teriyaki sauce, asparagus
Lualio ¢ Ogabull b (bl )
O3l ¢ Sbys
8.000

Finely chopped fish mix
(tuna,hamachi,white fish, crab,
shrimp) with Japanese rice ,
cucumber, spring onions, ikura,
and served with nori sheets
(5 g5) dungygn Locl ol zsio
(Olon) cogalabis ¢ anl Slow ¢ 3Ll
dsSalsepmast daa ol (b 5l e
3 @t o 018
9.500



Mains

Shack noodles
Pag S

Yakisoba noodles
3995 bgw (S

Thin noodles, mixed
vegetables, fried garlic, your
choice of meat

Classic Japanese noodle dish
seasoned with sweet and savory
sauce, mixed vegetables, your

choice of meat 095 (ASin Wilgpuas (A1) ogs
8ol Laliay e (Saad SLL Jogs poxlll oy lus (ae
oo Sl (WS Slgpas dodlog Chicken 5.100
py=lll Shrimp 5.300
Chicken 5.000 Mixed (shrimp and chicken)
Shrimp 5.200 5.100
Mixed (shrimp and chicken)
5.000

Yaki tori fried rice
o b g5 (SL

Chicken katsu curry
G 538 S5

Japanese rice, vegetables,
grilled chicken, topped
with spring onions

Steamed Japanese rice, fried
Chicken breast, Japanese curry
sauce, spring onion

dabo (Jis gl sao (L ) «Sgdun Tlars Ol (bl )
a3 Juay 5L g8 a3 i g
6.000 5.200

Chicken katsu sando
9l guudls Sid
Brioche bread, fried panko
Chicken, cabbage
fhie 5L Ele e
Gyile
5.000

Beef fried rice
ouy S L

Japanese rice, beef, vegetables,
egg, topped with fried garlic

e diag olas e (Jhb )
i
5.000

Wagyu sando
bl gs2ly

Brioche bread, Wagyu beef,
truffle sauce, served with
Japanese-style fries on the
side

dabe (guly 0 chgn
aylall e duler publlaxdlesS)l
RN
8.000

Ebi katsu sando
il 3«55@.3!

Ebi katsu sando Brioche bread,
fried panko Shrimp, cabbage,
tartare sauce
‘d}bla 49,\1:»‘95;1) Ql_{)j‘) ‘ut’ﬁ:’)?)’t‘&
S5, duals
5.300



Ramen

Ebi Ten Udon Yaki chicken ramen

09391 &5 (] oo oSS (Sb
Udon noodles in a light broth,shrimp Ramen noodles with yaki chicken in a
tempura, bok choy, and ajitama egg rich chicken broth, ajitama egg, black

b Bye b 09391 31395 garlic oil, and spring onions
Ll a0 5985 o ¢ houad Oy ¢ am « Sb glas @las Gye (B o) Hog
6.500 )445? Jnagj 43_9_“:}” f}ﬂ\ CA_JJ'AAU\P‘l
6.300
Yaki shrimp ramen Spicy chicken karaage ramen
ool el (S 0oy (D OSES (ulonn
Ramen noodles with shrimp in a Ramen noodles with chicken
mildly spicy seafood broth ajitama  karaage in a spicy chicken broth,
egg, black garlic oil, and spring ajitama egg, and spring onions
onions g Ol zlrd Gpe (B b o9
Bl Jite §2 Bye (B b g a3l duag el e (2 8
f}’k}\ o bl pan ¢ Oy daas 6.300

)‘9’1 Jusg gl
6.500



Sushi rolls

California maki

Slo liypadts

Classic tempura
Dgsess hiawds

Shrimp tempura, cucumber,
avocado, tempura flakes, spicy

Crab sticks, cucumber, avocado,
tobiko, mayonnaise

g.)S,M ol ‘Oj—l.wa».” .}I}G\ mayo
sonle (sSwd 3) 936531 s cOlog Il hsaes
5.200 92 s dabio e
5.400

Special dragon

Spicy salmon maki

Slo Ogakas gl

Crispy California

)98 (puS

Crab sticks, cucumber,
avocado, tempura flakes,
mayonnaise
4_9.)5_95\ ol 50_9412.1“]1 Slgel
Segle dygeentll 36y
5.400

Crispy Ebi
ol qetsS

Smashed salmon mix,
chili sauce, togarashi

Shrimp tempura, crab,
cucumber, topped with avocado,

mayonnaise, eel sauce, tempura 0980 Ogadc
flakes, and spring onions Sy Byl dale
gle 938931 s cogalals cOlog I |y gunds 5.500

a3 deay dygaasdl 3B) (bl Ll
5.500

Chicken special dragon
092> Il ST
Chicken tempura, cucumber, topped
with avocado, mayonnaise, eel

Spicy tuna maki
Sbo By gl
Smashed tuna mix, chili
sauce, togarashi

sauce, tempura flakes, and spring Byl dualio duwgyge dg5
onions Shbhles
dale cuinle 9858 Gl glrdl hgsess 5.500

a3 diay dygaall 36 <
5.300

Shrimp tempura, avocado spring
onions, tempura flakes,eel sauce,
dynamite sauce
as] day (938581 colog l geass
ol (] dabo sl 30)
Colaliglull
5.300

Crispy chicken maki
(Flo 0525 S
Chicken tempura, avocado,
spring onions, tempura flakes,
eel sauce, dynamite sauce
! Jha 938381 (zlaodl | gaasd
dualio (il Labo dygredl 31,
Colesld!
5.100



Sushi rolls

Salmon aburi maki

S 9 Ogakw

Midnight

Unagi Hosomaki

Calise Slagugd (ZUgl

Crab sticks, cucumber,avocado,
topped with torched salmon,

mayonnaise, chilisauce, spring onions

pre L')}A.L.u g;l{,él ol ‘oj_dal.w

Ja Byl> dyalo ‘J',:.‘\}.jl& gl (ALA:;LuL\

)44"
6.000

Grilled shrimp maki
Sl Moy

Cabbage, carrots,
white sesame seeds,

topped with grilled shrimp tossed in a
special white sauce, and spring onions
o 93 32 «Bghla
dalo (S 9dun Ology ‘u'a;agi
a3l dag dols
5.300

Shrimp tempura, crab, avocado,
cucumber, springonions,teriyaki

Eel fish, asparagus, avocado,
cucumber, spring onions,eel sauce,
sauce, norigoma topped with mayonnaise, tobiko
dar ol 995931 cOlagyl Dysasd sl oy 3l 935931 el bV o
Legzmgd o Shyndl Ahabo s S isle el ko ¢
5.500 6.000

Cheesy salmon Dark ocean
Ogakw (3 Odugl Dyl

Thin pieces maki with
shrimp tempura, crab,
tempura flakes, spicy mayo,
black sesame seeds, cucumber, avocado,
lettuce, spring onions, eel sauce

Shrimp tempura,
cucumber, cream cheese,
topped with salmon,
mayonnaise
and sweet potato chips

Ojalm‘ai\z«?c)bﬁ‘olﬁjjhbw &’-}9_)@1)‘7";*‘1&]9‘:‘95"‘
8glodl Lublladl 336)3 jogile bgrasdl @) cogalabin dhgaes Ologe
6.000 a3 cgle (ulew dalio

bl dalio 9@}1 o ¢ yus cg.\sﬁi b eloguw
5.500



Sushi rolls

Dynamite shrimp roll Volcano Yaki salmon maki
Jas Gl Colaials 8092 Sl Ogalas (S

Avocado, cucumber, Shrimp tempura, avocado, Black sesame seeds,
black sesame seeds, cucumber, black sesame seeds, avocado, cucumber,
topped with popcorn shrimp  topped with crab mix, chili sauce,  topped with baked salmon,

tossed in dynamite sauce,  cheddar cheese, tempura flakes, miso yuzu sauce, and spring

togarashi spring onions onions
slygas W)ﬁ'l:‘ Ok ‘335,991 s ‘3.\5_95‘ Oyl g ol goS,éT sl guw W)j\lg
¢ ysSes Ol ¢ Ogalali! s 03l ounoss L sghas Ogelus
dabay Shaie ¢ e Az B> Lialo 2231 a9 9392 guuse dualio
Ahlegs calobolll w3l Juay dygrestl) 515
5.500 6.200 7.000

Special unagi Golden salmon maki
7 bgl Jlcus ,.;Lo Ogedw oW 9>

Shrimp tempura, crab sticks, Panko deep-fried maki filled

avocado, tempura flakes, topped with cooked salmon,
with eel, mayonnaise, eel mayonnaise, and teriyaki sauce
sauce,white sesame seeds, spring Eorbas Ogalu (9SSlo Jie Sk
onions Sbs dalisy Gegle
Qgakaludl slgel cOlog Il |y gaad 6.000

dualo ‘J_J}’\ Eloww ‘!)M‘ éﬂé‘)gasﬁi
w3l iy ol punane 3905 Gigle o)
7.000



Golden fried
wald oWg

Panko deep-fried maki,
shrimp tempura, cucumber,
avocado, spring onions,
topped with mayonnaise,
and eel sauce
s 0bgl hswas (9Sike o Sl
B dalio Gaigale sl Juas 45.)59‘
5.300

Sushi rolls

Crunchy salmon tartare

I Ogekus (5,8

Panko deep-fried maki,
Avocado, cucumber,
asparagus, topped with salmon
tartare
‘33535‘ 95.\@ L",l.?l.a gsln
DB Ogades O gadd Ol

6.300

Million dreams
30995 Ogake

Shrimp tempura, cucumber,
topped with crab mix
Ogaalidl Sus Gl Olg ) hgead
5.500



Vegetarian/Vegan rolls

Green foreset Veggie special dragon Age tofu roll
Conygd cpsr 0971 Yl (omid

Asparagus, cucumber, takuan, carrot, Fried tofu, cucumber, Carrot tempura, cabbage tempura,
lettuce, special sauce, topped with topped with avocado, cream cheese, topped with fried tofu
avocado,fried tempura tofu spring mayonnaise, tempura flakes, eel tossed in a special sauce, togarashi,

onions, and beetroot sauce, spring onions asparagus, served
ols dalo (e O 01586 QLS s BB Guinle (996581 Gl ¢ Jae 5855 with cabbage and carrot tempura on
a3t ey (o ligaoss 9355 (53881 a3t o (ol duabio dyguandl the side
Dy 4.800 M&d}wl ‘)W' ‘J.}’F” \)_9,4.@;43
4.800 Aol Labay Jaie Jie g9 00)S
2570 Dsaos s oy cOsabge bl 53
Cgalally
Vegan green forest 5.000
Coudygd o o

Asparagus, cucumber, takuan, carrot,
lettuce, vegan special sauce, topped
avocado, fried tempura tofu,spring
onions, and beetroot
45L6 Lalo pus 3z OIS s cogals
‘)‘4’1 b ‘gli.A Dgandd 9995 cjés_gé‘i Aol
PR ST)
4.900



Kids meal

Chicken Drumsticks Happy Onigiri Tsukune
oS ply (Sl Syl 2o ($95gud

Chicken drumsticks covered  Rice triangles (Onigiri) filled Three grilled Japanese
with a sweetsavory sauce, with cooked salmon, served chicken skewers (Tsukune)
served with spaghetti with tamago-style egg Bgdue ABLL lors Flaed B8
e blase clq.) &)T (‘_5):"':‘.‘-,‘3‘) ol obdie " (u‘ﬁs}"‘j)
bl o 038 llag gl 0B @0 P cOgalully Bgtina 13.500
4.500 A5LWI daylall e 52l
4.200
Mini salmon maki Mini tempura maki
Sl Ogaks e Flobguad e

Mini maki (10 pieces) with Mini maki (10 pieces) with
Cooked salmon, shrimp tempura,
cucumber, avocado, cucumber, avocado, topped
black sesame seeds with mayonnaise
Ogaber (b 10 Sbo o Ol geas glad 10 (Slo o
s gashe BUTHPRTRLCL RIS
.)yu‘ [t 9.)6}51 3 4.000

4.000



Desserts

Mitarashi dango
PESERTNIN

Grilled sticky rice balls
coated with a sweet and savory sauce
5ol dalyay Bllake Ligdue d3) 5yl l,S
ddlog
2.500

Mini Mochi ice cream
025 ol (SS90 (o

Mini handmade mochi ice creams filled
with flavorful ice cream.

Mango s=ik
Strawberry cheesecake &gl cLSiid
Caramel Jsel)S

Chocolate &Y¢Sgs

2 pieces of any flavor 2.000
3 pieces of any flavor 2.800



Drinks

Fresh drinks
Ginger Glow ¢)> ,>i> (Apple, ginger, turmeric §)§‘M) )
Fresh orange juice gl Jsy
Fresh pineapple juice zjb (LI
Avocado shake i 93831

Lemon mint glasy ¢ ged

Soft drinks and Mojitos
Passion fruit mojito w9 oéildl g ge
Strawberry mint mojito gladly dsl,all giun ge
Pina Colada 1s¥5S b

Soft drinks 4l @by i

2.300

2.300

2.300

2.300

2.300

2.500

2.500

2.500

1.200



