NIGIRI & SASHIMI

4 pieces per portion / 4 Tepayia ava pepida NIGIRI
€

HAMACHI 20

Yellowtail Amberjack - Mayiariko

SUZUKI 16

Sea Bass - Aaupakt

TAI 17

Red Snapper - Aubpivt

SAKE 15

Salmon - >ohopog

MAGURO 19

Tuna - Tovog

UNAGI 16

Smoked Eel - Karvioto XéAL

EBI 12

Shrimp* - [apida*

CRAB GUNKAN 20

King Crab*, Avocado, Mayonnaise

BaotAikédg Kaoupag*, ABokavto, Maytovela

UNI 24

Sea Urchin - Aywvog

HOSOMAKI

6 pieces per portion / 6 Tepdyla ava pepida

SUZUKI MAKI
Sea Bass Roll - PoAd Aaupdkl

SAKE MAKI
Salmon Roll - PoAd 2oAopou

TEKKA MAKI
Tuna Roll - PoAd Tovou

UNAGI MAKI
Smoked Eel Roll - PoAd pe Kamviotd XeAl

URA MAKI

5 pieces per portion / 5 Tepdayla ava pepida

SAKE AVO ROLL
Salmon, Avocado & Tobiko
20Aopog, Avocado & Tobiko

SPICY MAGURO
Tuna, Cucumber, Chives & Chili Sauce
Tévog, Ayyoupl, 2xowvorpaco & 2aitoa Chili

RAINBOW
Tuna, Salmon, Avocado & Mayonnaise
Tévog, 2olopdg, ABokavto & Maytovela

CALIFORNIA ROLL
Crab*, Avocado, Cucumber & Mayonnaise
Kafoupt, ABokavTto, Ayyoupl & MaylovéCa

SPIDER CRAB ROLL
Fried Soft Shell Crab*, Mango, Avocado, Chives & Coriander
Tnyavntd KaBoupr*, Mavyko, ABokavTo, 2yolvompaco & KoAlavdpo

TEMPURA EBI
Fried Shrimp*- TnyavnTr lapida*

KOHYLIA HOUSE ROLL
Roll of the Day - PoAd Huépag

®

SASHIMI
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VEGETERIAN MAKI

6 pieces per portion / 6 Tepdayia ava pepida

KAPPA MAKI
Cucumber - Ayyoupt

AVOCADO MAKI
Avocado - Afokavto

PARADISE MAKI
Mango, Bell Pepper & Spinach
Mavyko, lNimeplég & Zmavaki

COMBINATIONS
SAKI TOUMI NEW STYLE

12 pieces per portion / 12 tepayla ava pepida

SUZUKI SASHIMI EBI
Sea Bass - Aaupakt Shrimp* - [apida*

SAKE SASHIMI
Salmon - >ohopog

IKURA
Salmon Roe - Mmpik

MAGURO SASHIMI
Tuna - Tévog

MAHKI LOVERS |«

16 pieces per portion / 16 Tepayia ava pepida

SAKE AVO ROLL
Salmon, Avocado & Tobiko
>olopdg, APokavto & Tobiko

SPICY MAGURO
Tuna, Cucumber, Chives & Chilli Sauce
Toévog, Ayyoupt, 2xowvompaco & 2aitoa Chilli

CALIFORNIA ROLL
Crab*, Avocado, Cucumber & Mayonnaise
KaBoupl, ABokavto, Ayyoupt & Maylovela

EBI MAKI
Shrimp*, Avocado & Tobiko
[apida*, ABokavTo & Tobiko

CHIRASHI COMBO |

24 pieces per portion / 24 Tepdyia ava pepida

HAMACHI NIGIRI EBI NIGIRI
Yellowtail Amberjack Shrimp*
MayaTtiko [apida*

SAKE SASHIMI TEMPURA EBI
Salmon Fried Shrimp*
20AOPOG Tnyavntn lapida*
MAGURO SASHIMI

Tuna

Tévog

UNAGI SASHIMI

Smoked Eel

Karmrviotd XéAL

CALIFORNIA ROLL
Crab*, Avocado, Cucumber & Mayonnaise
KafBoupt*, ABokavto, Ayyoupt & Maylovéla

14

14

€33




Kpua OpekTIKd

~
COLD APPETIZERS

SALMON AVOCADO SUSHI CAKE 26
Salmon, Avocado, Black Rice, Salmon Roe, Ponzu Sauce
®

2ohopog, APokavto, Maupo PuC, Mmpik, Zaiktoa Ponzu

HAWAIAN TUNA TOWER

Tuna, Crab* Meat, Avocado, Chives, Cucumber, Coriander, Wasabi Mayo Sauce
Tévog, Wixa Kafouptot*, ABokavto, 2yowdmpaco,

Ayyoupl, KéAtavdpog, >aiktoa Wasabi Maylovela

BLACK ANGUS TATAKI
Black Angus Sashimi, Spring Onion, Garlic, Den Miso Sauce
Black Angus Sashimi, ®péorko Kpeppudy, >kdpdo, Den Miso Sauce

@34
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KING CRAB TARTARE

King Crab*, Diced Strawberry, Celery,

Cherry Tomatoes, Asparagus, Truffle Mayonnaise
Baothikog KaBoupag*, Kapé Ppdaoulag, 2éhepy,
Toparivia, 2mapayyia, Maylovéla Tpoudag

HOT ARPETIZERS

EDAMAME
Steamed Edamame Beans with Kosher Salt & Lime
MNpdoiva Pacolakia Zoyiag Atpou, AvBog Alatiol, MooxoAépovo

SPICY EDAMAME
Stir Fried Edamame Beans, Garlic, Chili Sauce
MNpdoiva Pacoiakia Zoylag oto Wok, 2kopdo & Chili Zaitoa

ROCK CRAYFISH
Tempura Crayfish*, Chili, Garlic Mayonnaise
Bpayaxia Kapafidag* Tnyavnra, Chili, Mayiovéla Zkopdou

KOREAN OCTOPUS
Seared Octopus, Bell Peppers, Carrots, Korean BBQ Sauce
Xramodt 2wte, Mimepiég, KapoTta, Kopeatikn BBQ Xditoa

STEAMED SEAFOOD DUMPLINGS

Seafood Gyoza, Spring Onions, Ginger, Soy Sauce
leploTd Mouykaxia Atpou pe ©alaoowvd,
Ppéoko Kpeppud, Mmepdpila, Zaitoa >éyiag

STEAMED CHICKEN DUMPLINGS
Chicken, Vegetables and Ginger with Black Vinegar
leploTd Mouykaxia Atpou pe Kotémouho, Aayavikd, Mimepopila, Maupo =idt

zoumec

SOUPRS

SHABU SHABU

Rib Eye Fillets, Tofu, Mushrooms, Cabbage,

Spring Onions, Ramen Noodles, Sesame Sauce
Piketdkia Rib Eye, Tofu, Mavitapia, Adyavo,

Ppéoko Kpeppudl, Ramen Noodles, >aAtoa >oucapio

TOM YUM

Chicken & Shrimp* in Spicy Tom Yum Broth,
Mushrooms, Lemongrass, Cherry Tomatoes, Coriander
Kotomouho & lapidec* oe Mikavtiko Zwpd Tom Yum,
Mavitdpla, AepovoyopTo, Toparivia, KoAlavdpog

MUSHROOM
Mixed Mushrooms, Ginger, Coriander
MNowtiAia Mavitapilwy, Mimepdpila, KoAlavdpog

Y OAQTER

SALADS

LOBSTER
Lobster, Rocket, Baby Spinach, Radish, Orange & Yuzu Vinaigrette
AoTakdg, Poka, Neapd 2mavaki, Parravaki, BiveykpéT MNoptokdAl & Yuzu
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CRAB

King Crab* Salad with Radicchio, Iceberg, Rocket, Chillt Sriracha Vinaigrette
BaotAikog Kapoupag *, Pavtitolo, MapouAt Iceberg,

Poka, BiveykpéT pe Chili Sriracha

BEEF

Beef Fillets, Baby Spinach, Rocket, Cashews, Sesame, Shiro Dashi Sauce
Pihetdkia Moéoyou, Neapd Zmavaki, Poka,

Kaoloug, >ouoaypt, Shiro Dashi Zaitoa

@26

MANGO AVOCADO

Mango, Avocado, Rocket, Iceberg, Radicchio, Carrot Papardelle

and Sesame Seeds with a Light Soya Ginger Vinaigrette

Mavyko, ABokavTto, Péka, MapoUAL Iceberg, PavTitoto,

MNamapdéAeg KapdTou, Zoucdpt pe BiveykpéT 2Zoyiag & Mimepopilag

@@18

Kupiwe Midra |
MAIN COURSE ¢

BLACK COD ®) 4
Oven Baked Black Cod Fillet with Red Miso Sauce
PiAéTo Maupou MmakaAiapou oto Poupvo pe Kokkivn XaAtoa Miso
®
R
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SALMON TERIYAKI
Grilled Salmon Filet with Teriyaki Sauce and Vegetables
PLAETO 2ZoAopou Zxapag pe Teriyaki Sauce kat Aayavikd

GROUPER
Grilled Grouper Fillet with Edamame Puree
PiNéTO 2ZPupidag otn Zxdpa pe MNoupé Edamame

CHILLI CRAB
Stir Fried King Crab*, Ginger, Spring Onions
Tnyavntég Baothikog Kapoupac*, Mmepodpila, Ppiorko Kpeppudaki

JUMBO SHRIMP
Jumbo Shrimp* in Sea Urchin Butter, Peppers, Zucchini, Carrots
Jumbo lapideg oe BouTupo Axivou, Mimeptég, Kohokubl, Kapdta

KINOKO

Grilled Chicken Breast with Shitake Mushrooms

on a Bed of Roasted Asparagus & Sake Garlic Sauce

2100g Kotomoulou Zxapag pe Shitake Mavitdpia

Mavw oe Wntd Zmapayyla & 2wg 2dake pe 2ké6pdo

KATSU CURRY CHICKEN
Stir Fried Chicken with Carrots, Potatoes & Japanese Curry Sauce
Tnyavnto Kotémouho pe KapoTa, Matdareg & lamwvéliko Kapu

SPICY HONEY PORK

Stir Fried Pork Fillets Glazed with Honey and Chili
Served with Red Bell Peppers & Carrots

Tpayava Xoipiva Piketdkia pe MéA kat Chili
2epPiplopéva pe Kokkiveg Mepiég & Kapota

SPICY MISO TERIYAKI TATAKI

Grilled Veal Tataki, Stir Fried Vegetables, Spicy Miso Teriyaki Sauce
Mooyapakt [ahakTog oTn 2xapa, Aaxavika oto Wok,

MikavTikn 2aktoa Miso Teriyaki

POLYNESIAN CRISPY POTATO
Beef Fillets, Crispy Allumette Potatoes, Teriyaki Sauce
Pietdkia Mooyou, Tpayaveg MNarareg Allumette, 2aAtoa Teriyaki

“AROMATIC”

Oven Roasted Crispy Duck*

with Fresh Vegetables and Homemade Polynesian Pancakes
Tpayavn MNama* doupvou

pe Ppéoka Aayxavika kal Xeiporointeg NoAuvnolakeg lMiteg

Y UVOSEUTIKA

SIDE DISHES

STEAMED RICE
PulL Atpou
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VEGETABLE EGG FRIED RICE
Tnyavntd PUlL pe Aaxavika & Auyd

VEGETABLE NOODLES
Stir Fried Ramen Noodles with Vegetables
Ramen Noodles pe Aaxavika oto Wok

GRILLED VEGETABLES
Aayavika otn Zxdpa

BLUE GARDEN @ @ @15
Stir Fried Vegetables / Aayavika oto Wok

EmSdpma

CHOCOLATE LAVA: Dark Chocolate Lava & Vanilla Ice Cream 16

AdBa MNMikprig XokoAdrag & MNaywTtd Bavidia

EXOTIC NAMELAKA 16
Exotic Passion Fruit Cream Tart with Namelaka Milk Chocolate and Mango Sorbet
EéwTikn TapTa pe Kpepa Ppouta Tou Naboug,

NapeAdka pe XokoAara [dAakTog kat Sorbet Mavyko

COCONUT BISCUIT 16
Dacquise Coconut Biscuit Meringue with Caramel Mousse,

Compote Pineapple and White Chocolate Ice Cream

Mapeykdrto Appdto MmokdTo Dacquoise Ivookapudou pe Arrair) Moug

Kapapéha, Compote Avava kai MNaywTtod Asukh XokoAdra

KOHYLIA ICE CREAM - SORBET ASSORTMENTS
MowkiAia MNMaywTtwy / Zoppté (1 Mmaia / 1 Scoop )
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EXOTIC SEASONAL FRUIT (for 1 Person)
EéwTika PpouTta Emoxrig (yia 1 Atopo)
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