
TORO: BELLY PART OF THE TUNA, PALE PINK AND RICH IN FAT.
Toro Restaurant is an authentic seafood, noodles, steak and sushi restaurant in Gqeberha.

Choose from a variety of dishes: seafood, steak and mouth watering sushi to dine in or to

take away if you would like to enjoy our delicious meals from the comfort of your own home.

Preparing delicious meals with the freshest ingredients takes time and we thank you for your

patience. If you are remotely unsatisfied with your meal, or dining experience, please bring it

to our attention.

Thank you for choosing TORO for a unique dining experience. We trust you will enjoy your

visit here.
-TORO RESTAURANT-

SUSHI ETIQUETTE
Pickled ginger serves as a palate cleanser. The taste is quite strong and is only meant to

be eaten in small portions between dishes.

Soy dipping sauce: mix just enough to use, soy sauce adds a touch of umami flavor. It is a

good manner to only use the sauce on the fish part of your sushi and not on the rice.

It is considered bad manners to waste food, try to eat all the food that is ordered.

It is generally considered best to eat sushi in one bite.

Use the wasabi sparingly. Wasabi was used originally in the 19  century to kill parasites

in the sushi fish, it is a common misconception that wasabi is a Japanese Horseradish.

th

Sushi is finger food. You may use chopsticks to pick up the sushi pieces, but they may be

clumsy tools. Using your fingers in this case is perfectly acceptable!

Our salmon is one of the finest export quality and 100% Norwegian Salmon. This means we

only use the freshest Salmon that has never been frozen and is air freighted in from Norway.

Efficiency, quality, service, a warm welcome and a child friendly environment is what you

will expect from us. Please feel free to engage with management at any time with ideas or

suggestions.

Food Allergy Notice:
If you have a food allergy or special dietary requirements, please inform our waitons.





Signature Appetizers
CHICKEN LIVER DIABLO                     
CHICKEN LIVERS TOSSED IN ONION AND GARLIC, WITH A TOUCH OF CHILLI &
BASIL; COOKED IN A NAPOLITANA SAUCE AND FINISHED WITH A SPLASH OF
CREAM.

DEEP FRIED CAMEMBERT                 
SESAME CRUSTED CAMEMBERT FRIED AND DRAPED WITH OUR HOME-MADE
CRANBERRY SAUCE.

FRIED CALAMRI                              
CHOICE OF LEMON BUTTER | GARLIC BUTTER |OR TARTAR SAUCE

TEMPURA PRAWNS                        
THREE SCRUMPTIOUS QUEEN PRAWNS ROLLED IN TEMPURA CRUMBS AND
SERVED WITH A LEMON & GARLIC AIOLI.

BEURRE BLANC MUSSELS                 
HALF-SHELL MUSSELS SERVED WITH CREAMY RED ONION, CELERY, GARLIC,
WHITE WINE SAUCE. SERVED WITH A SLICE OF HOME-MADE BREAD.

ROLLED PORK BELLY                          
ROASTED PORK BELLY DRIZZLED WITH OYSTER SAUCE, TOPPED WITH AN
APPLE MINT MOUSSE.

STUFFED AUBERGINE                        
WAFFER THIN SLICES OF EGGPLANT LAYERED AND STUFFED WITH
MUSHROOMS, OLIVES, ONIONS, AND MOZZARELLA, RESTED ON A BED OF
NAPOLITANA SAUCE, SERVED WITH OUR HOME-MADE BREAD AND BASIL
PESTO.

STUFFED AUBERGINE WITH BACON  

SMOKED SALMON                             
REFRESHING APPETIZER ON A BED OF JAPANESE SALAD WITH RED ONION,
ACCOMPANIED BY HOME-MADE BREAD WITH CREAM CHEESE.

GRILLED HALLOUMI                       
LEEUWENDBOSCH HALLOUMI GRILLED TO PERFECTION, DRAPED WITH BERRY
SAUCE, ACCOMPANIED BY SEASONAL FRUIT AND CREAMY FETA MOUSSE ON A
SLICE OF HOME-MADE BREAD.

Food allergy notice: If you have a food allergy or special dietary requirements, please inform our waitons.

*PLEASE NOTE THAT A RATE OF 10% GRATUITY WILL BE AUTOMATICALLY CHARGED ON TABLE WITH 8 GUESTS OR MORE*
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Food allergy notice: If you have a food allergy or special dietary requirements, please inform our waitons.

*PLEASE NOTE THAT A RATE OF 10% GRATUITY WILL BE AUTOMATICALLY CHARGED ON TABLE WITH 8 GUESTS OR MORE*

Eastern Cuisine
APPETIZERS
POT-STICKERS (4PC) 
DUMPLINGS SERVED WITH CHILLI- SOY SAUCE

SPRING ROLLS (2PC) 
CHINESE- SPICED

JAPANESE CUISINE

CHICKEN TERIYAKI                           
250G FILLETED CHICKEN QUARTERS, DUSTED IN FLOUR & GRILLED TO

GOLDEN BROWN, STIR- FRIED WITH TERIYAKI SAUCE.

TERIYAKI BEEF FILLET                    
250G TENDER BEEF FILLET CUBES, STIR-FRIED WITH TERIYAKI SAUCE, FIVE-

SPICE, GARLIC & BLACK PEPPER.

SEARED TUNA STEAK                      
200G OF FRESHLY CAUGHT YELLOW FIN TUNA, FILLED WITH LEMON & SPRING

ONION TERIYAKI SAUCE.

PONZU BEEF & PRAWNS             
TRADITIONAL JAPANESE PONZU SAUCE INFUSED WITH LEMON GRASS, FIVE

SPICE AND GINGER, STIR-FRIED WITH 250G BEEF FILLET CUBES & SIX DE-

SHELLED PRAWNS.

CHINESE CUISINE

VEGETABLE EGG FRIED RICE               

CHICKEN EGG FRIED RICE            

BEEF EGG FRIED RICE                      

PRAWN EGG FRIED RICE               

VEGETABLE EGG NOODLE           

CHICKEN EGG NOODLE                   

BEEF EGG NOODLE                      

PRAWN EGG NOODLE                     

EXTRA 
EGG FRIED RICE                         
PLAIN EGG NOODLES                        

PORK R88 | CHICKEN R88 | BEEF R96

VEGETABLES R48  |  CHICKEN R58

R192

R232

R239

R239

R98

R119

R139

R188

R122

R142

R156

R186

R72
R59



BASE 
(SELECT 1 ITEM)

EGG NOODLES
TORO NOODLES
STEAMED RICE
YELLOW LONG GRAIN RICE

FRESH CHILLI          
FRIED ONION           
FRIED GARLIC          
PEANUTS                   
CASHEW NUTS      
CHICKPEAS              
PARMESAN              
FETA                                 
PEPERDEWS 

R12
R8
R8
R16
R22
R16
R12
R12
R12

NOODLE   
      BAR

PROTEIN 
(SELECT 1 ITEM)

TOFU                         
CHICKEN                   
BEEF                          
SHRIMP                     
SEAFOOD MIX           

R122
R142
R156
R186
R186

HOW TO WOK
 STEP 1   CHOOSE YOUR PROTEIN
 STEP 2   CHOOSE YOUR FAVORITE BASE AND SAUCE
 STEP 3   CHOOSE YOUR ADD- ONS (EXTRA COST)
 STEP 4   SIT BACK AND WATCH YOUR CHEF CREATE YOUR PERSONALISED NOODLE DISH

BASIC VEGETABLE
(STIR-FRIED VEG)

IS INCLUDED
UPON REQUEST

SAUCE 
(SELECT 1 ITEM)

TOKYO
BEIJING
BANGKOK 
SAIGON 
HONG KONG 
BOMBAY 

                      
BROCCOLI                 
CAULIFLOWER         
BABY MARROW       
GREEN BEANS         
PINEAPPLE               
BAMBOO SHOOT    
SHITAKI                     
POK CHOI                  

R12
R12
R12
R12
R12
R12
R16
R16

Food allergy notice : If you have a food allergy or special dietary requirements, please inform our waitons.

*PLEASE NOTE THAT A RATE OF 10% GRATUITY WILL BE AUTOMATICALLY CHARGED ON TABLE WITH 8 GUESTS OR MORE*

TERIYAKI

OYSTER SAUCE

CURRY & COCONUT

HOT & SPICY

SWEET & SOUR

INDIAN CURRY

ADD- ONS



Steak & Grill
100% PURE GRAIN FED BEEF, BASTED AND GRILLED TO PERFECTION
STEAK SERVED WITH ONION RINGS AND A CHOICE OF SIDE
AND SAUCE, CHEESE I BILTONG & MUSHROOM I MADACASCAN PEPPER

RUMP (250G)                   
SIRLOIN 250G                          
FILLET 250G                          
T-BONE 500G                      
  TOPPED WITH DEEP FRIED BRINJAL, ONION RINGS & FETA MOUSSE

PORK RIBS 500G                 

Toro Burgers
CAJUN CHICKEN BURGER        
CAJUN CHICKEN FILLET ACCOMPANIED BY AVO AND FETA FINISHED WITH SPICY MAYO

CARNIVORE BURGER             
PURE GRAIN FED BEEF PATTY SERVED WITH A CHOICE OF 
CHEESE BILTONG & MUSHROOM | MADAGASCAN-PEPPER SAUCE.

Ocean Delicacies
ALL MAIN DISHES ARE SERVED WITH A CHOICE OF RICE|VEG| SALAD |CHIPS |WEDGES

HAKE                                
DEEP FRIED OR SPICED GRILLED, ACCOMPANIED BY A CHOICE OF 
LEMON BUTTER| GARLIC BUTTER |TARTAR SAUCE.

FRIED CALAMARI            
TENDER FRIED STRIPS OF CALAMARI, SERVED WITH A CHOICE OF 
LEMON BUTTER |GARLIC BUTTER |TARTAR SAUCE

WOK FRIED PRAWNS              
TEN PRINCE PRAWNS IN SHELL, WOK FRIED IN YOUR CHOICE OF SAUCE, 
PERI-PERI|GARLIC BUTTER | LEMON & HERB.

CATCH OF THE DAY                 
PLEASE ASK YOUR WAITRON FOR OUR CATCH OF THE DAY DISH.

Combination Dishes
HAKE&CALAMARI                  
A HAKE FRIED OR GRILLED & 150G OF FRIED CALAMARI

SURF AND TURF                      
200G SIRLOIN WITH BILTONG & MUSHROOM SAUCE, WITH FRIED CALAMARI AND
FOUR PRINCE PRAWNS

OCEANIC PLATTER          
150G OF FRIED CALAMARI, FOUR PRINCE PRAWNS, BEURRE BLANC MUSSELS & 150G
HAKE GRILLED OR FRIED

KING’S TOWER FOR TWO 
VARIETY OF FRESH SEAFOOD, ASSORTED MEAT AND SUSHI ON A 3 TIER STAND.

ADDITIONAL SIDES                  
SEASONAL VEG | CHIPS |WEDGES |RICE |SALAD| ONION RINGS

*PLEASE NOTE THAT A RATE OF 10% GRATUITY WILL BE AUTOMATICALLY CHARGED ON TABLE WITH 8 GUESTS OR MORE*

Food allergy notice: If you have a food allergy or special dietary requirements, please inform our waitons.
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Toro Specialty Dishes
FILLET DUO                                          
TWO MEDALION STEAKS, TOPPED WITH
MADAGASCAN-PEPPER SAUCE AND BILTONG & MUSHROOM SAUCE.

FILLET TRIO                                         
THREE MEDALLION STEAKS TOPPED WITH MADAGASCAN-PEPPER SAUCE,
BILTONG & MUSHROOM SAUCE AND PERI-PERI SAUCE.

FILLET DIABLO                                       
25OG OF PURE BEEF FILLET TOPPED WITH PERI-PERI CHICKEN LIVERS.

ROLLED PORK BELLY                              
ROASTED PORK BELLY DRIZZLED WITH OYSTER SAUCE TOPPED WITH AN
APPLE-MINT MOUSSE.

CHICKEN SUPREME                                      
GOLDEN BROWN CHICKEN SCHNITZELS, TOPPED WITH BACON & HALLOUMI
SERVED WITH
A CHOICE OF BILTONG & MUSHROOM OR CHEESE SAUCE

MALAYSIAN CHICKEN CURRY                
SERVED WITH RICE AND A POPPADUM.

SPANISH STUFFED CHICKEN  
GRILLED CHICKEN BREAST LAYERED WITH CHORIZO, PEPPERDEW, AND CREAM
CHEESE; TOPPED WITH PAN-FRIED SPINACH, AND RESTED ON BED OF STIR-
FRIED VEGETABLES, ACCOMPANIED WITH A CHEESY TOMATO BACON-JALAPENO
SAUCE.

TORO PAELLA                                                          
TRADITIONAL WOK FRIED PRAWNS, MUSSELS, CALAMARI, CHICKEN BREAST,
CHORIZO, & LINE FISH. TOSSED IN RED ONIONS, TOMATO, MIXED HERBS
& SAVORY RICE, WITH A TOUCH OF WHITE WINE.

SIRLOIN THERMIDOR                            
SUCCULENT 3OOG SIRLOIN LAYERED WITH A THERMIDOR SAUCE, TOPPED
WITH TEMPURA PRAWNS.

KAROO LAMB SHANK                           
SLOW OVEN ROASTED LAMB SHANK SMOTHERED IN RED WINE AND
ROSEMARY GRAVY, ACCOMPANIED BY MASH AND VEGGIES.

*PLEASE NOTE THAT A RATE OF 10% GRATUITY WILL BE AUTOMATICALLY CHARGED ON TABLE WITH 8 GUESTS OR MORE*

Food allergy notice: If you have a food allergy or special dietary requirements, please inform our waitons.
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Sushi Ala- Carte
MAKI ROLL                                                                                 
 TEMPURA PRAWN | SALMON | TUNA | PRAWN        
  AVO | CUCUMBER                                                     

CALIFORNIA ROLL                                                         
 SALMON | TUNA |PRAWN                                            
 TEMPURA PRAWN | CRISPY SALMON                         
 SALMON & PRAWN | SALMON & CREAM CHEESE        

FASHION SANDWICH                                                     
 SALMON | TUNA | PRAWN                                          
 RAINBOW FASHION                                                     

NIGIRI                                                                             
 SALMON | TUNA | PRAWN | TEMPURA PRAWN         

BEANCURD                                                                     
 SALMON | TUNA | PRAWN                                       

HAND ROLL                                                                    
 SALMON | TUNA | PRAWN | TEMPURA PRAWN        

ROSES                                                                            
 SALMON | TUNA                                                          

SASHIMI                                                                         
 SALMON | TUNA                                                           

Gourmet Sushi             
CATERPILLAR ROLL                                                             
 TEMPURA PRAWN, SALMON AND CREAM CHEESE INSIDE, TOPPED WITH AVO & DRIZZLED WITH OUR SPECIAL SAUCE.

RAINBOW ROLL                                                                    
 SALMON/ TUNA/ PRAWN WITH AVO INSIDE TOPPED WITH SALMON/ TUNA/ PRAWN, AVO, MAYO & CAVIAR.

REDROOF ROLL                                                                    
 SALMON, PRAWN AND CREAM CHEESE INSIDE, TOPPED WITH TUNA AND 7 SPICE

TEMPURA ROLL                                                                     
 PRAWN OR TUNA & AVO INSIDE, DEEP FRIED, DRIZZLED WITH A SWEET CHILLI MAYO

AFRICAN BOY                                                                       
 SALMON, CREAM CHEESE AND AVO CALIFORNIA ROLL DEEP FRIED, DRIZZLED WITH A SWEET CHILLI MAYO

SEARED TUNA ROLL                                                          
 SPICY TUNA & AVO INSIDE, TOPPED WITH SEARED TUNA AND A SEARED TUNA SAUCE

CRAZY SALMON ROLL                                                           
 SPICY SALMON AND AVO INSIDE, TOPPED WITH SEARED SALMON & SPECIAL SPICY MAYO DRESSING.

TORO ROCK & ROLL                                                           
 TEMPURA PRAWN & AVO INSIDE TOPPED WITH SEARED SALMON OR SEARED TUNA DRIZZLED WITH OUR SPECIAL SAUCE

HOT ROCK & ROLL                                                       
 SPICY SALMON/ TUNA AND AVO INSIDE TOPPED WITH TEMPURA SHRIMP IN A CREAMY SPICY MAYO

GREEN BAMBOO                                                          
 SALMON, TEMPURA PRAWN, AVO & CREAM CHEESE, LETTUCE & CUCUMBER LACED WITH OR WITHOUT RICE

VEGGIE DREAM                                                               
 VEGGIE FUTO MAKI DEEP FRIED WITH CUCUMBER, BEETROOT, CARROT, LETTUCE, CREAM CHEESE, PEPPERDEW.

*PLEASE NOTE THAT A RATE OF 10% GRATUITY WILL BE AUTOMATICALLY CHARGED ON TABLE WITH 8 GUESTS OR MORE*

Food allergy notice: If you have a food allergy or special dietary requirements, please inform our waitons.
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Sushi Platters

SALMON/TUNA PLATTER (14PC) 
(*SELECT BETWEEN SALMON PLATTER/ TUNA PLATTER)
4PC SASHIMI
4PC ROSES
4PC MAKI
2PC NIGIRI

TEMPURA PLATTER (23PC)            
4PC CRISPY SALMON CALIFORNIA ROLL
4PC PRAWN TEMPURA CALIFORNIA ROLL
5PC TEMPURA ROLL
5PC CATERPILLAR ROLL
5PC TORO ROCK&ROLL

TOKYO DELUXE PLATTER (34PC)     
10PC TEMPURA ROLL
4PC SALMON CALIFORNIA ROLL
3PC SASHIMI
8PC Avo MAKI
5PC RED ROOF ROLL
4PC SALMON ROSES

KUMO PLATTER (15PC)                   
5PC TEMPURA ROLL
2PC ROSES
8PC Avo MAKI

VEGETARIAN PLATTER (18 PC)         
4PC VEG CALIFORNIA ROLL
4PC VEG FASHION SANDWICH
2PC BEANCURD 
8PC Avo MAKI

OSAKA PLATTER (2OPC)           
5PC RAINBOW ROLL
5PC TORO ROCK & ROLL
8PC TUNA MAKI
2PC SALMON ROSES

CALIFORNIA PLATTER(2OPC)        
4PC SALMON CALIFORNIA ROLL
4PC PRAWN CALIFORNIA ROLL
4PC TUNA CALIFORNIA ROLL
4PC PRAWN TEMPURA CALIFORNIA ROLL
4PC CRISPY SALMON CALIFORNIA ROLL

   CRABSTICK & PRAWN SALAD                 
   SEARED TUNA SALAD                                 
   SASHIMI SALAD                       

*PLEASE NOTE THAT A RATE OF 10% GRATUITY WILL BE AUTOMATICALLY CHARGED ON TABLE WITH 8 GUESTS OR MORE*

Food allergy notice: If you have a food allergy or special dietary requirements, please inform our waitons.
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SUSHI EXTRAS
  MAYO R15        |        HOT WASABI R17       |      FORTUNE COOKIE R12

Sushi Salads



Sweet Sensation
MIXED BERRY PANNA COTTA             
SMOOTH CHILLED ITALIAN DESSERT WITH CRUSHED OREO BASE,
DRAPED WITH A BERRY COULIS.
                   
MALVA PUDDING                                
TRADITIONAL HOME-MADE MALVA PUDDING SERVED WITH WARM
CUSTARD AND VANILLA ICE-CREAM.

CRÈME BRÛLÈE                                
FRENCH STYLE HOME-MADE VANILLA CUSTARD TOPPED WITH
CARAMELIZED SUGAR.

DEEP FRIED ICE CREAM                    
VANILLA ICE-CREAM WRAPPED WITH PHYLLO PASTRY FRIED AND
SERVED WITH A DARK CHOCOLATE SAUCE.

AMARULA CHEESECAKE                    
FROM AFRICA WITH LOVE.
OVEN BAKED AMARULA CHEESE CAKE TOPPED WITH A DARK
CHOCOLATE LAYER & SERVED WITH VANILLA ICE-CREAM.

DEATH MOUSSE                            
DARK CHOCOLATE INFUSED WITH CARRARO ITALIAN ESPRESSO,
LAYERED WITH BISCOTTI, IF YOU DARE!

*PLEASE NOTE THAT A RATE OF 10% GRATUITY WILL BE AUTOMATICALLY CHARGED ON TABLE WITH 8 GUESTS OR MORE*

Food allergy notice: If you have a food allergy or special dietary requirements, please inform our waitons
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DOUBLE UP DEALDOUBLE UP DEALDOUBLE UP DEAL
Order any item below and we automatically double the portion.

No swaps or add-ons allowed.
Sit-down & Take-away | Mon–Sat | 11:00–17:00

- 4pc Sumo Roll
- 5pc African Boy
- 5pc Tempura Roll (Prawn/Tuna)
- 5pc Dragon Roll
- 5pc Rainbow Roll 
                    (Salmon/Prawn/Tuna)

- 4pc Salmon California Roll
- 4pc Salmon & Cream Cheese California Roll
- 4pc Salmon & Prawn California Roll
- 4pc Prawn California Roll
- 4pc Tempura Prawn California Roll
- 4pc Crispy Salmon Rainbow Roll
- 2pc Beancurd (Spicy – Tuna/Salmon/Prawn)
- 1pc Hand Roll (Salmon/Tuna/Prawn/Tempura Prawn)

- 5pc Crazy Salmon Roll
- 5pc Crazy Tuna Roll
- 5pc Tiger Eye Roll
- 5pc Angry Dragon Roll
- 5pc Rainbow Deluxe
- 4pc Eclipse (Tuna/Salmon)

- 4pc Crispy Salmon California Roll
- 4pc Crab California Roll
- 4pc Avo–Cream Cheese California Roll
- 2pc Nigiri (Tuna/Prawn/Salmon)
- 2pc Salmon Roses

- 2pc Fashion Sandwich (Salmon/Tuna/Prawn)
- 4pc Maki (Salmon/Tuna/Prawn/Prawn Tempura)
- 2pc Beancurd (Avo)
- 4pc Vegetable California Roll
- 2pc Rainbow Fashion

- 2pc Fashion Sandwich (Veg/Crab)
- 2pc Beancurd (Mayo)
- 2pc Nigiri (Crab)

R99R99R99

R89R89R89

R79R79R79

R69R69R69

R59R59R59

*PLEASE NOTE THAT A RATE OF 10% GRATUITY WILL BE AUTOMATICALLY CHARGED ON TABLE WITH 8 GUESTS OR MORE*

Food allergy notice: If you have a food allergy or special dietary requirements, please inform our waitons.
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	Combination Dishes
	HAKE&CALAMARI
	A HAKE FRIED OR GRILLED & 150G OF FRIED CALAMARI
	SURF AND TURF
	200G SIRLOIN WITH BILTONG & MUSHROOM SAUCE, WITH FRIED CALAMARI AND FOUR PRINCE PRAWNS
	OCEANIC PLATTER
	150G OF FRIED CALAMARI, FOUR PRINCE PRAWNS, BEURRE BLANC MUSSELS & 150G HAKE GRILLED OR FRIED
	KING’S TOWER FOR TWO
	VARIETY OF FRESH SEAFOOD, ASSORTED MEAT AND SUSHI ON A 3 TIER STAND.
	ADDITIONAL SIDES
	ROLLED PORK BELLY
	Sushi Ala- Carte



	Sushi Platters
	R142
	KUMO PLATTER (15PC)                    5PC TEMPURA ROLL 2PC ROSES 8PC Avo MAKI
	VEGETARIAN PLATTER (18 PC)          4PC VEG CALIFORNIA ROLL 4PC VEG FASHION SANDWICH 2PC BEANCURD  8PC Avo MAKI
	OSAKA PLATTER (2OPC)            5PC RAINBOW ROLL 5PC TORO ROCK & ROLL 8PC TUNA MAKI 2PC SALMON ROSES
	CALIFORNIA PLATTER(2OPC)         4PC SALMON CALIFORNIA ROLL 4PC PRAWN CALIFORNIA ROLL 4PC TUNA CALIFORNIA ROLL 4PC PRAWN TEMPURA CALIFORNIA ROLL 4PC CRISPY SALMON CALIFORNIA ROLL
	SALMON/TUNA PLATTER (14PC)  (*SELECT BETWEEN SALMON PLATTER/ TUNA PLATTER) 4PC SASHIMI 4PC ROSES 4PC MAKI 2PC NIGIRI
	TEMPURA PLATTER (23PC)             4PC CRISPY SALMON CALIFORNIA ROLL 4PC PRAWN TEMPURA CALIFORNIA ROLL 5PC TEMPURA ROLL 5PC CATERPILLAR ROLL 5PC TORO ROCK&ROLL
	TOKYO DELUXE PLATTER (34PC)      10PC TEMPURA ROLL 4PC SALMON CALIFORNIA ROLL 3PC SASHIMI 8PC Avo MAKI 5PC RED ROOF ROLL 4PC SALMON ROSES


	R136
	R216
	R226
	R216
	R259
	R379

	Sushi Salads
	CRABSTICK & PRAWN SALAD                     SEARED TUNA SALAD                                     SASHIMI SALAD
	R108
	R138
	R138
	SUSHI EXTRAS   MAYO R15        |        HOT WASABI R17       |      FORTUNE COOKIE R12
	Food allergy notice: If you have a food allergy or special dietary requirements, please inform our waitons.

	MIXED BERRY PANNA COTTA
	MALVA PUDDING
	DEEP FRIED ICE CREAM
	DEATH MOUSSE


	DOUBLE UP DEAL
	Order any item below and we automatically double the portion. No swaps or add-ons allowed. Sit-down & Take-away | Mon–Sat | 11:00–17:00
	R99
	- 4pc Sumo Roll - 5pc African Boy - 5pc Tempura Roll (Prawn/Tuna) - 5pc Dragon Roll - 5pc Rainbow Roll                      (Salmon/Prawn/Tuna)
	- 5pc Crazy Salmon Roll - 5pc Crazy Tuna Roll - 5pc Tiger Eye Roll - 5pc Angry Dragon Roll - 5pc Rainbow Deluxe - 4pc Eclipse (Tuna/Salmon)

	R89
	- 4pc Salmon California Roll - 4pc Salmon & Cream Cheese California Roll - 4pc Salmon & Prawn California Roll - 4pc Prawn California Roll - 4pc Tempura Prawn California Roll - 4pc Crispy Salmon Rainbow Roll - 2pc Beancurd (Spicy – Tuna/Salmon/Prawn) - 1pc Hand Roll (Salmon/Tuna/Prawn/Tempura Prawn)

	R79
	- 4pc Crispy Salmon California Roll - 4pc Crab California Roll - 4pc Avo–Cream Cheese California Roll - 2pc Nigiri (Tuna/Prawn/Salmon) - 2pc Salmon Roses

	R69
	- 2pc Fashion Sandwich (Salmon/Tuna/Prawn) - 4pc Maki (Salmon/Tuna/Prawn/Prawn Tempura) - 2pc Beancurd (Avo) - 4pc Vegetable California Roll - 2pc Rainbow Fashion
	- 2pc Fashion Sandwich (Veg/Crab) - 2pc Beancurd (Mayo) - 2pc Nigiri (Crab)

	R59
	Food allergy notice: If you have a food allergy or special dietary requirements, please inform our waitons.



