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SIGNATURE BITES 
 

Assorted Tempura Bento Box                                                     24.9 
Consists of Fish & Chips, Shrimp Wasabi, Breaded Calamari, and Crispy Chicken  
Served with Yuzu Tartar Sauce, Cheese Sauce, and Miso Sauce 
 

Prawn Tempura            8.9 
 

Rock Shrimp Tempura (S)               7.6 
 

Shrimp Wasabi Tempura (S)         7.9 
 

Glazed Miso Fried Chicken                                   6.9 
Boneless chicken thigh, togarashi, sesame seeds 
 

Edamame or Spicy Edamame (V)(S)        4.5 
Coarse salt or sweet & spicy sauce 
 

Dim Sum Platter (2PCS each)                    17.9 
A selection of Yuzu Kosho Prawn Siu Mai, Bushido Chicken Gyoza,  
Beef & Trio Mushroom Dumplings, Smoked Char Siu Chicken Bao, and XO Vegetable Dumplings  
Served with Ponzu Sauce, Chili Garlic Sauce, and Green XO Sauce 
 

Yuzu Kosho Prawn Siu Mai Dumpling (5PCS)        8.9 
Spring onion curls, charred corn puree, toasted sesame, chili garlic oil 
 
 

 

Bushido Chicken Gyoza (6PCS)                                          7.9 
Pan-seared dumpling with ponzu sauce 
 
 

Beef with Trio Mushroom Dumpling (5PCS)                                        9.9 
Fried shallot, coriander relish, wasabi mayo 
 

Char Siu Chicken Bao Dumpling (4PCS)                                         8.9 
Chinese style steamed char siu chicken served with smoked tonkatsu sauce 
 

XO Vegetable Dumpling (5PCS)                                                   8.9 
Water chestnut, napa cabbage, mushroom, brown rice, green XO sauce 
 

Yakitori Chicken Satay (4PCS)                   12.9 
Sticky rice, cucumber, roasted peanut sauce 
 

Trio of Sushi Hand Roll                    10.9 
Asian Style California, Spicy Miso Salmon and Crunchy Shrimp Tempura 
 

Beef Katsu Sando & Fries                          11.9 
 

Pickles, onion relish, red pepper sauce 
 

Angus Beef Burger or Chicken Burger & Fries                       11.9 
 

Pickles, cheddar cheese, spicy honey mayo 
 

Fish and Chips           9.9 
 

Pickles, shichimi powder, yuzu tartar sauce 
 

Our Prices are NET in Bahraini Dinars inclusive of 5% Government Levy, 
10% Service Charge and 10% VAT. 

(V) Vegetarian (S) Spicy 
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10% Service Charge and 10% VAT. 

(V) Vegetarian (S) Spicy 

SALADS 
 

Thai Beef Brisket Salad         8.9 
Toasted peanuts, cherry tomato, cucumber, mushroom, crispy garlic, nam jim vinaigrette 
 

Crispy Chicken Katsu Salad         7.9 
Mesclun leaves, edamame kernel, julienne apple, sesame yuzu dressing 
 

Garden of Kyoto Salad (V)         6.9 
Avocado, butternut, croutons, eggplant, red peppers, smoked tonkatsu dressing 
 

SOUPS  
 

Prawn Tom Yum Soup (S)         5.5 
Tomato, coriander, lime leaves, galangal       
 

Miso Soup           4.5 
Tofu, wakame, mushroom, spring onion 
 

NOODLES AND RICE 
 

Wok Hei Fried Noodles (Beef, Chicken or Shrimp)               11.9                        
Egg noodles, shitake mushroom, scallion, cabbage, carrots, Cantonese soy sauce      
 

Japanese Rice Bowl (Beef or Chicken)                 12.9 
Furikake, scallion, egg, dashi soy broth 
 

Mixed Seafood Fried Rice (Prawn or Salmon)      6.9  
Sesame oil, egg, oyster sauce 

 
 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 
 

 



Our Prices are NET in Bahraini Dinars inclusive of 5% Government Levy, 
10% Service Charge and 10% VAT. 

(V) Vegetarian (S) Spicy 

 SUSHI AND SASHIMI PLATTER 

  44.9 27 PCS The Maki Collection                     

  6 kinds of maki rolls (4PCS each) and 3 kinds of handroll (1PC each) 

  22.9 14 PCS Nigiri Royale Platter 

  22.9 14 PCS Omakase Sashimi Selection 

SUSHI ROLLS 

8 PCS 4 PCS  

 10.5 6.5 Wagyu Sukiyaki Roll 

  Braised wagyu beef, avocado, crispy onion, silky egg yolk sauce, shitake mayo 

9.5 5.5 Spicy Tataki Tuna Roll (S) 
  Crispy quinoa, pickled carrots, cucumber, yuzu crab cheese, gochujang mayo 

9.5 5.5 Dragon Prawn Roll (S) 
  Prawn tempura, avocado, mushi ebi, wasabi mayo, teriyaki sauce 

9.5 5.5 California Roll 
  Cucumber, mayonnaise, crabsticks, avocado, tobiko 

10.5 6.5 King’s Fried Salmon Roll  
  Unagi, scallion, cream cheese, roasted coconut, mango sauce, coconut glaze 

10.5 6.5 Volcano (S)                                   
  Crabsticks, tempura prawn, spicy mayonnaise, unagi sauce 

 

5 PCS  SASHIMI RAW FISH  

6.9  - Salmon Shake 

4.9  - Shrimp Ebi 

6.9  - Seabream Tai 

6.9  - Yellowtail Hamachi  
7.9  - Yellow Fin Tuna Maguro 
9.9  - Eel Unagi  
6.9  - Octopus  Tako 

2 PCS                NIGIRI  
4.9  - Salmon Shake 
3.9  - Shrimp Ebi 
3.9  - Seabream Tai 
3.9  - Yellowtail Hamachi  
4.9  - Yellow Fin Tuna Maguro 
5.9  - Eel Unagi  
4.9  - Octopus Tako 



MAIN COURSES 
 

Bushido Mixed Grill                      39.9 
 

Consists of Miso Chicken Skewers, Chimichurri Yuzu Fish,  
Thai Spicy Prawn, Wagyu Tsukune  
Side dish of French fries and served with tonkatsu BBQ sauce, chili garlic sauce 
 

Braised Lamb Shank         14.9 
Baby marrow, carrots, smoked tomato sauce  
Served with mashed potato 
 

Sizzling Lamb Chops         24.9 
Succulent lamb marinated in spiced yogurt, flame-grilled to perfection and  
served on a sizzling platter with assorted vegetables, mixed salad, scallion salsa,  
and rich mushroom lamb jus. 
 

Prime Wagyu Beef Sirloin Teppanyaki                    39.9 
 

Grilled vegetables, maldon salt, onion demi-glace 
Served with fried garlic rice 
 

Teriyaki Angus Beef Tenderloin                                                                               17.9 
Carrots, baby marrow, sweet corn, served with vegetable fried rice 
 

Wok Fried Hoisin Cashew Chicken       12.9 
Black fungus, cucumber, scallion, red bell pepper, mandarin plum sauce  
Served with steamed rice 
 

Fire-Broiled Salmon Fillet                                                       13.9 
Roast peppers, grilled potato, yuzu butter sauce  
Served with steamed rice 
 

Grilled Tiger Prawn Maine                                                            16.5 
Lemon, homemade egg mayo sauce  
Served with French fries 
        
 

Steamed Fresh Seabass                      13.9  
Mushroom, ginger garlic oil, coriander, superior soy broth  
Served with steamed rice    

      
 
 
 

Our Prices are NET in Bahraini Dinars inclusive of 5% Government Levy, 
10% Service Charge and 10% VAT. 

(V) Vegetarian (S) Spicy 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Our Prices are NET in Bahraini Dinars inclusive of 5% Government Levy, 
10% Service Charge and 10% VAT. 

 
DESSERTS 
 
Cheese Platter                      24.9 
A selection of Blue Cheese, Smoked Cheese, Edam, Emmental, Orange Cheddar,  
and Feta Cheese Balls, accompanied by Grapes, Assorted Biscuits, Chili Olives,  
Mixed Nuts and Dried Fruits. Served with Fig Mustard Jam, Truffle Honey,  
and Spiced Strawberry Chutney. 
 

Exotic Fruit Platter                      15.9 
A vibrant selection of finest exotic and seasonal fruits, perfectly ripe,  
naturally sweet and irresistibly refreshing. 
 
Mango Pandan Kaya Cheesecake         7.5 
Coconut cream, kaya caramel, toasted coconut, mango compote 

 
Crème Caramel           7.5 
Caramelized sugar, custard, berries 

 
Baklava Croissant Bread Pudding        7.5 
Honey buttermilk syrup, vanilla ice cream, pistachio praline, pomegranate pearls 

 
Liquid Center Chocolate Cake            7.9 

Warm melted chocolate & vanilla ice cream 

 
Homemade Ice Cream & Sorbet (2 scoops)       3.9 
Ice Cream Flavors: Vanilla, Chocolate, Coconut Berries 

Sorbet Flavors: Yuzu, Mango Passion Fruit 

 

 

 

  

 

 


