HO T STONL

STCAK AND SUSHI BAR

Start With....

Steamed Edamame with spicy sea salt (V) | 6
Fresh Oyster, Seaweed & Tosazu sauce | 5/pc
Add Aquitaine Caviar | 7/pc or 29/10gm

Salads

Yasai Salad, yuzu dressing (V) | 8.5
Soft shell crab salad, mango salsa | 18
Salmon sashimi salad, watercress, yuzu dressing| 17

New Style Sashimi’s 4pcs

Seared Butterfish, truffle spicy ponzu | 15
Seared Fatty tuna, red jalapeno | 19
Seared Salmon, spicy truffle yuzu miso | 14

Maki Rolls 6pcs

Yellowtail with mango salsa roll| 19
Soft-shell crab roll | 18

Special mix Veg roll (V) | 13

48hrs marinated Black Cod roll | 24

Carpaccio’s 6pcs

Yellowtail Carpaccio, Jalapeno, Truffle ponzu |17
Scallop carpaccio, truffle ponzu & plum sauce |15
Tuna carpaccio, mango & jalapeno salsa | 14

Highlights

Grilled aubergine, saikyo miso & sesame (V) | 14
48 hours marinated Black Cod, saikyo miso sauce | 34

Fatty tuna, Horenso gomae, Caviar maki roll| 42
Eel, Cream cheese, Crab Stick & lkura maki roll| 29

Award Winning Sushi & Sashimi

Sushi Selection 7pcs | 29

Salmon, Tuna, Octopus, Hamachi, Scallop, Ebi, Butterfish

Sashimi Selection 7pcs | 29
Salmon, Tuna, Octopus, Seabass, Hamachi, scallop, Butterfish

Sushi 1 pc

Sake/Salmon | 5
Akami/Tuna | 5.5
Otoro/Fatty Tuna | 8.5
Hamachi/ Yellowtail | 5.5
Suzuki/ Sea bass | 5

Abura Bozu/ Butterfish | 5.5
Unagi/Eel | 5.5
Hotate/Scallop | 5
Tako/Octopus | 5

Ebi/King prawn | 5

Sashimi 1pc

Sake/Salmon | 5
Akami/Tuna | 5.5
Otoro/Fatty Tuna | 8.5
Hamachi/ Yellowtail | 5.5
Suzuki/ Sea bass | 5

Abura Bozu/ Butterfish | 5.5
Unagi/Eel | 5.5
Hotate/Scallop | 5
Tako/Octopus | 5

Desserts

Homemade Green tea matcha cheesecake | 8
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Drinks menu for delivery

Sake Bottle

Ozeki Nigori Sake | 28

Asahi Shuzo Dassai, Junmai Daiginjo |39
Takasago Kokuu Kokushi Junmai |48
Gassan no- Yuki, Junmai Ginjo| 35

Sparkling Wines Bottle

Da Luca Prosecco, Italy |37
Louis Dornier et Fils Brut Champagne |65
Taittinger Brut Reserve Champagne |120

White Wines Bottle

Organic Verdejo, Castillo de Mureva, Spain |25

Vine trail Viognier, Rapel Valley | 29

Gavi Ca’ Bianca, Italy |42

Organic Riesling Alsace Tradition, Emile Beyer, France |49
Leefield Station, Sauvignon Blanc | 38

Rose Wines Bottle

Granfort Rosé de Cinsault, Pays d’Oc, France | 29
Cotes de Provence Rosé, Héritage, Estandon, France | 42

Red Wines Bottle

Organic Tempranillo, Castillo de Mureva, Spain |25
Beaujolais-Villages, Pascal Clément, France | 29

Kleine Zalze Vineyard Selection, Cabernet Sauvignon | 42
Feudi Salentini 125 Primitivo del Salento | 38

Organic Montepulciano d’Abruzzo, Torre del Beati |55

Dessert Wines Bottle

Umeshu, plum wine, Japan |45
Chéateau Grand Jauga, Sauternes, France | 75

Beers
Sapporo Premium Lager | 6
Kirin Ichiban Beer | 6.5

Soft & Hot Drinks
Coke | 3

Diet Coke | 3

Still water [3.5
Sparkling Water [3.5
Tonic [ 3

Slimline Tonic Water | 3
Soda water | 3
Lemonade | 3
Gingerale | 3



