
 

 

**SUSHI & SIP MENU** 
 

SUSHI – NIGIRI 
 

Akami - Tuna (F, G) 
Shake - Salmon (F, G) 
Suzuki - Seabass (F, G) 

 
SUSHI – SASHIMI 

 

Shake - Salmon (F) 
Suzuki - Seabass (F) 

Unagi - Freshwater Eel (F, S) 
Akami - Tuna (F) 

 
MAKI ROLLS 

 

Veg. Uramaki (E, SS, S) 
Pickled carrots, basil, cucumber, mushrooms, asparagus, mizuna, takuan, 

avocado with truffle mayo. 
 

Vegetable Tempura Maki (G, E,) 
Mushroom, avocado, cucumber, takuan, carrot, teriyaki sauce, and 

truffle mayo. 
 

Spicy Salmon Maki (F, S, SS, G) 
Salmon, cucumber, furikake, and spicy cut roll sauce. 

 

Prawn Tempura Maki (G, E, SF, SS) 
Tempura prawn, spicy mayo, cucumber, sesame seeds, spicy tenkasu, 

and chives. 
 

California Maki (SF, E, D, G) 
King crab mix, tobiko, cucumber, avocado, and wasabi mayo. 

 
 

Inclusive of 7% municipality, 5% VAT and 10% service charge 
 

ALLERGEN NOTICE 
Kindly inform your server of any allergies or Dietary Restrictions before placing your order 

 



 

 

**SUSHI & SIP MENU** 
 

BEVERAGE MENU 
 

SPIRITS 
Vodka 

Gin 
Rum 

Whisky 
 

WINES 
Red Wine, White Wine, Rose Wine 

 
COCKTAILS 
Hikari Margarita 

Tequila, Contreau, Lime Juice 
 

Hikari Fashioned 
Bourbon Whisky, Angostura, Caramel Syrup 

 

Okinawa Martini 
Vodka, Passion Fruit Puree, Lemon Juice 

 

Bramble 
Gin, Lemon Juice, Raspberry Syrup 

 

MOCKTAILS 
Hinata 

Hibiscus Cordial, Lemon Juice, Ginger Ale 
Kyoto Breeze 

Matcha Syrup, Passionfruit Puree, Lime Juice, Lemon Soda 
Yuzu Lemonade 

Yuzu Juice, Simple Syrup, Lemon-Lime Soda 
 

 

Inclusive of 7% municipality, 5% VAT and 10% service charge 
 

ALLERGEN NOTICE 
Kindly inform your server of any allergies or Dietary Restrictions before placing your order 

 


