KEI JAPANESE RESTAURANT



i

Appetizers i

Edamame &= (V)
Boiled Green Soy Beans

Negima Yaki &z
Spring Onion in Thin Slices of Beef and Grilled

Yakitori =g

Tender Pieces of Chicken Grilled on Skewers

Tatsutaage ZHBIT (E)

Deep Fried tender pieces of Chicken

AgedashiTofu BFHLEE *
Deep Fried Tofu with Tasty Sauce

Tofu Steak EEx57—+ (V)

Bean curd Steak with Teriyaki Sauce

Nasu Agedashi #F&ZFHL (V)
Deep Fried Eggplant

Wafu Gyoza MEETF
Pan Fried Chicken and Vegetables Dumpling

Wafu Shumai fEL»>FE0

Steamed Seafood Dumpling, ,contains Shrimp

Seafood Spring Rolls >—7—Rk&E&E=
Deep Fried Seafood and Vegetables

Japanese Croquette JO0vs  (E)
Potato and Turkey Bacon croquette

Asari Sakamushi #anE#=EL

Steamed Clams in Sake Sauce

Satsuma Age =DFiBF (E)
Deep Fried Fish Paste

Buta Kakuni Bg& (P

Tender pieces of Pork cooked in Soy Sauce

Chawanmushi %Bi#EL ()
Steamed egg custard with seafood,chicken and Vegetables

Beef Asparagus 72/(E—o&S
Grilled Asparagus in Beef Roll

Shishamo LUL»% (F)
Grilled Capelin with Roe

Mix Yakitori =vo28=8  (E)*

Assortment of Yakitori, Tsukune & Beef Asparagus
Shrimp Popcorn E&Ry7a—>  (B)*

Deep Fried Shrimp with Spicy Crabstick on top

* Recommendation s¥¥» (5) Spicy z/trs—
(M) Contains milk =iz (E) Contains egg

BD

2.500

4.500

2.800

3.500

3.000

3.200

2.800

3.800

4.500

4.600

3.500

3.800

4.000

3.900

2.500

4.700

3.000

6.500

4.800

(V) Vegetarian ~y5u7>
(P) Contains pork g

*All price are subjected to %10 service charge and %10 governmental levy
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Cold Appetizers
Mix Cheviche v zxttr—Fx

Marinated Hammour, Squid, and Octopus with Spicy 6.500
Sauce
Hiya Yakko %% (V)
Chilled Tofu (Bean Curd) 2.300
Beef Tataki +mr-7==
Half Smoked Slices of Beef with Dipping Sauce 3.800
Horenso Goma-ae (V)
IFSNAERRIIZ 2.700
Boiled Spinach with Sesame Sauce
Ohitashi &L (V)
Boiled Spinach with Soy Sauce 2.300
Sunomono EEo#)
Vinegared Seafood & Vegetables 4.000
lka Somen 1H%5>%HA
Thinly Sliced Raw Squid with Dip 3.500
Tempura X5
Prawn Tempura #ZXHR5 (E) *
Deep Fried Fresh Prawns 4.800
Vegetable Tempura HxXx5 (F)
Deep Fried Vegetables 3.900
Prawn & Vegetable Tempura (E)
BELHFHERRS 5.800
Deep Fried Prawns & Vegetables
Assorted Tempura ()

5 6.900
KESESE
Geso Tempura EH7VERS  (E)
Deep Fried Squid 2.800
*Tempura contains flour and egg
* Recommendation s¥v® (S) Spicy z/ery— (V) Vegetarian ~ysuzy
(M) Contains milk =i (E) Containseggss (P) Contains pork g

*All price are subjected to %10 service charge and %10 governmental levy

6l LMLd ol

6)la dunln o hgihAlg Juaggola

V) gAllLLa

3L gog)

LALL L

(5200l 4l ALl (Lo 6645 Al

V) $lloga guuisjga
ool &nln o o Ailw

V) pdbliragl

Lol daln Qo also Al
9ig-09ig Ly

bgnlldnln g Jalywlgpasg dmycigalo

Ulogw 5]

a8.6 1)Ul aslpb

(LB o uatl) vilgaag Gy valgals ) |JC)-!-07!-'U|

* (B Ul hgLod
o)l Yludl &b (Lo Alyaui

(E) WlgpAA l)gLoli
Auld allvulgrAaAall (e Aliaai

(E) Wlquaig Ulyj ljgroli

T e
*(E) Eglio ljgLoli

(E) quuialjgloli

Jualljgoy
wvanll guuahll ple sginihgioll Elgil J& *

GiWiV) L ey pungd GULGULYI
pialpalolesging P vawlole sging B wulall pleGging (M)
%106 15 9 %10 ora roquuy jlewlil fron Gaasi *



Soup R—7
Miso Soup mkigit+

Bean Paste Soup with Tofu

(V) 7%

Dobin Mushi tiEzL
Very Special Clear Soup in Eastern Teapot with Seafood

Seafood Soup >—7—R2—7
Clear Soup with Seafood

Chicken Soup F*x>z2—7
Clear Broth Soup with Chicken

Salad 54

Kei Salad BE95%
The Chef’s Salad

Avocado Salad F7HRARHS4

Green Salad with Avocado

(V)

Usuzukuri Salad &Enh54

Green Salad with Raw Fish on top

Tuna Tataki Salad V7754
Slightly roasted Tuna top of Green Salad

Green Salad 7— %54
Mixed Fresh Vegetables

(V)

Spicy Crab Salad () (E) *

ZINA =L DT DT

Spicy Shredded Crabstick with Iceberg Lettuce,
Cucumber, Avocado and Tobiko

Spicy Salmon Salad (5) (E)
AP S —TEe g
Fresh Salmon with Avocado, Iceberg Lettuce and tobiko

* Recommendation s¥¥» (5) Spicy z/trs—
(M) Contains milk =iz (E) Contains egg

1.300

2.500

3.900

2.200

3.800

4.000

4.500

7.000

2.800

4.600

5.000

(V) Vegetarian ~y5u7>
(P) Contains pork g

*All price are subjected to %10 service charge and %10 governmental levy
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Sashimi #1&

Assorted Sashimi Kei ZatE 15.000 * &adiodl LA LoDl
21 pcs of Assorted Fresh Fish bl uoC&bﬂ l
Assorted Sashimi Fuji 4t 13.000 Eaiioll Lagd LoDl
18 pcs of Assorted Fresh Fish " \_).o.LlJJU.UJ!U_oU.R_L"LD 0"
Sashimi Combination #&&Ea¢ 7.000 ool AL A
3 Kinds of Sashimi il o .z
oo Elgil ¥
Usuzukuri /£ \5J990jg w0l
Very Thinly Sliced Fresh Salmon #—%~ 4.800 Ugolull Yo 40,48) dlib
Very Thinly Sliced Fresh Hammour /\A—)L 5.800 190l (10 8816) ASIb
Chef’s Combination fiz&icxnsat *  13.000 e Ouolul (o Wil GLLS i
3 Kinds Sashimi & 6 pcs Sushi ligu GInB 1 g roubilull elow o Elgl ¥
Tuna & Salmon F<z&%—Fv 8.500 Ug-oliug Ligi
Sashimi by Individual Fish &% Wapoll ol yulih
(8 pcs. Per Order) N (wllh Jal &hsh)
Toro (FattyTuna) 3pcs kO 7 Market Price * (&hst)Q)Qd
Maguro (Tuna) £<3 7.800 Uqgi
Sake (salmon) H—F> * 7.000 * Ugoduiw
Hammour /\L—)L 7.500 Jgola
Hotate (Scallop) 3z 8.800 ugJlaw Jlao
Hamachi (vellow Tail) /\%F 9.500 wdililola
Tako (Octopus) ¥ 7.800 bq.lbai
Saba (Mackerel) /¢ 6.500 d.lijo
Ika (cuttle Fish) 71 5.500 jua
Aji Tataki (Horse Mackerel with Ginger) 73/ fzfc & 4.000 Al uﬂi
Kani (Crabstick) h=ZF1w% 3.800 (Uasialw) OJLA
Tamago (Japanese Omelet) ¥~ (E) 3.500 (E) galol
Avocado 7HAHR 3.000 9alagol

* Recommendation sgv® (S) Spicy z/ery—
(M) Contains milk =iz (E) Contains egg s

(V) Vegetarian ~y5uz>
(P) Contains pork g

*All price are subjected to %10 service charge and %10 governmental levy
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Sushi %7

Nigiri Kei (cxbE

10 pcs Nigiri,3pcs Tempura Roll
Nigiri Fuji (cZng

8 pcs Nigiri, 3pcs Tekka Maki

Kei Bahrain Special E/\—L— 2~y v

6 pcs Nigiri & 3 Handrolls

Chirashi Zushi 550U%7

Assorted Fresh Fish on Vinegared Rice

Nigiri & Maki Combination ic¥hg&zmat *
5 pcs Nigiri, 3 pcs California Roll, 3 pcs Tekka Maki

Individual Sushi (1pcs) &7
Toro ~O

Uni 7=

Maguro (Tuna) £<3

Sake (salmon) #—E>

Unagi (el) 8

Hamachi (Yellowtail) /\<F
Hammour /\A—/L

Saba (Mackerel) #/¢

Tako (Octopus) #3

Hotate (Scallop) 1732

Ikura (salmon Roe) L {5

Tobiko (Flying Fish Roe) &V

Ebi (Shrimp) i

Kani (Crab Sticky h=2XF<wv%
Tamago (Japanese Omelet) z£Z  (E)
Ika (Cuttle Fish) 171

Avocado 7ihAR

* Recommendation s¥¥» (5) Spicy z/trs—
(M) Contains milk =iz (E) Contains egg

14.000

11.000

11.500

10.000

9.800
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market price

market price
2.200
2.000
3.000
2.500
2.000
1.800
2.500
2.000
3.200
2.000
1.500
1.200
0.800
1.500

1.000

(V) Vegetarian ~y5u7>
(P) Contains pork g

*All price are subjected to %10 service charge and %10 governmental levy
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Maki ==

California Roll (6) (F)
HIUT7AI=TEE
Avocado, Crabstick, Cucumber & Fish Roe

Crispy California (6) (E)
FURE—-HYZAI= P EE
Crispy Fried California Roll with Teriyaki Sauce

California Rainbow Roll (6) (E)

HITZAIZ=F LAVR—5=
California Rolled in 3 Kinds of Fish

Caterpillar Roll 5) (E)
FroES—EF

Eel,Cucumber,Tamago and Avocado

Tempura Roll 6) Xx55= (F)

Shrimp Tempura with Sesame Seeds

Salmon Roll ¢) +—F>%&=

Salmon with Avocado

Salmon Skin Roll (6
H—EAFXUES

Salmon Skin with spring onion

Spider Roll 5) 2/¢15—%= (B
Deep Fried Soft Shell Crab, Avocado, Cucumber

Philly Maki ) 7«U—%Z (w)
Salmon, Philadelphia Cheese, Spring Onion & Spicy
Sauce

Kei Special Maki 5) (E)
BANRYvLEE

Shrimp Tempura, Iceberg Lettuce, Avocado, Cucumber,

Salmon, Plum Sauce, Sesame Seeds

Veggie Maki 6) *3%&E (M)
Vegetables

Emperor Roll 5) T>~5—%= (E)
Tuna, Salmon, Shrimp Tempura, Spicy Sauce

Dragon Roll 5) kZT>%= (E)

Eel, Cucumber, Iceberg Lettuce, Avocado

Tampa Maki 6) #>/5= (F)

Breaded Hammour, Spring Onion,Mayonnaise

Avocado Roll 5) 7RAREZ= (V)

Avocado

Futomaki (5) k%= ()
Vegetables, Shrimp and Tamago

Tekka Maki (6) 505
Rolled with Tuna

* Recommendation s¥¥» (5) Spicy z/trs—
(M) Contains milk =1

3.800

4.200

5.200

5.600

4.300

3.800

3.000

6.800

3.500

5.300

2.500

5.800

5.300

6.000

2.800

4.000

3.500

(V) Vegetarian ~y5u7>
(E) Containseggss (P) Contains pork g

*All price are subjected to %10 service charge and %10 governmental levy
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Kappa Maki (6) h- 5=

Rolled with Cucumber

Oshinko Maki 5) 5LAZEZ (V)

Rolled with Japanese Pickles

Maki Combination &=4% (F)

3 pcs California Roll, 3 pcs Tempura Roll, 3pcs Bahrain

Roll
Maki of Your Creation &irdas=

Create Your Own Maki

Spicy Maki z/trv—%=

Spicy Tuna Maki (6) (S) ()
AIRAD =Y FEE

Tuna with Spicy Sauce

Spicy Salmon Maki ) (S) (E)
AINA == e

Salmon with Spicy Sauce

Volcano Maki (6) (S) (E) *
ML —/EE
California Maki with Spicy Crabstick

Crunchy Maki ) () (E)
I F—EE

Crabstick,Tempura Bits mixed with Spicy Sauce
Mixed Spicy Maki (S) (E)

AA—BEREE
3 pcs Spicy Tuna Roll & 3 pes Volcano Roll

1.800 Muialo LA
walo Jua

2.000 V) MAlo qb.l.u.uql
bl palowillag

6.500 (E) LAlo GLLAl]

Joymu&as P Jo)ligo &ad P Lijge s &as P

5.500 ~ (-o)Elinmla uAalo
chualall oAl 1AL

el AL

4.300 B ©) () Ugd ualo
6)la dunln So Ugi

4.200 (B)(S) () JLa Ygolw valo
6)ladnln SoUgoliy

4.800 B (Voilo gilalgd
Ja Yesaln Ko Wijgedls Jg)

5.000 €) (5 (DoAlo LiLiiga

8)ladunln o ljgrotituaih  Jolaliy

4.700 €)(5) Jadl pAlo AUrAIT
walo gilalgs &b g o ligi pile &lasd P

* Recommendation s¥¥» (5) Spicy 2sers— (V) Vegetarian ~vsuz> iV JLad Ll pung pilgubl +
(M) Contains milk = (E) Containseggm (P) Containsporkm  HidlmalolesgingP pagliole gging B wulallple ging (M)

*All price are subjected to %10 service charge and %10 governmental levy %104w 5 9 %10 Gors roguuyl Jl_v_will Elon AAAT*



Teppanyaki #irfEE

Tenderloin Steak 00g) >4 —0O-1> ¥

Angus Beef - USA

Sirloin Steak (200g) —0O-r>
Angus Beef - USA

Lobster 100gm O7 24—
(Whole As per wieght)

Chicken 7>~

Salmon #—%v

Hammour /\L—)L

Shrimp E#

Scallop i3z

Cuttle Fish 11

Mix Vegetables v/ zx%%x (V)

Teriyaki BoiE=

Beef Teriyaki (200g) E—78hfEx
Angus Beef - USA

Chicken Teriyaki F+>®bgs *
Salmon Teriyaki #—E> B0k

* served with steamed rice

15.000

11.000

3.500

5.500
6.200
8.500

7.900

10.000

5.500

3.000

11.200

5.700

6.400

Teppanyaki Combination #tRiE=aE

Sea Food Combination 12.000
I—=J—R-OvE

Teppanyaki Combination 14.500
SFiRgEEIvE

Beef, Chicken, Seafood

* served with steamed rice

Rice and Noodles i8R @

Garlic Rice #—Uvo512 (V) 2.500
Mixed Fried Rice HER (F) * 3.500
Mixed Fried Noodles mEE=%E 7 4.800
* Recommendation ssss (S) Spicy a/wry— (V) Vegetarian ~ysuzy
(M) Contains milk =i (E) Containseggss (P) Contains pork g

*All price are subjected to %10 service charge and %10 governmental levy
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Sushi Course Faa—z 17000 uiguull ding

Appetizer 73 (W1 FTo )
Miso Soup FrIEt guuioll cliun
Green Salad 7U—%5% UlguAas daly
Tempura 358481 (E) (E) l)gLoLi
Assorted sushi 76t Ealiio u—lUQ-UJ
Dessert 74—k Wlagla
Meat Course S—hrJ—2 14000 mAljldiag
Appetizer &3z Ulido
Miso Soup kgt guulo clun
Green Salad 77U — 4354 Glgpaa daliy
Yakitori =g GJoial
R A L o et
Dessert 7+ —k Ulgla
Seafood Course ¥—7—Ka—x 17000 dypn,lleudgAaloll dung
Appetizer g% (W1 NP
Miso Soup mRiEt clun
Green Salad 7 — %54 Ulgras daliy

Tempura X35848Y (F)
Mix Seafood > —7—RgkiRiE=

Dessert =+ —k

(E) yjoLoLi
@)l WVgAlol (Lo LA

Wlagla

GiWV)  JLa® ey pungd Ul GULI *
pialpalolesging P vawlole sging B wulall pleGging (M)
%1065 9 %10 Gor ooy Jlewill Suan EAAT*

(V) Vegetarian ~ysuzy
(P) Contains pork g

* Recommendation s¥v» (S) Spicy z/trv—
(M) Contains milk =iz (E) Contains egg

*All price are subjected to %10 service charge and %10 governmental levy



Bento Box #
Kei Bento E#HY (E) *

Deluxe Lunch Box served with Miso Soup and Side
Salad

SushiBento #7874 (F)
Deluxe Lunch Box with Seasonal Specialties Served
with Miso Soup

Set Menu E&

Yakizakana #=aEs
Grilled Saury or Mackerel Sprinkled with Salt

Salmon Shioyaki or Teriyaki
H—EVEHEENIERBOESER

Grilled Salmon with Salt or Teriyaki Sauce

Shogayaki £==ER

Grilled meat with ginger sauce

Chicken FF>

Pork IR—7% (P)

Beef E—7 - Certified Angus Beef - USA

Pork Fillet Cutlet "—2otLAVEE (P) (E)
Deep Fried Pork Fillet with Bread cumbs

Curry Set IL—E&

Japanese Chicken Curry (Curry contains flour)

Chicken Katsu Curry Set () **
FEVNVAL—ER

Japanese Curry, Chicken or Pork Cutlet on top
(Curry contains flour)

Mix Onigiri & Miso Soup
SYTABICED &R
Combination of Rice Balls with Fillings

Ochazuke &%F&F
Sake /Nori /Ume E,/DD /g

giitlile

12.000 7 (E) g'i 1) J \ ;b
('jHS'LDCUQJMQWMLLu:E\.oLw_ﬁqL!JnIE@;m

el Eo diwll Jgmo wuna yusglya odlig el Ggain

guiloll

Giliagll dosls

it LLalj oAb dung
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5:700 VAL gl LALGUD Ugolw
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VALLaguD

Juaipldnln o Goilio ool
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Blowéyl &o pléoll 1Al o sl
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ool A5)ai / Ugol

% Recommendation s+¥%» (S) Spicy zwre— (V) Vegetarian ~usuzy GiWiV) L ey pungd GULGULYI
(M) Contains milk z.» (E) Containseggm (P) Containsporkm  WidlmalolesgingP) pagliole gging B wulallple ging (M)
*All price are subjected to %10 service charge and %10 governmental levy %1001 9 %10 Aoas roguuy) jleanlll Sram GuAsi *



Domburi (Rice Bowl) #
UnalJu #8=

Eel Teriyaki Served on Rice

TenJu X8 () *
Topped with Prawn and Vegetable Tempura

Oyako Ju #7Z ()
Chicken & Egg with Soy Sauce Topped on Rice

Chicken Katsu Ju 7+>hVE (F) *
Chicken Cutlet Simmered in Egg Topped on Rice

Chicken TeriyakiJu F>®BhEEE
Grilled Chicken Teriyaki Topped on Rice

Noodles #@
Nabeyaki Udon #E=>8A (F) *

Thick flour noodle soup with prawn tempura, chicken,
vegetable, crabstick served with onigiri

Tenzaru X235 (F)

Cold buckwheat noodles with prawn tempura

Zaru Soba =3z%(3
Cold buckwheat noodle with dipping sauce

Cha Soba #%z&
Cold Green Tea Noodles served with dip

Kitsune/Tanuki Soba or Udon (F)
Eoh/fchE FE-SEA

Japanese Hot Noodles with with deep-fried tofu or

Tempura Soba or Udon (E) *
RKESZIE-DEA
Japanese Noodles with Shrimp Tempura

Somen %%
Angel Hair Noodles served with dip

Ramen Z—X> (E) *
Noodles in Soy or Miso taste soup with pork,Egg and
Vegetables

* Udon contains flour
* Soba contains backwheat

* Recommendation sv¥» (5) Spicy z/ere—
(M) Contains milk =1

12.000

6.000

5.000

5.800

5.500

5.300

4.700

3.500

4.000

3.800

4.500

3.500

5.300

(V) Vegetarian ~y5u7>
(E) Containseggss (P) Contains pork g

*All price are subjected to %10 service charge and %10 governmental levy

(JVILB) sigs Ugadl
g Ligi
JUlode GAL dnln Go plko palial

* () UQad
MU Ode WigpA Al Eo Uly) igLoL

(F) g2 quuila elaa
U Gde Al Go pléo Wlondlelaa

* (B g2 guuiila elaa
U Ble UAL Bo pléo Wloné Ul elas

9o Al elaa
Il Gle pALIdnln Go o elaa

JJHagdll
*®  U9agl pAluU

(Wlgpaaelaa Ul hgtotic Eliow il Jagi Go <l
B9l g Ug=inliy

(E) qJljiLi

Uly hhotodti Go 62ajWl claguullddnindl jlagi

Ugw gl
dnlin o 62Ul claguill dain]l jlagi
Lo Uiri

dnln &o 824 pAaalUb jagi

€) Low gl Ugagl igurira
Auldoll Lol Jgob dayub o wdll Jagi el

*(E) U9agl gl Low ljguodi

Ul hotoli Go iUl Jagl sluin

dnln Eo 6L ab16) dypusal fIag)

*(E) ULol)
banllnln o WlgAaallguawlg piiallpal jJagi lun
quitoll gl

Wil ode Ggini Ygagll Elgil 4 «
clagul dainl (ain ple $ging gl Elgil JA «

GiWV)  JLa® ey pungd UL GULI

Hisllpalolegeing ) padllole gging B culallple gging (M)

%1041y g %10 doar oy Jlewill flon SAasi *



Dessert &%—k

Anmitsu BAHD () (M) 4.250
Shiratama an & Ice Cream (F) (M) 4.000
BEHAZY—LA

Fried Ice Cream - (Teppan gril)  (E) (M) 4.000
TZARTPALRIY)—1A

BananaTempura * (E) (M) 3.800
INFFTRRS

Matcha Ice Cream (2 scoops) * (E) (M) 2.500
BR7ZAAD)—A

Sesame lce Cream (2 scoops) * (E) (M) 2.500
BARE A A5 ) — 1

Ice Cream 7-rZX7YU—L (E) (M) 1.800
© Recommendation s¥¥s» (S) Spicy z/wrz— (V) Vegetarian ~vsuz>
(M) Contains milk =% (E) Containseggs (P) Contains pork i

*All price are subjected to %10 service charge and %10 governmental levy
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Set Lunch tvyr5oF

Daily Special Lunch g&bh5>F
Today's Special Lunch Recommended by our Chef

Yakizakana Lunch #z&Es
Grilled Saury or Mackerel Sprinkled with Salt

Shogayaki Lunch Ls5hiizEEs
Grilled Slices Beef or Pork with Ginger Sauce

Chicken F#v

Pork m—% (P)

Beef (Angus Beef - USA) E—7
Tempura Lunch Xx5%E& (E)
Assorted Tempura served with Miso Soup and Rice
Katsu Lunch »>F& (E)

Deep Fried with Bread Crumbs

Chicken 7> (E)

Pork "—% (E)(P)

Beef (Angus Beef- UsA) E—7 (E)
Curry Lunch F* hL—%F&

Japanese Chicken Curry (Curry contains flour)

Katsu Curry Lunch hvhlL—%#&
Japanese Curry, Chicken or Pork Cutlet on top
(Curry contains flour)

Bento Box &#X

Kei Bento E#H:
Deluxe Lunch Box with Various Specialities & Small
Kei Salad

Sushi Bento #7#Y
Deluxe Lunch Box with Seasonal Specialties Served
with Miso Soup

Sushi Lunch %3

Sushi Sahimi Set Lunch =3 -#5F&
Assorted Sushi & Sashimi

SushiLunch #3ts
6 pcs sushi 6 pcs California Maki

SashimiLunch #&%&

Assortment of Sashimi

Chirashizushi Lunch s5U%EEER
Assorted Fresh Fish on Vinegared Rice

(E) Contains Egg 53 uaul s5qiny

BD

5.000

5.900

5.800
5.800
7.800

5.800

5.800
5.800
7.800

5.800

6.500

12.000

11.500

11.000

8.500

8.500

10.000
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Teppanyaki #kiRifE

Chicken Lunch F=*> 5.500
Salmon Lunch #—¢>~ 6.200
Steak Lunch 25— 11.000
Yaki Udon /Soba #E>5 A -%(1E 4.800
Fried Noodles with Chicken, Shrimp and Vegetables
Noodles #EE
Nabeyaki Udon =S>8 A (E) 5.300
Thick Flour Noodle Soup with Prawn Tempura, Chicken,
Vegetable, Crabstick Served with Onigiri
Tempura Udon or Soba %3538AXI$%E (E) 4.500
Japanese Hot Noodle Soup with Shrimp Tempura
Zaru Soba =3z%& 3.500
Cold Buckwheat Noodle With Dipping Sauce
TenZaru x23% (E) 4.700
Cold Buckwheat Noodles with Prawn Tempura
ChaSoba #zi& 4.000
Cold Green Tea Noodles Served with Dip
Kitsune/Tanuki Soba or Udon 3.800
EDNR/IchESEA-ZIE (E)
Japanese Hot Noodles with deep-fried tofu or
Hiyashi Chuka $U+# (E) 5.500
Oriental Style Cold Noodles
Ramen S—x> (E) 5.300
Noodles in Soy or Miso Taste Soup with Pork, Egg and
Vegetables

* Udon contains flour

* Soba contains backwheat
Teppanyaki Course #trgza—x  11.000

Tempura X35 (E)
Greensalad 7V— 454

Choice of Main Course 27—% F¥vXl3¥—7—R

(Steak/ Chicken/ Seafood)
Dessert F#—k
Sushi Course #71—2 9.800

Tempura %Ex5 (E)

Green Salad 7')—435%
Assorted Sushi FaEbh&bt
Dessert =H#—k
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Sushi Fair Menu

Sushi #7

Nigiri Kei c&0"E"

10 pcs Nigiri,3pcs Tempura Roll
Nigiri Fuji ([cZD"&"
8pcs Nigiri, 3pcs Takka Maki

Kei Bahrain Special E/\—L—>2~¥v)L

6 pcs Nigiri & 3 Handroll
Chirashi Zushi 550U%8

Assorted Fresh Fish on Vinegared Rice

Sushi one by one %7
(1 pc per order)

Toro( Fatty Tuna) ~HA

Uni 3ic

Maguro (Tuna) <3
Sake (salmon) H—FE»
Unagi (e) #

Hamachi (vellowtail) /\¥F
Hammour /\L—)L

Saba (Mackerel) (3

Tako (Octopus) yjo/i
Hotate (scallop) (F7=T
lkura (salmonRoe) L1\{5
Tobiko (Flying Fish Roe) &0
Ebi (Shrimp) 7@E

Kani (Crab Sticky #=H~%
lka (cattle Fish) WA

Sashimi #5

Assorted Sashimi Kei ZH&tE
21 pcs of Assorted Fresh Fish in Season

Assorted Sashimi Fuji 25t
18 pcs of Assorted Fresh Fish in Season

Sashimi Combination #|E=&EmD
3 Kinds of Sahimi

Sashimi by Individual #5
( 8 pcs. per order)

Toro (Fatty Tuna) 3pcs O
Maguro (Tuna) #<3
Sake (salmon) H—Ev
Hata (Hammour) /\L—JL
Hotate (Scallop) &7
Hamachi (vellow Tail) /\¥F
Saba (Mackerel) r={hd

Ika (Cuttle Fish) LA

Kani (Crabsticky 71=H%

BD
14.000

11.000

11.500

10.000

market price

market price
2.200
2.000
3.000
2.500
2.000
1.800
2.500
2.000
3.200
2.000
1.500
1.200
1.500

15.000

13.000

7.000

market price
7.800
7.000
7.500
8.800
9.500
6.500
5.500
3.800

*All price are subjected to %10 service charge and %10 governmental levy
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Maki Selection

Poro Maki (5) E
gbLo 9Jgd

Breaded Shrimp, Crabstick, Cucumber, Tobiko on top

J Volcano Rocks Maki (6) E
VAlo yuig) gililgs

Spicy Shreded Crabstick, Tobiko and Tanuki

California Maki (6) E
Joj Wijgauila

Avocado, Crabstick, Cucumber & Fish Roe

# Spicy Tuna Maki (6) E
8)La ligi yalo
Fresh Tuna mixed with Spicy Sauce
J Spicy Salmon Maki (6) E

Fresh Salmon mixed with Spicy Sauce

Tempura Maki (6) E
valo ljgLols

Shrimp Tempura with Sesame Seeds

# Volcano Maki (6) E
VAo gilAJgd
California Maki with Spicy Crabstick

Bahrain Maki (8)

Salman, Fresh Ginger, Avocado Topped with Unagi,
Spring Onion and Teriyaki Sauce

Veggie Maki (6)
Deep Fried Mix Vegetables

Dragon Maki (6)
Jajugalja

Eel, Cucumber, Iceburg Lettus, Avocado

Rod Maki (6) E
vAalo 2g)

Shrimp Tempura, Cucumber, Crabstick, Avocado Outside

Kei Special Maki (5) E

Anlall oA valo

Shrimp Tempura, Iceberg Lettuce, Avocado, Cucumber,
Salmon, Plum Sauce, Sesame Seeds

Tekka Maki (6)
gbLo Laj

Rolled with Tuna

Kappa Maki (6)
valo LA

Rolled with Cucumber

(E) Contains egg s»

*All price are subjected to %10 service charge and %10 governmental levy

5.500

5.500

3.800

4.300

4.200

4.300

4.800

5.500

2.500

5.300

5.500

5.300

3.500

1.800

vALl Ode seiny (B)
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GJ/MZS’ %@G()ﬁ?/ll’&()//&(m)/ (4

Tuna Tataki Salad BD7.000 Gyoza BD3.800
‘__,AIJU Ugi Ala iy ljourc
Slightly roasted Tuna top of Green Salad Pan Fried Chicken and Vegetables Dumpling

Seafood Tartar BD4.000 Tenderloin with Potato BD9.000

gl VgAlodl dlyaaini jUil Udgd paiyi
Combination of fresh cubed sashimi of the day with Angus tenderloin beef with Chef’s special sauce

spicy mayo and garlic

Spinach & Pechay Butter Itame (V) BD2.800 Creamy Crab Croquette BD3.800

L-oliy] iy g &iliw Ul Ylo pw Ciihg A ogrs
Pan fried spinach & pechay with soya butter Deep fried creamy crab croquette




Mati Jelection

Poro Maki (5) BD5.500

valo 9J94

Breaded shrimp, crabstick, cucumber,
tanuki, tobiko on top

Coral Maki (5) BD5.000

\)bLO Jljga

Salmon, crabstick, avocado, cucumber, spicy
mayo, teriyaki sauce, tobiko on top

Ali Maki (6) |

Salmon, cucumber, avocado, spicy shreded
crabstick, tobiko outside

BD5.000

Tuna Salad Maki (6)
LAl digil dalu

Chopped tuna, crabstick, omelet, cucumber,
spring onion, tanuki, mayo on top

BD5.000

Volcano Rocks (6) BD5.500
vAalo yuig) gilalgo
Spicy shreded crabstick, tobiko and tanuki

Nasser Maki (5) BD5.500
\__,Al.o bl

Shrimp tempura, crispy gari, salmon, avocado,
sesame seeds, teriyaki sauce on top

Asumi Maki (8)
valo \__,.og.l.ui

Chopped tuna, avocado, spring onion, spicy mayo,
aonori outside with sesame and teriyaki sauce

BD5. 000

Dynamite Maki (5) BD5.600
ubLo Cuioliya

Chopped salmon, tuna, yellowtail, sliced
salmon, tuna, yellowtail and green chili on top

MB Maki (8) BD5 500
v=alo L ol

Shrimp Tempura, spring onion, chopped
Salmon and avocado on top

Rod Maki (5) BD5.500
valo 29

Shrimp tempura, cucumber, crabstick,
avocado outside with teriyaki sauce

Bahrain Maki (6) BD5.500

valo Uy

Salmon, fresh ginger, avocado topped with
unagi, spring onion and teriyaki sauce

Matsuri Maki (6)

Eel, cucumber, cheese, teriyaki sauce and
seared salmon on top

BD5.800




