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ANTIGUA « WEST INDIES

JAPAN'S SAKE BREWING TRADITION SPANS MORE THAN A THOUSAND YEARS, SHAPED BY THE LAND, WATER,
AND SEASONS OF EACH DISTINCT REGION. FROM THE CRISP SNOWMELT WATERS OF NIIGATA TO THE MILD
MARITIME CLIMATE OF HIROSHIMA, EVERY PREFECTURE LEAVES ITS UNMISTAKABLE MARK ON THE SAKE IT
PRODUCES.

OUR CAREFULLY CURATED SELECTION CELEBRATES THIS REGIONAL DIVERSITY, DRAWING FROM SOME OF
JAPAN'S MOST REVERED BREWERIES — AMONG THEM KIZAKURA OF KYOTO, IMADA OF HIROSHIMA, DAIMON OF
OSAKA, AND THE CELEBRATED KOJIMA SOHONTEN OF YAMAGATA. EACH HAS BEEN CHOSEN NOT ONLY FOR
THE EXCEPTIONAL QUALITY OF THEIR CRAFT, BUT FOR THE STORY EACH BOTTLE TELLS.

WE INVITE YOU TO EXPLORE, ASK QUESTIONS, AND ALLOW US TO GUIDE YOU THROUGH THE REMARKABLE
WORLD OF JAPANESE BREWING.

.SAKE &- GL MASU CAR BTL
SPARKLING JUNMAI, FUKUCHO SEASIDE 300

IMADA, HIROSHIMA
[LIGHT BODIED - LEMON-LIME - GREEN APPLE - SOFT, FROTHY TEXTURE]

FUTSUSHU, TOZAI TYPHOON 26 3B 70 180
KIZAKURA, KYOTO
[MEDIUM BODIED - BANANA BREAD - TOASTED NUTS - ROUND, MELLOW MOUTHFEEL]

JUNMA|, TOZOI LIVING JEWEL 3% 4 80 170
KIZAKURA, KYOTO
[LIGHT BODIED - WHITE GRAPE - CITRUS - FRESH, HERBAL AROMATICS]

GINJO, TOZAI WELL OF WISDOM 256
KIZAKURA, KYOTO

[LIGHT BODIED - WATERMELON - HONEYDEW - SILKY WHITE PEPPER]

‘i.‘ﬂg'm" SOTO PREMIUM 40 6 130 25
[LIGHT BODIED - APPLE - SOFT RICE - UMAMI FINISH]

JUNMAI 12, HEAVENSAKE 56 75 185 330
HYOGO

[MEDIUM BODIED - SALTED CARAMEL - KUMQUAT - BRIGHT + MINERAL]

JUNMAI GINJO, BRIDE OF THE FOX 365
KANBARA KAETSU, NIIGATA

[FULL BODIED - GRILLED NUTS - PISTACHIO - CRISP HONEYDEWI

JUNMAI GINJO 366
OLIVE KAWATSURU, KAGAWA

[MEDIUM BODIED - MUSK MELON - GREEN PEAR - SALINE STARFRUIT]

JUNMAI DAIGINJO, PEARLS OF SIMPLICITY 60 80 180 38

HIGASHIYAMA, KYOTO
[MEDIUM BODIED - WHITE FLOWER - ASIAN PEAR - ELEGANT + MINERAL]

JUNMAI GINJO, FUKUCHO MOON ON THE WATER 60 80 190 395
IMADA, HIROSHIMA
[MEDIUM BODIED - LIME - RIPE CANTALOUPE - LINGERING LICQUORICE]

JUNMAI GINJO, ORIGIN OF PURITY 450
RIHAKU, SHIMANE
[FULL BODIED - OMACHI RICE RICHNESS - EARTHY COMPLEXITY - ROBUST, DRY FINISH]

}J\lll.{glk{ll_ﬁl DAIGINJO, SOTO SUPER PREMIUM 8% 120 25 590
[FULL BODIED - GALA APPLE - MELON - CRISP + CLEAN]

JUNMAI DAIGINJO, DIVINE DROPLETS
KOJIMA SOHONTEN, YAMAGATA
[LIGHT BODIED - LEMON-LIME - GREEN APPLE - SOFT, FROTHY TEXTURE]

JUNMAI DAIGINJO ULTRALUXE, TOKO
KOJIMA SOHONTEN, YAMAGATA
[LIGHT BODIED - LYCHEE - WILD STRAWBERRY + ETHEREAL COMPLEXITY]

ALL PRICES ARE IN EASTERN CARIBBEAN DOLLARS. 17% ABST INCLUDED. 12.5% DISCRETIONARY SERVICE CHARGE WILL BE ADDED TO YOUR BILL.
PLEASE INFORM OUR TEAM OF ANY ALLERGIES BEFORE ORDERING. FOOD PREPARED IN OUR RESTAURANT MAY COME INTO CONTACT WITH NUTS.
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-LIGHT + REFRESHING:

YUZU BREEZE 46
JUNMAI SAKE, YUZU GIN, YUZU SYRUP
HOUSE-MADE GINGER

CUCUMBER SAKE 45
SAKE, CITRUS VODKA, LEMON
CUCUMBER, BLANC VERMOUTH

GREEN TEA 45
SAKE, COLD BREW GREEN TEA
CUCUMBER, YUZU

LONDON MULE 50
NICHOLSON LONDON DRY GIN
GINGER BEER, LIME

« WEST INDIES

-CITRUS + TROPICAL-

BUTTERFLY PEA SAKE 46
SAKE, WHITE RUM, LEMONGRASS
LYCHEE, LIME

SAKE MULE 45
SAKE, SAPLING VODKA, BASIL, WATERMELON
GINGER BEER, JALAPENO

PICANTE PASSION 46
CASAMIGOS BLANCO, PASSION FRUIT
CITRONGE LIQUEUR, JALAPENO

WATERMELON MARTINI 50
ROYAL MASH VODKA, WATERMELON
MINT, LIME

-FLORAL + ELEGANT:

SAKURA SOUR 45

CHERRY BLOSSOM 45

LUNAR ECLIPSE 45

FOUR FEATHERS GIN, TEQUILA, MINT BACUR GIN, FRESH LEMON, LYCHEE EMINENCE ROSE

LIME, POMEGRANATE

DRAGON FRUIT, TONIC

STRAWBERRY GIN, LYCHEE

-SPICED + ADVENTUROUS:

SPICED NEGRONI 45
CHARTREUSE, LUXARDO BITTERS

NICHOLSON LONDON DRY GIN, VERMOUTH

SMOKED SHOCHU 456
SAKE SPIRIT, MEZCAL, HIBISCUS
LIME, WATERMELON

‘RICH + SPIRIT-FORWARD-

OLD FASHIONED SAKE 45
SAKE, JAPANESE WHISKY, SWEET VERMOUTH
BITTERS, SIMPLE SYRUP

MARGARITA 50

UNI SOUR 456

JAPANESE WHISKEY, AMARETTO

BLOOD ORANGE, LEMON

CASAMIGOS BLANCO

COINTREAU, LIME

OLD FASHIONED RUM PUNCH 50 HENDRICKS GIN,INDAN TONIC, JUNPER
: R, , ,

R RS o o CUCUMBER GINGER, LEMON, ROSEMARY

-LIBERATED-
ADD HOUSE SAKE, VODKA, RUM, GIN OR TEQUILA 20

GINGER COOLER 30

THE GARDEN 30 COUBUMBER, EbSH LE. SHOJO MOJITO 30

CITRUS MIX, TARRAGON EGSGIIKRLI(E:I\:,C\')EIC;E)ASAS
YUZU, GINGER BEER f
N THYME SPLASH 30

FERRAGAI, THYME, LEMON

YOSHI PUNCH 30 PASSION FRUTT SPICED MANGO 30
PASSION FRUIT, PINEAPPLE, MANGO MANGO, BASIL, TARRAGON
MARASCHINO CHERRY ICE CRANBERRY SMASH 30 THYME, LIME, JALAPENO

ORANGE, CRANBERRY, LEMON
TARRAGON, SODA

ALL PRICES ARE IN EASTERN CARIBBEAN DOLLARS. 17% ABST INCLUDED. 12.5% DISCRETIONARY SERVICE CHARGE WILL BE ADDED TO YOUR BILL.
PLEASE INFORM OUR TEAM OF ANY ALLERGIES BEFORE ORDERING. FOOD PREPARED IN OUR RESTAURANT MAY COME INTO CONTACT WITH NUTS.
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ANTIGUA « WEST INDIES

-ZENSAI #i3% - FOR THE TABLE-:

HOUSE-MADE KIMCHI 25 STEAMED EDAMAME CRISPY SUSHI RICE 45
KOREAN PICKLED CABBAGE BARBUDAN SALT 30 SPICY TUNA, AVOCADO, WASABI
CHILLI GARLIC 35

-NAMA & - RAW-
FRESH OYSTERS 80 TARTARE
THREE OYSTERS TOBIKO CAVIAR, SEAWEED, DAIKON OROSH I

TOGARASHI| + TOSAZU CRISPY GARLIC, SCALLIONS, HERB OIL

[ADD] 10GR OSCIETRA CAVIAR 135 YELLOWFIN TUNA 70

HAMACHI 85

SCOTTISH SALMON 75

TORO 135

TIRADITO [ADD] 10GR OSCIETRA CAVIAR 135

PASSION FRUIT NAM JIM
POMEGRANATE, JALAPENO, SESAME

OCTOPUS 60
Aoop A ABURI SASHIMI [SEARED / NEW STYLE]
CHIVES, TAMARI YUZU, SESAME OIL
LOCAL CONCH 50
OYSTER [3PCS] 90
TATAKI SCALLOP 90
MOMUI OROSHI, SHAVED GARLIC YELLOWFIN TUNA 70
GINGER, SCALLIONS, PONZU SCOTTISH SALMON 75
YELLOWFIN TUNA 70 DRY-AGED BEEF TENDERLOIN 80
DRY-AGED BEEF TENDERLOIN 80 [ADD] 10GR OSCIETRA CAVIAR 135
‘SARADA # 54 . SALADS:-
SUNOMONO 35 TATAKI SALAD [n]
CUCUMBER, SEAWEED, AMAZU PONZU, SEASAME SEEDS LEAFY GREENS, GINGER SOY DRESSING
[ADD] SHELLFISH: CRAB, CONCH, OCTOPUS, SHRIMP 60 YELLOW FIN TUNA 75 SALMON 85
WAKAME & SPINACH SALAD 45 SOM TUM SALAD [n] 40
AVOCADO, CHERRY RADISH GREEN PAPAYA, PEANUTS
YUZU SESAME DRESSING CHERRY TOMATOES

:DIM SUM =i - SMALL DISHES:

DIM SUM SELECTION 145
TWO OF EACH DUMPLING, WAGYU GYOZA, LOBSTER & PRAWN TOAST & SPRING ROLL

STEAMED DUMPLINGS 30
TWO PER PORTION

VEGETABLE & SHIITAKE CHICKEN DRUMETTES 50
SPRING ROLLS 40 S‘Cmﬁﬁﬁgﬁﬁ&w GOCHUJANG SAUCE
LEMONGRASS CHILLI DIP
PORK & SHRIMP SHUMAI
CRISPY GARLIC, TOBIKO CAVIAR
CRAB & CONCH OYSTER MUSHROOM BAMBOO SHOOTS SESAME PRAWN &
RANGOON WONTON 50 VY ey LOBSTER TOAST 55
HOT & SOUR SAUCE DUMPLING SELECTION 120 GRAPEFRUIT & FENNEL SALAD

THREE OF EACH

WAGYU BEEF GYOZA 70
TRUFFLE TERIYAKI PONZU

ALL PRICES ARE IN EASTERN CARIBBEAN DOLLARS. 17% ABST INCLUDED. 12.56% DISCRETIONARY SERVICE CHARGE WILL BE ADDED TO YOUR BILL.
PLEASE INFORM OUR TEAM OF ANY ALLERGIES BEFORE ORDERING. FOOD PREPARED IN OUR RESTAURANT MAY COME INTO CONTACT WITH NUTS.
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ANTIGUA -

WEST INDIES

-TEMPURA XX 5.

ROCKS TEMPURA
FIELD GREENS SALAD, YUZU DRESSING, CHIVES
CREAMY SPICY DRESSING OR BUTTER PONZU

SHRIMP 66 TOFU 66

TEMPURA AMAZU PONZU
MELON, RED ONION, JALAPENO, CORIANDER

LOCAL WHITEFISH 60
SOFTSHELL CRAB 85

TEMPURA MORIAWASE 95
SHRIMP, WHITEFISH, SCALLOP, ZUCCHINI
ASPARAGUS, SWEET POTATO
SHITAKE MUSHROOM

‘YASAI 3% - VEGETABLES-:

KIMCHI & FRENCH FRIES 35
SRIRACHA AIOLI

CRISPY SESAME GARLIC TOFU 50
SPINACH, PEPPER, SCALLIONS, SWEET & SOUR GLAZE

GRILLED BROCCOLINI 45
CHILLI, GINGER, GARLIC

SHIITAKE & OYSTER MUSHROOMS 50
PAK CHOY, HOT SESAME OIL

20Z MINIMUM
A9 SIRLOIN TATAKI 70

A9 SIRLOIN ABURI SASHIMI 70

+ AUSTRALIAN WAGYU BEEF-
PRICED PER OZ

40Z MINIMUM
A7 OYSTER BLADE KUSHIYAKI 45
A7 SIRLOIN STEAK 65

A7 SHORT RIB FLAMBE 50

‘SAKANA & - FISH-

MISO BAKED SCALLOPS 45
[EACH]
LEMON, PARSLEY

SEARED SESAME WAHOO 85
YELLOW SQUASH, ZUCCHINI, GINGER MISO SAUCE

MISO BAKED SALMON 110
BOK CHOY, GREEN ONIONS

GRILLED SPINY LOBSTER
MISO CHILLI BUTTER, SOM TUM SALAD

HALF TAIL 165
WHOLE TAIL 265

‘NIKU B - MEAT:

CHICKEN THIGH YAKITORI 60
YAKI SAUCE, SCALLIONS

CRISPY AROMATIC DUCK LEG 80
PANCAKES, PLUM SAUCE, CUCUMBER, SCALLIONS

GRILLED LAMB RACK 175
GOCHUJANG HONEY GLAZE, BROCCOLINI, CARROT GINGER PUREE

10 OZ PORK RIBEYE MATURO 130
GREEN ASPARAGUS, WAKAME, GINGER MISO GLAZE

DRY-AGED 10 OZ BEEF RIBEYE 175
SICHUAN PEPPER, CHARRED SCALLIONS, BULGOGI SAUCE

-SHIME #% - SOUP, RICE + NOODLES-:

MISO SOUP 20
WAKAME, TOFU, SCALLION

PAD THAI [n]

TAMARIND SAUCE, EGG, BOK CHOY
BEAN SPROUTS, PEANUTS

TOFU & WILD MUSHROOM 65 CHICKEN
CHICKEN 70 BEEF
PRAWN 75

PRAWN + CHICKEN 75

CHOWMEIN 55
SHIITAKE MUSHROOM, CABBAGE
CARROTS, BROCCOLI, FRIED ONION

STICKY RICE 20
SCALLIONS

DOLSOT BIBIMBAP
STEAMED WHITE RICE, BEAN SPROUTS
KIMCHI FRIED EGG, GINGER + SEASAME

70 SOY BEAN SAUCE
80 SHIITAKE MUSHROOM 75
CHICKEN 75
BEEF 80

ALL PRICES ARE IN EASTERN CARIBBEAN DOLLARS. 17% ABST INCLUDED. 12.5% DISCRETIONARY SERVICE CHARGE WILL BE ADDED TO YOUR BILL.

PLEASE INFORM OUR TEAM OF ANY ALLERGIES BEFORE ORDERING. FOOD PREPARED IN OUR RESTAURANT MAY COME INTO CONTACT WITH NUTS.



ROKUN]

ANTIGUA « WEST INDIES

WINE IS, AT ITS HEART, A REFLECTION OF PLACE; OF SOIL, SEASON, AND THE HANDS THAT TEND THE VINE.
FROM THE SUN-DRENCHED LIMESTONE SLOPES OF PROVENCE TO THE VOLCANIC HILLSIDES OF THE BASQUE
COUNTRY, FROM THE ANCIENT CELLARS OF BURGUNDY TO THE WIND-SWEPT VALLEYS OF NEW ZEALAND,
EVERY BOTTLE ON THIS LIST CARRIES WITHIN IT THE STORY OF WHERE IT WAS BORN.

AT ROKUNI, WE HAVE CURATED OUR WINE LIST WITH THE SAME PHILOSOPHY THAT GUIDES OUR KITCHEN; A
DEEP RESPECT FOR CRAFT, AN EYE FOR THE EXCEPTIONAL, AND A BELIEF THAT THE FINEST INGREDIENTS NEED
LITTLE ELSE BUT THE RIGHT COMPANY. OUR SELECTION HAS BEEN THOUGHTFULLY ARRANGED NOT BY
REGION OR GRAPE, BUT BY THE EXPERIENCE EACH WINE OFFERS, FROM THE CRISP & ELECTRIC TO THE RICH
& COMMANDING.

-AWAWA 7@ - BUBBLES: GL BTL  15L
MOSCATO DOLCE NYV. ABBAZIA SWEET, PIEDMONT, ITALY 20 95
ALCOHOL LIBERATED SPARKLING ROSE NV. ZENO A MANCHA, SPAIN 25 120
IL FOLLO PROSECCO ROSE BRUT N.V. VALDOBBIANDENE, VENETO, ITALY 35 160
ESTERLIN ECLAT BRUT NYV. EPERNAY, CHAMPAGNE, FRANCE 50 270 540
PALMER & CO. LA RESERVE BRUT NV. REIMS, CHAMPAGNE, FRANCE 325 650
TAITTINGER BRUT RESERVE NV. REIMS, CHAMPAGNE, FRANCE 395
ESTERLIN CLEO BLANC DE BLANCS BRUT '"12 EPERNAY, CHAMPAGNE, FRANCE 500
PALMER & CO. BLANC DE BLANCS BRUT 18 REIMS, CHAMPAGNE, FRANCE 100 525
BOLLINGER ROSE BRUT NV. VALLEE DE LA MARNE, CHAMPAGNE, FRANCE 525
PALMER & CO. GRANDS TERRIORS PRESTIGE CUVEE BRUT ‘15 CHAMPAGNE FRANCE 630
DOM PERIGNON BRUT ‘15 REIMS, CHAMPAGNE FRANCE 1150

‘HANA & - ROSE-

OURSIN BY ROCKS GROUP ‘24 pAYs D'OC, FRANCE 30 135
EMINENCE, BIJOU ‘23 COTEAUX DE BEZIERS, FRANCE 160
DOMAINE DE JALE LES FENOUILS '24 cOTES DE PROVENCE, FRANCE 45 180
LUMEA DE BIJOU '24 COTEAUX VAROIS EN PROVENCE, FRANCE 195
MAIA 23/24 COTES DE PROVENCE, FRANCE 200
CHATEAU MINUTY PRESTIGE ‘24 COTES DE PROVENCE, FRANCE 220 420
CHATEAU GRAND BOISE '23 COTES DE PROVENCE SAINTE VICTOIRE, FRANCE 225
CHATEAU D'ESCLANS WHISPERING ANGEL '24 COTES DE PROVENCE, FRANCE 65 260
DOMAINE DE L'ABBAYE, GRAND BEYLESSE '24 COTES DE PROVENCE, FRANCE 295
DOMAINE OTT '23 COTES DE PROVENCE, FRANCE 395

ALL PRICES ARE IN EASTERN CARIBBEAN DOLLARS. 17% ABST INCLUDED. 12.5% DISCRETIONARY SERVICE CHARGE WILL BE ADDED TO YOUR BILL.
PLEASE INFORM OUR TEAM OF ANY ALLERGIES BEFORE ORDERING. FOOD PREPARED IN OUR RESTAURANT MAY COME INTO CONTACT WITH NUTS.
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ANTIGUA « WEST INDIES

‘SHIRO B - WHITE: GL BTL  15L

CRISP + ELECTRIC

OURSIN BLANC BY ROCKS GROUP PAYs D'OC, FRANCE 180
VERDEJO EXCELLENS, MARQUES DE CACERES '23 RUEDA, SPAIN 185
AWATERE VALLEY SAUVIGNON BLANC, STANLEY ESTATES '23 MARLBOROUGH, NEW ZEALAND 1515) 220
ALBARINO ORBALLO, BODEGAS LA VAL '23 RIAS BAIXAS, SPAIN 236
PETIT CHABLIS, DOMAINE VOCORET '22 BURGUNDY, FRANCE 260
SANCERRE, LUCIEN CROCHET '23 LOIRE VALLEY, FRANCE 300
WILD + WONDERFUL

TXAKOLI, BODEGAS REZABAL GETARIAKO TXAKOLINA '20 BASQUE, SPAIN 160
ROUSSANNE TINUS COTEAU DE L'AIGLE, GUFFENS AUX TOURETTES '23 RHONE VALLEY, FRANCE 180
EROICA RIESLING, STE. MICHELLE & DR. LOOSEN '22 COLUMBIA VALLEY, USA 60 240
HUNTER VALLEY SEMILLON, BROKENWOOD "22 NEW SOUTH WALES, AUSTRALIA 280
AROMATIC + FLORAL

PINOT GRIGIO DELLE VENEZIE, NATALE VERGA '24 VENETO, ITALY 30 110
CHENIN BLANC CHAPEAU VDF, JEREMIE HUCHET '24 LOIRE VALLEY, FRANCE 35 135
C DE SEC DU CHATEAU CLOSIOT '23 BORDEAUX, FRANCE 45 190
VESTIGE DE BIJOU CHARDONNAY '24 HAUTE VALLEE DE L'AUDE, FRANCE 195
GAVI SELECTION, AGRICOLA VALDITERRA '22 WASHINGTON STATE, USA 200
RICH + TEXTURED

KUMEU RIVER VILLAGE CHARDONNAY '22 AUCKLAND, NEW ZEALAND 230
SAINTVERAN, VIGNE DE SAINT CLAUDE, VERGET '23 BURGUNDY, FRANCE 70 285
SE CHARDONNAY, WEINGUT BERCHER-BURKHEIM '19 BADEN, GERMANY 350
BOURGOGNE BLANC, DOMAINE BALLOT-MILLOT '20 BURGUNDY, FRANCE 375
CERVARO DELLA SALA CHARDONNAY, MARCHESI ANTINORI 22 UMBRIA, ITALY 425

ALL PRICES ARE IN EASTERN CARIBBEAN DOLLARS. 17% ABST INCLUDED. 12.5% DISCRETIONARY SERVICE CHARGE WILL BE ADDED TO YOUR BILL.
PLEASE INFORM OUR TEAM OF ANY ALLERGIES BEFORE ORDERING. FOOD PREPARED IN OUR RESTAURANT MAY COME INTO CONTACT WITH NUTS.



ROKUN]

ANTIGUA « WEST INDIES
-AKA 7 - RED- GL BTL 15L

ELEGANT + FRESH
TWO MESSENGERS PINOT NOIR, MAISON L'ENVOYE '21 OREGON, USA 280

BOURGOGNE HAUTES-COTES DE NUITS AU VALLON, MICHEL GROS '20 BURGUNDY, FRANCE 325
A2 PINOT NOIR, AKITU "8 CENTRAL OTAGO, NEW ZEALAND 380

GEVREY-CHAMBERTIN CLOS VILLAGE, DOMAINE DES TILLEULS '20 BURGUNDY, FRANCE 595

BRACING + SPICY

RIOJA CRIANZA, FAMILIA CHAVARRI LARCHAGO '21 RIOUA, SPAIN 35 150 300
COTES DU RHONE, LA BASTIDE SAINT VINCENT '23 RHONE VALLEY, FRANCE 45 170
LANGHE NEBBIOLO, OSVALDO VIBERTI '20 PIEDMONT, ITALY 60 200
BARBERA D'ALBA, CANTINA RIZZ] 22 PIEDMONT, ITALY 65 260
CROZES-HERMITAGE CUVEE GABY, DOMAINE DU COLOMBIER "9 RHONE VALLEY, FRANCE 350
SILKY + SMOOTH

HAUT-MEDOC, LES ALLEES DE CANTEMERLE, CHATEAU CANTEMERLE '19 BORDEAUX, FRANCE 190
AMANCAYA MALBEC, BODEGAS CARO *18 MENDOZA, ARGENTINA 220
TERRE DI SAN LEONARDO, TENUTA SAN LEONARDO "18 TRENTINO-ALTO ADIGE, ITALY 250
CABERNET - MERLOT, LEEUWIN ESTATE ‘21 MARGARET RIVER, AUSTRALIA 295
MARGAUX, BLASON D'ISSAN, CHATEAU D'ISSAN '16 BORDEAUX, FRANCE 425
TIGNANELLO MARCHESI ANTINORI 21 TUSCANY, ITALY 750

RICH + COMMANDING

HTT CABERNET BLEND, 14 HANDS WINERY '23 WASHINGTON, USA 140
PAUILLAC, FARR VINTNERS '19 BORDEAUX, FRANCE 80 325
LYTTON SPRINGS ZINFANDEL, RIDGE VINEYARDS SONOMA '21 CALIFORNIA, USA 396
SAINT-EMILION GRAND CRU, SAINTAYME ‘19 BORDEAUX, FRANCE 260
PENFOLDS BIN 389 CABERNET SHIRAZ '20 SOUTH AUSTRALIA, AUSTRALIA 650

ALL PRICES ARE IN EASTERN CARIBBEAN DOLLARS. 17% ABST INCLUDED. 12.5% DISCRETIONARY SERVICE CHARGE WILL BE ADDED TO YOUR BILL.
PLEASE INFORM OUR TEAM OF ANY ALLERGIES BEFORE ORDERING. FOOD PREPARED IN OUR RESTAURANT MAY COME INTO CONTACT WITH NUTS.



SUSHI SUSHI

- NIGIRI + SASHIMI - - MAKI -

TWO PER PORTION

[HAND]  [CUT]

YELLOW FIN TUNA 35 YELLOW FIN TUNA 35 40
BLUE FIN TUNA 45 SPICY TUNA 35 40
CHUTORO [MEDIUM FATTY TUNA] 60 TORO & SCALLION 60 65
SCOTTISH SALMON 37 YELLOWTAIL + SCALLION 40 45
SMOKED SALMON 40 SALMON SKIN 40 45
HAMACHI [JAPANESE YELLOWTAIL] 45 SALMON AVOCADO 40 45
WAHOO 30 CALIFORNIA 65 70
SHRIMP 30 SHRIMP TEMPURA 30 35
CONCH 30 EEL & AVOCADO 45 50
SABA [MACKEREL] 35 EEL & CUCUMBER 45 50
SNOW CRAB 60 VEGETABLE 25 30
SCALLOP 45 SPICY SCALLOP 45
IKURA [SALMON ROE] 55 CUCUMBER 20
UNAGI [EEL] 45 CUCUMBER AVYOCADO 20

-MAKIZUSHI - *MAKIZUSHI -

LOBSTER ROLL 80 RAINBOW ROLL 65

AVOCADO, SPICY MAYO SALMON, TUNA, AVOCADO

SCALLION, MASAGO SRIRACHA AIOLI, TERIYAKI SAUCE
ROCKY ROAD ROLL 65 BEEF NEW-STYLE ROLL 65
LT AEED D e e g s
WONTON CHIPS, TANUKI FLAKES

ALL PRICES ARE IN EASTERN CARIBBEAN DOLLARS. 17% ABST INCLUDED. 12.6% DISCRETIONARY SERVICE CHARGE WILL BE ADDED TO YOUR BILL.
PLEASE INFORM OUR TEAM OF ANY ALLERGIES BEFORE ORDERING. FOOD PREPARED IN OUR RESTAURANT MAY COME INTO CONTACT WITH NUTS.



.DEZATO F¥H—F - DESSERTS:

ICE CREAM + SORBETS 16
PER SCOOP

CARAMELISED BANANA ROLL 40
RASPBERRY SORBET

MISO CHOCOLATE FONDANT [n] 50
MILK ICE CREAM, PISTACHIO

COTTON CHEESECAKE 40
LEMON EMULSION
STRAWBERRY ICE CREAM

LEMONGRASS + 40

PASSION FRUIT CREME BAO
WHITE CHOCOLATE SAUCE

KYOYU 10
CHEF'S DESSERT SELECTION

‘NEZAKE B#& - NIGHTCAP-:

MATCHA SOUR 45
SAKE SPIRIT, MATCHA, LIME

SIMPLE SYRUP

ESPRESSO MARTINI 50
ESPRESSO, ABSOLUT VODKA

COFFEE LIQUEUR

-AMAMI HJ - SWEET + FORTIFIED-

GL BTL
[75ML1

SAUVIGNON GRIS 25 150
VENDANGES D'AUTOMNE

RETHORE DAVY 2021

LOIRE, FRANCE

SAUTERNES, 45 195

LES CARMES DE RIEUSSEC
CHATEAU RIEUSSEC 2013
BORDEAUX, FRANCE

BARSAC 1ER CRU CLASSE 595
CHATEAU COUTET 2020
BORDEAUX, FRANCE

MEANDRO FINEST RESERVE PORT 25 150
QUINTA DO VALE MEAO NWV.
PORTO, PORTUGAL

OMAKASE

375 PER PERSON*

Sakisukbe

THE PRELUDE

ZENSAI : FOR THE TABLE

STEAMED EDAMAME
BARBUDAN SALT

CRISPY SUSHI RICE
SPICY TUNA, AVOCADO, WASABI

NAMA : RAW

TUNA TATAKI
MOMUI OROSHI, SHAVED GARLIC

GINGER, SCALLIONS, PONZU

SARADA : SALAD

PRAWN, WAKAME + SPINACH SALAD
AVOCADO, CHERRY RADISH

YUZU SESAME DRESSING

SUSHI
TUNA NIGIRI
HAMACHI NIGIRI
UNAGI NIGIRI, EEL SAUCE
SPICY SALMON HANDROLL

AssUIn
THE HARMONY

TEMPURA : CRISPY FRIED

LOCAL LOBSTER AMAZU PONZU
MELON, RED ONION, JALAPENO, CORIANDER

YAKINIKU : GRILLED MEAT

LAMB CUTLET
GOCHUJANG HONEY GLAZE, BROCCOLINI
CARROT GINGER PUREE

cLunrtonp
THE SWEET ENDING

DEZATO : DESSERT

MISO CHOCOLATE FONDANT [N]
MILK ICE CREAM, PISTACHIO

[XFOR THE ENTIRE TABLE]



