


The recommended daily calorie intake is
2,000 calories a day for women and 2,500 for men.
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DISCLAIMER

If you have any food allergies or special dietary re-
quirements, please inform a member of a staff or ask
for more information prior to placing your order.
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Miso Soup With Crab (56 cal) 43 (s 56 wgehlu 2o guuse dayjgu
Crabstick, Tofu, Wakame, Spring Onion pa;ILJqu L_,.ol5I9 (gaqi «gelklu
e Tom Yum Soup (142 cal) 47 (-un 142) o1 0gi dujgln @

Shrimp, Crabstick vgelhlu (Spen



Appetizers

Crab Salad (155 cal

Crab, Cucumber, Mayonnaise

Crispy Quinoa Crab Bites (166 cal)
Crab, Avocado, Mango, Lemon, Ebiko,
Special Sauce

Spicy Crunchy Salmon Or Tuna (276 cal)

Salmon or Tuna, Crunchy Tempura Bits,
Spicy Mayonnaise

Salty or Spicy Edamame (146 cal)
Steamed Soy Beans

Horenso Gomae (156 cal)
Boiled Spinach, Lemon Slices, Sesame Sauce

Alaskan (175 cal)
Salmon, Avocado, Crunchy Tempura Bits,
Special Sauce

Salmon Tacos 242 cal
Salmon, Avocado, Sriracha Mayonnaise Sauce

Truffle Salmon Crispy Rice (254 cal)

Salmon, Crab, Ebiko, Crispy Rice,
Truffle Mayonnaise Sauce

Wagyu Carpaccio (192 cal)

Thin Slices Of Torched MB 9+ Wagyu Beef,
Aragula, Parmesan Cheese, Pistachio,
Special Truffle Sauce

Truffle Yellowtail Carpaccio (86 cal)

Thin Slices Of Yellowtail, Jalapeno,
Crispy Quinoa, Aji Amarillo & Truffle Sauce

Salmon & Tuna Uzu-Zukuri (182 cal)
Thin Slices Of Salmon & Tuna, Ponzo Sauce

Salmon Crudo (121 cal)

Thin Slices Of Salmon, Spicy Sweet & Sour Sauce

Shrimp Dumpling (210 cal)

Shrimp Gyoza (287 cal)

Fried Appetizers

Baby Calamari (423 cal)
Deep Fried Baby Calamari

Mini Shrimp Balls (189 cal)
Fried Shrimps, Carrots, Ginger, Special Spices

Rock Shrimp (345 ca)

Fried Shrimps, Wasabi Mayonaise Sauce

Dynamite Shrimp (345 cal)
Fried Shrimps, Sriracha Mayonnaise
& Chili Sauce

Shrimp Tempura (290 cal)
Fried Shrimps With Crunchy Tempura Breading
(4 Large Pieces)

Shrimp Or Vegetables
Spring Roll (199 cal)

@® Spicy
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Signature Nigiri Solo Selection
Our Choice Of 5 Pieces Of Specialty Nigiri

150

Speciality Nigiri Sushi

Sweet Lime Dijon Salmon Sushi (97 cal)

Pieces

2

(2uw 97) g Ugedlu ugaus gla ygedd

Salmon, Black Sesame, Crunchy Tempura Bits, 53 oo lgroi gha  3guul oo ugodlu
Sweet Lime Dijon Mustard Sauce. ugasdl s ola ygodd awalia
Spicy Truffle Salmon Sushi (92 cal (2w 92) g Ugedbur Jayi b
Salmon, Shitake Mushroom, o6 (St jha (wgedlu
Spicy Truffle Mayonnaise Sauce )b gl Jayi awalia
Zesty Salmon Sushi (86 cal) (2un 86) g Ugodlu Siluwj
Salmon, Truffle Oil, Crispy Salmon Skin, 93 Siroio ugallu sl . Jayi i rogolls
Lemon & Lime Zest Ugoul pud
Truffle Scallops Sushi (151cal) (2.on 151) (sguu (gl Saw Jayd
Torched Scallops, Avocado, Grana 64 gilsl Lil}.;“&i.}.; ‘93159_éi 294k gl S
Padano Cheese, Truffle Sauce Joy dualia
Butterfly Scallops Sushi (142 cai) (2.gm 142) (g (gl Sow adulya
Torched Scallops, Ebiko, Wasabi, 59 " lulg (gSunl (aguiio yuugllsu
Special Sauce wald waba
Sweet Balsamic Yellowtail Sushi (128 ca) (a.um 128) sugu jauadll Jiddl gla o ludls
Yellowtail, Caramelized & Spring Onions, 29 ugpa (il joda paal g JogSe Jras qauadll Juall
Passionfruit Seeds, Quinoa Jo clioludl awnlbia (lgiss
Wagyuzan Sushi (186 cal) (2-un 186) U-UJQM uljgudlg
Torched Mb 9+ Wagyu Beef, Caramelized Onion, 77 «JoySo par ddagiioe gudlg danl +9 dn)s
Parmesan Cheese Ulje)ls dus
Beef Burger Sushi (147 cal) (2w 147) g Jap donl
Grilled Black Angus Beef Tenderloin, 59 dugiio uglyaii Jugail il donl
Mayonnaise & Teriyaki Sauce Sk jigile duaba
your choice of 2 pieces of Nigiri or 5 Pieces of Sashimi
Pieces
2 5

Salmon (65 ca)) 49 69 (a-un 65) Ugodlw
Yellow Tail (120 cal) 56 65 (@-un 120) pauadll JuAdl
Shrimp (85 cal) 43 52 (2-un 85) (S0
Crab (115 cal) 40 45 (a-uu 115) ugehlw
Eel (120 cal) 57 69 (a-ou 120) G ail
Scallops (125 cal) 55 66 (2-0u 125) uagd Sow

@® Spicy



Maki

e Shitake Maki (282 cal

Shrimp Tempura, Crab, Avocado, Quinoa,
Special Sweet Sauce

Shrimp Katsu Maki (290cal)
Shrimp Tempura, Breaded Shrimp, Crab,
Chives, Sweet & Spicy Cajun Sauce

Tempashi Maki (366 cal)
Shrimp Tempura, Fried Crab, Lettuce,
Sweet & Spicy Mayonnaise Sauce

Crispy Shrimp Maki (380 cal)
Shrimp Tempura, Crab, Avocado, Quinoa,
Special Sweet Sauce

Miso Cream Maki (388 cal)
Shrimp Tempura, Cucumber, Miso Cream Sauce

Tempura Maki 410 cal)
Boiled Shrimp, Shrimp Tempura, Teriyaki Sauce

Seven Maki 442 cal)

Shrimp Tempura, Avocado, Lettuce,
Mayonnaise & Teriyaki Sauce

Dynamite Maki (418 cal)

Shrimp Tempura, Crab, Avocado, Lettuce,
Dynamite Sauce

Special Salmon Maki (186 cal)
Salmon, Avocado, Crunchy Tempura Bits

Salmon Twist Maki 271 cal)

Salmon, Avocado, Togarashi,
Wasabi & Teriyaki Sauce

Volcano Maki (289 cal)
Salmon, Crab, Shrimp, Avocado,
Special Sauce

Fried Kani Maki 261 cal)

Fried Crab, Wasabi Mayonnaise Sauce

Tropical Maki (184 cal)
Crab, Mango, Avocado

Crazy Maki (180 cal)
Crab, Tempura Crunchy Bits

California Maki (182 cal)
Crab, Avocado, Cucumber, Sesame

Yellowtall

e Spicy Yellowtail Maki (344cal)
Yellowtail, Crab, Avocado, Crunchy
Tempura Bits, Spicy Sour Sauce

® Tuna Twist Maki 71 cal)

Tuna, Avocado, Togarashi,
Wasabi & Teriyaki Sauce

® Beef Parmigiano Maki (418 cal)
Shrimp Tempura, Grilled Beef, Philadelphia

Shrimps

Pieces
3 6
52 84
54 89
52 82
50 82
47 78
53 89
45 76
52 84

Salmon

Pieces
3 6
43 74
47 77
49 78

Crab

Pieces
3 6
45 75
48 79
48 78
49 79

Pieces
3 6
47 79

Tuna

Pieces
3 6
47 77

Beef

Pieces
3 6
56 92

Cheese, Parmesan Cheese, Sweet & Spicy Sauce

Softshell Crab

e Spider Maki (427 cal)
Fried Soft-Shell Crab, Wasabi Mayonnaise
& Teriyaki Sauce

Vegetarian

Kappa Maki (132 cal

Cucumber

Avocado Maki (154 cal)

Veggie Maki (162 cal)

Avocado, Asparagus, Carrots, Mushrooms

@® Spicy

Pieces
3 6
54 85

Pieces
3 6
29 46
32 49
41 68
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Chinese Main Dishes by Ukiyo

Beef Szechuan (422 cal)
Crispy Beef, Sweet & Sour Sauce

Mongolian Beef (415 cal)

Beef & Black Pepper (436 cal)

Chicken & Cashew Nuts (325 cal)

Chicken Sweet & Sour (318 cal)

Shrimp & Sweet Chili Sauce 377 cal)

Shrimp Sweet & Sour (360 cal)
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Japanese Teppanyaki Main Dishes

Wagyu Beef Yaki (430 cal)
Grilled Mb 9+ Wagyu Beef With Side Vegetables,
Yakiniku Sauce

Beef Teppanyaki (340 cal)

Grilled Black Angus Beef Tenderloin
With Side Vegetables

Chicken Teppanyaki (235 cal)
Grilled Chicken With Side Vegetables

Shrimp Teppanyaki (265 cal)
Grilled Shrimp With Side Vegetables

Salmon Teppanyaki (305 cal)
Grilled Salmon With Side Vegetables

Black Cod Teppanyaki (410 cal)
Grilled Alaskan Black Cod Fish
With Side Vegetables

Mixed Vegetables Teppanyaki (145 cal)

Grilled Spinach, Mushroom, Zuchinni

@® Spicy
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Rice

Truffle Mushroom Rice 485 cal) 90

Parmesan Cheese, Spring Onions

Japanese Vegetable Fried Rice (310 cal)
Contains Eggs & Garlic, Cooked On The Grill With Soy Sauce 46

Chinese Vegetable Fried Rice (300 cal)
Contains Eggs, Cooked On The Wok With Special Spices 46

Japanese Garlic or Egg Fried Rice (290 cal)
Contains Eggs, Cooked On The Grill With Soy Sauce 42

42
Chinese Garlic or Egg Fried Rice (2soca)y 42

Contains Eggs, Cooked On The Wok With Special Spices
Steamed Rice (200 cal) 38

@® Spicy
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Desserts By Ukiyo

Pain Perdu 610 cal)

Soft Caramelized Brioche, Infused .
With Double Vanilla 77 (2.0u610) 931 Ul

Cream Sauce, Served With Home
Made Vanilla Ice Cream

Banoffee (650 cal)

Caramelized Banana Slices Layered With

Dulce De Leche, Gianduja Chocolate And 78
Vanilla Whipped Cream, Served With

Home Made Dulche De Leche Ice Cream

(2.04650) (5094

Meringue (615 cal)

Sweet Vanilla Semi-Freddo Encaged In Texture 75 (2-un 615) 210
Of Crispy Meringue Served With Mix Berries
Forest Fruit

Mango Cheesecake (635 cal)

Light Creamy Japanese-Style Cake Made Of .

Crunchy Cracker, Cream Cheese, Topped 73 (0.00 635) uS juul gailo
With Mango Sauce Served With Home

Made Mango Sorbet

Creme Brulée (570 cal)
A Rich Custard Vanilla Cream Topped With A Crispy 69 (2.4 570) g_;JQH 45
Caramelized Sugar Layer And Red Berries Compote



Beverages

Mocktails

Strawberry Fizz (207 cal) 35
Strawberry, Cucumber, Lemon, Sparkling Water

Sweet & Sour Passionfruit (235 cal) 35
Pineapple, Orange, Honey, Passionfruit, Lemon

Lemon Basil (180 cal) 35
Strawberry Basil (180 cal) 35
Rose Lemonade (185 cal) 35
Elderflower Lime (195 cal) 35
Passionfruit Moijito (185 cal) 35
Raspberry Mojito (190 cal) 35
Mango Mojito (220 cal) 35
Strawberry Mojito (210 cal) 35
Strawberry Mango Mojito (195 cal) 35
Pina Colada (265 cal) 35

Pineapple, Coconut Milk
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Fresh Juices

Smoothies

Watermelon Juice 71 cal 35
*You may add Flavored Syrup + 3
Pineapple Juice (117 cal) 35
*You may add Flavored Syrup + 3
Orange Juice (111 cal) 35
Mango To Be Smoothie (275 cal) 35

Mango, Strawberry, Pineapple, Orange

Strawberry Lemonade Smoothie (2s5ca) 35

Small Mineral Water

Large Mineral Water

Small Sparkling Water

Large Sparkling Water

Soft Drinks

Espresso

Double Espresso

Black Coffee

Cappuccino

Japanese Green Tea
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Cold Beverages
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Hot Beverages
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>

@ Roshana Center
+966 53 559 8855

https://maps.app.goo.gl/7LtdfCB3tATinNYM9

iInfo@ znresraurant.com

| https://www.instagram.com/zn_restaurant/

www.znrestaurant.com



