BAOS | f1 7

STEAMED CHINESE BUN

Crispy Chicken spicy mayo, pickled cucumber and coriander 135
Braised Short Rib Asian gremolata 145
Gua Pork Belly gochujang, peanut and Asian slaw 135
Soft Shell Crab pineapple salsa and wasabi 165

DIM SUM | .0

SAVOURY DUMPLING

STEAMED

Spinach, Cream Cheese 72
Butternut, Spinach, Feta 72
Chicken, Ginger 72
Lamb Pau 95
Salmon, Cream Cheese, Chilli 20
Prawn Siu Mai 94
Duck Siu Mai 94
FRIED

Chicken Chive Money Bag 95
Pork Potsticker 95

GYOZA | & 7

SHALLOW FRIED DUMPLING

Wagyu Beef 105
Roast Duck 105
Mushroom and Tofu (v) 95

KOBACHI | /N F

SMALL PLATES

SLIDERS 125
Crispy Chicken charred pineapple, spicy mayo

Wagyu Beef grilled red onion, pickled cucumber

Zucchini Tempura Japanese mayo 74
Prawn Spring Roll shitake, coriander, ginger 95
Vegetable Spring Roll sesame, chilli, soy dipping sauce 80
Edamame Soya Beans sea salt 85
Tempura Prawns chilli ginger dipping sauce 125
Crispy Squid tapioca dusted, hoisin, lime 125
Soft Shell Crab ginger soy dipping sauce 165
Spicy Lamb Riblets soy reduction, toasted almonds 165
Chicken Wings gochujang basted, toasted sesame, burnt lime 125
Glazed Beef Ribs miso marinated 175

KUSHIYAKI | 5 5 =

SKEWERS
Wagyu Beef Kofta chilli yoghurt, peanut feta crumble 135
Chicken Dakkochi Gochujang 125

Beef Yakitori chilli, soya 125



WOK-HEI | # %

WOK PREPARED DISHES
Yaki Udon Noodle shrimp, pak choy, egg 175
Chicken Udon Stir Fry Thai basil, chilli, coconut sauce 165
Crispy Chicken baby corn, green beans, red onion, katsu, jasmine rice 185

Beef spring onion, chilli, garlic, sesame, jasmine rice 185

SHUSAI | 3%

SIGNATURE MAIN DISHES

POULTRY

Deboned Baby Chicken Thai coconut 195
Aromatic Duck cucumber, spring onion, Hoisin, citrus, pancakes 245
MEAT

Beef Ribeye garlic, soya 285
Black Angus Rump chilli, sesame 315
Aged Bone-in Ribeye 650g chimichurri, tomato salsa 465
Marinated Lamb Chops romesco 295
Chargrilled Lamb Rump spice rubbed 285
SEAFOOD

Prawn Platter Thai chilli, coriander, ginger sauce 425
Grilled Line Fish jalepefio, ginger, tomato salsa 285
Seared Salmon lime gremolata, almond crumble 335

SOUPS & CURRIES | 7 #1 i &

Red Curry boneless chicken, veg, coriander, jasmine rice 165

Coconut Curry fried onion, edamame, potato, baby spinach, 125
jasmine rice

Penang Curry roasted duck, peanuts, red pepper, jasmine rice 185
Miso Broth tofu, wakame, shitake, greens, grilled corn, noodles 125
Tom Yum prawn, chilli 150
Spicy Ramen boneless chicken, noodles, chilli 150

BOWLS & SALADS | #fi7b $i7

Blackened Tuna endive, green beans, avocado, soy vinaigrette 165
Grilled Chicken calamari, greens, avocado, wasabi vinaigrette 165
Salmon Poke sweet soy 175
Tuna Poke tangy jalapefo 165
Veg Poke Thai coconut 125

Poke bowls served with sushi rice and mixed greens

SIDES | 8 %

Vietnamese Slaw R55 | Cucumber & Chilli Pickle R55

Shoestring Asian Fries R45 | Bok Choi in Ponzu R45

Chilli broccoli R55 | Egg Fried Rice R45 | Steamed Jasmine Rice R45
Baby Potatoes in Duck Fat R55 Carden Salad R55



SIGNATURE SUSHI | &4 % 7l

KOl Sensation selection of our speciality sushi 265
New Style Salmon Sashimi 175
Seared Tuna Tataki chilli, soy, tomato 175
Rock Shrimp Prawn spicy salmon, tuna 225
Rainbow Reloaded salmon, tuna, avocado, mayo, caviar 185
Spider Roll avocado, spicy mayo 185
Volcano Sandwich seared salmon mayo, teriyaki 185
KOI Salmon Roses 128
Firecracker Roses tempura crumbs, mayo 150
Tempura Prawn pickled daikon, crispy rice 175

TRADITIONAL SUSHI | €4t % 7]

Nigiri | 2 piece
Salmon, Tuna, Prawn R75 | Veg R50

Maki | 6 piece
Salmon, Tuna, Prawn R75 | Veg R50

California Roll | 6 piece
Salmon, Tuna, Prawn R125 | Veg R60

Fashion Sandwich | 8 piece
Salmon, Tuna, Prawn R125 | Veg R110

Hand Roll | 1 piece
Salmon, Tuna, Prawn R85 | Veg R65

Sashimi | 3 piece

Salmon, Tuna, Prawn R96



DESSERT | # &

Baked Cheesecake miso caramel, biscuit, vanilla ice cream
Chocolate Lava Cake mixed berry sorbet, berry coulis, fresh berries
Pineapple & Ginger Pavlova pineapple jam, lemon curd

Selection of Ice Cream & Sorbet (2 scoops)

SPECIALTY TEAS | R 3%

GREEN TEA

Bancha Hojicha
Japan - classic large leaf, low caffeine, very aromatic

Bi Luo Chun
Taiwan - "green spiral leaves of spring", sweet aftertaste

Genmaicha
Japan - natural rice tea, mild in flavour

FLAVOURED GREEN TEA

Blue Horizon
China - mango, passion fruit, citrus

Lover's Green
China - roses, passion fruit, flowers

Sakura
China - cherry blossoms, sour cherries

WHITE & ARTISTIC TEA

White Ginger
China - ginger, jasmine flowers

Flower Gate
China - jasmine flowers unfurled from a tea ball made of
green tea buds

Jasmine Dragon

China - jasmine tea scented with freshly cut jasmine
blossoms

ROOIBOS TEA

Pure Rooibos
South Africa

Lemon & Ginger
South Africa
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