SALADS
Poached Octopus with mixed lettuce
Cherry tomatoes, orange segments, with a citrus/sesame vinaigrette
$40

Spicy Green Papaya, Jicama, edamame and Sautéed baby shrimp
Finished with Su-miso dressing and herb oil V
$40
Thinly sliced, Lightly seared beef tenderloin (Rare)
with mixed lettuce, Japanese pickle cucumber, Togarashi,
Asian vinaigrette V
$42
SOUPS
Spicy Rice noodle broth with sesame, vegetables, crispy smoked beef VV
$18
Miso broth with Wild Mushrooms, Soba Noodles and tofu
$18
Soup of the day
(Please ask server for variety and price)

NIBBLES
Wok tossed fried chicken wings with spicy Ginger and Mango sauce VV
$22
Jerk vegetable Spring Rolls with spicy Tamarind dipping sauce
4 Pieces $22 8 Pieces $36
Local Rabbit gyōza
Pan fried Japanese dumplings, Served with Jalapeno/Ham compote,
yuzu dressings and sweet soy V
$32
Mongolian Beef Pot stickers
Pan fried Dumplings drizzled with a light chili sauce V
$34
Okonomiyaki
Japanese street pancake with shrimp, pork belly, vegetables, kimchi. Finished with savory
sauces
$34
Fried Cornmeal and edamame
with Spicy garlic Teriyaki glaze finished with crispy leeks and sesame seeds V
$26
Twice Cooked boneless Beef short rib
Thinly sliced with a garlic and ginger glaze on Korean kimchi cabbage VV
$38
Spicy Tartar of yellow fin Tuna Martini
avocado, Wakame salad, crispy wonton V
$38
Naru Potato Fries
Kimchi, beef Bacon, Provolone cheese, spicy Asian Mayo, Chives V
$24
All prices quoted in Barbados dollars inclusive of vat, Subject to 10% service charge

Concept
Korean gochujang rubbed Local chicken Breast V
Breadfruit puree, spinach, and plantain with a light soy reduction
$56
Pan fried Fresh water shrimp
served with Roasted Garlic/potato mash, Spicy mixed pepper emulsion,
and shredded stir fried vegetables V
$54
Grilled 7oz USDA PRIME Beef Rib eye with cassava puree
sautéed wild mushrooms, Asparagus, teriyaki and balsamic glaze
$80
Seared Gressingham Duck Breast
Mashed potato and sautéed leeks. Hoisin reduction and cabbage compote
$70
Grilled Local Bone In Pork Chop
Sautéed mushrooms and soy beans. Roasted sweet potato mash, garlic/Miso reduction
7oz (Single chop) $62, 14oz (Double chop) $100
Marinated yellow fin Tuna
Seared rare with Asian greens, fresh beans, roasted garlic infused Purple potato mash and
finished with a hoisin and tamarind vinaigrette
$58
Pistachio Crusted Rack of Lamb
Served on celeriac mash with grilled vegetables,
Asian Greens, finished with a sweet red wine reduction
$82
FRIED RICE
Wok-tossed with savory sauce and vegetables
Chicken $40, Beef $42, Vegetables $38, Shrimp $40, Mock Duck $38, Mixed $48
Fresh Catch of the Day
Your Choice of:
Macadamia nut crusted
jasmine rice, wilted bok choy, fresh beans. Spicy coconut and ginger emulsion V
Caribbean Jerk
green banana mash, grilled zucchini, wilted spinach. sweet and sour mango glaze V
Grilled
Sautéed potato squares, mixed citrus emulsion, fresh beans
$54
NOODLES

Your Choice of :
Chicken $40, Beef $42, Vegetables $38, Shrimp $40, Mock Duck $38, Mixed $48
With any one of these Noodles:
Rice; Udon; Egg; Yakisoba

With any one of these Sauces:
Ginger/Sesame; Hoisin and garlic; basil thai curry VVV; Tamarind chili V
Add Toasted Coconut $2
Add Roasted Peanuts $2
(V=Mild”ish”, VV=Spicy”ish”,VVV=HOT)
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SIDE ORDERS
Vegetables $15; Exotic Mash $12; Coconut jasmine rice $12
Plain Steamed rice $8; House salad $15; Kimchi $12; Sautéed Mung Bean Sprouts $15

