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WAGYU ABURI $40
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A4 Wagyu, carefully blowtorched to render
the fat just enough to enhance its natural
umami and tenderness. The light sear
adds depth of flavour while preserving the
rich, buttery texture characteristic of fine
Wagyu.

SIGNATURE DISHES

F—=T A A VDT ERZ
OLIVE OIL KAKE TAI CHA $25
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Tai Chazuke is traditionally a bowl of rice
topped with Tai Sashimi slices and hot tea
(cha) or broth made from the bones of the
Tai that is poured on the sashimi. This
Nuevo Tai Chazuke replaces the tea with
piping hot Olive Oil. Break the yolk and
glaze the fish to find a new combination.

All prices are in US Dollars and subject to 10% service charge and government taxes.

RIKBEDHHELZ—AY

SPICY PRAWN SOUPLESS RAMEN $50

AVSVADBME[RE A VI FILT—X
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ZREHEEORRETRZTEERRD/\
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Soupless Ramen (Shirunashi Ramen) or
Abura Mien has been a microgenre of the
ramen world and is a dry noodle dish that
provides a flavour intensity beyond
soup-based ramen. This is the perfect
ramen for Maldives! No hot soup to deal
with, and the amazing flavour of the giant
freshwater prawns shines

through the noodles.

BV TEOTAZ—DEEEY
MALDIVIAN LOBSTER SASHIMI
SEASONAL PRICE PER 100G
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Lobster sashimi is one of Japan’s most
prized delicacies, requiring the lobster to
be extremely fresh to serve raw. At our
restaurant, Maldivian lobster is kept in a
custom-built live tank to ensure the
highest quality and freshness. Served
directly from the tank to your table, this
dish offers a rare opportunity to enjoy
lobster sashimi in its purest form, sweet,
and delicately textured.
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$111 PER PERSON .

< /SHIITAKE AND SCALLOP BATAYAKI \

' #resh shiitake mushroom and Hokkaido
s“qulops seared and cooked with butter, and finished

R with Japanese soy sauce.

|

| OLIVE OIL KAKE TAI CHA
ThisiNihonbashi original has thin slices of sea bream on
a mound of rice with an egg yolk. Olive oil is heated with

_*J‘flnely chopped garlic and then poured over to
y~— slightly ‘cook’ the yolk and the fish.

NASU DENGAKU
GnHed ouberglne (eggplant) glazed with a fruity miso
- sauce.

.

- _WAGYU NIGIRI
es of blowtorched A4 Wagyu Nigiri

ETARIAN OKONOMIYAKI

ost famous dish of the Kansai region

Traditionally made on a teppan, we have
ed this pancake with edamame bean.

TOFU STEAK
served with garlic rice

R v ' DOBIN MUSHI SOUP
Ilght and refreshin tﬁ broth of mushroom and seafood.

Earthy and refreshing.

SHIBUYA STYLE FRENCH TOAST
Fluffy and decadent French Toast

A4 WAGYU SIRLOIN FROM JAPAN
Add $250 per 300g

= MALDIVIAN LOBSTER
Seasonal price per 100g




SUSHI

= 5
MAKI

12 Pcs (6 Pcs 129)

VTS EE
Tuna Salad Maki
$20

Lolrss
Shake (Salmon) Maki

$20

AINAY—Y &
Spicy Tuna Maki
$20

HABE
Tekka (Tuna) Maki
$20

X LFIoIEEE
Kimchi Kappa
(Cucumber) Maki
$20

BETRAREE
Avocado Prawn Maki
$20

4 PCS

RUTOER M8
Maguro Gunkan Maki
$20

8 PCs

FCAHRAKRFE
Maguro Mentai Maki

SHE OBRELEPD Y
Unagi Maki
$30

~—

DHONI SUSHI PLATTERS

42 pcs $90

£<3 #YF T | Maguro Nigiri 2 pes

#B% 8Y%# 3 | Ebi Nigiri 2 pcs

D& YFF | Shake No Aburi 2 pcs

fED XY | Shake (Salmon) Maki 6 pcs

FH HEHT | Tekka (Tuna) Maki 6 pes
BETRHEEE | Avocado Prawn Maki 6 pcs
F LFHh21EEE | Kimehi Kappa Maki 6 pcs
H—E>%>4% | Salmon Salad Maki 6 pcs
YFHS54%%E | Tuna Salad Maki 6 pcs

24 pcs $55

F<A EYFF | Maguro Nigiri 2 pes

B &Y FF | Ebi Nigiri 2 pcs

iz X YF T | Shake No Aburi 2 pcs

Lo l+#&E | Shake (Salmon) Maki 6 pcs
FH HEHTF | Tekka (Tuna) Maki 6 pcs
#BET7HRHAEEE | Avocado Prawn Maki 6 pcs

All prices are in US Dollars and subject to 10% service charge and government taxes.



XKIVFEEFT K
TEN SABI TEMAKI

mayo. No soy sauce needed.
$25

2 Y & 7
NIGIRI

4 PCs

Choose from
F <A Maguro
L+ Salmon
T E Ebi

$20

LelFDOKRYEF
Shake No Aburi

$25

e

SASHIMI

BIVITEFNAESADHREER G

TUNA SASHIMI ON THE BONE $15

Scoop up the most flavourful

Maldivian Tuna Sashimi off the bone with shells!

8 PCs

LelF
SALMON SASHIMI

FCA
TUNA SASHIMI
$20

I -



“MAKE YOUR OWN SET”

MEAL PLAN GUESTS ARE ENTITLED TO “MAKE
YOUR OWN SET” BY CHOOSING ONE APPETIZER
AND ONE MAIN, OR CAN ENJOY THE TRUE
NIHONBASHI BLUE EXPERIENCE WITH $50 NETT
RESORT CREDIT ON A-LA-CARTE.

CHILDREN BETWEEN 12-18 (IF ON THE MEAL
PLAN), MAY PAY $25 AND ENJOY THE “MAKE
YOUR OWN SET” OR USE RESORT CREDIT OF $25
NETT ON A-LA-CARTE

INCLUDES A SOFT DRINK OR ONE BEER
(APPLICABLE ONLY FOR PAI & Al GUESTS)

COMPLIMENTARY KIDS MEAL
For kids below 12, dining with parents

Kaki Age Tempura
(Batter Fried Thinly Cut Vegetables)

Choose from

Chicken Chahan (Chicken Fried Rice)

Yasai Chahan (Vegetable Fried Rice with Egg)
Ebi Chahan (Prawn Fried Rice)

Kappa Maki (Cucumber Sushi Roll)

Served with Miso Soup

All prices are in US Dollars and subject to 10% service charge and government taxes.

HAEE
Tekka (Tuna) Maki 6 pcs
The famous raw tuna roll

LelirEE
Shake (Salmon) Maki 6 pcs
Norwegian salmon roll

FLFHOIEEE

Kimchi Kappa Maki 6 pcs
Cucumber roll with spicy kimchi
sauce

BETRARNEE
Avocado Prawn Maki 6 pcs
Avocado and cooked prawn roll

FAR B
Tuna Sashimi 4 pcs
Maldivian Tuna Sashimi

APPETIZERS $10

FxUo4

Yasai Salad

A medley of crunchy vegetables
with lIceberg lettuce.

BRYSH

Kaisou (Seaweed) Salad

An assortment of four
colourful varieties of Seaweed.
Crunchy and nutritious.

FRRXSI5
Yasai Tempura

(Batter fried vegetables)

Lelfa &
Salmon Sashimi 4 pcs
Norwegian Salmon Sashimi

A selection of vegetable tempura.

==

Edamame

Japanese soybean in pods,
an ideal starter.

YU SHAEE

Tuna Salad Maki 6 pcs
Cooked tuna mixed with
Japanese mayo

AN =Y T &

Spicy Tuna Maki 6 pcs
Chopped Tuna Sashimi
and green chilli, mixed with
spicy aged soy sauce &
sesame oil

FTRAOHE

Nasu Dengaku

A cooked aubergine
(eggplant) served with
a warm miso paste,

a great tannin cutter.




DONBURI
Served with
Miso soup.

REFLh
Oyako Don
The classic,
boneless chicken cooked
with sweet soy, leek and egg
topped on a warm bowl of
rice.

FFAVH
Chicken Katsu Don
Panko fried chicken
re-cooked with sweet
soy, leek and egg
topped on a warm
bowl of rice.

7O
Tuna Katsu Don
Panko fried slab of
tuna on a warm
bowl of rice.

BEXFLY b
Vegetable Tendon
Assorted vegetable
tempura on rice with

thick tentsuyu sauce.
(With Prawn +$10)

SDERY L
Chicken Teriyaki Don
Boneless chicken leg meat

"cooked in a teriyaki sauce.
BOEBRE
Unagi Kabayaki Don
Sweet grilled freshwater eel.

mEZIE
YAKISOBA
Famous fried noodles of Japan.

NS TUIREZIE
Vegetarian Yakisoba
FEUBETIE
Chicken Yakisoba
IE/REZIE

Prawn Yakisoba
+$10

P )
TEMPURA
Served with

Gohan & Miso soup.

FROKSH
Vegetable Tempura
Vegetables of the day,
batter fried to a light crisp,
served with a sprig of
Curry Leaf Tempura,

a Nihonbashi Original.

BERIS
Ebi Tempura

Large black tiger prawns
batter fried to a light crisp,

served with vegetable

tempura and a sprig of

Curry Leaf Tempura,

a Nihonbashi Original.

+$10

MAINS $40

TYE
TERIYAKI
Served with
Gohan & Miso soup.

BDRYFEE
Teriyaki Chicken
Our Teriyaki sauces
are made in-house and
smothered on a choice
of boneless dark meat
or white meat of
chicken.

BEORITYRE
Shake No Aburi
Teriyaki
Marinated for a minute
and blowtorched for a
few seconds, this
Teriyaki keeps the fat
of the salmon just
melting to be enjoyed.

AAHIHARF
WAGYU GYOUZA
Real Japanese Wagyu is
hand-chopped and stuffed
into a Gyouza Dumpling.

6 pcs

+$30

. J

AL—F4RX
JAPANESE CURRY RICE
Served with Miso soup.

EhVhHL—
Chicken Katsu Curry
Whole slab of dark meat of
chicken
panko fried with Japanese
curry gravy.

27 ahYyhL—
Tuna Katsu Curry
Maldivian tuna slivers
panko fried with
Japanese curry gravy.

BxhL—
Yasai Curry Rice
Medley of seasonal
vegetables with
Japanese curry gravy.

IEISMHL—
Prawn Curry Rice
Jumbo prawn panko
fried and topped with
Japanese curry
gravy.
+$10

BARBEE KXY
FROM OUR TEPPAN

HED/N\Z—EE
Mushroom Batayaki
Shiitake, Eringi, Enoki or
Shimeji mushrooms,mixed on
availability, tossed with butter
and soy, which is a favourite

GEEN

BIFHBE
OKONOMIYAKI
Best described as a
Japanese pancake
hailing from the Kansai
region of Japan.
Okonomiyaki is filled with
cabbage and meat, and
is not only healthy but
also flavourful.
Served with Miso soup.

BAAYBITFAHRESE
Chicken Okonomiyaki
Made with boneless,
skinless chicken. Choose
from dark meat and more
flavourful leg meat or
breast.

FREGFHGEE
VELEEED
Okonomiyaki
Made with crunchy
vegetables and the
traditional cabbage
base.

V= —REFHB
Seafood Okonomiyaki
A dozen prawns mixed
into the cabbage base

makes this a guest

favourite.
+$10

‘Ji'
I- ‘--._.'-‘.-‘ 5



RICE

H=III54 R BIZEYA{E Bk
GARLIC RICE ONIGIRI 4 PCS MISO SOUP
S:Ritclzyrglggoured and sinfully simple Tuna Salad Prepared in the traditional way with
20 : or freshly made dashi (stock). We'd be
Shake (Salmon) Salad delighted to prepare a vegetarian
$20 g shiitake version upon request;
e please allow a little extra time.
BFrv—ny $10

KANI CHAHAN

(Crab Fried Rice)

Chahan is a ramen restaurant
specialty fried rice. At Nihonbashi,
Kani Chahan has been our signature
dish since 1999. We proudly present
it to you in the Maldives, using lavish
amounts of fresh Sri Lankan mud
crab meat.

$30

BEFY—/>
EBI CHAHAN
Japanese style fried rice made from
succulent whole tiger prawns.
$25

FEIFr—n\T

CHICKEN CHAHAN

éapanese style chicken fried rice.
20

MAYERFY—/>

VEGETABLE CHAHAN WITH EGG

Fried rice with vegetables.

(Served with or without an egg,

glease specify your preferences.)
20



COURSES

Hotyba—R (24 #)

SUNSET COURSE FOR TWO

$180

A)—=TH A LD IF#AZ | Olive Oil Kake Tai Cha
FRAOMEZE | Nasu Dengaku

Sy URiEEZXREY | Prawn Tempura 5 pcs
fEDKY —E | Shake No Aburi 2 pcs
RSUFHE ZA& | Ten Sabi Temaki 2 pcs  #
<Y OEMR Z & | Maguro Gunkan Maki 2 pcg |
\ E%TEU ZE| Ebi Nigiri 2 pcs

F LRI i+ |Miso Soup

All prices are in US DoIT’aTs a ject to 10% sefVi

=

3DMBET1FH—

3 DHONI DINNER

$150

L+ ®& | Salmon Sashimi 10 pcs
#BEX RS | Prawn Tempura 5 pcs
FHK X5 | Yasai Tempura 8 pcs

F<A #EYF A | Maguro Nigiri 2 pcs
B EY#F | Ebi Nigiri 2 pcs

DX YFF | Shake No Aburi 2 pcs
Lol+#Z | Shake (Salmon) Maki 6 pcs
F< A EYFF | Tekka (Tuna) Maki 6 pcs
BET7HRAREZE | Avocado Prawn Maki 6 pcs

=

5

C
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girge and governmefit taxes.
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%’Q #’ WAGYU

S EANICAKDOELOWAGYUT T H RERICEHR TR
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"Wa" means Japanese and "Gyu" means Cattle. When put
together it translates to Japanese Cattle. The most prized
Wagyu beef is from “Kuroge” cattle and it is mandatory that
it is born & bred in Japan. A5 Kuroge Wagyu is arguably the
best beef in the world and there is no disagreement or
debate amongst chefs about this topic. It is my belief that
the language barrier has resulted in the fraudulent use of
this term, that has driven Australian and American meat
packers to loosely use this term as a marketing tool.

Over the last fifty years many countries have tried to
duplicate the same marbled beef. Some countries imported
Wagyu Cattle from Japan as well as semen of Kuroge
Cattle to artificially inseminate local cattle. They could never
recreate the same richness and splendour of Wagyu. The
meat you see bearing the Wagyu label from these countries
are their best attempts and a poor substitute for Real
Wagyu.

At Nihonbashi | have abstained from serving such fake
Wagyu from the very beginning. | have even come across
beef that has Japanese Wagyu fat injected into the meat for
added flavour and firmly believe that such processes should
be banned. Ingredients are to be respected along with their
origins and the word Wagyu should not be abused and
ridiculed simply for commercial means.

All prices are in US Dollars and subject to 10% service charge and government taxes.

| often wondered, “if | brought a cow from Australia to Sri
Lanka and subsequently produce a calf, will that meat
qualify as Australian beef? Would | be able to export it to
Dubai as ‘Australian Beef'?”

Saying NO to Fake Wagyu since 1995.

AdRE &Y F A
Blowtorched A4 Wagyu Nigiri 4 pcs

$40

A& H—04 2 X T—F300g
A4 Wagyu Sirloin Steak

$250

MEFTEHEEI—R 28 LY)

A4 Wagyu Sukiyaki Course (2 guests min.)

R HF-IERSSDREIE | Sashimi or Tempura Starter
LTSRS WM | A4 Wagyu (2 slices per person)
Yasai (Vegetables) and other traditional accompaniments

CI&A | Gohan
2—7 | Soup
$110 per person

eI =HEE | A4 Wagyu Sukiyaki
9 =HE iR | A4 Wagyu (2 slices)

Yasai (Vegetables) and other traditional accompaniments
$95 per person

43BN Additional Wagyu (2 slices)
$85




TﬁWAY
! ENJOY IN YOURVILZA

FOR THE FLIGHT BACK!

CHICKEN
A 180g juic
perfection a
homemade te

crisp lettuce
$30 _I‘r [

L\

SUSHI IN A BOX
20 pcs

Tekka (Tuna) Maki | 6 p
Shake (Salmon) Maki | €
Kappa (Cucumber) Maki |
Ebi (Prawn) Nigiri | 2 pcs
$40

NON-RAW SUSHI ROLLS

Tuna Salad | 2 pcs
Salmon Salad*2+pe
$20

All prices are in US Dollars and subject to 10% service charge and government taxes.



DESSERT

J—E—
COFFEE JELLY
$8

WETARYY—L
MATCHA ICE CREAM

A creamy ice cream made
ground green tea powder

$8

EHRTARI)— L

KURO GOMA ICE CREAM
A smooth and nutty black se
ice cream

$8

MEILFE—XE
SHIBUYA STYLE FRENCH

$20

TEA POTS FOI

SENCHA GREEN TEA
FROM JAPAN

LRE

GENMAICHA TEA

FROM JAPAN

Green tea combined with roaste
rice, some grains of which have

NETS4E—

ROV —T4—

NIHONBASHI BLUE TEA
Butterfly pea flower tea infused w

$8




NIHO NBASHI

=] Lig U =

We offer tailored corporate dining experiences,
perfect for hosting company teams, entertaining
business partners, or celebrating key milestones in
a refined setting. Whether you're looking to
strengthen client relationships or reward |
colleagues, our team will curate a seamless dining
experience to suit your needs.

We also provide exclusive restaurant buyouts,
guided wine tastings, and intimate private banquet
experiences. Speak to our team to curate your
event.

- 4 g —
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THE NIHONBASHI STORY

Nihonbashi began in 1995 upon my return from university in
the USA, where my passion for creating dishes was ignited
through experimenting with simple Japanese recipes received
from my mother and aunts in Tokyo.

| created Nihonbashi, literally translating to “Japan Bridge”, to
be a culinary bridge between Sri Lanka and Japan, and later
Maldives, not only bringing together my dual Japanese-Sri
Lankan heritage, but also to bring Japanese cuisine and
culture to these paradise islands.

Since its inception 30 years ago at Galle Face Terrace in
Colombo, Sri Lanka, Nihonbashi has been plating up pure and
real Japanese cuisine, becoming the forefront of the ‘Washoku
wave' in the country. To me Washoku is a philosophy, and in
this philosophy we are aware of our natural environment. We
take great pride in sourcing most of our ingredients locally,
reserving imports for those exceptional ingredients not found
in Sri Lanka. We are proud to be one of the few restaurants in
the world buying whole tuna, as they are caught in the oceans
around the island.

At Nihonbashi, we wholeheartedly embrace the profound
Japanese principle that attributes the strength of a dish to its
core ingredients and cooking techniques. Championing the
hero ingredient of our dishes is key and this approach stems
from the belief that the complexity of Japanese cuisine arises
from its inherent simplicity. This journey has taken us on to
‘Asia’s 50 Best Restaurants’ list in 2013, becoming the first
restaurant in Sri Lanka to be placed on this prestigious list,
consecutively ranking until 2018.

The kitchens of Nihonbashi have also been an incubator for so
many other restaurants such as Ministry of Crab and Carne
Diem Grill; and we bring all these experiences with us to serve
you.

Today | am proud to be a “Goodwill Ambassador of Japanese
Cuisine” for presenting Japanese cuisine to the world and | am
grateful that my efforts in spreading Japanese Food Culture,
Japanese Ingredients and the notion of ‘Made in Japan’ have
been recognized by the government of Japan who conferred
upon me “The Order of the Rising Sun, Gold and Silver Rays” in
the name of the Emperor of Japan.

| invite you to experience the next chapter in our
journey with a selection of dining locations from
our unique private rooms to dining under the
stars. Immerse yourself in our extensive menu
offering a wide range of Japanese cuisine from
sushi to yakitori to A4 Grade Real Wagyu from
Japan.

ABOUT US

® Inthe Maldives | was inspired by the 14 shades
of the turquoise blue ocean, hence the name
Nihonbashi Blue.

® The Teriyaki sauce we use started in 1995 at
the inception of Nihonbashi and the base stock
continues to be part of the DNA of our yakitori
sauce.

° We DO NOT use any chemical aromatic
powders or taste enhancing chemicals. We use
the best ingredients Sri Lanka has to offer, using
100% local ingredients to the fullest extent.

® Our Tuna is Japan bound and we procure the
best crabs, lobsters and other crustaceans.

® We are one of the only restaurants in the
Maldives that serve Maldivian Lobster Sashimi.
This unique delicacy can be enjoyed fresh from
the custom-made lobster tank that sits at the
heart of our restaurant.

® Watch our experienced chefs in action as you

enjoy a one-of-a-kind outdoor Teppanyaki
experience under the Maldivian sky.
(] Keeping consistent with Nihonbashi's

minimalistic decor, the restaurant's floors and
walls are made up of subdued tones with accents
of Blue to reflect the magical Maldivian ocean
views. It's dining tables and chairs are made with
natural wood imported from Sri Lanka.

BARFLOTEHY

o EITAT7DBIEIETEILDZ—IACXTIL—D
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FFr5n&E L,
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TLWET,

o YETIF(FRARNPLATERGSTIT AT
[ E—ERE T, 100% RADEFMDHFEES T EICTED
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HERAL. X7 OIEAERAITOEDE . AZPOTREZ—,
IEEEEHHADREHRDEDETANTVET,

o EILTATTENOTRAZ—CRIGZIRMHT 2H—
DLANS VT LANS Y DHRRICRBEENTREDE
B(WF) DO EEFHEOTRE—ZZ D5 CHE
THTCVREERT,

o TSR THIMNEYTTIC L BERLRERHL T
505, EIVT A T DED T CHIRSEE £ TR,

o HAERFLLANSYSLWIZRIVET 1 =ERE
LEBBEW b=V DRREEEICT IV —D 77> b D
T BHNGEIVT T DB EREEZENIEEFE

LTz 7= IVERFITIE AV SV AL SEIF B TR AKR
ZEAL.BADELY ZRCONSZEEZEHLTVET,
BRI GZEE CERGREZH BT LILLEL,

ASIAS

RESTAURANTS

S.Pellegring

2013 2014 2015 2016 2017 2018
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ARIFLL A RS IE1995FDFDT A HDKENSD
IREIEHEITIRT Y T L. B PIRMD SZ T MO TR
GHBDOLYEE FDHMBNDIERACTC. TETELENE
ek L CEE L e,

MTMERIKXCE. B YTEAREDZRITFEIEZEDNL B
ERVS VA ZFLTEILVT AT EFEREBDIEIFBEE T
BZEEFEVAIRW LELIc. BB FDODRAERD
SUAD2DODIV—YEREETEBREEEIT.CDEIVLT
TDOEEDERICTHERDEREXLERER TEDHAAE
FEIFLIEWEWVDIBWNEWNDIASH SN TWVET,

30FRIAUSYA-OAYAROd—)b-TT—RX T RIC
FELTLER BRI LIFFIEDOBARZ I BEIC
BIFBTHET —LIDERIFEEODTENIE LI, Rl
EOTHIREIFHGHHIBTIFHLL —DDEBEETI . ID
BEDIREICIF FA e B Z Y EBARRENDZROEE
DHVE T, HEDEBMDKEDIIHITTTHRZELTEHY.
T TIEFITASTHEWRRIG R DHZBMATEHEND
ZIEHIZBWNTWET, e iG> FFETKGZITE
NBZARI O —ANTEMLEANS HARTELHDE AR
NG LRARS Y D—DCTHBIEZFEIICEROTEIE
ER

HERELOMBICEWTEELE L. ZOFRLEEDEDIEE
MOSEBEABFEMICHDEVIREITY, e EDRIEBDER
LB BMIE.ZFDEMZDEOHNEETHY. . £le.cD7 70O
—FICEWVWT BARREBEORFEED RIEZDARBMWE >V TIU
THBSELCTVBEVNSIERICEEDVTWVWE T, COF BN
BADBWIE2013FELS56FET CIT7IT DRI A RZ250
NSS4V THREVNSIRERRLEITE LT,

ARELOEBRIG FEDBEIEI AN ) —- AT 0579
AR TATLTI)IVIEEMDELDL ATV DRRAEDE
DTVWET IBIEBELGL AN TORBRZERF> T RED
HY—ERZRELEITTVOBDTT,

S A BRRIEA R IRN T 5 AANBREAS TH5
TEEBEVICBL BEORIIL BEDEI ZLTTAA R A
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WET, REDRICHWTRICTBENAEZ  ZBE LTV L

e BABRICHREHLTOET,

A==V TFANR=F— LD IFORENELO DTS
AFCHREE T BHFHDIGFRZREA T FACBEDIRDRDE
EHRBRLTKIEEV FRDOHRER AT L — FOEEMFET
JEREVCBAFRREEZIRHTEEEBA 1 —E THEELELY,

SHOBEXRIELTOREN HiEfclctoCERBGRBEESTE
HZFEOCVWEY

CREATOR AND OWNER:

K 4= 4> ¥ > DHARSHAN MUNIDASA
JEERKE K, BEAEEROBEKE

Recipient of The Order of The Rising Sun,
Gold and Silver Rays

Appointed Goodwill Ambassador For
Japanese Cuisine
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MiNIsTRY Or CRAB

ASIA’S 50 BEST RESTAURANTS | 2015 - 2022
COLOMBO  SINGAPORE « BANGKOK
SHANGHAI « MALDIVES « CHENGDU

KUALA LUMPUR * MELBOURNE

NIH NBASHI

BY R/Z DHARSHAN
PORT CITY, COLOMBO
ASIA’S 50 BEST RESTAURANTS | 2013 - 2018
SRI LANKA ° MALDIVES

CARNE
DIEM

G RILL
BY
DHARSHAN

MALDIVES



Book a sunset fishing trip with Ocean today and
catch your own dinner! Bring us your catch, and

let us prepare it as a gourmet meal.

The first fish, up to lkg, is on the house!




SAKE
SMALL BOTTLES

Josen Mizuno Gotoshi Sparkling (360ml) $70
Cowboy Yamahai Junmai-Ginjo (300ml) $70
Fisherman Sokujo Junmai Ginjo (300ml) $70
Ginrei Gassan Junmai Dai-Ginjo (300ml) $95
Shirataki Jozen Junmai Daiginjo (300ml) $95
CARAFE & BOTTLE

(240ML & 720ML)

Hakutsuru Junmai (240ml) $20
Eisen Junmai (240ml) $30
Hakutsuru Junmai Dai-Ginjo $40/ $100
Ginrei Gassan Honjozo $40/ $100
Miyanoyuki Gokujyo (720ml) $100
Kome Hyappyo Junmai Ginjo $70/ $180
Takaki No Ippin Junmai Daiginjo $110/ $280
Dassai 23 Junmai Dai-Ginjo $280
STANDARD

(1800ML BOTTLE)

Eisen Junmai $280
Hakutsuru Junmai $210

HOT BEVERAGES
Green Tea Pot (Hot)

Green Tea (Cold)

Short Black

Long Black

Blue Tea Pot (Hot)

$8
$8
$5
$5
$8

WHITES
ITALY
Nihonbashi Pinot Grigio, Italy

FRANCE

Joseph Drouhin Macon Bussieres
Burgundy, France

Domaine Du Nozay Sancerre Blanc,
Loire, France

SPAIN
Pazo Das Bruxas, Albarino

AUSTRIA
Weingut Laurenz V. Charming Gruner
Veltliner Reserve, Kamptal, Austria

NEW ZEALAND
Cloudy Bay Sauvignon Blanc

USA
Chateau Ste. Michelle Chardonnay
Columbia Valley, USA

SOUTH AFRICA
La Vierge Original Sin Sauvignon Blanc

GERMANY

$70

$70

$150

$70

$90

$120

$80

$70

Schloss Vollrads Riesling Kabinett Rheingau $80

Germany

CHILE
Cono Sur Single Vineyard Block
No. 23 Riesling

REDS

ITALY

Carne Diem Pinot Nero
Ruffino Chianti DOCG
Tuscany, ltaly

Prunotto Dolcetto d"Alba
Piedmont

USA
Erath Pinot Noir
Oregon, USA

WATERS
Crossroads Still
Acqua Panna, 750ml
San Pellegrino, 750ml

$90

$70
$70

$90

$100

$3
$9
$9

WHITE BY THE GLASS

(150ML)

Nihonbashi Pinot Grigio, Italy $15
La Vierge Original Sin Sauvignon Blanc $15

ROSES

Ministry Of Crab Pinot Grigio Blush, Italy $70
Studio by Miraval 2020, Provence, France  $80
Chateau d'Esclans Cotes de Provence $90
Whispering Angel Rosé, France

ROSE BY THE GLASS

(150ML)
Ministry Of Crab Pinot Grigio Blush, Italy $15
Studio by Miraval $15

AUSTRALIA
Tolpuddle Vineyard Pinot Noir
Coal River Valley, Australia

$160

RED WINE BY THE GLASS
(150ML)

Carne Diem Pinot Nero $15
Ruffino Chianthi DOCG $15
Tuscany, ltaly

All prices are in US Dollars and subject to 10% service charge and government taxes.



THE
ULTIMATE

Surf § Turf

THREE HOURS | THREE RESTAURANTS

A progressive dining experience of Chef Dharshan Munidasa’s 3 Restaurants
at CROSSROADS

Experience Dharshan’s Signature Starter at

NIHONBASHI BL UE

OLIVE OIL KAKE TAI CHA
Snapper Sashimi with Hot Olive Oil & Garlic poured over it

Followed by the Iconic Sri Lankan Mud Crab at
MinistrRy O CRAB

XL (UP TO 1KG) CRAB
Enjoy the iconic Mud Crab flown in from Sri Lanka in our signature preparations
Garlic Chilli or Pepper served with our original recipe Garlic Bread

Grand Finale with the Dessert at

CARNE DIEM

(€ R I L L

CHOOSE YOUR CUT (to share):

400G SIRLOIN 8-Rib RACK OF LAMB
A decadent 2-inch slab of OR Tender Lamb Rack from
Sirloin from Westholme, Maimoa, New Zealand
Australia

Both cooked in our unique method in our oven Ignis Maximus at 750°C!

DESSERT (to share):
Crusty French Toast with whipped cream, strawberries and a drizzle of palm sugar syrup

With Champagne Buggy Pick-up from the resort
(On arrival, the bottle will be transferred to the table)

$450++ Per Couple $399++ Per Couple
MOET & CHANDON Veuve Clicquot

$370++ Per Couple $300++ Per Couple
With a glass of wine Food only

per person at each restaurant



