KABUKI

MALDIVIAN LIVE LOBSTER MENU

Enjoy fresh, 10C€11]y caught IObSECT

prepared imm a Varlety OF Ways

US$ 25.00 ++
per 100 gram of lobster

Sashimi On Ice @«

lobster | soy sauce | wasabi | gari

Lobster Miso Soup @

miso cream | tofu | spring onion |

Wakame SCRWCCd | togarashi

Lobster Tempura @«
crispy onion | asparagus | green tea salc |

sesame | amazu ponzu sauce

Dashi Ponzu Style

Sauteéd Lobster @
dashi | ponzu sauce

asparagus | tomatoes

mix mushrooms | hijiki scaweed

Grilled Lobster @0«

SC&SOH&] Vegetab]es | three SidC sauces |

anticucho | teriyaki | wasabi pepper

@2 Contains Nuts | b Shellfish | & Gluten

Prices are quoted in US Dollars and subject to 10% Service
Charge and 17% GST.




KABUKI

APPETIZERS

Edamame &~
salted or spicy

Spicy Tuna Crispy Rice

crispy rice | scallion

creamy SpiCy tuna

Wagyu Tacos ¢

wagyu beef | onion ponzu | garlic chips

Potato Croquettes %«

aji amarillo mayo | cruffle | coriander

Tuna Tacos ¢

spicy tuna | miso | cilancro | crispy garlic

Tempura Mix ©¢

prawns | fresh vegetables | tozasu dressing

Ausctralian Wagyu Tactaki &

onion | garlic ponzu dressing

Maguro Tarctare
yuzu

avocado | tobiko | micro greens

Homemade Spring Rolls &
fresh vegetables | mushrooms | ginger
bean sprours

Goi Cuon @

rice wrap | crab meat | mango
fresh Vegetables | sweet chili sauce
mayonnaise

Mango & Chicken Salad @
cabbage | carrot | cucumber | almond

mango & pincapple dressing

Salmon Salad =
cabbage | ieeberg lettuce | carrot
cucumber citrus & avocado dressing

% Vegetarian | @ Contains Nuts | {J Dairy | @ Shellfish |
X Seafood | ¢ Gluten | 2 Pork | & Spicy | & Alcohol |
Raw Protein

Prices are quoted in US Dollars and subject to 10% Service
Charge and 17% GST.
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KABUKI

MAKI

Avocado Maki & ¢
Cucumber Maki &«
Yellowfin Tuna Maki = #

Salmon Maki ¢

ROLLS

Dynamite Prawn Tempura @
avocado | cucumber | tobiko
aji amarillo mayo

Spider Soft-Shell Crab @«

chives | cucumber | avocado | sweet miso

Crispy Maguro Tanuki ¢
tuna | takuan | cucumber | sesame seed

jalapeno | spicy mayo

Seared Salmon ¢

truffle salsa | avocado | wasabi mayo

California Rolls @«
crab meac | tobiko | cucumber | avocado
wasabi mayo

% Vegetarian | # Contains Nuts | [} Dairy | €2 Shellfish |
K®d Seafood | ¢ Gluten | {2 Pork | 4 Spicy | & Alcohol |
Raw Protein

Prices are quoted in US Dollars and subject to 10% Service
Charge and 17% GST.
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KABUKI

RAW

NIGIRI

Maguro o ¢
yellow fin tuna

Unagi ¢
bbq eel

Hamachi vo ¢

yellow rtail

Local Reef Fish vwew
C}ltCh Of the day

Shake vwes

atlancic salmon

Toro we«
blue fin tuna belly

Hokkaido ey
scallop

SASHIMI

Maguro o ¢
yellow fin tuna

Unagi ¢
bbq eel

Hamachi vo s

yellow rtail

Local Reef Fish vwew
C}ltCh Of the day

Shake vwes

atlancic salmon

Toro we«
blue fin tuna belly

Hokkaido ey
SCQ]]OP
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% Vegetarian | @ Contains Nuts | {J Dairy | @ Shellfish |
X Seafood | ¢ Gluten | 2 Pork | & Spicy | & Alcohol |
Raw Protein

Prices are quoted in US Dollars and subject to 10% Service
Charge and 17% GST.



KABUKI

MAIN

Salmon Teriyaki ¢
fresh vegetables | steamed rice

Miso Glazed Black Cod s
yuzu honey miso | hajikami ginger

pickled radish

Roasted Lobster Udon @
udOn ﬂOOd]eS ‘ pOI‘tObeHO muShTOOmS
asparagus | Ol‘gaﬂic baby Vegetab]es

]ObStCl‘ butter

Sous Vide Lamb Rack

shiitake potato croquette

Wagyu Beef 0
beet flambé | japanese-style risotto

goma dip | truffle teriyaki dip

Slow-Cooked Duck Fillet #

Fresh Vegetab]es | hOl’le ‘ SOy | rice cream

bOk choy ‘ klﬂg OyStCI’ mushroom

Chicken Satay @2#
steamed rice | pick]ed Vegetables
peanut & coconut sauce

Mongolian Beef #
shiitake mushrooms | shimeji mushrooms
king oyster mushrooms | soy sauce

Pork Belly w#

burning bok choy | caramelized vegetables

SOy sauce

Yaki Mendake Noodles @&«

option of shrimp, chicken, or vegetables

Traditional Green Curry 0@¢
option of grilled chicken thigh or prawns
spicy coconut curry | bamboo shoots
ginger | green chillies | sweet basil

Vegetable Pad Thai ©o@¢
flat rice noodles | thai style sauce
chili sauce | chopped peanucs

% Vegetarian | # Contains Nuts | [} Dairy | €2 Shellfish |
X®d Seafood | ¢ Gluten | {2 Pork | & Spicy | & Alcohol |

Raw Protein

Prices are quoted in US Dollars and subject to 10% Service

Charge and 17% GST.
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KABUKI

SIDE DISHES

Chili & Garlic Mixed Vegetables ¢ 18

Egg Fried Rice &

Garlic Mixed Vegetables &%« 18
Japanese Steamed Rice = 14
SOUP
Tom Kha Gai s 36

chicken | lemongrass | basil
chili | coconut

Ramen @¢ 38
shrimp | chicken | miso | tofu

mushroom | ramen noodles

DESSERTS

Matcha Lava Cake 0 20& # 28
white chocolate | chestnut ice cream
amarena cherry coulis

Yuzu Créeme Bralée & 28

matcha green tea raspberry cake

White Chocolate Delight p&« 28
matcha green tea | raspberry & azuki cream

miso biscuit

Yuzu Panna Cotta [ 20 24

lychee coulis | black sesame cookie

Passion Fruit & Mango Soup & 28

lemongrass | coconut cream

% Vegetarian | @2 Contains Nuts | J Dairy | €2 Shellfish |
K Seafood | ¢ Gluten | {2 Pork | & Spicy | & Alcohol |
© Raw Protein

Prices are quoted in US Dollars and subject to 10% Service
Charge and 17% GST.



KABUKI

KABUKI TASTING MENU

Explore a diverse and vibrant showcase of
Asian cuisine in our specially curated
tasting menu.

US$ 200.00 ++ per person

Edamame &~

salted or spicy
J

Spicy Tuna Crispy Rice ¢

creamy tuna | crispy rice | scallion
)

Tuna Tacos &

spicy tuna | miso | cilancro | crispy garlic

Australian Wagyu Tataki

onion | garlic ponzu dressing

Dynamite Prawn Tempura @«
avocado | cucumber | tobiko

aji amarillo mayo

Miso Glazed Black Cod ¢
yuzu honey miso | hajikami ginger

pickled radish

Sous Vide Lamb Rack

shiitake potato croquerte

White Chocolate Delight Y4
matcha gl‘eeﬂ tea | raspberry & azuki cream
miso biscuit

% Vegetarian | @ Contains Nuts | [} Dairy | §» Shellfish |
x> Seafood | ¢ Gluten | 2 Pork | # Spicy | @ Alcohol |
Raw Protein

Prices are quoted in US Dollars and subject to 10% Service
Charge and 17% GST.




KABUKI

VEGETARIAN SET MENU

Showcasing the best Asian flavors
reimagined for the vegetarian palateA

US$ 110.00 ++ per person

Senzai Platter %
crispy spring roll | wasabi mayo | creamy
crispy rice | spicy avocado salsa

truffle potato croquette | aji amarillo aioli

Chef’s Selection Of Sushi &
crispy veggiec tempura roll

fruit and Vegetable sushi nigiri

Garlic Fried Rice &

tempura asian vegetables | dip

Truffle Mushroom Risotto &

Garden Of Delights &

wasabi cheese cake

crispy chocolate fingers
ice cream | pineapp]e skewers
tropical fresh fruits

% Vegetarian | @ Contains Nuts | [} Dairy | §» Shellfish |
x> Seafood | ¢ Gluten | 2 Pork | # Spicy | @ Alcohol |
Raw Protein

Prices are quoted in US Dollars and subject to 10% Service
Charge and 17% GST.




