


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-
guirements, please inform a member of a staff or ask
for more information prior to placing your order.
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Soups

Miso Soup With Crab (56 cal) 43 (s 56) ugehlu 2o guuse dyjgu
Crabstick, tofu, wakame, spring onion meLJqu L_,.ol5Ig «gagi (gl
e Tom Yum Soup (142 cal) 47 (2-un 142) o1 0gi dujgln @

Shrimp, crabstick vgelhlu «(Spon



Starters

Crab Salad (155 cal

Crab, cucumber, ebiko, crunchy tempura flakes,
mayonnaise

Crispy Quinoa Crab Bites (166 cal)
Crab, avocado, mango, lemon, ebiko,
special sauce

Spicy Crunchy Mix (276 cal)
Salmon or tuna, crunchy tempura flakes,
spicy mayonnaise

Edamame (146 cal)
Salty or spicy steamed soy beans

Horenso Gomae (156 cal)
Boiled spinach, lemon slices, sesame sauce

Alaskan (175 cal)
Salmon, avocado, crunchy tempura flakes,
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-sukuri (182 cal)
Thin slices of salmon, tuna, ponzu 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 (189 cal)

Fried shrimps, carrots, ginger, special spices

Rock Shrimp (345 ca

Fried shrimps, wasabi mayonnaise sauce

Dynamite Shrimp (345 cal)
Fried shrimps, sriracha mayonnaise
& chili sauce

Shrimp Tempura (290 cal)

Fried shrimps

Spring Roll (199 cal)

Shrimp or vegetable

@® Spicy
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Speciality Nigiri

Each specialty nigiri is served
as two pieces per order

Signature Nigiri Selection (370 cal)

Chef’s selection of 6 specialty nigiri 185
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Sweet Lime Salmon Nigiri (97 cal)

Salmon, black sesame, crunchy tempura flakes, 53
sweet lime sauce

Spicy Truffle Salmon Nigiri (92 cai)
Salmon, shitake mushroom, 56
spicy truffle mayonnaise sauce

Zesty Salmon Nigiri (90 cal)

Salmon, truffle oil, crispy salmon skin, 93
lemon & lime zest

Glazed Ponzu Salmon Nigiri (90 cal)

Salmon, caramelized onions, crispy crab flakes, 24
jalapeno, sweet & tangy ponzu sauce

Sweet Balsamic Yellowtail Nigiri (128 cal)

Yellowtail, caramelized & spring onions, 29
passionfruit seeds, quinoa

Parmesan Truffle Shrimp Nigiri (147 cal)

Torched shrimp, parmesan cheese, 93
spicy truffle citrus sauce

Truffle Scallops Nigiri (151 cal)

Salmon, truffle oil, crispy salmon skin, 64
lemon & lime zest

Butterfly Scallops Nigiri (142 cal)

Salmon, truffle oil, crispy salmon skin, 99
lemon & lime zest

Wagyuzan Nigiri (186 cal)

Torched mb 9+ wagyu beef, caramelized onion, 77
parmesan cheese

Beef Burger Nigiri (147 cal)

Grilled black angus beef tenderloin, 29
mayonnaise & teriyaki sauce
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Classic Nigiri & Sashimi

Salmon, shrimp and yellowtail
available upon request

Nigiri served in 2 pieces
Sashimi served in 5 pieces

@® Spicy



Maki Rolls

Your choice of 4 or 8 pieces

Pieces
Shrimps 4 8 S H02
Shitake Maki (282 cal) (20u282) SSlo Sl
Shrimp tempura, crab, avocado, quinoa, 52 84 Sl tha Jjgayi Spon
special sweet sauce " 8)lag 8gla Ugals dualia
Shrimp Katsu Maki (290 cal) (204 290) SSlo lguuils (S pan
Shrimp tempura, breaded shrimp, crab, 54 89 wwoehlu (blewadl Spon (jgu0i (Spoa
chives, sweet & spicy cajun sauce 6jlag 6gla dwalia BpjS
Tempashi Maki (366 ca) (20w 366) SSlo ulioud
Shrimp tempura, fried crab, lettuce, 52 82 (M «Sldo ug_oJo_LuJ |J9J.o.| (SHOD
sweet & spicy mayonnaise sauce 3)lag 8gla jigile &alia
Crispy Shrimp Maki (380 cai) (201 380) SSlo Jiuojdio (Spon
Shrimp tempura, crab, avocado, 50 82 Jdgias . 9_\|59.0| wweehlu (djgrai (Spoa
quinoa, special sweet sauce &als 8gla dualia
Tempura Maki (410 cal) 53 | 89 (2w 410) SSlo |jguald
Boiled shrimp, shrimp tempura, teriyaki sauceuce SSUp wabia djgrai (Spea «(§oluie (Spoa
Seven Maki (442 cal) @us442) A SSlo
Shrimp tempura, avocado, lettuce, 45 76 (A 9.\[59.o| ljgrai (Spoa
mayonnaise & teriyaki auce SSUsig juigile &aba
Dynamite Maki (418 cal) (20u418) Slo Juolials
Shrimp tempura, crab, avocado, lettuce, 92 84 A (galsgal ug-do-l-w )10 (Sp0a
dynamite sauce Coluls walia
Onyx Truffle Crunch Maki (392 cal (2-0u392) Slo oo Jasi yusyigl
Shrimp tempura, avocado, sweet potato purée, 69 117 duuggo 8gla Ll 9_\[593| ljg1od (Spon
crunchy tempura flakes, Qo jdo l)guod gha
teriyaki & truffle aji amarillo sauce los &o glyyLol L=;Ig SSUp aba

Salmon

Special Salmon Maki (186 cal) 43 74 (-0 186) Slo Sl Jbiugau
Salmon, avocado, crunchy tempura flakes Lo jio |J9J.O.J ng 9.\[59.o| «gollu
Salmon Twist Maki @271 cal) (a.uu 271) wagalo ugth.:J L”JSLo
Salmon, avocado, togarashi, 47 77 ‘L:,Jj:lleégj «g>3l5qal «ugodlw
wasabi & teriyaki sauce SSU go g Laba
Volcano Maki (289 cal) 49 78  (aun289) \._?SLo qilslga
Salmon, crab, shrimp, avocado, «938gal (ljgrai (Spon cwgehlu (wgallw
special sauce @wald walia
Crab ugehlu
Fried Kani Maki (261 cal) 45 e 2 261) SSlo SilS salpa
Fried crab, wasabi mayonnaise sauce Higilo 1bulg &alia L,Jn.o ugelhlu
Tropical Maki (184 cal) 48 29 (2-uu 184) LJSLo JBaig i
Crab, mango, avocado 9:sl5qal (gaile «ygelnlu
Crazy MakKi (180 cal) 48 28 (2un 180) SSlo (SjyS
Crab, crunchy tempura flakes duojdo ljgral 8Jo.o ol
California Maki (182 cal) (2o 182) L:,SLo Liijqaulls
49 79
Crab, avocado, cucumber, sesame (OO ¢ JLu 93[59.o| el
m £ °
Yellowtail il Jaadl
Spicy Yellowtail Maki (344 ca) 2uw 344 SSlo yauadll JuAdl uuglw
Yellowtail, crab, avocado, crunchy 47 79 8J°‘“ 931564l «gel] }ma-l“ Juall
tempura flakes, spicy sour sauce duaolag 8)s dalia (ddioyio ljgiod
Vegetarian il
Kappa Maki (132 cal 29 46 (2.0 132) k",Sl.o Lls
Cucumber jba
Avocado Maki (154 cal) 32 49 (2 154) SSlo galSgal

@® Spicy
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Teppanyaki Main
Dishes

Wagyu Beef Yaki (430 cal)
Grilled mb 9+ wagyu beef with side vegetables, 295
yakiniku sauce

Beef Teppanyaki (340 cal)

Grilled black angus beef tenderloin with side vegetables, 167
your choice of teriyaki or soy sauce

Chicken Teppanyaki (235 cal) 92

Grilled chicken with side vegetables,
your choice of teriyaki or soy sauce

Shrimp Teppanyaki (265 cal) 109

Grilled shrimp with side vegetables, ginger sauce

Salmon Teppanyaki (305 cal) 115

Grilled salmon with side vegetables,
your choice of teriyaki or soy sauce

Mixed Vegetables Teppanyaki (145 cal 65

Grilled spinach, mushroom, zucchini, soy sauce

@® Spicy
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Ri i
Truffle Mushroom Rice (s cal) 90 (2-un 485) jhaallg Jayill j)l
Parmesan cheese, mushroom, spring onion pasl pas (haa (ljpojl diua
Japanese Fried Rice (310 ca) 46 (2.0 310) awdbildl aayn Il e Jlao j)
S;O;Z% |\(I9Wt2 soyO?aL;crﬁéyourchmce of oo hiliisl go Lgiall daliag 2

9 » €99, org ool gl Gawll gi LAl
Steamed Rice (200 cal) 38 (2.0 200) JLal (Sle gyl

@® Spicy



Mocktails

Mojito (185 - 220 cal)

Your choice of Classic, Passionfruit, Raspberry,
Mango or Strawberry Mango

Sweet & Sour Passionfruit 235 cal)

Pineapple, orange, passionfruit

Smoothies

Frozen Passionfruit (202 cal)
Passionfruit, strawberry, lemon

Pina Colada (265 cal)
Pineapple, coconut

Mango Smoothie (275 cal)
Mango, strawberry, pineapple, orange

Mint Lemonade (86 cal

Soft Drinks & Water

Small Mineral Water
Large Mineral Water
Small Sparkling Water
Large Sparkling Water

Soft Drinks

Hot Beverages

Japanese Green Tea
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>

@ Roshana Center
+966 53 559 8855

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

®

info@znresraurant.com
https://www.instagram.com/zn_restaurant/
www.znrestaurant.com



