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ADD (AJUN-STYLE SPI(ES To

ANY FISH oR (ALAMARI ORDER. PLATTERS To SHARE
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PICK A FEW AND SHARE AROUND THE TABLE HEALTHY % AVTHENTI( | EN)oY ALL THE 400DNESS oF THE SEA | PLAT"‘EKS THE MoRE THE MERRIER
Greek Salad (Small) 450 ‘ : ] : (Hoof€ BETWEEN: ‘ Platter for Two 3300
,C:)ys;ersd 6 /l; 2/18 950/ 1900/ 2700 | Grilled Kingklip 200g 1450 el - Ty | SHARE oR BE SHELLFISH. YoUR (Hol(E i
resh and co Greek Salad (Large) 650 | Served with French Peas and Butternut Mash Chips, Rice, Stir-fried Vegetables, Butternut | 6 Mussels, 12 Prince Prawns, Catch of the Day,
s ; | Mash & C Spinach Side Salad with | Calamari & Calamari Heads
Mus:sels inLemon G?rl'c Sauce 650 Seared Salmon Salad 700 | Grilled Salmon Fillet 2009 1250 & rearr.iy pinac f)ra . o | ALL oUR FAMoUS GREAT-VALVE
Sautéed Mu.ssels served in our homemade Fresh seared Saimon'slices, sarved with | Served with Stir-fried Vegetables any Calamari, Prawn, Fish or Combo meals. | PLATTERS ARE SERVED WITH: Shipmate’s Platter 3500
Lemon Garlic Sauce A otado and Ponzuid e : Grilled Pepper Tuna Steak 200g 1050 : e i o L 4 Kingklip, Calamari 3 Ways
; 2 ips, Rice, Butternut Mash or Creamy Spinac ; ! -y
Grilled S.ardl.nesf 600 Seared Tuna Salad 700 ! Tuna Steak coated in English pepper and | (Grilled, Fried & Cajurl) 7 Shqre Getween 2
Served with Stir-fried Vegetables Seared Tuna slices coated in sesame, : served with Creamy Spinach : Solemate Platter 3750
Grilled Calamari 750 served with Avocado and Ponzu sauce | Sole 1050 (OMBOS | 18 Prince Prawns, Calamari, Calamari Steak,
Served with a choice of Cajun, Tender Octo \ ; ; ; [ [sish
-l ] pus Salad 750 Grilled Sole served with Chips I | S Fo (o) N Mussels - Share between 3
Creamy Lemon Sauce or Chimichurri sauce Marinated Octopus mixed with oregano : Fargous Feesh & Chips o) (USTOMERS’ FAVOURITES! : PLA EK K E LS bibder 4300
Prawn Cocktail Skewer 700 Kalamata olives and parsely, served with a \ Ol gkl e bad Gy bEsEr Ol & _ | MoRE oF THE BEST FoR LESS! [ y )
6 steamed Prawns served with cucumber Lemon Ginger dressing ! Catch of the Day & Calamari 1300 ! Lk FenceEiging Calamnag & ¢ F 4
ibbons & 1000 Island S | ooy Srecr e . [ PickloFthe Ockah 1700 of the Day Fillets - Share between 4
19083 1 2R Haloumi & Roasted Vegetable Salad = 750 ‘ Grilled S 950 Tilapia & Calamari 2500 \
Mixed greens with grilled Haloumi Cheese | v | 6 Prince Prawns, Catch of the Day Full Deck Platter 6600
5_7 g ‘ Served with Haloumi Cheese, olive oil and Prawns & Mussels 1650 | & Galarnari } )
and mixed roasted vegetables | Rosemary and Butternut Mash AP iCe Pravns A e oy ‘ 30 Prlnc.e Prawns, Mussels, Calamari,
: wh ] ‘ Platter for One 1850 Calamari Steak Strips & Catch of the Day
MEZE ! aba Wiy D= & Clanman -9 \ 3 Mussels, 6 Prince Prawns, Catch of the Day, share between 4
| Grilled or Cajun served with Stir-fried 6 Prince Prawns & Calamari ‘ Calabnari :& dalardari Headsl r
A PERFECT MAT(H WITH (oME To o(EAN BASKET | vegetables - . At | Port Platter 3950
ol/R HoVSE BKEA[) | rawins atch ot Eee | Da Beeg One 2100 18 Prince Prawns, Catch of the Day &
FOK A HEALTHY LVN(H . | 6 Prince Prawns & Fish Fillet ! Cal AL aglap 2
| | 4 King Prawns, Calamari & Catch of the Day alamari - Snare between
Tzatziki (V) 300 ‘ Prawns & Tilapia 2500 |
. | Starboard Platter 4600
Yoghurt salad with garlic and cucumber | 6 Prince Prawns &Tilapia | Seafoqd 'PaeIIa ] 15 2000 ) !
| (ALAMAK, ‘ Our variation of this classic dish, prepared 24 Prince Prawns, Calamari, Mussels &
Eggplant Mousse (V) 300 “l HE L,é HT S 'DE | | with our Catch of the Day, Mussels, Catch of the Day - Share between 4
Roasted eggplant mousse with rosemary | | Shrimp, Cal i, olive oil, L
QNLLED, FNED oR (AJUN Ll g e Seafood Paella for Two 3500
and thyme oUR DELIlovS SANDWI(HES | | onions and rice, served in a traditional
| L | (0] iation of this classic dish, d
Roasted Eggplant with Feta (V) 300 ARE AVAILABLE oN RYE BREAD | Calamari 1200 ADD ONE (OK TH KEE) OF | Paeliagen %Jrvarla AR Y s L prepalte
i SurkarBus enabr Calambri Tubbs with our Catch of the Day, Mussels, Shrimp,
Roasted eggplant, garlic and feta oR WHITE / BKOWN ('AB/”TA : OVK DEL'(OVS TOP—VPS : Calamari, olive oil, peppers, onions and rice,
Red Snapper Carpaccio 650 | Calamari 3 Ways 1750 Y | served in a traditional Paella pan
Thinly sliced Red Snapper mixed with SERVED WITH: ! Grilled, fried and Cajun-style To OUK MEAL i by | |
. . k 2 ‘ ‘
red onion and sumac dressing Chips or a Side Salad | Grilled Calamari Steak 200g 1100 . | p<atir>
T Haloumi Cheese 250
Kalamata Olives with | Served with grilled corn and |
Lemon & Garlic (V) 300 Seared Tuna Sandwich 850 [ butternut mash Mussels in Lemon Garlic Sauce 450 \ P m The ocean's not a fish factory, so not every fish looks the
spiceddli Thinly sliced seared Tuna, gherkins, \ [ p<aniie> same (although they all look beautiful to their mother).
fallele [ T e ok leaney | Prince Prawns 650 | But we promise that, while the shape, size or number
: : i | . | of pieces on your plate may change, the portion size
EO:Si(::ehd MIX?S PEpPerSER 300 Grilled Snapper Sandwich 880 | Calamari 650 | (raw weight) stays the same. And you'll always get the
eta Cheese S fllet tedi t chiit | RAW ) | best value, healthy options, and sensational seafood.
Topped with garlic and olive oil RIS SRS L e | Chips 200 |
. 3 Sorry! We do not accept payment by cheque.
Avocado with Cherry Tomatoes (V) 300 S”"Zd I?l;,awn V\(Ijraph 810 : oUR (ROWNING G4LoRY ... Rice 200 : All prices include VAT.
Mixed with coriander, red onion and mint FERT 1V G890 Fe BN REY Foar =
red onion and rocket leaves : EAT WITH YoUR FINGERS Stir-fried Vegetables 200 :
Smoked Salmon Sandwich 850 | Prince Prawns (12) 1650 Butternut Mash & Creamy Spinach 300 |
Served with bean sprouts, spring onion, ‘ Pri ‘ 12 PRINCE
rince Prawns (18 2350
capers and tzatziki : ey : PRAWNS '550
: Prince Prawns (24 2900
D,PP,NQ mo' Avocado & Haloumi Wrap 750 : (2§)
Dip our complimentary Grilled Haloumi cheese, basil, coriander, ‘ Queen Prawns (12) 2500
Welcome Bread into the free §/05qq dndpispigy refpefipdoBiEgd : King Prawns (6) 2100 L
Chilli,Garlic or Tartare Sauces. | King Prawns (12) 3900
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LIKE ALL Good ART, | §oY HAPPY To4ETHER foY DELICloVS
MAKING SUSHI TAKES TIME |
: Sushi for 1 950 Prawn Tempura Roll (4 pieces) 450
| 3 pc Prawn Nigiri A seaweed roll filled with rice, avocado and
P' E(ES HANZ l,},:(l.;l; (6 PAI';?EI?), HAND Roll [ 3 pc Crab Stick Maki tempura (fried in batter) seafood topped with
‘ 4 pc Salmon California Rolls sweet chilli sauce
| F :
Vegetable Mi 450 400 4 pc Tuna Fashion Sandwiches . ]
) ey R ! i Rainbow Rolls (8 pieces) 850
vocado, Asparagus & Cucumber |
| Sushi for 2 1800 Alternating strips of Salmon and Avocado
Prawn 600 550 | 6 pc Prawn Nigiri wrapped around a rice roll filled with Asparagus,
Tempura Prawn, Avocado & Carrot \ 6 pc Crab Stick Maki Carrot and Tamago
| L
salmon 550 500 ‘ 8 pc Salmon California Rolls ] ]
dd il o] ‘ 8 pc Tuna Fashion Sandwiches Crab Frosted Rainbow Mountain
| (8 pieces) 1200
Tuna 550 500 | Chan's Platter 950 A Rainbow Roll topped with alternating strips
Tuna, Avocado & Carrot ! 2 pc Salmon Roses of Salmon and Tuna, filled with Crab Stick and
| ) )
3 pc Vegetable Mix Avocado coated with Tempura flakes and
?r:;ap::ir ring Onions & Asparagus 1 i : 3 pc Salmon Skin Maki Spicy Mayo
ga il T | 4 pc Crab Stick California Rolls
Eel 650 600 \ Andy’s Mari Mari Sashimi 950 I”
Smoked Eel, Teriyaki Sauce & Spring Onions ‘ Bonsai Platter 1100 Thin slices of Salmon Sashimi in Yuzu & Teriyaki |
Spicy Sal 600 550 : VEAETARIAN SPREAD SE(oNDTTo NoNE sauce, topped with Ginger and Spring Onion
P'cy At | 4 pc Veg Fashion Sandwiches l
Spicy Salmon, Avocado & Cream Cheese | 4 pc Greek California Rolls Tempura Prawn Star Roll (4 pieces) 750 i SEA OOD A I EVEWDAY
Spicy Tuna 550 500 { ‘ 4 pc Veg California Rolls Spicy California Roll, inside out topped with |
| : | T
Spicy Tuna, Avocado & Carrot /5 ‘ 6 pc Vegetable Mix Tempura Prawn and Teriyaki Sauce || é KE A v ALVE H AS
Spicy Snapper 500 450 SASHIMI : Salmon & Tuna Platter 1500 Seared Tuna Roll Mops (4 pieces) 700 |
Spicy Snapper & Avocado | 2 pc Salmon. Nigiri Thinly sliced raw Red Tuna filled with Avocado, BEEN OVK S PE(' AL l >
salmon Skin 500 450 : ; Pa iu"a m'gl':' Cucumber, Spicy Mayo and Red Onions /
Salmon Skin, Avocado & Cucumber | PR e | OVK PA 'o
_ | 3 pc Saimon Sa_-"h.‘m' Red Roof Platter (8 pieces) 750
gr?,t; jc'f('(;_k o 500 450 [ ARcN e Saigi Vegetable California Roll topped with I
rab Stick, Tamago & Carrot : shhihibe Pidttbr 750 Red Tuna, Spring Onions and Sesame Oil AN D OVK 4 AME i
: i Przlawn Califc;rnia RoII; \L Salmon Gift (4 pieces) 700 E , LE DA
(A“F?{iNL:,? SAN];’:ISI%,LIOE% ‘ # BRI T B ey Salmon Fashion Sandwiches topped with
| { : L 1]
(8 PIECES) (8 PIECES) | Salmon Platter 2200 Jalpon. L agangndory Haye ! S ' N (E '9 9 5
[ 4 pc California Rolls 3 =
Vegetable Mix 450 500 | 6 pc Maki Prigon Bpar( pieses) o0 |
Avocado, Asparagus & Cucumber | 1 L1y California Rolls topped with Avocado, [
| R [ £ Red Tuna, Red Caviar and Spicy Mayo |
Salmon 550 600 | 6 pc Sashimi
Salmon & Avocado ! Ridg skih Platter 1250 New Style Rolls for 2 (8 pieces) 1050
| )
TN 550 600 ‘ 2ok daimbA Rodkes 4 pl.eces Salmon Dragon Boat Rolls
Tuna, Avocado & Carrot : 3 pc Vegetable Mix Maki 4 pieces Tuna Red Roof Rolls
Eel 650 700 | z PS gr?b Sticck ,I\'/;aki i1 Seared Tuna Sandwich (8 pieces) 1050
Smoked Eel, Teriyaki Sauce & Spring Onions : 4 pz P?ar\:]v:\)r;:asahlioor:r::n dc:/visches Avocado Fashion Sandwiches topped with
) P Seared Tuna, Spring Onion, Teriyaki Sauce
Spicy Salmon 600 650 ‘ b
Spicy Salmon, Avocado & Cream Cheese : Zen Platter 1400
- ‘ 2 pc Salmon Roses
SplcyTuna 550 600 | 3 pc Salmon Nigiri
Spicy Tuna, Avocado & Carrot | 3 pc Salmon Sashimi
Spicy Snapper 500 550 : 4 pc Salmon California Rolls
Spicy Snapper & Avocado |
i \
E:E?tlfkr :isaparagus & Avocado topped Ay g | SPIQY TUNA
_ ' w FASHION SANDWICHES
with Tempura Flakes | K‘ (E W' NE e
00
\
Fried Prawn 600 650 ‘ SERVED (HILLED, THE JAPANESE WAY | | ' I
Prawn & Avocado topped with Tempura Flakes | So, sit back. Try, taste and share. Eat with'your fingers.
! | ‘ ! 4
Wasabi Parcels 500 550 | Cold Sake Expéct our fa'[nouslylgener‘pus portions, seafood expértlse,
Salmon, Avocado, Spring Onion, Spicy Mayo [ | ; 1 3 ] A |
& Wasabi RAI'{NEfw | fuss-free eating, quality ingredients, healthy optufns, |
(v] I H I i
A i 500 550 ‘ outstanding flavours and a warm whale-come. Sear-lously. | |
Kalamata Olives, Feta Cheese & Spring Onion I | i 1 ‘
[ | | l
RoSES NIGIRI SASHIMI - A ' <A ' 5 | ‘
(3 PIECES) (5 PIECES) (3 PIECES) = ﬁ L — y . o 1L L " e o |
Prawn = 500 700 /> = o ¥ L i N e PARGELS ! |
N A AN A Colo/7 " ™M |
Salmon 550 500 650 FASHION % Rt WA \ P
SANDWIH _ ’ -.
Tuna 550 500 650 M |
Snapper 500 450 600 W- _.‘L&' _— ~ N
|
Eel - 600 750 s, il s WASABI |
RTINS e |
Octopus T 600 750
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