MAGUR

RESTAURANT

MENU

Management advises that food prepared here may contain
or have come in contact with nuts, soybeans, milk, eggs, wheat, shellfish or fish.

Please ask a member of staff about the ingredients in your meal
before placing your order. Thank you.

All prices include VAT at the current rate.
A 12.5% gratuity will be added to your bill.

00

For more information, feedback or suggestions visit our website
WWWw.maguro-restaurant.com



EDAMAME ©

Japanese soy beans sprinkled with salt

BROCCOLI ©

Stir fried broccoli seasoned served with garlic

AGEDASHITOFU ©

Crispy coated tofu in tempura sauce

NASU DENGAKU ©

Aubergine with sweet miso paste

GYOZA O

Mixed vegetable dumplings

GYOZA (PRAWN)

Prawn & mixed vegetable dumplings

STEAMED HAND MADE JAPANESE SHU MAI

Hand made snow crab and prawn Shu Mai with tobiko on top

SPIDER SUMMER ROLL

Soft shell crab, salad and pomegranate wrapped in rice paper

TORI KARA AGE

Deep fried succulent chicken ball

KANI KARA AGE

Deep fried soft shell crab in batter
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YAKI ASPARA GOMA
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\1AIGEDASHI TOFU

APPETIZER

4 SPICY EDAMAME © 4.5
Pan fried Japanese soy beans with home made chilli sauce
6 HORENSO GOMA-AE © 6.9
Poached spinach marinated with sweet ground sesame sauce
6.9 YAKI ASPARA GOMA © 1.5
Asparagus and goma sauce
8 YASAI HARUMAKI © 8
Deep fried home made vegetable spring rolls
6 GYOZA (CHICKEN) 6.5
Chicken & mixed vegetable dumplings
7 YAKITORI 1.5
Skewers of chicken pieces & spring onion with teriyaki sauce
9 CHICKEN KATSU SUMMER ROLL 1.9
Chicken katsu, salad and pomegranate wrapped in rice paper
1 ROCK TEMPURA 10.5
Deep fried tiger prawn cube in batter
8 IKA KARA AGE 8.9

Deep fried marinated squid

STEAMED HAND MADE

‘ﬁ' JAPANESE SHU MAI
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---------------------------------------------- APPETIZER |
CRABMEAT TARTAR 10.5 SALMON TARTAR 10.5
Snow crab meat mixed with avocado paste and spicy chilli sauce Salmon with chives, tobiko, tartar sauce and salmon roe
TUNA TARTAR 12.9 ABURI HAMACHI JALAPENO SALSA 13.9
Tuna with chives, tobiko, tartar sauce and salmon roe Thinly sliced seared yellow tail sashimi

with yuzu su miso and jalapeno salsa
SALMON TATAKI 10.5
Seared salmon sashimi with house special mild dressing TAl CEVH:HE - | 125
MAGURO TATAKI 13.5 Thinly sliced sea bream sashimi with chilli ponzu dressing
Seared tuna sashimi with fruity ponzu sauce

0-TORO NO USUZUKURI 16.9
WAGYU TATAKI NEW 29 Thinly sliced o-toro sashimi and kizami wasabi
Beef wagyu with special dressing with truffle black pepper dressing
--------------------------------------------- SALAD |
GREEN SALAD © 5 KAISOU SALAD © 6.9
Fresh mixed salad with our own dressing Assorted seaweed salad with tosazu dressing
SPICY OCTOPUS SALAD 9.9 SASHIMI SALAD 12.5
Octopus sashimi salad with spicy lemon dressing Assorted sashimi with crispy salad and avocado
--------------------------------------------- SIDE DISH |-
GOHAN 2.5 MIS0 SOUP 3
Plain steamed rice accompanying main course Soybean paste soup served with seaweed and tofu
KIMCHI 3 PICKLES © 3.5

Pickled cabbage kimchi flavoured with chilli and garlic

Assorted Japanese pickles



-------------------------------------------- SASHIMI PLATE [ oooeoooooosssseeee

SANPIN 19.9 GOHIN 29.5
9 pcs of sashimi: salmon, tuna and seabass 15 pes of sashimi: salmon, tuna, seabass, yellow tail and mackerel
TOKUJYO SASHIMI 38 OMAKASE 42
15 pcs of o-toro, yellow tail, salmon, scallop and seabass 21 pes of sashimi: salmon, tuna, seabass, yellow tail, mackerel,

sweet shrimp and hotate

---------------------------------------------- SUSHI |
2PCS  3PCS 2PCS  3PCS
NIGIRI~ SASHIMI NIGIRI~ SASHIMI
INARI @ Fried tofu skin 4 TAMAGO Omelette 4.5 6
SABA Mackerel 5 6.5 TAKO Octopus 55 75
EBI Prawn 55 1.5 SUZUKI Sea bass 6 8
TAl Sea bream 6 8 SAKE Salmon 6 8
MAGURO  Tuna 8§ 95 UNAGI Eel 8 95
HOTATE Scallop 7 9 AMAEBI Aka shrimp 1.5 9
CHU-TORO ratty tuna 1M 129 HAMACHI  vellow tail 1M 129
0-TORO Tuna belly 13.5 15
---------------------------------------------- SUSHI SET |-
TEMAKI SET 15.5 VEGE SET © 16.5
4 kinds of hand roll Cucumber(6), avocado(6), pickles(6) and bean-curd(2)
MAKI SET 18.9 SAKE SET 19
3 kinds of maki roll (salmon, tuna and california) 5 pcs of nigiri sushi & 6 pcs salmon avocado maki
UME SET 16 TAKE SET 21.5
5 pes of nigiri sushi & 6 pcs salmon maki 7 pes of nigiri sushi & 6 pcs salmon avocado maki
MATSU SET 24.5 TOKUJYO NIGIRI SET 31
9 pcs of nigiri sushi & 6 pcs california maki 7 pcs of nigiri, toro, salmon, scallop, jumbo sweet shrimp,
yellow tail, eel, salmon caviar & 6 pcs negi toro maki
MAGURO PARTY SET NEwW 65

Edamame, 15 pcs of gohin sashimi, 7 pcs of nigiri, sashimi salad,
6 pcs califonia roll, 6 pcs salmon avocado maki & 6 pcs cucumber maki
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.............................................. GUNKAN
SEAWEED WRAP NIGIRI
SAKE Spicy salmon 6 MAGURO  Spicy tuna 8
TOBIKKO  Flying fish roe 6.5 HOTATE Spicy scallop 1.5
IKURA Salmon roe 8
.............................................. ABURI NIGIRI | ... .
SEARED NIGIRI
SABA Mackerel 5 MAGURD  Tuna 8
SUZUKI Seabass 6 HOTATE Scallop 7
TAl Sea bream 6 HAMACHI  vellow tail 1"
SAKE Salmon 6 0-TORO Tuna belly 13.5
WAGYU NEW Beef 14
............................................... MAKI
Single sushi rolls cut into 6 pcs
HAND HAND
ROLL ROLL ROLL ROLL
KAPPA @ Cucumber 4.5 3.5 AVOCADD @ Avocado 4.5 3.5
ASPARAGUS © Asparagus 4.5 3.5 0SHINKO @ Ppickled radish 4.5 3.5
SABA GARI  Mackerel, sweet ginger and spring onion 6 45 SAKE Salmon 6 4.5
SPICY SALMON  Salmon with spicy sauce 7 5 TEKKA  Tuna 8 6
SALMON & AVOCADO Salmon, avocado and sesame 7.5 55 FLORIDA Tuna, salmon, avocado and spring onion 8 6
ALASKAN  Salmon, prawn and tobiko 8 6 UNA KYU  Grilled eel, cucumber and sweet eel sauce 8.5 6
YASAI TEMPURA © 8 55 PRAWN TEMPURA 8 6
Vegetable tempura, avocado and mixed salad Prawn tempura, avocado, wasabi peas and eel sauce
CALIFORNIA 85 6.5 SPICY TUNA  Tuna with spicy sauce 9 7
(Crab meat, avocado, tobiko, sesame and cucumber SPICY SCALLOP 8.5 3
GARDEN © 8.5 L5 Scallop, wasabi tobiko, spring onion and spicy mayo with shichimi
Mixed salad, avocado, cucumber, pickle and asparagus NEGI HAMACHI  Hamachi and spring onion 10 7.5
TUNA & AVOCADO Tuna, avocado and sesame 9.5 7 NEGI TORO Toro and spring onion " 8



-------------------------------------------- SPECIAL ROLL |-rooooosoooossoemossce

All served with salad and miso soup

CRISPY DUCK ROLL 10
Aromatic duck, cucumber, spring onion, mixed salad roll wrapped
in spring roll skin deep fried served with sweet hoisin sauce and chive

MAGURO ROLL 12.9
Prawn tempura, avocado, cucumber, mixed lettuce
with mayo and eel sauce

CRUNCHY ROLL 15.9

Prawn tempura, grilled eel, avocado, cucumber roll and topped
with crunchy wasabi peas, tobiko served with spicy mayo and eel sauce

RAINBOW ROLL 15.9
Crab meat, avocado, tobiko roll and topped with slices of salmon,

tuna, eel, prawn, avocado and seabass served

with wasabi mayo and eel sauce

ROCK “N” ROLL 16.5
Prawn tempura, crab meat, avocado roll and topped
with slices of eel and prawn served with wasabi mayo and eel sauce

GOLDEN CHIRASHI ROLL New "

Deep fried assorted raw fish

CHICKEN KATSU ROLL 12.5
Chicken katsu, avocado and cucumber with spicy mayo
and eel sauce

SPIDER ROLL 14
Soft shell crab, avocado, cucumber, mixed lettuce, spring onion,
tobiko with mayo and eel sauce

DRAGON ROLL 15.9
Unagi, avocado, cucumber, crab meat, tobiko with
mayo and eel sauce

SALMON STEAK ROLL 15.9
Salmon, avocado, cucumber, crab meat, tobiko with
mayo and eel sauce

SPICY RED EYE ROLL 19.5
Spiced crab meat, spring onion, avocado, topped with slices of
tuna, jalapeno chilli served with spicy chilli sauce and drops of tobiko

------------------------------------------- VEGETARIAN DISH |oooooosome

VEGETARIAN YAKI UDON or SOBA © 10
Stir fried udon or soba noodles with mixed vegetables
YASAI TEMPURA © 10.5

Deep fried assorted vegetable tempura

SPICY RED EYE ROLL
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TOFU TERIYAKI @ 10.5
Deep fried crispy tofu steak with teriyaki sauce
YASAI TEMPURA UDON or SOBA © 10.5

Udon or soba noodle soup with mixed vegetable tempura
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DYNAMITE BEEF £%

------------------------------------------ FISH & SEAFOOD DISH [-ooooovooooeoeoe

TEMPURA MORI 12.9 SABA SHIOYAKI 12.5
Deep fried king prawns and vegetables in batter Grilled and breaded salty mackerel
SAKE TERIYAKI 13.5 EBI TEMPURA 14.5
Salmon steak with teriyaki sauce Deep fried king prawns in batter
UNAGI STEAK 18.9 TUNA STEAK 26
Grilled fillet of eel with teriyaki sauce Tuna steak with teriyaki suace

BLACK COD 29

Grilled Japanese miso marinated black cod

------------------------------------------ MEAT & POULTRY DISH |++ooooooooooosenee

GYU NIKU BBQ 12.5 TORI NIKU BBQ 11.9
Pan fried sweet marinated BBQ beef and vegetable Pan fried BBQ chicken and vegetable with spicy sauce
TONKATSU 12.5 CHICKEN KATSU 12.5
Deep fried breaded pork loin cutlet Deep fried breaded chicken cutlet
TORI TERIYAKI 12.9 GYU TERIYAKI 17.5
Chicken with teriyaki sauce Beef rib eye steak with teriyaki sauce

DYNAMITE BEEF 18.5

Pan fried beef rib eye with spicy Japanese mustard sauce
with shreded dry chilli



-------------------------------------------- NOODLE DISH |-

ZARU UDON or SOBA 10.5 CHICKEN YAKI UDON or SOBA 11.5
Chilled udon or buckwheat noodles with light soy dipping Stir fried udon or soba noodles with chicken and vegetable

BEEF YAKI UDON or SOBA 12 TEMPURA UDON or SOBA 12.9
Stir fried udon or soba noodles with BBQ beef and vegetable Udon or soba noodle soup with king prawns tempura

TEN ZARU UDON or SOBA 12.9 SEAF00D YAKI UDON or SOBA 13.5
Chilled udon or buckwheat noodles with light soy dipping and prawn tempura Stir fried udon or soba noodles with mixed seafood and vegetable

------------------------------------------ MAGURQ SET DINNER |- ooooooeosoeeoo

SUSHI DINNER 33 SASHIMI DINNER 35
Miso soup, yakitori, tempura and sushi Miso soup, yakitori, tempura, rice and sashimi

BEEF TERIYAKI DINNER 35 SALMON TERIYAKI DINNER 31
Miso soup, agedashi tofu, sashimi, rice and teriyaki beef Miso soup, agedashi tofu, sashimi, rice and teriyaki salmon

CHICKEN TERIYAKI DINNER 30 TEMPURA DINNER 32
Miso soup, agedashi tofu, sashimi, rice and teriyaki chicken Miso soup, agedashi tofu, sashimi, rice and tempura mori

MAGURO DINNER FULL SET wew 49

Miso soup, green salad, yakitori, tempura, sashimi, california roll,
and chicken or salmon

[CE CREAM MOCHI 5.5
------------- D ESS E RT oy Flavours of chocolate, coconut and green tea

BEEF YAKI UDON

A

-




