AUTHENTIC JAPANESE
RESTAURANT

+91 080 4121 4342 11/1 Alfred Street,Richmond Town,
info@gotomasala.com Behind Baldwin Boys High School Back Gate
Bengaluru-560025
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Wakameshiitake Soup

SOUP | X—

MISO SOUP @@ 3280
R 1 71

Traditional Japanese soup made with fermented
soya bean paste (Miso paste) that consists of tofu
& seaweed /fish broth

T DD DIBIKRIG T

WAKAMESHIITAKE SOUP ee@ 3280
O EHEEDA—T

Wakame seaweed & shitake mushroom soup flavored with
soya sauce Or fish broth

HEEDOHFED LI L OHZE M — A DB




SALAD | Vo4&

SALMON SALAD e 3700
Y —F Y oA

Sliced salmon on green salad topped with wasabi, soyo
sauce & vinegar dressing

7 */*7‘75’@Lkaﬁﬁﬁ$7’étﬁ EVOBRGZ Ny EY T LK LT,
THEEM LYy YT TEBHALBND FE W0,




SALAD | o X

GOMASHIO CABBAGE @@
CEHEF v\

Cabbage with sesame seeds, salt and sesame oil
with chicken broth Or Veg broth

EoFDTERFYAY-—RLKDOTFF UV A-TELLIERY R~
TTH AT LE LTz,

DAIKON SALAD ®
FE AR Z X

Finely cut fresh radish served with soya sauce &
sesame dressing

TUORRI S XICEBEG 2Ny E T

POTATO SALAD o
O — — N
RNT Yo
Mashed potato and vegetables mixed with Japanese
mayonnaise

FELCELSRT I IR

TOFU SALAD e %3;99
SEY oA

Fresh tofu/Fried crispy tofu topped on green salad
with creamy sesame dressing

BEED LICHEERBEE AV Yy BT IR 2y EY T LELE

WAKAME PONZU SALAD e
LD RVIEY Z X

Dry wakame seaweed with citrus-based sauce(ponzu)
topped with ginger

bhdeEEe ARBRVEETES T

CHICKEN SALAD o

FF YT A

Fried crispy chicken on green salad topped with
creamy sesame dressing

TV =S H4D 7YV AE-GHEGF 2y EY T LE LT,

3290

3290

3350

3450

Crispy

3400

3500



APPETIZER | HI%

HIYAYAKKO e 2330
7

Chilled Tofu with grated ginger and spring onion
FEOARBEGFEORB.. XFELELZEZDET,

KIMPIRA ® 3350
ANZLNATADEF

Carrot, lotus root sautéed with seasoned roasted
sesame seeds

ANzblLrvarvzHE{£FICLELE,

INGEN GOMAAE e 2350
W AULT AL D BH R AT Z

Fried green beans seasoned with sweet sesame paste

BT VAT AZHRRRIECHA T L.

EDAMAME e 2380
83

Tender green soybeans boiled & seasoned with salt
EFDBDODEH UTlTEESZE

SPICY EDAMAME e ¥450
VAT GV a5

Tender green soybeans sauteed with garlic and spices

BN ENE 2 -y 7 EFEFTTHDE L,

IKA BUTTER YAKI| ® 2580
A FIINZ — ik

Stir Fry Squid with butter
AV FREDOELEDVHA BN —THDE LT,

CHINJAOROSE o 2580
LA 5%

Sautéed beef and green pepper with oyster sauce
FREMPIDE -V EFA AR =Y —ATHDE LK.




Niku Yasai Itame Beef Steak Demigrace

Pork chashu Ebi Sunomono

Teriyaki Tofu =24 & Okonomiyaki




AGEDASHI TOFU e
A RO ]

Deep-fried tofu with kombu dashi sauce, topped with
radish and ginger

HiEe Ay EHBITTARRBALTESIED L

AGEDASHI NASU e
LT

Deep-fried eggplant with kombu dashi sauce, topped
with grated radish and ginger

MFeA)y EHBTFTRREALEAEETEED L.

TOFU TERIYAKI ®
H¥ro k5B

Stir-fried tofu in teriyaki sauce

HY¥ROBEHKROEREBAT —F

TOFU STEAK @
HBIEAT —F

Sizzler tofu steak with sautéed vegetables and ginger
steak sauce

B TENDEHERAT —F ELBEMOTNT HROMNTEDEN

ERINGI BUTTER ITAME @
TV VFDNRZ— I
Fresh giant oyster mushroom sautéed with butter & garlic

RRBEEOFEHEIT) VTN -y I TEL2BDXLE

YASAI NO KUSHIYAKI
FREEHROBR O GDE

Chef choice of 5 stickers of yakitori
(Eggplant/King oyster mushrooms/Negi
(Japanese long onion) /Cherry Tomatoes/Zucchini/Tofu)

M) YE /R F R F o) - A M AvF -/ HE

3430

3430

3450

3550

¥550

3800
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YASAITAME @ @
RS

stir-fried- Vegetables with choice of meat
BHADBWEFEFTERL D

OKONOMIYAKI| @ @
B hr ot &

Japanese style vegetable pancake served with
okonomiyaki sauce

FRT TV A TEBEHAND DB HABEE

NITAMAGO @
R AT U 35 B

Half-boiled eggs marinated in sweet soya sauce
served with spring onion

FRAIN 2 M T T IAA K L,

DASHI MAKI TAMAGO ©
ZLEE

Soft egg roll with fish broth (Dashi)
it EZo RO SARSADD IS,

MOYASHI TAMAGO ITAM ®
LU DY)

Bean sprouts stir-fried with egg

Tzt PLEWMZE > DI Lk,

SUNOMONO e
By (=~ 1 F. )

A salad made of cucumber & wakame seaweed,

2 | APPETIZER | §i %

3430

Veg

%630

Pork/Beef

3550

Veg

3580

Chicken

%650

Seafood

3700

Seafood

3650

Chicken/Pork

3350

Crabstick

marinated in a sweet and sour rice vinaigrette sauce

w5 DETINADEEDY . NRUNRY ELERBETEIED L.

300

3400

500

3400

Prawn

¥350

Chicken



. APPETIZER | B3¢

EBI CHILLI ®
TV

Deep-fried shrimp coated with a spicy and
aromatic ginger garlic sauce

NGQDBEZRE. 5050 DMHETFY

YAKI GYOZA @
S

Pan-fried dumplings filled with chicken Or pork
VA IV ERET

SUI GYOZA o
KA

Boiled dumplings in a flavourful chicken broth
T2 A—TTUHTETFTELE.

CHICKEN TERIYAKI| @
DD HEE

Grilled boneless chicken leg with teriyaki sauce
EHFBOHOH RO B

BUTA SHOGAYAKI @
KD EZL I E)

Thinly sliced pork stir-fried with ginger, bell pepper
and onion in a sweet and salty sauce

CHIC B 5 WTI D KA DELBEE

HOIKORO @
KA d—H—

Pork slice and vegetables sautéed with spicy miso sauce

KA LK 2 E) w & LTICIRIY —ATHDX L

CHASHU @
H % & K

Pork belly simmered in soy sauce mixed with sugar,
sake and spices

FEOZXLTULo D ERAALYIEAEDE LN EHEK

700

3410

3490

3550

3520

3550

3520

4pcs

1100

10pcs
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APPETIZER | HI=x

MABO TOFU e 2600

JBR 22 &S

Sautéed tofu with minced pork Or chicken in spicy

semi gravy

NSQD A REL BRESTE

GYU YAKINIKU @ ¥580

o S

FREE N

Stir-fried Sliced Beef in soy and spicy sauce

AN FRZHOBIXTE TN A —)VE =T D LHDORENA .

GYUTAN @ ¥650
= ~

TR

Thinly sliced and grilled beef tongue with garlic &

eeks lemon sauce

FOEMWPER AT A A2 Ksi 2FHE. TFMl. LEVTESED &

BEEF STEAK @ 3800
» — Wasabi

C—TJXT7—F

Sizzler beef steak with choice of wasabi /soya or 3850

homemade demi-glace sauce
Yy =T U7 UEMEMEH VT EEMAOARETITTRY —
ABBEBUTLTZET WV,

Demi-glace

WAKAME SEAWEED

Wakame (Undaria pinnatifida) is a
type of edible seaweed that is
commonly used in Japanese
cuisine. It belongs to the family
Alariaceae and is known for its
sweet and subtly salty flavor.
Wakame is a versatile ingredient
that can be used in a variety of
dishes, and it is often enjoyed for
its nutritional benefits.



Chicken Karaage

Tempura moriawase




TEMPURA & FRIED
ITEMES | K56 &7 o1

YASA| KAKIAGE 3400
B3 & 1T

Deep-fried fritter with green beans, onion, carrot
and sweet potato

WATAE L ERE. AZOHXDONEHT .

CORN CREAM KOROKKE o 450
J—27Y —Laduawv’r

Sweet corn, béchamel sauce mixed croquettes served
with kattsu sauce and mayonnaise

A4 —=hrA=2OXY ¥y X))V =X 7)—=Lav 7.

ERINGI TEMPURA @ 2600
T YVFDORSRS

Deep fried king oyster mushroom coated with batter,
served with tempura sauce

REMNSHIEOERTY VF 2T 7 v EREBICLELE.

KAISEN KAKIAGE ® 2480
i & 51

Deep-fried fritters with squid, prawns, and vegetables
ANZ. WA A EREICAhETCEZMATZT 7y & Ui EENZHT

GESO KARAAGE e 3480
A 7TV EE T

Deep fried Squid Leg
AHTY DREFET

EBI FRY @ 3550
TV 7oA

Deep-fried shrimp with tartar sauce
TVTVDWET T ARV ZVY —ATESZE




TEMPURA & FRIED

ITEMES | K&5HET oA

EBI TEMPURA ®
HERNSD

Deep fried prawns coated with batter, served with
tempura sauce

AYRETCENTFHZEEZT 7y EHFTX L

TEMPURA MORIAWASE o ®
RELED GO

A mix of deep-fried fish & mix of deep-fried vegetables

( 2 pcs prawn, 2 pcs white fish, 2 pcs chicken , 2 pcs king
oyster mushroom & 2 pcs vegetables)

WBEPHFAPHKXORSELHED ALY

CHICKEN KARAAGE @
B D &

Japanese-style deep-fried bite-size pieces of chicken

NG I BZD TR Z DT /W2 TEICAY v T X L.

CHICKEN KATSU @

F I

Fried chicken cutlet made with Japanese panko bread crumbs
BHET v e UV THTE Lk,

CHICKEN NAMBAN e
7 R

Fried Chicken simmered in a sweet and savory soy-based sauce.

BLURORI N EBR T FF XV EZ)VY — A mo R0k

BUTANIKU KOROKKE ®
WMoy r

Fried croquettes made of minced pork, mashed potatoes,

and vegetables.
BEOLWEBETAOK FEOKRaT Y

3750

5pcs

31400

10pcs

510

Veg 7pcs

800

Non-vegl0pcs

3490

3510

3650

3450



TEMPURA & FRIED
ITEMES | K56 ET T4

BUTA TONKATSU e 3600
ELWHYAY

Fried pork cutlet served with tonkatsu sauce

AV EBIFEENME LAY,

TEMPURA 1. Tempura is a Japanese dish usually

consisting of seafood or vegetables
that have been battered and deep
fried

2. Kakiage , is a type of tempura. It is
made by batter-dipping

and deep-frying a batch of
ingredients such as shrimp bits

(or a clump of small-sized shrimp).
Kakiage may use other seafood

such as small scallops, shredded
vegetables or a combination of such
ingredients.




2 YAKITORI | S5

YAKITORI MORIAWASE © 2900
BEES BEOEDYE shio/Thre

Assorted grilled chicken set

TSUKUNE o ¥350
- 2 sk
o< 1 Shio/Tare
Soft and juicy minced chicken, coated in sweet sauce.

REBA ® 2350
BN — ShiorTare

Chicken liver

NEGIMA @ 3350
= F Shio/Tare
Chicken breast meat with leaks

KAWA e 3350
¥R 7 Shio/Tare
Chicken skin

SUNAGIMO o 3350
s D Wh i Shio/Tare
Chicken gizzard

HATSU e 3350
BN Shio/Tare
Chicken heart

MOMO e 3350
BE b shio/Tars

Chicken leg meat / chicken tight




YAKITORI | iz B

TEBASAKI| ® 2350
FH Shio/Tare

Chicken wing

BUTA SEINIKU @ 2500
RS A Sihio/ Tare

Pork belly meat topped with wasabi

YAKITORI

The history of yakitori does not
stretch back very far. This was partly
due to various restrictions and edicts
against the consumption of meat,
especially during the Edo Period
(1603-1868),

which were implemented mainly for
religious reasons based on Buddhist
beliefs.Yakitori, as we know it today,
started to appear in during the middle
of the Meiji Era (1868 to 1912) — a time
when chicken were bred in larger
numbers for food. In urban areas
across Japan, yatai (street stalls)
began serving skewered chicken
grilled over charcoal.




Paitan ramen

B w00 v RN
M1 0000 0000 A




UDON/ SOBA | 2 L A/FIZ

SOBA /UDON (or/coiny ® @ 3480
ZIX 5 E Aaun

Japanese Buckwheat soba / udon noodles with soup

HABHOB N LWIAGZHZEHLTHERT HADKZ 5%

TOPPING FOR UDON /SOBA
BlfATERLZLEIEAIKKES T

YASAI KAKIAGE (F(h £#:1F) @ 2200
Deep-fried Veg fritters

YASAI TEMPURA (¥ K55) @ 2200
Deep Fried Vegetable tempura

KAISEN KAKIAGE (#f#K55) @ 3250
Deep-fried squid, prawns, and vegetables fritters

EBI TEMPURA (#fih X#517) @ 3250
Prawn tempura

YAKISOBA / YAKI UDON e @ ?59609
'_'_. W ‘_'.. > »

BEE TIEIBED EA %560
Stir-fried YAKISOBA Noodles / Wheat Udon Noodle chicken/pork/beef
with vegetables 2590
NG DA R T 0 — Al U RSO %k seafood
BUTA UDON © 3650

> »
Japanese wheat noodles with soya broth and thinly sliced pork

BHORZ Ry T

OMUSOBA o o 3580
FLEE 2590

Fried noodles wrapped in a Japanese style soft omelette

RT3 MBI CHAILE

TAIWAN MAZESOBA © 3800
518 EEE 213

Wheat Noodles with spicy keema, garlic, and chili oil.

This noodle comes without soup

KA DMV IEE ) DU ERICR RN ZHA iR LATRREEZ 3.




RAMEN | 7 — X

VEG RAMEN @@ 3750
RIG— R

Azukii speC|0I ramen noodles made with thick and spicy sauce.
Topped with fried tofu and vegetables

ANRA Y —TEE. GHAPHRMENNEZ - LREMELOEREERIT T - AV TT,

PAITAN RAMEN @ 800
BHBET — AV

Azukii special ramen made with homemade chicken broth.
Choice of pork/chicken meat with nitamago

AT o DEAAREADDDHZ G A—TDRFHRT — A

SHOYU RAMEN e 3800
Bl T — A

Ramen Noodles with soya-based broth. Topped with
chicken/pork and nitamago

FHI R UL DEAATEEAHDOHELHEBEA—TOEMT — X

MISO RAMEN e F800
R D — A >

Ramen Noodles with Miso based broth. Topped with chicken
pork and nitamago

AT Lo DEIALTZEEARDHZHGA—TICMATZRBERKES — X v

TANTAN MEN @ 3850
EI:E[/& }E Pork / chicken

A ramen noodle dish seasoned with sesame paste sauce
and chilli oil.Topped with minced keema

HRBADOEYEXOO WIS — A

TONKOTSU RAMEN e ¥850
W =X

Azukii special ramen made with homemade pork broth,

topped with nitamago and pork chashu

Bt B R ORIEKE S — X




Onigiri , rice ball, is a Japanese
food made from white rice formed
into triangular or cylindrical
shapes and often wrapped in nori
(seaweed). Traditionally, an onigiri
is filled with pickled ume (ume-
boshi), salted salmon, katsuobushi,
kombu, tarako, or any other salty
or sour ingredient as a natural
preservative.




RICE | Tk

GOHAN e
R

Japanese rice

GOHAN SET e o
Tty b

Plain rice, miso soup and side dish

T L BRI R E

ONIGIRI| @ ®

BICED

2 pieces of Onigiri (rice balls )filled with your choice
of baked salmon flakes or plum pickles

BT L. i B8 BADSEATILES . BEDNE

OCHAZUKE @ @
BoaRET
Steamed sticky rice in Japanese green tea or dashi broth

topped with your choice of seaweed and ume plum pickles
or salmon

RSO BAE T BfE . BT R E

YAKIBUTA CHAHAN e
T K B

Stir fried Japanese sticky rice with vegetables, egg and
roasted pork

H R 72 D T AR IR B (H AR A )

CHAHAN e @
VSi e

Stir fried Japanese rice

HADBKZMH L7z iiR

OMU RICE @ @
LT AR

A tomato ketchup based fried rice wrapped in soft omelette

YT Fy T IA R LLY THRELE

3280

3480

3400

Ume/Kobu

3430

Salmon/Fish
bonito

3500

Ume/Kobu

3850

Unagi/ Salmon

%600

3500

Veg/Egg/Garlic

3520

chicken/pork/beef

3580

Seafood

3480

Veg

3550

chicken

3650

Demi glace



RICE | CTfk

JAPANESE CURRY RICE ©® %650
AL —74 A

Japanese style curry made with chicken in a smooth
and heavy sauce

HARDHL =T A RO RS X ZMET LY RLUE L.

JAPANESE KATSU CURRY RICE %700

Veg
M)
— 00
Japanese homemade curry and rice topped with deep-fried chicken
chicken katsu Or Fried pork katsu 3790
WO BT TFFUAVIRE LAY AL —ICHFZAE LK. . bork

CHAHAN

1. Chahan, also known as Yakimeshi, is
a Japanese fried rice dish prepared
with rice as a primary ingredient and
myriad additional ingredients and
seasonings. The dish is typically fried,
and can be cooked in a wok.

2. The beginning of chazuke is said to
be after the middle of the Edo period,
Chazuke or ochazuke is a simple

Japanese dish made by pouring j
green tea, dashi, or hot water over i d
cooked rice. Chazuke provides a way '
to use leftover rice as a quick snack
because it is easy to make. In Kyoto,
ochazuke is known as bubuzuke.




Chashu Don

Salmon Avacado Don




DONBUR' (Rice Bowl) I o

YASA| KAKIAGE DON e @
By & 1

Rice bowl serve with vegetable fritters in a sweet and savory
soy base sauce

CHD EICKRHDYT 7T 7 OMNEHT 1 8. MEFFICWEVATATE. E
RE AZ=MH

YASA|I TENDON o
ES SN

Vegetable tempura served with rice bowl in soy sauce and
kombu seaweed extract

égib\%\ j\%\ 75‘6&“75’(5\ m/l/(_’./l/\ /\\E_jﬂy@%cj}\fcb(@%g\o
572 THRICDE T

TAMAGO DON o
51 3¢

Fluffy egg with shiitake mushrooms and onion with soy sauce and
kombu seaweed served with a bowl of rice

W2 SAbb et BT,

KAISEN KAKIAGE DON @
i e 2 & B3 1

Rice bowl topped with deep-fried squid, prawns, and vegetable
fritters

WRICKEW. WEEMAZ. Ay EEHBIFICLTERIPNCTHD LICDE To

EBI TENDON o
Z ORI
Japanese shrimp tempura served on a bowl of rice

B TOWBEDORES . REOAXKHFH X L2/,

SALMON ZUKE DON ®
T VHETH
Rice bowl topped with Sliced marinated salmon

XLTLoWD EHFET—EYZd LBRICOER L.

3580

3580

3480

3650

3750

900



DONBUR' (Rice Bowl) I o

MAGURO ZUKE DON o 900
V—FlE2H

A bowl of sushi rice topped with grilled salmon
ZLTLoMD EET R~ uzd LRICOEE LT,

SALMON TATAKI DON o 800
< 7 gl

Rice bowl topped with Sliced marinated tuna
Y- 2T LBRDOLEICFYEYT,

MAGURO TATAKI DON @ 3800
FAKEEFH

A bowl of sushi rice topped with grilled Tuna.
WA FHEDHiZT LIRD EIc by EV T,

MAGURO AVOCADO DON e 3800
Tk 7 R RH

A bowl of sushi rice topped with Tuna and avocado

W~ il 7 AN R ZMA TV EEMTT LRICOETX L.

SALMON AVOCADO DON o ¥800
T =TT R RH
A bowl of sushi rice topped with Salmon and avocado

Y-y, 7RAF, 29 LMD LICEEL L.

BARA CHIRASHI SUSHI DON o 2900
X555 LAnI

Chopped Vegetable, mix seafood and egg omelet with a
bowl of sushi rice

Wit~ 7o Z2ZATT LIRO EIcoEE L. NTF T FH

KAISEN DON e 1050
T {5

A bowl of rice topped with varieties of raw fresh seafood's
SHOFERBHNEZBELTED KL HFARDO LIy EY T




DONBUR' (Rice Bowl) I o

OYAKODON e
BT

Rice bowl served with chicken, onion, and eggs simmered
in a rich sauce

FWOLEL N2 EZHHGEM T E Uy A D8 F 18 OB 7 H.

CHICKEN KATSU DON o
FE T H
Deep-fried chicken cutlets served with egg, onion, and steamed rice

BWOLOLWAY 2B AR Cl e U Lt g8 o FF > 7Y I

MISO KATSU DON e
UNLEDANE S

Deep fried chicken or pork cutlets topped with fermented
hot and sweet red miso sauce served with a bowl of rice

FF oAV EESRODDTYDF XY R L EMBHEE Y T,

BUTA DON @
B3

Simmered pork seasoned with onion, and soy sauce served
over steamed rice

H¥WRCTTIEAZZ T B NADKHMN.

BUTA KATSU DON e

e Ly

Deep-fried pork cutlets, brown egg, and onion served with
a bowl of rice in special sauce

FOMKHE LAY ZIE U NQO¥HEAED Y .

CHASHU DON e
B & K FF

Roast pork stewed in soy sauce mixed with sugar, sake, and

spices on a slow fire for more than 5 hours. Served with
a bowl of rice

HERBORIKIC > S0 &I HEHKNTES T

%600

3650

700

chicken

750

pork

650

750

850



Spicy salmon maki




SUSHI | &7

Note : Imported fish are subject to availability
EHMONAMOGEIHADOTHO a2 CRMETEET.

AVOCADO MAKI ©

7RI R &

Avocado and eggless mayonnaise rolled in sushi rice and
wrapped with nori (seaweed)

KAPPA MAKI @
o 1XE

Cucumber and eggless mayonnaise rolled in sushi rice and
wrapped with nori (seaweed)

SPICY KAPPA MAKI| @
AINA Y=ol EE

Cucumber and in-house chilli sauce rolled in sushi rice and
wrapped with nori (seaweed)

TENTAMA MAKI @
W F E%&

Fried tempura droplets mixed with in-house chilli sauce, spicy

mayo, and spring onions rolled in sushi rice and wrapped
with nori seaweed

VEG CALIFORNIA MAKI| ®
FY) T FH )7 a— )b

Avocado, cucumber, carrot, and eggless mayonnaise rolled in
sushi rice and wrapped with nori( seaweed)

CREAMCHEESE & KAPA MAKI e
7V = LF - XEHNE

Sliced cucumber & cream cheese rolled in sushi rice and
wrapped with nori (seaweed)

CRISPY BABY CORN MAKI e
JYVAE - —-—Oa—-2V &

Baby corn tempura and eggless mayonnaise rolled in sushi
rice and wrapped with nori (seaweed)

3380

4pcs

3680

8pcs

3250

4pcs

3430

8pcs

3280

4pcs

3460

8pcs

3280

4pcs

3460

8pcs

3400

4pcs

%710

8pcs

3380

4pcs

3680

8pcs

3320

4pcs

3560

8pcs



SUSHI | 515

Note : Imported fish are subject to availability
HMOADAMOGEIEHAOTHOME CRUETEET .

SHIITAKE MUSHROOM MAKI @
LWWklT&E

Chopped and cooked shiitake in soya sauce and wrapped
with nori (seaweed)

NATTO MAKI e
MEEE

Fermented soybean, soya sauce, spring onion rolled in sushi
rice and wrapped with nori (seaweed)

NON-VEG CALIFORNIA MAKI @
H1Y) T )= a— )b

Crab stick, avocado, cucumber, cream cheese, and mayonnaise
rolled in sushi rice and wrapped with nori (seaweed)

SALMON MAKI @

- 5E

Fresh Salmon rolled in sushi rice and wrapped with nori
(seaweed)

SPICY SALMON e

AN =P —FE

Salmon mixed with in-house chilli sauce and roasted sesame
oil rolled in sushi rice and wrapped with nori (seaweed)

TEKKA MAKI| @

o KE

Fresh tuna rolled in sushi rice and wrapped with nori (seaweed)
TUNA MAYO MAKI @

VIR A&

Canned Tuna and Japanese mayonnaise rolled in sushi rice
and wrapped with nori (seaweed)

3320

4pcs

3560

8pcs

380

4pcs

3680

8pcs

3450

4pcs

%790

8pcs

3450

4pcs

3790

8pcs

%470

4pcs

%790

8pcs

3430

4pcs

2760

8pcs

3360

4pcs

3640

8pcs



SUSHI | &7

Note : Imported fish are subject to availability
HMOADARMOGEIEHAOT HOME CRUETEET .

SPICY TEKKA MAKI @ %430

4pcs

o \\ \ >
RINA 2 =) F & 3760
Fresh tuna, mixed with in-house chilli sauce, and spicy mayo 8pcs

rolled in sushi rice and wrapped with nori (seaweed)

KANI SALAD MAKI| @ 7310

— N S 4pcs
ARy e 5 3520
Crab stick, lettuce, cucumber, and mayo rolled in sushi rice 8pcs

and wrapped with nori( seaweed)

EBI TEMPURA MAKI @ 3450
N N 4pcs
Prawn and spicy mayo rolled in sushi rice and wrapped with 8pcs
nori (seaweed)

SEAFOOD FUTOMAKI @ 3470

< > N 4pcs
Crab stick, prawns,tamago yaki, cucumber, spicy salmon & 8pcs

tuna rolled in sushi rice and wrapped with nori (seaweed)

CHICKEN TERIYAKI MAKI @ %360

N 4pcs
~ 7] -+

FEFUROBEEE 2620
Teriyaki chicken rolled in sushi rice and wrapped with nori 8pcs

(seaweed)

CHICKEN KATSU e %360

N 4pcs
~ \
Chicken cutlet with sauce rolled in sushi rice and wrapped 8pcs

with nori (seaweed)




Gunkon;




COMBO SUSHI PLATE
(AN S BTN

A)

L

HAPPY 3 ROLLS COMBO e %2100

NON VEG (8x3)24Pcs

AVASE =By = D S
Tuna/Salmon/Ebi tempura any 3x8

HAPPY 5 ROLLS COMBO e ¥3300

NON VEG(8x5)40 Pcs
Ny ¥ —1o— )b 3d Y iR5 ciiggeod

Tuna/Salmon/Ebi tempura/ Teriyaki chicken any 5x8
Non -veg california

HAPPY 3 ROLLS COMBO o 1550

VEG (8x3)24 Pcs 0
o) < N N) ~ N ?1 75
/\‘y E, — "}l/:] /J‘j—i/\ '3 customised

Spicy kappa/ Avocado/Elingi Tempura any 3x8

HAPPY 5 ROLLS COMBO e 32450

VEG (8x5) 40 Pcs

; e s 32650
/\‘YE,*‘D*‘]I/:]/JT\/\ 5 customised
Spicy kappa/ Avocado/Elingi Tempura/Veg california any 5x8
Tentama

MAKI

Maki “rolled sushi” has the stuffing
in the centre surrounded by rice
and then finally wrapped in
Nori(seaweed).

It can also be occasionally be
wrapped in a thin omelette, soy
paper,cucumber,etc.

Uramaki is a roll which has the
rice on the outside and the
nori(sea weed) on the inside. It
may also be sprinkled or rolled in
roe or sesame seeds on the
outside.




NIGIRI AND GUNKAN
STYLE SUSHI
ICED & EHAE

AVOCADO NIGIRI @ %380
N N pcs
7R ROPED 3720
Sliced avocado with wasabi mayo on top of sushi rice 4pcs
INARIZUSHI @ 3390
— — 4pcs
A A 73 H] 3740
Sushi rice mixed with chopped shiitake mushroom and pickle 4pcs

ginger in a fried tofu bag with soya and sweet seasoning

TAMAGO NIGIRI ® ¥300
4pcs

gﬂﬁ%%?& D F550
Egg roll cake on top of sushi rice with a hint of wasabi 4pcs
UNAGI NIGIRI ® 3600
- > 4pcs
HIIZEDIED F1150
Roasted BBQ eel on top of sushi rice with wasabi 4pcs
TUNA NIGIRI o 3510
N 4pcs
XD D 2950
Red tuna on top of rice with wasabi 4pcs
SALMON NIGIRI ® 3510
~ 4pcs
Y—T2D#ED 3950
Salmon on top of rice and wasabi 4pcs
EBI NIGIRI| @ 3450
N 4pcs
TEDHE D 3850
Boiled Shrimp with sushi rice and wasabi 4pcs
EDAMAME GUNKAN @ 3310
pcs

7 5 550

Edamame and spicy mayo on top of sushi rice 4pcs




NIGIRI AND GUNKAN
STYLE SUSHI
ICED & EHAE

CORN MAYO GUNKAN e 2310

N 4pcs

. ~ ~ . \) /‘ AY
d— < dx— AHEEE 3550
Sweet corn mixed with japanese mayonnaise on top of sushi rice 4pcs

TUNA MAYO GUNKAN MAKI @ 310

N 4pcs
W J 0 EEE 3550
Sushi rice wrapped in seaweed with canned tuna and japanese 4pcs

mayonnaise

KANIKAMA MAYO GUNKANMAKI e ¥380

4pcs

— 'L AY
NI IDOHEEE 3710
Sushi rice wrapped in seaweed with crab stick and 4pcs

mayonnaise

TOBIKO GUNKAN o 3620

> AN 4pCS
HIILZEDED 31190
Flying fish roe with wasabi on top of sushi rice with nori 4pcs

seaweed

IKURA GUNKAN @ %610

4pcs

N Hily
ARGESY: A 31170
Salmon roe with wasabi on top of sushi rice with nori seaweed 4pcs

GUNKAN MAKI

Gunkan refers to a type of sushi that has
a distinctive boat or battleship-like
shape. The term "gunkan" translates to
"warship” in Japanese, and this sushi
style is so named because of its
resemblance to a battleship. The
preparation involves wrapping a strip of
nori (seaweed) around a small mound of
sushi rice, creating a vessel-like
structure.




NIGIRI SUSHI
MORIAWASE
FEO. HESEROBKD GbY

Salmon/Tuna/Tamago/Scallop, 21500
o 8pcs
Prawns/Kanikama/Tuna Mayo,

: 31875
Unagi @ 10pcs
+ Amaebi/ Ikura Gunkan ( 10 pcs )

+ Tobiko/Hamachi (12 pcs) ?2%252

-T2, A XD RETFlE. A2 v I,
D 7EE(8%E)
+HIZE. WS HHEBE(Q0BE)+EEU->T. FEHB(12 #&

NIGIRI

1. Nigiri “hand-pressed sushi”
consists of an oblong mound to
forms an oval-shaped ball, with a
topping of fresh fish or other
ingredients and a bit of wasabi
draped over the ball.

2. Gunkan Maki This kind of sushi
is somewhat similar to nigiri sushi,
in that a ball of rice is shaped by
hand, and other ingredients placed
on top. The difference is that a
strip or nori is wrapped around the
sushi, to form a ‘wall’ that pre-
vents the toppings, which are
typically various fish roe, from
falling off.




SASHIMI | BRI &

SALMON SASHIMI F900 Z1700

Raw salmon served with soya sauce and épes 12pes
wasabi paste

SCALLOP SASHIMI £500 0
Fresh, juicy scallops are thinly sliced and served spCs 31 §2pcs

with soy sauce and wasabi

HAMACHI SASHIMI ¥1080 2050

6
Fresh thinly sliced Amberjack or Yellowtail(Hamachi) pes 12pcs

served with soy sauce and wasabi

AMAEBI 3650 31200

. . . 6pcs 12pcs
Small tiny sweet shrimp serve with soy sauce and P

wasabi

MAGURO SASHIMI ¥850 1600

6
Fresh tuna with soya sauce served with wasabi paste Pes 12pcs
RHOEMAR KD GDE
3 kinds of chef’s special sashimi (3 FiEH &b )
(Salmon 3pcs, Tuna 3pcs,Scallop 3 pcs) 1250
12pcs
4 kinds of chef’s special sashimi (4Fi D &b H)
(Salmon 3pcs, Tuna 3pcs,Scallop 3 pcs, Hamachi 3 pcs) 1750
15pcs
5 kinds of chef’s special sashimi (5f D &HH)
(Salmon 3pcs, Tuna 3pcs,Scallop 3 pcs, Hamachi 3 pcs,
Amaebi 3pcs) 32075

Sashimiisq Japanese delicacy consisting of fresh raw
fish or meat sliced into thin pieces and often eaten
with soy sauce.




P Matcha warabi mochi

e e '"."-

““ Kinako ame . 73
- . Warabi mochi
e S5 = ==
: s 3

L

/!

Ichigo daifuku

| Blue Hawaii kakigori N o ‘ Matcha kakigori

T
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TRADITIONAL JAPANESE
SWEETS |

H AR DAz & 1 75 F1 B 1

MITARASHI DANGO @ %300

(2-SKEWERD)

FHTe B LHET

Mitarashidango are traditional Japanese rice flour
dumplings (dango) that are skewered onto sticks in groups
of 3, Grilled and are covered with an inhouse sweet sauce

DAIFUKU MOCHI @ 3300

(Matcha/Standard)

KA f

Sweet sticky rice is wrapped around red bean paste to
form soft as a pillow dessert bites.

WARABI MOCHI @ ¥350

(Matcha/Standard)

5 UH-BERA

A jelly-like dessert is covered with the healthy roasted and
powdered sweet soybean flour and kuromitsu

MOCHI SET @ =\’3250
AT AL Z IS -

Small mochi rice cakes dressed with roasted soybean powder
and azuki bean paste

DORAYAKI @ 3200
(Matcha/Plain)

Eolix (L —2 AW

The famous Dora cake is a fluffy pancake sandwich filled
with sweet azuki red beans

AN DOUGHNUT @ 3200
HRR—FY

The Japanese version of the doughnut with sweet azuki

red bean filling




TRADITIONAL JAPANESE
SWEETS |
H R DAz #5851y 73 A 51

JAPANESE STYLE PUDDING ¥350
WA D7

Delicious mouth-melting pudding made with free-range
eggs and organic milk

ANPAN %200
b P A

This tasty sweet bean-filled bun is the hero in the famous
Japanese kid’s cartoon Anpanman

JAPANESE CURRY BREAD o 3200
HARDAHL —INY

A crunchy deep-fried bread has Japanese curry with minced
pork and vegetables filling on it

JAPANESE STYLE CHEESECAKE 3300
E[ZIKODX7I/5‘:"X\}7"‘ i: 3600
Japanese soufflé type cheesecake Small round
MOCHI ICE ® 3300

(Matcha/Vanilla/strawberry/Chocolate/ Mango)

— 2280
%)‘E] /]}Xﬁlj".ZA Others
Mochi jacket is filled with choice of delicious ice cream

HREOBEKIz > K0 &M . H¥BRKNTES £

WAGASHI SET 3550
4 DDOMEFDOKRD b8

A set of four traditional Japanese sweets
(cheese cake/daifuku/dorayaki/warabi mochi)

7‘"?’7"‘*\ jtﬁ‘gx EE)@%\ b%@ﬁj’?

KAKIGORI JAPANESE SHAVED ICE @ 3380
H A D n &k

MATCHA KAKIGORI / FiR4a REh KM FLIE 2
BLUE HAWAII KAKIGORI / 7 )V =T A

MANGO KAKIGORI / ~ > d—
STRAWBERRY KAKAIGORI / A a1 —



BEVERAGE

JAPANESE SHIZUOKA GREEN TEA
it i 2%

Green tea from the plantations of the lush lava fed lands
of Shizuoka prefecture Japan

MATCHA
BRFKEBET(THET)

Japanese matcha green tea with a smooth rounded taste

MATCHA MILK
WAI LY

Fresh Matcha mixed in Milk

HOT CHOCOLATE MILK
Ry hFaalb—hk

Everyone’s favourite Hershey chocolate with milk

KOMBUCHA
Fe A 2k (AL E PE R AT ()

Kelp seaweed tea with subtle salty and rich flavour
(Tea made of Organic seaweed from Hokkaido)

BOTTLED KOMBUCHA
AImEDC

A mildly fizzy, fermented drink made from sweetened tea
by using a symbiotic culture known as ‘scoby’.

BUBBLE TEA
XEFXINVTT 4 —

Taiwan bubble tea with tapioca balls

LIME TEA

LEY7 10—

Refreshing Black tea with lemon juice, giving it a bright
and crisp flavor

100 %150

Hot Iced

3350

Teapot

3300

3350

Hot/ Iced

3280

Hot/ Iced

3300

I350

300 %400

Milk tea Matcha

3250



BEVERAGE

VIRGIN MOJITO
vy —-YYEE—-Fh

Muddled lime, sugar, and mint with soda

ARABICA BLACK COFFEE
7ovrhad—v —

100% Arabica Black Coffee fresh ground and brewed on order

LIME SODA

FA LY —R

Freshly squeezed Lemon juice with soda
FRESH GINGER LIME SODA
DIV =T ALY — R

Freshly squeezed Lemon juice with soda
ICED TEA
TJL=NN=7 A AT 4 —

A cool, zesty beverage made with black tea, lemon juice,
sugar, water, and ice.Peach/Strawberry/ Mint/ passion Fruit

PACKED JUICE
Ny 7Y 4 — R

Orange / Mango /Apple

PLAIN SODA
V=X

COCA COL, DIET COLAA
af - ad—o A4 Ty haI—7

TONIC WATER
=W oot —X—

3250

Hot

2150

Glass

3350

3280

iced

3250

3280

%350

200

3250

Bottle

3200

200



@@ [2
- Azuki i

BISTRO

AUTHENTIC JAPANESE
RESTAURAMT

Google

We love to serve you with a smile !
Please share your Azukii Bistro experience with us online.

HUDNESITETWVWEYT . (Thank you )

GST AND SERVICE CHARGES ARE APPLICABLE

AZUKII BISTRO

Authentic Japanese Restaurant

Email Address

] info@gotomasala.com (M 08041214342

= @azukiibistro

Address ||.|I|. Alfred sireat,
| bty . https:/[ gotom nsalo.com/

Bengaluru-560025 g | |ﬂ




