SUNSH

RESTAURANT & BAR

SUSHI ROLLS AND MAKIS

RAINBOW ROLL) ALLIGATOR ROLL ¥»

Crab, Cucumber,
Avocado, Shallots &
Shishimi (Chili Powder)
3100

Spicy Tuna Tartar,
Cucumber, Sea Scallop,
Yellow Fin Tuna, Salmon &
Swordfish

3100

VIKING ROLL ¥
Yellow Fin Tuna,
Avocado, Cucumber,

VEGETARIAN ¥\

RoLlL
Cucumber, Avocado,

Green Asparagus & Tobiko Green Asparagus, Carrot,
2900 Wakame & Sesame Seeds
2900
PHILADELPHIA ¥ SHISO JAPANESE X
RoLL RoLL
Salmon, Cucumber, Cream Marinated Tuna,
Cheese & Trout Roe Cucumber, Kumbawa &
3100 Shiso Leave
2900

CRriIsPY EBI ROLL CowBow RoLL ¥

Crispy Moorea Shrimp, \X/aguu Beef, Shiitake,
Green Salad & Mint Pepper Onion &
2000 Coriander
3100

SALMON MAKI X SPIicYy TUNA ¥»

Salmon Tartar & Trout Roe MAKI
2900 Spicy Yellow Fin Tuna
Tartar, Chives, Shallots &
Cucumber
2900

Kindly advise our staff of any food allergies yov might have.

. > m All prices are regulated and listed in Pacific Francs, taxes and service
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& SASHIMIS

6 PIECES OF YOUR CHOICE ¥
Yellow Fin Tuna, White Tuna, Swordfish, Octopus
or Salmon

2700

YELLOW FIN TUNA TATAKI X
Seared Ahi Tuna,
Sea Salt & Wasabi

2500

NIGIRIS
6 PIECES OF YOUR CHOICE ¥

Maguro (Tuna), Swordfish, Sake (Salmon), Tako (Octopus),

Unagi (Roasted Eel), Tamago (Japanese Omelet), Sea Scal
lop, Gunkan Tobiko, Gunkan Spicy Tuna

2700

SPECIAL CRISPY NIGIRI
Sriracha flavoring Mayonnaise & Chef Selected Fish

3100
SWEETS
ASIAN CHOCOLATE
LoLLIPOPS NEMS
Cilantro Macaroon, Ginger Chocolate Praline &

Confit, Coconut Truffle,
Sesame Nougat

1450

Cashew Nems, Tahaa
Vanilla - Mango Sauce

1800

FRUIT SusHIS )

Fruits Maki & Nigiri, BRULEE
Coconut Sushis Rice
1800 1900
s Vegetarian X Gluten free
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VANILLA CREME ¥
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SHURIMONO, AGEMONDGO, 43
MUSHIMONO ; RICE & SIDES
Soup, Fried, Steamed 7
= :
STEAMED X/ WAKAME ¥ |
EDAMAME X\ SEASONAL XV VEGETABLES AEMONO 4
Steamed Edamame & Sea PICKLES \/eseta'bles Mix Perfumed Seasjoned \X/akfame §alad
o . . with Sesame QOil & Shibazuke (Shizo Picked
a Selection Pickled Local B mber and Eggplant)
1100 Fruits & Vegetables 1100 1200 33p
1200 b
GOHAN SHITAKE I
BOoRA BORA CRrISPY TOFU XV Japanese White Rice  YAKIMESHI
COCONUT Ginger-Soy Marinated 1100 Shﬁtakg Scented Japangse
SHRIMPS Tofu & Citrus Mayonaise Fried ngeégarrot, Scallion
amane
Crispy Coconut Crusted 1300 1500 %
Moorea Shrimps |
1800 Z
Tom KAH GAlI SouPr ¥ Grilled
RESTAURANT & BAR Chicken Breast, Ginger, Lime, Cilantro, Lemongrass, Pota
& Bora Bora Coconut Milk GYUNIKY KUSHI EBl KusHI »
1500 Marinated Beef Spicy Marinated Moorea
Tenderloin Skewer Shrimps Skewer
2400 2400
Miso Soupr ¥V CHICKEN POT »
Miso Soup, Shitake, Tofu, STICKER $AKA'MA KU?"“ y CH'F:KFN !(USHI
Scallion & Spinach Chicken, Ginger & Scallion Miso Marinated Mahi Mahi Terlgakl Marinated
Skewer Chicken Skewer
1400 2000
2200 2200 g
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Kindly advise our staff of any food allergies yov might have.
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