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NIGIRI (2 PIECES)

Avocado Nigiri, Yuzu, Togarashi

Mango Nigiri, Wasabi Pea, Cucumber
Asparagus Nigiri, Spicy Yuzu, Parmesan
Maguro | Tuna >

I
Sake | Salmon &

S q b -2
Hamachi | Yellowtail a»:

Ebi | Praown ¥

SUSHI - VEG (4 PIECES)

Akina Spicy Crispy Maki Roll %I
Mirpakaya Tempura, Bhut Jolokia, Tempura Flakes, Citrus Cream Cheese, Pickled Cucumber

Avocado Tempura Wasabi Roll s B
Avocado, Tempura Flakes, Wasabi Mayo, Wasabi Nuts, Furikake

Midori Roll %<
Asparagus, Avocado, Sweet Chili Cream Cheese, Teriyaki, Baby Spinach

D=2

Edamame Crunch MakiRoll & <&
Avocado, Edamame Tempura, Gari, Citrus Cream Cheese, Teriyaki

Kinoko Roll ¥ 25
Enoki Mushroom Tempura, Tapioca Crisps, Teriyaki Mushrooms, Furikake

California Roll &I
Avocado, Pickled Carrots, Asparagus, Cucumber, Sesame Seeds

SUSHI - NON VEG (4 PIECES)

()

Chicken KatsuRoll & <
Chicken Katsu, Avocado, Togarashi, Spring Onion, Teriyaki

Ebi Tempura Maki Roll % &5 ¥

Prawn Tempura, Avocado, Cucumber, Togarashi, Spicy Mayo

s s 1
Aburi Salmon Maki Roll & & &
Torched Salmon, Asparagus, Avocado, Cucumber, Teriyaki, Yuzu Miso

; - 5
Devilled Tuna Roll a1 &1 )
Torched Yellowfin Tuna, Cucumber, Tempura Flakes, Golden Garlic, Bhut Jolokia

Dynamite Crab Roll ¥
Mud Crab, Rocoto Chili, Parsley, Dill, Avocado, Tobiko, Truffle Oil

Truffle Rock Shrimp Roll & <& ¥

King Prawns, Pickled Cucumber, Avocado, Black Truffle Mayo, Chives
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Government taxes as applicable. We levy 10% service charge.




COLD PLATES - VEG

Sesame Cucumbers, Puffed Quinoa, Goma Dressing 0

Spinach & Soba Noodle Salad, Dried Miso, Truffle Goma, Parmesan % &
Akina Avocado Pizza, Black Truffle, Tomato Salsa 8

Amma’s Mango & Avocado Ceviche, Aji Amarillo, Kyoto Karam Podi

Vantimamidi Beets, Beetroot Ketchup, Feta, Madikeri Honey,
Chili Murukku §j

Akina Guacamole, Cassava Hot Chips, Nori

COLD PLATES - NON VEG
Warayaki Tunaq, Citrus Ponzu, Torched Orange, Wasabi % tfﬁ

Hamachi Ceviche, Sweet Potato, Jalapefio, Coconut,
Lime, Cassava Hot Chips

Buffalo Tiradito, Idukki Passionfruit, Thai Chilli, Saggubiyyam Vadiyalu ¥ B

&

Salmon Tataki, Yuzu, Truffle, Teriyaki, Chives % @

Akina Tuna Pizzaq, Black Truffle, Tomato Salsa %8

DIM SUM - VEG (4 PIECES)

Vegetable Crystal Dim Sum

Asparagus, Corn & Cream Cheese Dim Sum
Edamame & Truffle Dim Sum

Mushroom & Black Pepper ‘Shiitake’ Bao (per piece) ¥ &

DIM SUM - NON VEG (4 PIECES)
Spicy Chicken Dim Sum

Prawn & Chives Dim Sum ¥

Chicken & Prawns Sui Mai ¥

Chicken Hoisin ‘Bunny’ Bao (per piece) <&
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STARTERS - VEG

Steamed Edamame — Sea Salt | Kyoto Karam Podi

Steamed Edamame - Truffle

Rock Corn Tempura Nori Tacos, Chili Mayo ¥

Chipotle & Mozzarella Vegetable Spring Rolls, Lemon Mayo  %5j
Crispy Water Chestnut & Cauliflower, Sweet Chili Basil &

Chili Garlic French Beans, Black Bean & Chili Bean Dressing ¥ 5".9
Firecracker Paneer, Crispy Chilies, Golden Garlic, 5 Spice #&i

<7
Sizzling Tofu Nam Tak, Green Pepper Sauce, Exotic Veggies & <&

STARTERS - NON VEG

Korean Fried Chicken, Nanmyeong, Gochujang Aioli,
Pickled Cucumbers & <%

Chicken Ghost Chili Nori Tacos, Bhut Jolokia Mayo o)

Firecracker Chili Chicken, Crispy Chilies Golden Garlic, 5 Spice

Krishna River Prawns, Chili Guling, Scallions, Banana Chili, Kaffir Lime & g
Dynamite Prawns, Sweet Chili Crisp, Candied Almonds, Wasabi Peas % fcﬁ

Lamb Chops, Cambodian Barbecue Sauce, Raw Papaya
Citrus & Cashew Salad ¥ & <&

ROBATA GRILL - VEG

Chevella Baby Corn, Spicy Chickpea Miso, Kyoto Karam Podi ¥ &
Flame Roast Asparagus, Black Garlic, Ponzu Emulsion, Arare
Broccoli Anticuchos, Aji Panca, Huancaina, Kyoto Karam Podi &i

Spicy Miso Paneer Skewers, Pear & Mint Tapenade $ D

ROBATA GRILL - NON VEG

Chicken Satay Skewers, Peanut & Kombu Furikake &

Balinese Chicken Wings, Caramelised Coconut, Micro Coriander Salad &
Chicken Tsukune Anticuchos, Aji Panca, Salsa Mojo ¥ <&

Mutton Black Pepper & Kachampuli Malabar Parotta, Curry Leaf Mayo & «&
Tiger Prawns, Chipotle Butter, Burnt Lemon, Micro Coriander ¥ g

Coal Fired Black Cod, Sweet Mirin Miso, Hajikame Pickle 3 & <&

=
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MAIN COURSE - VEG

Stir Fried Exotic Vegetables in Ma La Sauce ¥ & 525
Stir Fried Exotic Vegetables in Black Pepper Sauce & <% 525
Wok Tossed Paneer & Lotus Stem in Kung Pao Sauce & <& 525
Ma Po Tofu, Exotic Mushrooms, Sichuan Peppercorns, 575
Heaven Facing Chili %<5 #

Steamed Exotic Vegetables & Bachalakura in Superior Soy & <% 575
Thai Green Curry (chicken +120, prawns +190) 575
Thai Red Curry (chicken +120, prawns +190) 575
Steamed Tofu, Chinese Aromats, Extra Virgin Sesame Oil, 595

Burnt Soy Sauce <&

MAIN COURSE - NON VEG

Mongolian Cumin & Red Chili Chicken & 625
Black Bean Chicken & <& 625
KraPao Thai Chili Basil Chicken &5 & 650
Lamb Nalli Rendang, Coconut, Cashews & <% § 750
Grilled Seabass, Indonesian Fire Sambal, Nyonya Curry & & 750
singapore Chili Lobster ¥ =5 ¥ 2250
NOODLES

(CHICKEN +120, PRAWNS +190)

Yaki Udon, Chinese Cabbage, Japanese Soy, Sesame ¥ "é/’ 495
Ran Mien Noodles, Dan Dan Sauce, Chili Oil,

Sesame Paste, Scallions % t-c/ﬁ(ff 495
Prawns Laksa Curry, Tofu, Coriander, Vermicelli Noodles ¥ 750
RICE

(CHICKEN +120, PRAWNS +190)

Steamed Rice AL,
Akina Vegetable Fried Rice %<2 & 425
Tobanjan Butter & Burnt Garlic Fried Rice $D8 475
Exotic Mushroom Fried Rice, Truffle Butter, Mushroom Dashi ¥ {é/’ =EI 475
Amazon Fried Rice, Crispy Egg, Salsa Macha sBE 495
Spicy Lobster Fried Rice, X.O. Sauce ¥ & & ¥ 1950
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DESSERTS
Akina Miso Cappuccino & @ & &

Miso Créme Brulee, Candied Pecans, Miso Butterscotch, Aerated Coffee

Mango Sticky Rice %%
Coconut Mousse, Rice Crispies, Mango Sorbet, Black & White Sesame

Honeybee ¥&i

Mantou Bun, Vanilla Ice Cream, Honeycomb, Caramel Popcorn,
Madikeri Honey, Sour Cream

By

Coco Loco I
Coconut Panna Cotta, Vanila Ice Cream, Cherries, Aimond Praline, Brownie, Strawberry Consommé

()
Matcha Tres Leches % @
Coconut Sponge, Matcha White Chocolate Mousse, Strawberry Jam, Crunchy Raspberries

e . D=7
Millionaire’s Chocolate Cake ¥ & @
Cocoa Sablé, Salted Caramel, Chocolate Crémeux, Espresso Caramel Ganache

Sorbet Selection (ask your server for the flavor)
Gelato Selection (ask your server for the flavor)

Akina Dessert Platter &
Our Selection of 4 Desserts, Fresh Seasonal Fruits & Gelatos
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