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Appetizers

Miso Soup veggie stock, dried kelp, green onion, tofu - 15

Wakame seaweed salad - 15

Edamame steamed soybeans, rock salt - 15

Crisply Calamairi lightly battered fried squid, spicy mayo — 25

Harumaki 4 veggie spring rolls, sweet chili — 25

GYOZCI 6 steamed pork dumplings, ponzu sauce — 30

Shrimp Tempura battered lightly fried shrimp with a tentsuyu dipping sauce — 30

Crab Tempura lightly battered fried soft shell, spicy mayo — 30

Tuna Tartare finely diced local fresh tuna, toboko, green onion, lime,
ponzu dressing — 40

Sushi

Tuna Sashimi thick cut slices of fresh local tuna, seaweed salad, lemon — 35

Salmon Sashimi our freshest cuts of thick sliced salmon, seaweed
salad, lemon - 35

Poke’ Bowl sushirice, topped with spicy tuna, crab mix, salmon sashimi,
avocado, cucumber, ginger dressing, sesame — 40

Assorted Nigiri & Maki Combo 4 hand pressed sushirice, topped with
fresh raw salmon and cooked prawn, 4 pc. avocado roll, 4 pc. tuna roll — 60

Mixed Sushi Plate ¢ pc. salmon and tuna sashimi, 2 prawn nigiri, 6 pc.
tuna maki, 6 pc. California roll — 60

Mixed Salmon & Tuna Plate 4 pc. saimon and tuna sashimi, 2 salmon
nigiri, 6 pc. salmon maki, 6 pc. spicy tuna — 65

Rolls - 8 pc.

Tuna Maki plain nori on the outside filed with fresh local tuna & rice — 20

Salmon Maki plain nori on the outside filled with the freshest salmon
andrice — 20

Antiguan Roll fresh tuna, avocado, tobiko, side spicy mayo — 30

English Roll freshest salmon, cucumber, tobiko, side teriyaki, srracha,
spicy mayo — 30

Cadlifornia Roll crab, avocado, cucumber, mayo, orange tobiko — 30

Harbour Veggie Roll avocado, cucumber, veggie tempura, cream cheese,

sesame — 30

Dynamite Roll prawn tempura, avocado, cucumber, chili and
spicy mayo — 35

Spicy Tuna Roll raw tuna, chilies, avocado, roe, spicy mayo, sriracha,
spring onions, sesame — 35

Rainbow Roll raw tuna, local catch, salmon, avocado, cucumber - 35
Philadelphia Roll smoked salmon, cream cheese, cucumber, avocado - 35
Dragon Roll eel, cucumber, avocado, eel sauce, spicy mayo —40

Spider Roll soft-shell crab, cucumber, avocado, mayo, eel sauce,
red tobiko — 40

Crispy Prawn Roll prawn tempura, deep-fried, avocado, cream cheese,
tempura flakes, spicy mayo — 40

Club Roll coconut shrimp, crab mix, cucumber, avocado, tempura flakes,
spicy mayo, eel sauce — 40

Love Boat 4 pc. tuna, 4 pc. salmon sashimi, 2 prawn nigiri, veggie tempura,
dynamite, California and spicy tuna rolls, built for two people — 150

Club Sushi Party Boat ¢ pc. tuna sashimi, 12 pc. salmon sashimi, edamame
beans, 6 veggie spring rolls, sweet chili sauce, 12 coconut shrimp, mango sauce,
spicy mayo, 6 assorted rolls to include: dynamite, California, spicy tuna,
Philadelphia and harbour veggie, built for six people — 450

——

Steaks & Mains

Steak & Fries 8oz sirloin, fried onions, mushrooms, fries — 50

Fillet Mignon 8oz tenderloin, peppercormn sauce, fries — 65

Steak Salad 8oz strip-loin sliced, mixed greens, avocado,tomato, carrots,

ginger dressing — 60

Black & Blue Fillet Mignon 8oz tenderloin wrapped in bacon,

blue cheese, mixed greens, ginger dressing, fries — 75

Surf & Turf 60z tenderloin, 6 grilled prawns, mixed greens, ginger dressing,

with fries — 75

Chicken Teriyaki jasmine rice, bean sprouts, broccol, sliced grilled chicken

breast skin on, teriyaki sauce, sesame — 50

Beef Teriyaki jasmine rice, bean sprouts, broccoli, toped with thinly sliced

strip loin, feriyaki sauce, sesame — 55

Salmon Teriyaki jasmine rice, bean sprouts, broccoli, griled salmon fillet,

teriyaki sauce, sesame — 60

Chicken Katsu Curry deep fried in panko bread crumbs, jasmine rice,

a mild yellow curry sauce — 50

Veggie Yakisoba broccoli, carrots, celery, cabbage, with stir fry noodles,

worcestershire sauce, sesame — 45

Spicy Seafood Udon saimon, squid, prawns, in a miso broth, thick white

noodles — 50

AYC Burger 8oz Angus beef, bacon, cheddar, lettuce, tomato, spicy

mayo and fries — 30

Fish & Chips lightly battered wahoo, tartar sauce and fries — 35

Catch of the Day grilled local mahi mati fillet,
jasmine rice, grilled veggies, lemon butter — 50

All prices in EC$

15% ABST & a 10% service fee will be added.




