Menus provided for reference only.
Menus are subject to change
and will be re-confirmed once onboard



SEA PAVILION

Sea Pavilion Dining Experience is included
in the “Dining Experience package”.

Miso Soup, Diced Tofu, Leeks, Wakame

Smoked Salmon, Avocado

Yellowfin Tuna

Octopus

Scampi, Sesame Oil Seaweed Salad,
Passion Fruit

Japanese Amberjack

Cooked Shrimp

Batter Fried Rolls, Japanese Amberjack,
Cream Cheese, Salmon Roe

Homemade Green Tea Ice Cream

If you have purchased the package, you may replace a dish
from the Dining Experience selection with one from the a la carte menu
of the corresponding section, for 50% of the listed price.
You can also order any additional dish at full price.



All our combinations are served with Miso soup

Your Selection of Your Selection of
10 Pieces of Nigiri 8 Pieces of Nigiri, 1 Maki, 1 Temaki

Your Selection of Your Selection of
15 Pieces of Sashimi 8 Pieces of Nigiri, 1 Maki,
9 Pieces of Sashimi

Your Selection of
5 Temaki



2 pcs

Roasted Glazed Eel

Raw Shrimps Yellowfin Tuna

Octopus Roasted Glazed Eel

Raw Shrimps Yellowfin Tuna



Salmon

Cucumber

Surimi Crab

Red Snapper

Red Snapper,
Spicy Sauce, Leeks

Crunchy Seared
Salmon Skin and Masago

Yellowfin Tuna

Smoked Salmon, Avocado

Salmon Roe,
Asparagus

Yellowfin Tuna,
Spicy Sauce, Leeks



Shrimps, Mayo, Avocado, Asparagus, French Beans,
Cucumber, Tamago, Carrots, Bell Pepper, Tamago,
Sesame Seeds Cream Cheese

Tempura Prawns, Salmon, Spicy Sauce,
Avocado, Cucumber, Cucumber,
\EWe) Roasted Sesame Seeds

Surimi Rolls topped Tempura Prawns, Roasted Glazed Eel,
with a Sashimi Chef's Selection Cream Cheese, Avocado



Scampi, Sesame Qil Seaweed Salad, Japanese Vegetable Omelette Rolls, Nori
Passion Fruit

Deep-Fried Tofu, Dashi Sauce, Grilled Jidori Chicken and Leeks Skewers,
Spinach with Sesame Seeds Teriyaki Sauce

Steamed Shrimps, Cucumbers, Steamed Octopus, Cucumbers,
Nori, Rice Vinegar Soy Dressing Nori, Rice Vinegar Soy Dressing

Grilled Salmon, Teriyaki Sauce, Grilled Chicken, Teriyaki Sauce,
Steamed Rice, Sautéed Vegetables Steamed Rice, Sautéed Vegetables

Angus Tenderloin, Teriyaki Sauce,
Steamed Rice, Sautéed Vegetables



Batter-Fried Selected Vegetables, Batter-Fried Prawns,
Tentsuyu Sauce Tentsuyu Sauce

Batter-Fried Prawns, Japanese Amberjack,
Vegetables, Tentsuyu Sauce

Batter-Fried Rolls, Japanese Amberjack,
Cream Cheese, Salmon Roe

Batter-Fried Vegetable Rolls, Batter-Fried Rolls, Salmon, Japanese
Cream Cheese Amberjack, Surimi Crab, Masago Roe,
Cream Cheese



Miso Soup, Diced Tofu, Soba Noodle Soup,
Leeks, Wakame Chicken, Leeks,

Wakame

Udon Noodle Soup, Stir-Fried Soba
Shrimp Vegetable Noodles, Vegetables,
Tempura Chicken, Soy Sauce

Fried Rice, Chicken, Shredded Cabbage,
Eggs, Vegetables, Carrot and Sweetcorn
Soy Sauce Salad, Miso Dressing



Homemade Green Tea Ice Cream

Homemade Green Tea Ice Cream, Lychee and Mint Salad
Seasonal Fresh Fruit

Batter-Fried Banana,
Homemade Vanilla Ice Cream

Selected Homemade Ice Cream Seasonal Fresh Fruit Mosaic



If you have any allergy or sensitivity to specific foods, please notify our staff before ordering.
* Public health advisory: Consuming raw or undercooked meats (poultry, beef, lamb, pork, etc.), seafood, shellfish or eggs
may increase your risk of foodborne iliness, especially if you have certain medical conditions.
All pictures shown in this menu are for reference only.
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