


The recommended daily calorie intake is
2,000 calories a day for women and 2,500 for men.
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DISCLAIMER

If you have any food allergies or special dietary re-
quirements, please inform a member of a staff or ask
for more information prior to placing your order.
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Appetizers

Miso Soup With Crab (56 cal)
Crabstick, Tofu, Wakame, Spring Onion

Crab Salad (155 cal

Crab, Cucumber, Mayonnaise

Spicy Crunchy Salmon Or Tuna (76ca))  7g

Salmon or Tuna, Crunchy Tempura Bits,
Spicy Mayonnaise

Salty Edamame (146 cal)
Steamed Soy Beans

Horenso Gomae (156 cal)
Boiled Spinach, Lemon Slices, Sesame Sauce

Alaskan (175 cal)
Salmon, Avocado, Crunchy Tempura Bits,
Special Sauce

Salmolicious (170 cal)
Salmon, Crab, Avocado, Special Sauce

Salmon Tacos (242 cal)
Salmon, Avocado, Sriracha Mayonnaise Sauce

Salmon Tatake (221 cal)
Torched Salmon, Sliced Lemon, Ponzo Sauce

Uzu-Zukuri (Carpaccio) (182 cal)
Thin Slices Of Salmon, Tuna, Yellowtail,
Ponzo Sauce

Shrimp Dumpling (210 cal)

Beef Slider 373 cal
Grilled Beef Tenderloin, Lettuce, Caramelized
Onions, Cheddar Cheese, Barbecue Sauce

Fried Appetizers

Chicken Slider (404 cai
Fried Chicken Breast, Red
Cabbage, Radish, Pickles, Special Sauce

e Rock Shrimp (345 cal)
Fried Shrimps, Wasabi Mayonaise Sauce

e Dynamite Shrimp (345 cal)
Fried Shrimps, Sriracha Mayonnaise
& Chili Sauce

Shrimp Tempura (290 cal)
Fried Shrimps With Crunchy Tempura Breading
(4 Large Pieces)

Shrimp Or Vegetables
Spring Roll (199 cal)
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Speciality Nigiri
Sushi

Spicy Truffle Salmon Sushi (92 cal)

Salmon, Shitake Mushroom,
Spicy Truffle Mayonnaise Sauce

Zesty Salmon Sushi (86 cal)

Salmon, Truffle QOil, Crispy Salmon Skin,
Lemon & Lime Zest

Salmon Tatake Sushi (79 can
Torched Salmon, Spring Onion, Ponzo Sauce

Beef Burger Sushi (147 cal)

Grilled Black Angus Beef Tenderloin,
Mayonnaise & Teriyaki Sauce

Shrimp Tempura Sushi (144 cal)
Fried Shrimp & Teriyaki Sauce

Nigiri & Sashimi

Salmon (65 cal)
Yellow Tail (120 cal)
Shrimp (85 cal)

Crab

(115 cal)

Eel (120 cal)
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Maki

Shrimp

Pieces
3 6
Tempura Maki (410 cal) 53 89 (2.un 410) L:,Sl.o |jg10l
Boiled Shrimp, Shrimp Tempura, Teriyaki Sauce SSUp @ala djgrai Spen (Goluo Spoa
Sheyen Maki (298 cal) 43 74 (20n298) SSlo Jbduu G
Shrimp Tempura, Salmon ugodlu (ljgiei (Span
Jamada Passion Maki (386 cal 57 86 ( 2-uu 386) L,SLQ bl slola
Shrimp Tempura, Eel, Teriyaki Sauce SSU anlia «J4l <ljgrod (Spon
Tiger Maki (382 cal) (a-un 382) L“:‘Slo ali
Shrimp Tempura, Avocado, Philadelphia Cheese, 72 Lalisalia diga «galsgal (ljguai Span
Lettuce, Ebiko (4 Large Pieces) (6315 @hnd €) gSuul «ua
Matsu Maki (377 cal) (2.0 377) SSlo guuilo
Shrimp Tempura, Crab, Cheese, Avocado, 72 QLalisiia diun ‘9_\159.éi «weehluw jguei (Span
Mayonnaise & Teriyaki Sauce (4 Large Pieces) (6313 gl €) Sbiyig jigilo wabia
Seven Maki (442 cal) (2 442) L“,Slo Vv
Shrimp Tempura, Avocado, Lettuce, 45 76 (S (9a35gal (ljguod (Spoa
Mayonnaise & Teriyaki Sauce SSUsig juigile dunbia
Shredded Crab Maki (305 cal) (2.00805) SSlo s susg Judl
Shrimp Tempura, Crab, Tabasco, 43 72 «gSuulili cugelhlu (jguei (Spoa
Mayonnaise Sauce Higilo dualia
Lettuce Maki (291 cal) (apu291) uAll Sbo
. . . 40 68 : - :
Boiled Shrimp, Boiled Lettuce Ggluo i (Ggluo (Spoa
Dynamite Maki (418 cal) (aun 418) SSlo Juelials
Shrimp Tempura, Crab, Avocado, Lettuce, 52 84 (UMA _cplsgnl ug.QJo_Lu.l )90 (S0

Dynamite Sauce

Salmon

o liuls déalia

Pieces

3 6
Special Salmon Maki (186 cal) 43 74 (2un 186) SSlo SSLiu JLu.u.uu
Salmon, Avocado, Crunchy Tempura Bits duiLo Jao Ing.o_. aJo.o 93[59.o| «g.odlu
Salmon Twist Maki (271 cai) (2 271) vagalo ugallu SSlo
Salmon, Avocado, Togarashi, 47 77 :k._?..lill_jLC'g_.l' «9>3l5gal «ugodlw
Wasabi & Teriyaki Sauce S go bug wala
Sumo Maki (267 cal) (2un 267) SSlo goguu
Salmon, Crab, Avocado, Crunchy Tempura Bits, 80 «@iopio ljgrai gha 93[59.o| wwoeklw (gallw
Rice Paper Wrap (6 Large Pieces) (65 gha 1) jydll aalal
Volcano Maki (289 cal 50 82 (a.un 289) \._?Slo gilslga
Salmon, Crab, Shrimp, Avocado 93564l (ljguali Spon wwgehlu «ygollu
Fuji Maki (216 cal) (20u216) SSlo (5204
Salmon, Lettuce, Sesame, 43 74 OO ¢ A c(Jg.oJLu.l
Spicy Mayonnaise Sauce ) jigile &walia
Shadow Maki (331 cal 78 (2 331) SSlo gl

Grilled Salmon, Cheese, Crab (6 Large Pieces)

Crab

Pieces
3 6
Fried Kani Maki (261 cal) 59 85 (2w 261) L“,Sla U.ulS alya
Fried Crab, Wasabi Mayonnaise Sauce Higilo ilulg daba «Slée ygelnl
Tropical Maki (184 cal) 50 82 (a-uu 184) L:,SLa JBugyd
Crab, Mango, Avocado 9sl5gal cgailo «ygelnliu
Crazy MakKi (180 cal) 48 28 a.u 180) L;,SLo SHIS
Crab, Tempura Crunchy Bits duwo o |jgual 8Jo.o o2kl
Zn Maki (174 cal) (au174) SSlo uj
43 71 ;
Shrimp, Crab, Ebiko oSau] cugelhlu (Spon
California Maki (182 cal) 49 29 (2 182) SSlo Wijgaulls

Crab, Avocado, Cucumber, Sesame

Eel

oo gl (galSgal cgehlu

Pieces

3 6
Eel Special Maki (264 cai) (2un264) SSlo JUdauw Jul
Eel, Avocado, Tempura Crunchy Bits, 46 78 «@iopio ljgrai gha ‘93159{:? «Jul
Teriyaki Sauce SSUp dabia
Caterpillar Maki (252 cal) 50 85 (201252 Slo flujils

Eel, Avocado, Cucumber, Teriyaki Sauce

Tuna

SSUji &ualia s (galsgal il

Pieces

3 6
Emperor Maki (252 cal) 49 25 (2252 SSlo jghnlpodll
Tuna, Crab, Avocado, Teriyaki Sauce SSUp Laba 9.\[59.0| ool (digi
Tuna Twist Maki (271 cal) (aum271) SSlo Cuungi Ligh
Tuna, Avocado, Togarashi, 47 77 (sljlegi ‘9315ng (digi

Wasabi & Teriyaki Sauce

Softshell Crab

Pieces

3 6
Spider Maki (427 cal) (20w 427) SSlo jaabow
Fried Soft-shell Crab, Wasabi Mayonnaise 54 90 Hlug &aba «slao ugelhlu
& Teriyaki Sauce uShp go jrigilo
Dragon Maki (415 cal) (a-un 415) L“,Sla ugal)s
Fried Soft-shell Crab, Torched Tuna, o4 90 «daguie digi « Jao ugellu

Honey Mustard Sauce

Grilled Beef

Juicg Japp dabia

Pieces
3 6
Boston Maki (352 cal) (204352 SSlo (gl
Grilled Beef, Salmon, Crab, Avocado, 52 86 ‘95b9i wweehluw (ygellu (dugiiio daanl
Mustard Sauce Japd awalia
Gyu Maki (370 cal) (a-un 370) uSLO QC
52 86 )

Grilled Beef, Cucumber, Ketchup,
Mayonnaise, Tabasco

Vegetarian

. : o ulS ‘JL}.i ‘k.-.s & ro;J
gSuulili @ «juigalo

Pieces

3 6
Kappa Maki (132 cal) 39 49 (awgu 132) L“_.,SLo Lls
Cucumber s
Avocado Maki (154 cal) 32 49 (2w 154 Slo galSgal
Veggie Maki (162 cal) 43 74 (2162 SSlo (524

Avocado, Asparagus, Carrots, Mushrooms

@® Spicy
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Teppanyaki

Beef Teppanyaki (340 cal)

Grilled Black Angus Beef Tenderloin
With Side Vegetables

Chicken Teppanyaki (235 cal)
Grilled Chicken With Side Vegetables

Shrimp Teppanyaki (265 cal)
Grilled Shrimp With Side Vegetables

Salmon Teppanyaki (305 cal)
Grilled Salmon With Side Vegetables

Black Cod Teppanyaki (410 cai)
Grilled Alaskan Black Cod Fish
With Side Vegetables

Mixed Vegetables Teppanyaki (145 cal)

Grilled Spinach, Mushroom, Zuchinni

@® Spicy
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Rice

Steamed Rice (200 cal

Vegetable Fried Rice (310cal)

Contains Eggs & Garlic,
Cooked On The Grill With Soy Sauce

Garlic or Egg Fried Rice (290 cal)

Contains Eggs, Cooked
On The Grill With Soy Sauce

Shrimp or Chicken

or Beef Fried Rice (365cal)

Contains Eggs & Garlic,
Cooked On The Grill With Soy Sauce

@® Spicy
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Desserts

Mango Cheesecake (635 cal)

Light Creamy Japanese-Style Cake Made Of

Crunchy Cracker, Cream Cheese, Topped 78
With Mango Sauce Served With Home
Made Mango Sorbet

ouw 635) S juu gailo

Creme Brilée (570 cal
A Rich Custard Vanilla Cream Topped With A Crispy 75 (2.uu 570) k;JQH PJ}S
Caramelized Sugar Layer And Red Berries Compote

@® Spicy



Beverages

Passionfruit Mojito (185 cal)
Raspberry Mojito (190 cal)
Mango Mojito (220 cal)
Small Mineral Water
Large Mineral Water
Small Sparkling Water
Large Sparkling Water
Soft Drinks

Japanese Green Tea

Espresso
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>

@ Roshana Center
+966 53 559 8855

https://maps.app.goo.gl/7LtdfCB3tATiInNYM9

info@znresraurant.com
@ https://www.instagram.com/zn_restaurant/
www.znrestaurant.com

UKIT YQ®

by ZN

@ Atelier La Vie
+966 53 006 6014

https://maps.app.goo.gl/wBBGkyBcY1yU8bAWS

@ Oia Beach Resort
+966 55 636 3745

https://maps.app.goo.gl/H3CcfQa6CSiuwQ4z8
info@ukiyorestaurant.com

@ https://www.instagram.com/ukiyorestaurant/
www.ukiyorestaurant.com




