YOKARI

FOOD




YOKARI CELEBRATES A MEETING POINT OF MODERN
AND TRADITIONAL CUISINE WHERE CRAFT AND
TECHNICAL PRECISION ARE DISPLAYED THROUGH
A VIBRANT RANGE OF JAPANESE DISHES FUSED WITH
A DELICATE AND ATMOSPHERIC DINING EXPERIENCE
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Edamame

With Choice of Rock Salt or Sweet and Spicy Chili Sauce
Gololal

&yladl dnlnll of uiall aloll

Spinach Goma Salad
Baby Spinach,White Sesame Dressing
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Ebi Gyoza

Shrimp Dumplings, Gyoza Sauce
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Sake

Salmon Carpaccio, Shiso Cress
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Hamachi

Yellowtail Carpaccio, Yuzu Dressing
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Beef Carpaccio
Beef Carpaccio, Sesame and Ponzu Dressing
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Maguro Carpaccio
Tuna Carpaccio, yuzu dressing
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Beef Tataki

Seared Beef Carpaccio, truffle ponzu, spicy sauce
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Salad
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Green Salad
Mixed Green Lettuce, Edamame, Asparagus with Mustard Miso Dressing
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Tomato Salad
Grilled Tomato, Amazu Vinegar, Asparagus and Chia Seeds
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Yokari Salad

Grilled Seafood, Mixed Lettuce, Asparagus and Avocado
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Lobster Salad
Canadian Lobster, Kale, Quinoa with Green Miso Sauce
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Shirumono
Soup
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Crab Goro Goro Soup
Grilled Crab Shell, Miso Soup, Shrimp Ball
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Umami Soup
Chicken Soup, Boiled Egg and Slice of Marinated Chicken
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Miso Soup
Traditional Miso Soup with Mushroom
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Saku Saku
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Unagi Saku Saku

Eel, Shrimp, Mushroom, Wasabi Mayonnaise, Teriyaki and Siracha
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Karashi Ebi

Tiger Prawn, Miso Chili Sauce
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Ebi Karage
Deep frid shimp balls, Spicymayo Sauce
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Ebi Smoky
Smoked Red Shrimp Tempura, Wasabi Sanshio Sauce
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Calamari Saku Saku

Crispy Squid, Light Wasabi Mayonnaise
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Gohan Saku Saku
Crispy Rice, Spicy Tuna
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Tori Saku Saku

Crispy Chicken Marinated with Soya and Chili
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Yellowtail Taco
Yellowtail Tacos, Sweet Yuzu
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Beef Taco
Crispy Beef Tacos
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Tempura
Deep Fried
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Lobster Tempura

Canadian Lobster Tempura, Truffle Oroshi Mayonnaise and Oroshi Ponzu
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Ebi Tempura

Tiger Prawn Tempura with Wasabi Mayonnaise
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Veggie Tempura
Assorted Vegetables Tempura, with Wasabi Mayonnaise and Teriyaki Sauce
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Robata
Charcoal Grilled
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Beef Wwafu
Charcoal Grilled Angus Beef Rib Eye with Oroshi Sauce
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Yokari Skewers

Charcoal Grilled Beef Skewers, Sweet Yuzu Berry Sauce
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Lamb Chops

Grilled Lamb Chops, Spicy Teriyaki Sauce, Avocado and Nori Kuro
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Yakitori
Grilled Boneless Chicken, Yakitori Sauce
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Veggie Robata
Charcoal Grilled
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Asparagus
Grilled Asparagus with Ume Miso Sauce
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Broccoli
Grilled Broccoli with Wasabi Dressing
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Sweet Corn
Grilled Japanese Sweet Corn with Obha Butter
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Miso Eggplant

Baby Eggplant Grilled with Shiro Miso
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Mixed Grilled Veggie
Platter of Grilled Vegetables
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Moriawase
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Yakiniku
Rib Eye Beef, Mashed Potato and Truffle Sauce
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Wagyu Teriyaki
Charcoal Grilled Wagyu Beef with Bubble Teriyaki Mustard Sauce
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Sukiyaki
Slices of Beef Braised with Shitake, Vegetables, Lemon and Sweet Yuzu
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Gindara

Grilled Fillet of Black cod, Saikyu Miso, Sweet Yuzu and Truffle Miso sauce
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Chilean Seabass
Grilled Chilean Seabass with Shiru Miso and Peanut Miso
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Salmon Teriyaki
Steamed Salmon Fillet with Kale and Roasted Teriyaki Cream Sauce
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Tiger Prawn
Grilled Tiger Prawns with Truffle Ponzu Sauce
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Lobster Yuzu
Rock Lobster with Eringi Dashi Sauce and Ginger Tempura
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Makimono Maki Rolls
(Cut Into 6 Pieces)
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Melting Salmon
Crunchy Asparagus Tempura, Red Radish, Caramelized Salmon
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Spicy Salmon

Salmon, Chili Paste, Spring Onion
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California

Crabmeat, Avocado, Cucumber, Tobiko and Sesame
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Spicy Tuna

Tuna, Spicy Sauce, Spring Onion, Beetroot Juice and Tobiko
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Tempura
Shrimp Tempura, Spicy Mayonnaise, Asparagus and Tobiko
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Yellowtail
Yellowtail, Pickled Vegetables, wWasabi Tobiko
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Soft Shell Crab

Crispy Soft Shell Crab, Spicy Mayonnaise and Ginger
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Beef
Beef, Yakiniku Sauce, Teriyaki Mayonnaise and Asparagus
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Foie Gras

Foie Gras, Mirin, Miso Mustard, Balsamic Sauce
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Veggie
Lettuce, Avocado, Wasabi Apple Sauce
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Special Negitoro

Traditional Maki with Fatty Tuna, Spring Onion
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Cucumber

Traditional Maki with Cucumber and Sesame
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=Temaki Hand Rolls Available on Request (1 Piece per Order)
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Yokari Style Nigiri
Hand-Pressed (2 Pieces per Order)
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Otoro

With Amazu Ikura Jelly, Kinpanku
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Maguro
Wasabi Zuke Sauce, Kaiso
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Hotate
Scallop, Lemon, Shio Konbu Oil, Sea Jelly
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Hamachi

Yellowtail, Nikiri Soya, Yuzu Kouzu
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Sake

Salmon, Wasabi Sanshio, Spring Onion, Caviar
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Tai

Seabream Bubble Soya, Shio Konbu, Shibazuke
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Suzuki

Seabass, Ikura, Purple Flower
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Wagyu
Negishio, Sanshio Pepper
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Traditional Sushi
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Salmon
Ooollull

Tuna
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Fatty Tuna
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Medium Fatty Tuna
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Sweet Prawn
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Sea Bream
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Yellowtail
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Gohan
Rice & Noodles
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Yakisoba
Egg noodles, Worcester sauce
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Seafood Yakimeshi
Japanese Fried Rice with Seafood
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ayay wlgals &o gléo bl ji

Chicken Yakimeshi
Japanese Fried Rice with Chicken

elha puinoessl
el &o gldo subil )l




YOKARI
Level 2, Centria Mall, Corner of Olaya and Tahliya ST, Riyadh 11672
0112886999
info@yokari.com

www.yokari.com
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