
 

 

  

KETAJIMA RESTAURANT MENU メニュー                                              

 

Cold Starters -  コールドスターター                                                                                                                                                            

   

Kappa Maki - かっぱまき                                                                                                                   $ 15                                                                      

Green cucumber wrapped with sushi rice served with side salad 

wasabi, gari & soya sauce                     

 

Assorted Mixed Combination Of Maki                                                                                 $ 30  

 マキの盛り合わせ                                                        

Platter included tuna, salmon, reef fish, tempura prawns with 

chefs special sauce served with wasabi, gari & soya sauce  

 

Mix Combination Of Sushi Platter                                                                                                        $ 32                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                            

寿司盛り合わせの組み合わせ 

Combination of Salmon, Tuna & reef fish sashimi with Maguro, salmon  

and Tako nigiri Served with maki, wasabi & soya sauce  

 

Ketajima Maki -    ケタジママキ                                                                             $  15 

Prawn maki topped with crab sticks salad  

accompanied with chef made Japanese sauce wasabi, gari & soya sauce   
 

Mixed Nigiri Platter -   にぎり盛り合わせ                                                                          $  30 

Platter of unagi, prawn, salmon, tuna & crab served wasabi, gari, & soya sauce  
 

Hot Starters -   ホットスターター 
 

Fresh Edamame with Rock Salt -   新鮮な枝豆と岩塩                                            $  10 
 

Ebi Tempura -     海老天ぷら                                                                                             $  25 

Fried prawn tempura combined with cabbage salad, orishi & ginger flavored  

sauce and served with tempura sauce     

 

Tempura Moriwase - 森勢天ぷら                                  $  25 

Cuttle fish, prawn, fish, vegetables & cabbage salad mixed with 

orishi & ginger flavored sauce served with tempura sauce 

 

Tori Katsu -    鳥かつ                                                                                                           $ 15   

Marinated and breaded chicken with vegetables Mixed with  

zuma spicy Sauce and served with tonkatsu sauce   

 

Agedashi Tofu -  あげだし豆腐                                                                                                         $  15 

Marinated fried tofu with finely sliced spring onion served with tempura sauce 

 



 

 

 

Soups -  スープ 

  

Miso Soup -   みそ汁                                                                                                                 $   12 

Traditional Japanese miso soup served with tofu, wakame, & spring onion 

 

Red Miso Soup -   赤味iso汁                                                                  $   12 

Served with tofu, wakame & spring onion   

 

Toriguru Chicken Soup -   とりぐるチキンスープ                                                          $  12 

Served with carrot, beans & daikon  

 

Bonito Seafood Soup - ボニートシーフードスープ                                      $  15 

Mixed seafood including prawn, calamari, reef fish with carrot, beans & spring onion 

 

Main Course - メインコース  

 

Chicken Katsu Don - チキンカツDon                                                                                    $  20 
Marinated chicken breast breaded and Served with katsu sauce & Japanese sticky rice 
         

 

Beef Katsu Don- 牛かつDon           $  38                                                                                                                
Marinated black angus beef breaded and served with katsu sauce & Japanese sticky rice 
 

 

Togarashi Lamb -   とがらしラムラック                                         $  40 
Served with miso soup, garlic rice & garlic sauce  
 

 

Pan Fried Duck Breast -  鴨胸肉のフライ                                                               $  35 
Accompanied with grilled vegetables & garlic rice  

 
  

Teriyaki Salmon Steak -    照り焼きサーモンステーキ                                 $  30                                                                                                                                            
Accompanied with grilled vegetables & garlic rice  
 

 
Marinated Reef Fish Steak                                                                                        $  25 

天ぷらのマリネシアーフィッシュステーキ 
Served with garlic sauce, grilled vegetables, miso soup & garlic rice  

 

Teriyaki Lobster Tail  -  照り焼きロブスターテール                                                         $  80 
 Served with grilled vegetables miso soup & garlic rice 
                                                                                                                  

Side Dishes -  おかず 

Udon Noodles  -   うどん                                                                        $  20 
Steamed udon stair fried with selected vegetables served with special sauce from Ketajima chef 



 

 

  
 

Soba Noodles   -  蕎麦                                                                                                                          $  23 
Steamed soba mixed with tempura sauce served in room temperature with wasabi & nori sheet 
 

 

Rice Bowl  -  ライスボウル                                                                    $  10                                                                                                                                                                                               
Freshly steamed Japanese rice  

    

Mixed Vegetable Tempura -   野菜の天ぷら                                                                                     $ 15  

Salt & pepper marinated vegetables dipped in tempura batter  
deep fried and served with tempura sauce & orishi 

 

Vegetable Sticky Rice -  野菜もち米                                $  10 

Steamed Japanese rice tossed with selected vegetables  

  

Pan Fried Vegetables With Garlic -    揚げ野菜とニンニク      $ 12 

Salt and pepper marinated vegetables served with garlic sauce   

 

Seafood Rice -  シーフードライス                                                                                             $  15                                                                                                                                                                            

Steamed Japanese rice tossed with prawns, calamari, 
 reef fish and mixed with soya sauce  

Deserts - 砂漠 

Shisho Mochi -     しょしょもち                                                           $ 15                                                                                                                                   
Red bean paste stuffed mochi wrapped in shisho leaves   

 
Tropical Fruit Tempura -  トロピカルフルーツの天ぷら                                               $ 15 
Sliced and tempura battered fried tropical fruits served with golden syrup & ice cream 

 

Japanese Cheese Cake - 日本のチーズケーキ                                              $ 15                                                                                                                         

Served with mixed berry coulis  

 

Exotic Sliced Fruit Platter - エキゾチックなスライスフルーツ盛り合わ せ    $ 20                                                                                                                     

Selection of Asian tropical fruits  

 
Macha Tiramisu -    抹茶ティラミス                                                                                                 $ 15                  
Macha powder mixed with custard, Mascarpone cream cheese  
served with vanilla sauce   

 

Choice of Ice Cream -       アイスクリームの選択                                                                          $ 15  
Choose your ice cream from our flavors Vanilla, chocolate & strawberry  
 served with chocolate or strawberry sauce & nuts                                
 
 
 
 



 

 

 

Saturday -土曜日 

 

Japanese All-Inclusive Menu – 

日本のオールインクルーシブメニュー 

 

 

Starter - スターター 
 

Mix Combination of Sushi & Sashimi Platter- 

寿司と刺身盛り合わせの組み合わせ 

Combination of Salmon & Tuna sashimi with Tuna, eel 

nigiri Served with maki, wasabi & soya sauce 

 

 

 

Soup - スープ 

 

Miso Soup -  みそ汁 

Traditional Japanese miso soup served with tofu, wakame, & spring onion 

 

 

Main Course - メインコース 

 

Chicken Katsu Don - チキンカツDon 
Marinated chicken breast breaded and Served with katsu sauce & Japanese sticky rice 

 
 

 

Desert - 砂漠 
 

Japanese Cheese Cake - 日本のチーズケーキ 

Served with mixed berry coulis 

 

 

OR - または 

 
 

Exotic Sliced Fruit Platter – 

エキゾチックなスライスフルーツ盛り合わせ 

Selection of Asian tropical fruits-アジアのトロピカルフルーツの選択 

 
 

 

 

 



 

 

 

 

Sunday - 日曜日 
 

Japanese All-Inclusive Menu – 

日本のオールインクルーシブメニュー 

 
 

Starter - スターター 
 

Mix Combination Of Sushi & Sashimi Platter – 

寿司と刺身盛り合わせの組み合わせ 

Combination of Salmon & Tuna sashimi with Tuna, eel 

nigiri Served with maki, wasabi & soya sauce 

 

 

Soup - スープ 
 

 

 

Red Miso Soup - 鴨胸肉のフライ 

Served with tofu, wakame & spring onion 

 
 

Main Course - メインコース 
 

 
Beef Katsu Don- 牛かつDon 

Marinated black angus beef breaded and served with katsu sauce & Japanese sticky rice 

 
 
 

Desert - 砂漠 
 

 
Shisho Mochi - ししょもち 

Red bean pastes stuffed mochi wrapped in shisho leaves 
 
 

OR - または 

 
Exotic Sliced Fruit Platter – 

エキゾチックなスライスフルーツ盛り合わせ 

Selection of Asian tropical fruits -アジアのトロピカルフルーツの選択 

 
 



 

 

 

Monday-月曜日 
 

Japanese All-Inclusive Menu- 

日本のオールインクルーシブメニュー 

 

 

 

Starter - スターター 
 

Mix Combination of Sushi & Sashimi Platter 
Combination of Salmon & Tuna sashimi with Tuna ,eel 

nigiri Served with maki, wasabi & soya sauce 
 
 

Soup - スープ 

 

Toriguru Chicken Soup - とりぐるチキンスープ 

Served with carrot, beans & daikon 

 

 

Main Course - メインコース 
 

Marinated Reef Fish Steak - 魚のマリネステーキ 
Served with garlic sauce, grilled vegetables, miso soup & garlic rice 

 

 

 

Desert - 砂漠 

 
Macha Tiramisu - 抹茶ティラミス 

Macha powder mixed with custard, Mascarpone cream cheese 
served with vanilla sauce 

 

OR-または 

 

Exotic Sliced Fruit Platter- 

エキゾチックなスライスフルーツ盛り合わせ 

Selection of Asian tropical fruits - アジアのトロピカルフルーツの選択 

 
 

 

 



 

 

 

 

Tuesday-火曜日 

 

Japanese All-Inclusive Menu – 

日本のオールインクルーシブメニュー 

 

Starter - スターター 
 

Mix Combination of Sushi & Sashimi Platter – 

寿司と刺身盛り合わせの組み合わせ 

Combination of Salmon & Tuna sashimi with Tuna, eel 

nigiri Served with maki, wasabi & soya sauce 
 

 

Soup - スープ 

 

Miso Soup - みそ汁 

Traditional Japanese miso soup served with tofu, wakame, & spring onion 

 

 

Main Course - メインコース 

 
Togarashi Lamb -    とがらしラムラック 

Served with miso soup, garlic rice & garlic sauce 
 
 

 

Desert - 砂漠 

 
Jaggery Pudding - ジャガリープリン 

 

 

OR-または 

 
Exotic Sliced Fruit Platter - 

エキゾチックなスライスフルーツ盛り合わせ 

Selection of Asian tropical fruits - アジアのトロピカルフルーツの選択 

 
 

 

 

 



 

 

 

 

Wednesday-水曜日 

 

Japanese All-Inclusive Menu – 

日本のオールインクルーシブメニュー 

 

Starter - スターター 
 

Mix Combination of Sushi & Sashimi Platter – 

寿司と刺身盛り合わせの組み合わせ 

Combination of Salmon & Tuna sashimi with Tuna,eel 

nigiri Served with maki, wasabi & soya sauce 

 

Soup - スープ 
 

 

Red Miso Soup - 鴨胸肉のフライ 

Served with tofu, wakame & spring onion 

 

 

Main Course - メインコース 

 
Beef Katsu Don- 牛かつDon 

Marinated black angus beef breaded and served with katsu sauce & Japanese sticky rice 

 

 

Desert- 砂漠 

 
Shisho Mochi -ししょもち 

Red bean pastes stuffed mochi wrapped in shisho leaves 
 
 
 

OR- または 

 
Exotic Sliced Fruit Platter – 

エキゾチックなスライスフルーツ盛り合わせ 

Selection of Asian tropical fruits - アジアのトロピカルフルーツの選択 

 
 

 
 

 



 

 

 

 

Thursday-木曜日 

 

Japanese All-Inclusive Menu – 

日本のオールインクルーシブメニュー 

 

Starter - スターター 
 

Mix Combination of Sushi & Sashimi Platter – 

寿司と刺身盛り合わせの組み合わせ 

Combination of Salmon & Tuna sashimi with Tuna, eel 

nigiri Served with maki, wasabi & soya sauce 
 
 

Soup - スープ 

 

Toriguru Chicken Soup – 

とりぐるチキンスープ 

Served with carrot, beans & daikon 

 

 

Main Course - メインコース 
 

Chicken Katsu Don -チキンカツDon 
Marinated chicken breast breaded and Served with katsu sauce & Japanese sticky rice 

 

 
 

Desert - 砂漠 

 
Macha Tiramisu - 抹茶ティラミス 

Macha powder mixed with custard, Mascarpone cream cheese 
served with vanilla sauce 

 

OR-または 

 

Exotic Sliced Fruit Platter – 

エキゾチックなスライスフルーツ盛り合わせ 

Selection of Asian tropical fruits - アジアのトロピカルフルーツの選択 

 

 

 

 



 

 

 

 

Friday- 金曜日 

 

Japanese All-Inclusive Menu – 

日本のオールインクルーシブメニュー 

 

 

Starter - スターター 
 
 

Mix Combination of Sushi & Sashimi Platter – 

寿司と刺身盛り合わせの組み合わせ 

Combination of Salmon & Tuna sashimi with Tuna, eel 

nigiri Served with maki, wasabi & soya sauce 
 
 

Soup - スープ 

 
Bonito Seafood Soup -ボニートシーフードスープ 

Mixed seafood including prawn, calamari, reef fish with carrot, beans & spring onion 

 

 

Main Course - メインコース 

 
Marinated Reef Fish Steak - 魚のマリネステーキ 

Served with garlic sauce, grilled vegetables, miso soup & garlic rice 
 
 

 

Desert - 砂漠 

 
Jaggery Pudding - ジャガリープリン 

 

 

OR-または 

 
Exotic Sliced Fruit Platter – 

エキゾチックなスライスフルーツ盛り合わせ 

Selection of Asian tropical fruits - アジアのトロピカルフルーツの選択 

 
 
 


