


OYSTERS (ea)

- Lemon, Tabasco     

- Tempura     

- Smoked Salmon, Crème fraiche, caviar

DUCK LIVER PATÉ, apple chutney, bruschetta

TOMATO TARTE TATIN, mixed milk feta, balsamic reduction

GRILLED BABY CALAMARI, mint, lime, chilli

ARANCINI MOZZARELLA, truffle aioli

CRAYFISH & PRAWN TIAN, avocado, tomato salsa, baby leaves

DOUBLE MILK FETA SALAD, fresh greens, pea shoots, herb dressing

SPICED FRIED BABY CALAMARI with pickled vegetable, 

spicy peanut dressing

BEEF CARPACCIO, basil pesto, frico cup

Tricolor Salad, fior di latte, avocado, sun-ripened tomatoes

Quinoa Tabbouleh, ras el hanout, seasonal vegetables 

Tuna Tartare, saffron aioli, miso toast

Ostrich Carpaccio, balsamic reduction, parmesan 

32

40

48

82

84

86

78

145

78

86

92

85

85

96

96

First Course



BEEF RIBS, slow-braised, deboned, grilled with XO basting

Venison, cherry chutney, pommes purée 

BEEF FILLET, pommes croquettes, onion chutney 
rock salt OR
pepper-crusted OR
XO basting/Chimichurri                                                                                                             

Truffle fillet, cannelloni, white truffle oil

Lamb Rack, rosemary infused mashed potatoes, demi-glace

Lamb Loin, pea puree, portobello, duck liver pate

Sugo Di Salsicce, boerewors inspired Bolognese 

192

206

185/210
190/215
195/220

295

265

280

118

butter chicken curry, tomato & herb salsa, coriander

tandoori ostrich fillet, peach chutney, pommes puree

Chicken Thai green curry, broccoli, asparagus, green beans, 
toasted coconut 

145

195

145

potato gnocchi, basil pesto creme, parmesan

Thai green curry, tender-stem broccoli, asparagus, green 
beans, toasted coconut  

Sides    

145

120

27

Fillet and prawn duo, flame grilled fillet, 3 Argentinian Prawns, 
fries, onion rings

ASIAN PRAWN CURRY, chicken, lemongrass, chilli, coriander, ginger, 
oyster sauce

FILLET & CRAYFISH, fries, lime beurre blanc                                                                                  

310

195

380

Mains

Meat

poultry

vegetarian

DUO’S

We are proudly using SOUS VIDE gourmet culinary 
technique, when cooking our meat and fish. 
Perfectly cooked. Incredible taste.



Mains

SEAFOOD

LINEFISH, grilled, lime beurre blanc, crushed potatoes, 

(subject to availability)                 

Salmon Vol au Vent, buttered spinach, lime beurre blanc

KINGKLIP & LANGOUSTINE, pommes puree, tarragon butter

GRILLED KINGKLIP, pommes puree, tomato & onion salsa, 

lime beurre blanc

BABY CALAMARI, mint, lime, chilli

NORWEGIAN SALMON, pan-fried to order, seasonal vegetables, 

grapefruit beurre blanc

SESAME SEARED TUNA STEAK, pan-fried Asian vegetables, 

balsamic reduction

SEAFOOD & CRUSTACEAN PLATE for one

THE ULTIMATE PLATE

Prawn and pasta, 5 Argentinian prawns, creamy garlic sauce

In the Shell : 

Crayfish (ea)

Langoustine (ea)

Tiger Giant Prawn  (ea)

Argentinian prawn (ea)

180

205

330

190

185

245

235

460

1750

260

SQ

155

190

45



DEEP-FRIED CHA SIU BAAU

Deep fried buns (3 pieces)

Kingklip, chilli, ginger

Lamb, XO sauce

Spinach, mushroom, chilli

DEEP-FRIED WONTONS

(4 pieces)

Prawns, coriander

Chicken & mushroom

Beef, coriander, ginger

Kingklip, chilli, ginger, coriander

CHA SIU BAAU

Steamed buns (3 pieces)

Spinach, mushroom, chilli

Chicken, chilli, ginger, coriander

Duck, honey, ginger

Lamb and XO sauce

Kingklip, chilli, ginger, coriander

POT STICKERS

Pan-fried dumpling (3 pieces)

Beef, coriander, ginger

Duck, honey, ginger

Lamb and XO sauce

Spicy peanut, chicken, coriander

JAPANES SHOKUJI

Prawn tempura (6)

Edamame beans

Dim Sum

52

58

58

74

58

62

54

56

52

62

54

54

54

62

54

52

120 

66

DIM SUM is very delicate and has to be served piping hot. Our Dim Sum 

Kitchen makes sure to send the Dim Sum as soon as they have reached 

the perfect temperature, straight out of the steamer. For this reason your 

Dim Sum will arrive when ready, not necessarily with our sushi and a la 

carte kitchen.



160

128

120

104

122

158

WE ARE PROUD TO STILL BE ABLE TO OFFER YOU THE FOLLOWING 

PRICES ALL DAY, EVERY DAY.

Green Plate Salmon California (4), tuna california (4), tuna crunch (4), 

rainbow rolls (4)

white plate Salmon Roses (4), California rolls (4), firecracker roll (8), 

Salmon and prawn nigiri (4)

red plate Salmon roses (4), seared tuna, salmon and tuna sashimi (6), 

Rainbow rolls (6), california rolls (4) 

black plate Salmon roses (4), seared tuna, salmon and tuna sashimi (6),      

Rainbow rolls (6), california rolls (4), tuna and salmon nigiri (6)

“THE SEVRUGA” plate Prawn surprise (2), Rainbow formula reloaded (2),

Bam Bam Roll (2), salmon, tuna and seared tuna sashimi (3)

Served with a glass of MUMM champagne

 Special: 175

Normal: 272

Special: 195

Normal: 378

Special: 205

Normal: 438

Special: 235 

Normal: 560

Special: 280

Normal: 440

Sushi plates

Elite SUSHI

Tokyo Rainbow Roll (8) Salmon, cream cheese, avo roll, topped with 

tuna and caviar	

Prawn Surprise (8) Salmon avocado roll, wrapped in salmon, topped 

with tempura prawns, spring onion & caviar. Served with sweet chilli mayo.

Sesame Crusted Tuna (6) Fresh greens, avocado, seared tuna topped 

with caviar & roasted sesame seeds. Served with sweet soya.	

Vegetarian Bamboo Roll (4) Assorted vegetables wrapped 

in cucumber.

Spicy Prawn Reloaded Roll (8) Tempura prawn, asparagus roll, 

topped with prawn & avo. Served with spicy wasabi mayo.

Rainbow Formula Roll (8) Salmon tuna California roll, topped 

with nuts, Japanese mayo, spring onion, caviar & roasted sesame seeds. 

Served with teriyaki sauce. 

Sushi special



Sushi special

SEVRUGA FUSION SUSHI

VOLCANO ROLL (6) 

Tempura Salmon, avocado, spicy creamy prawn, cucumber on the outside, 

chilli bean sauce

Rainbow Rolls  (4) 

Salmon Roses (4)

Snow Dragon Roll (8), Tempura prawn california, wrapped in 

salmon & tuna, topped with creamy crab salad.

bam Bam Roll (6), Tempura Prawn, avo, chilli bean mayo, sesame seeds, 

cucumber on the outside

Tempura Tuna on Top (8), Seared tuna california, topped with spicy 

tempura tuna, teriyaki mayo, spring onion

Firecracker Rolls (8), Tempura tuna, avocado, mayo, sesame seeds

Creamy Prawn Salmon Roses (4), Salmon, creamy seven spice 

prawn, caviar

Carin’s Roll (8), Prawn tempura, creamy seven spice prawn, 

spring onion, teriyaki glaze

Tuna Crunch (8), Tuna tempura, cream cheese, rolled, tempered again, 

mayo, sweet chilli sauce

Wasabi Stack (8), Layered salmon, rice, wasabi coated nori, mayo, 

sesame seeds

RICE FREE SUSHI

VOLCANO ROLL (6), salmon, avocado, steamed prawn, cucumber on the 

outside, chilli bean sauce

BAM BAM ROLL (6), steamed prawn, avocado, seared tuna, sesame seeds, 

teriyaki mayo

RED ROOF ROLL (8), avocado, pickled vegetables, mayo, wrapped in 

seared tuna

SALMON ROSES (4)

145

98

98

156

122

128

104

108

138

118

116

135

128

125

122



SALADS

Seared tuna

Crab

Sashimi

Prawn

CALIFORNIA ROLLS

(8 pieces)

Prawn

Tuna

Salmon

Spicy tuna

Spicy salmon

Crab

Vegetarian

FASHION SANDWICHES

(2 pieces)

Tuna

Salmon

Prawn

Crabstick

Vegetarian

NIGIRI

(2 pieces)

Tuna

Salmon

Prawn

Bean curd

MAKI

(4 pieces)

Prawn

Tuna

Avo

Salmon

Cucumber

Sushi

116

60

190

134

98

98

120

98

120

68

68

57

72

60

56

50

64

76

68

58 

62

60

40

72

40

HAND ROLLS

(1 piece)

Prawn

Tuna

Spicy tuna

Spicy salmon

Salmon

Crab

Vegetarian

Seared tuna

Seared salmon

Tempura prawn

SASHIMI

(4 pieces)

Tuna

Salmon

Seven spice tuna

Seared salmon

ASSORTED SASHIMI

9 Pieces

15 Pieces

BEAN CURD

(2 pieces)

Creamy prawn

Vegetarian

Salmon

Seared tuna

76

70

70

90

90

54

48

76

90

92

 88

112

88

112

 175

250

68

56

80

68



VANILLA CRÉME BRÛLÉE, nut tuille

SELECTION OF ICE CREAM 

chocolate fondant, soft oozing centre, vanilla bean ice cream

LEMON MERINGUE TARTE, vanilla bean ice cream

CRÉME CARAMEL MARTINI

CHOCOLATE & HONEYCOMB SUNDAE, toasted nuts, biscotti, 

caramel sauce

Key Lime pie, deconstructed

Chocolate Marquise, rich dark chocolate mousse with caramel sauce

CHEESE course croquettes, panna cotta, grana padano tuille

desserts

72

75

78

78

56

72

72

72

150



the sevruga

summer cooler

strawberry daiquiri

margarita

piña colada

martini original

caipirinha

espresso martini

white chocolate martini

amarula martini

cosmopolitan

cranberry bull

bellini passion fruit

kir royale cassis

cranberry royal

soco bull

lime bubbles

long island cranberry

long island iced tea

mojito

blood orange coconut mojito

molito mojito

cuba libre

blackcurrant collins

wild berry brumble

bloody mary

granalita molito

64

60

76

70

78

58

78

68

54

58

60

92

66

66

56

94

80

82

82

90

90

176

66

80

76

56

158

cocktails

BANANA & WHITE 

CHOCOLATE PIÑA COLADA, 

banana & white chocolate 

syrup, milk, condensed milk

APPLE & CINNAMON 

MOJITO, soda, lemonade, 

apple & cinnamon syrup, mint

SPICY MANGO & ORANGE  

INFUSION, Appletiser, orange 

juice, a spicy mango syrup.

STRAWBERRY DAIQUIRI

BLOOD ORANGE MOJITO

MOJITO

alcohol-free 
cocktails

64

62

64

46

46

46




