
 

 

V  Vegetarian     P  Pork     S  Seafood     A  Alcohol     H  Hot 

Kindly notify one of our team members if you have any allergic intolerance Prices are in USD and exclusive of 10%   service charge and 12%   GST (government tax) 

 

 
  

ZENSAI  (STARTERS) PRICE VI 

Asparagus Tempura  V N          
Crunchy Green Asparagus with Wafu Dipping Sauce 

17 - 

Gyoza, V N            
Mixed Mushroom Dumplings with Scallion Ginger Dipping Sauce 

20 - 

Seared Octopus  S          
Cherry Tomato Salad with Warm Butter Dressing and Miso Sauce 
 
 

23 - 

Beef Tenderloin Carpaccio  A          
Sweet Soya Dressing with Mirin Pickled Baby Vegetables 
 
 

23 - 

Seaweed Salad  V          
Mixed Vegetables and Seasonal Fruits, Wakamme Mixed Fried Seaweed and Yuzu Dressing 
 

17 - 

Seafood  Poke Seaweed Salad  S          
Marinated Tuna, Salmon and Reef Fish 

28 - 
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PRICE VI 

SUSHI   

House Selection of Sashimi  S G         
Fresh Cut Tuna, Salmon, Reef Fish, Prawns and Crab Stick 
 

31 7 

House Selection of Nigiri  S          
Assortment of Tuna, Salmon, Reef, Prawns and Pickled Mackerel 
 
 

31 7 

Tuna Nigiri  S           
Seared Tuna, Served with Plum and Miso Sauce 
 

20 - 

Velassaru California Roll  S             
Cucumber, Avocado, Crab Stick, Green Mango, Japanese Mayo and Tobiko 
 
 

23 - 

Green Dragon Roll  S        
Prawn, Cucumber, Avocado, Japanese Mayo, Eel Sauce and Salmon Roe 
 

23 - 

Maldivian Tuna Roll  S H         
Tuna, Scallion, Green Chili, Coconut, Cucumber, Dried Tuna, Cream Cheese with  Rihaakuru Sauce 
 

23 - 

Dynamite Roll  S H        
Reef Fish, Salmon, Tuna, Chili, Spicy Mayo, Cucumber and Spring Onion 

23 - 

Velassaru Signature Roll  S        
Crab Stick, Tuna, Reef Fish, Salmon, Avocado, Sweet Mango with Wasabi/Mango Sauce 
 

23 - 

Vegetarian Roll  V        
Mango, Avocado, Cucumber, Carrot, Asparagus, Bread Crumbs and Japanese Mayo 
 

20 - 
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UMI  (GRILLED SEAFOOD) PRICE VI 

Reef Fish, Served with Teriyaki Sauce  S       
 

35 - 

Maldivian Tuna, Served with Japanese BBQ Sauce  S    
 

37 - 

Salmon, Served with Asian Mustard Sauce  S     
 

37 - 

Prawns, Served with Lemon/Garlic Sauce  S      
 

49 - 

Lobster Tail, Served with Honey/Guava Sake Sauce  S A       69 13 

Scallops, Served with Yuzu/Miso Sauce  S        44 13 
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TOCHI  (LAND) PRICE VI 

Wagyu Beef To Share, Served with  Japanese Pepper Sauce    89 29 

Beef Tenderloin Kushiyaki, Teriyaki Sauce  40 - 

Lamb Loin Kushiyaki, Teriyaki Sauce  40 - 

Chicken Breast Kushiyaki, Teriyaki Sauce  35 - 

   

   

BANSO  (SIDES)   

Vegetable Fried Rice        7 - 

Seafood Fried Rice        9 - 

Chicken Fried Rice        7 - 

Grilled Asparagus         9 - 

Japanese Mushrooms        9 - 

Medley of Asian Vegetables       7 - 
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OKASHI   (DESSERT) 

 

PRICE VI 

Yuzu Meringue Tart       
Crispy Meringue, Yuzu Custard and Raspberry Sauce 

15 - 

Strawberry Carpaccio  A         
Strawberry Carpaccio with Lemon Grass Cream and Orange/Sake Sponge 

15 
 

- 

Green Tea, Mango and Wasabi Mousse      
Yogurt, Cream and Grapefruit Jelly 

15 
 

- 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 


