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5-COURSE VEGETARIAN MENU
10,000 NETT

5@DERIELT—HY -
OdA—RAAZa—
5-COURSE VEGAN MENU
10,000 NETT

COURSES
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Umami based Tomato Soup
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Umami based Tomato Soup

Each course menu has been carefully curated to Button Mushroom Chawanmushi

showcase our signature dishes and culinary philosophy.
Designed to suit a range of dining preferences, these
menus highlight local ingredients, balance, and
harmony, core elements of Japanese cuisine. From

traditional washoku. | selections to contemporary

interpretctions; every course reflects our d:e'd.icqti-'on- to

authentic fIcvouts and meticulous craﬁsﬂr‘d‘nsh-ip. l
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Agedashi Tofu or Yasai Harumaki
Nasu Dengaku

12 pcs Sushi Platter

Signature Coffee Jelly

5 mOBEARIE L' (INFAFE
DEHEDFH) + A—AAZ1—
5-COURSE No RAW
WASHOKU MENU

15,000 NETT

BFRESELHIEVFrRES
AORBIAL

ZIaOvr

BB EE

Y xFr—d1—b—EU—
Yasai Harumaki with Karapincha
Tempura

Ebi Chawanmushi

Kani (Crab) Korokke

Seafood Okonomiyaki
Signature Coffee Jelly
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. PRICES ARE IN LKR & SUBJEC SERVICE CHARGE & GOVERNMENT TAXES
= = P o A

Nasu Dengaku
Vegetarian Okonomiyaki
Signature Coffee Jelly

6 mMOBARIELI—RAAZa1—
6-COURSE SUSHI AND SASHIMI
MENU

20,000 NETT

R ADRTaOsEY—E ORI
BRESELHSEVTFIRIS
X8
HABISEA ) — T A4 1) UEN T KSR
FEFINERY el ABmLo—X>
IR Fry—A—b—H1)—

Appetizer sized Tuna & Salmon Sashimi

Yasai Harumaki with Karapincha
Tempura

Ten Sabi Temaki

Nihonbashi Signature Olive Oil Kake
Tai Cha

12 pcs Sushi Platter or Shirunashi
(Soupless) Ramen

Signature Coffee Jelly



OmDBRIELYT 2Fv—-
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9-COURSE SIGNATURE
TASTING MENU

30,000 NETT

EHEFIEHLIEIRMA—T
AZEVF¥ (AL—I—=T)DXRIZ5
N RIS

XU EME
FV=THAA)VDNFER
THTTSDRBYBEE

A=Y IS4 XEE
AEES—A>

P ZAIVDTLYF =X
ami based Tomato Soup
arapincha Tempura

N Sashimi

Ten Sabi Temaki

Olive Oil Kake Tai Cha

Foie Gras Teriyaki

Garlic Rice Maki

Shirunashi (Soupless) Ramen
Shibuya Style French Toast

PRICES ARE IN LKR & SUBJECT TO A 10% SERVICE CHARGE & GOVERNMENT TAXES

7 mOBRIELI—RAAZ1—
7-COURSE MENU
25,000 NETT
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Appetizer sized Tuna And Salmon
Sashimi

Shake No Aburi Sushi

Ten Sabi Temaki

Ebi Harumaki & Yasai Harumaki
Kani (Crab) Korokke

12 pcs Sushi Platter or Shirunashi
(Soupless) Ramen

Signature Coffee Jelly

MFE-BREL T Fv—-
J—RAAXZa—

WAGYU SIGNATURE COURSE
35,000 NETT

BT A ZXDITOESG—FEDRIG
xEEEFLE

XY E28

xWUAFHFE4E

Mcaovyr

THELS—XAY (I\—7)
BRAZAINDTILVF =Rk
Appetizer sized Tuna & Salmon
Sashimi

Shake No Aburi Sushi (4 pcs)
Ten Sabi Temaki (2 pcs)
Wagyu Aburi Sushi (4 pcs)
Kani (Crab) Korokke
Shirunashi (Soupless) Ramen
Shibuya Style French Toast
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BENTO BOXES (Served with Miso Soup and Dessert)

AY HAWVTHEEAD T BRY " LIEENBCDOEILIZ.  The bento, or "obento”, as it is respectfully called, embodies
S~ N _ N balance, simplicity, and seasonality. The most important
P ey (& . .
INSGUR IV TIVE AERUNCTHARADLERLTVET, component of bento boxes is keeping the balance.
FUTERELEAYEDIX AFNOENTER T, BERICEWTS Traditionally enjoyed by everyone from schoolchildren to
_ . - e - a4+ o office workers in Japan, a bento offers a thoughtfully
FEOSAANE CHBICHRRICRLENTVSFSIE —m@ composed meal, with each element harmonizing in flavour
EORIEBEHREEIFITTELLRAMT S O0EY DITERLE and presentation. Our bento boxes continue to celebrate the
— B BEoTUVET, HEDR LI ZAGOERAD T (R Japanese philosophy of mindful dining.

BLEOSARDIEHZ AN LTEVET,

EIVRRASVF
BUSINESS LUNCH SET

BEE I/ ODORS. BAFFIA.
FFUFREETAv 2 RT—F
A= IS4 R

Harumaki, Tuna Sashimi, Goma Ae,
Chicken or Seer, Garlic Rice

6,000

&5

%a TEMPURA LUNCH SET 8,000
SUSHI SET 8,000

=N =1 v 3 =
B LB, BRESE HRTIA B L ER SRESE. WA,
Exze BB s

Agedashi Tofu, Yasai Harumaki,

Goma Ae, Maki, Nigiri Agedashi Tofu, Yasai Harumaki,

Goma Ae, Gohan, Tempura

PRICES ARE IN LKRtB‘JECT TO A10% SERVICE CHARGE & GOVERNMENT TAXES



E—HVHY
VEGETARIAN SET 6,000

FRESE AW EBFAZ FTADEEV\—T).
NIR)7 2 EEEE]

Yasai Harumaki, Hiyayakko, Goma Ae,

Nasu Dengaku, Vegetarian Okonomiyaki

RIOBYTVRY

VEGAN SET 6,000

FREEE DWW EAMMZ. T ADHEE(\—=T)
NIR) T 2 EEET

Yasai Harumaki, Hiyayakko, Goma Ae,

Nasu Dengaku, Vegetarian Okonomiyaki

&

SASHIMI SET

BIFTHLER FREEES AMINA SR RS

Agedashi Tofu, Yasai Harumaki, Goma Ae,

Gohan, Sashimi

BHEES>T

NO CARB SET 8,000

RTAEAZDTRARY
AN
SIRETIEDEEER.
FIEC. TRV &,
=g

Tuna & Crab Avo Salad,
Egg White Prawn Maki,
Tamago Toji, Kinpira &
Yasai ltame, Sashimi

8,000

HP

AYAME SET

SCEFANICTEVFREEFRKK5,
Fukusa, Nigiri, Maki, Tempura, Sash

imi

w5

8,000




v IARFRe—T4 2
SIGNATURE DISHES

P bR—T

TOMATO SOUP 1,800

AR DFEE M M BRBICH SRR,
EEENfcA)—TFAIWEWST TV
5 AARHT BBLkE L THADE BAFE->T
W 9, BMUOEDUEDDEREE|EH

Lz YI7BBOERDIIIA—TZE

L <FTELN

| never thought | would make a tomato
soup at Nihonbashi, but its simplicity
stems from this great ingredient called
Shoyu (Soy Sauce).

This elegant dish highlights the deep |

umami flavours of onions and tomatoes
creating a velvety, creamy soup without
the use of milk or cream, making it
completely vegan!

N &

N SASHIMI 2,200

W R) S HEDHEEE) I L R
TV BEODHTHTLLIALEBTYRL
TUE MEfERLISRALZEDEEL
feo AVZY AEDA—AIVIEZRDENER
HOREFEAL IEDNBN/ —R—L)
RELmLELT,

Thin slices of sea bream are topped with a
freshly made sauce which is made in a
Suri Bachi (japanese mortar) in which
sesame is freshly ground. | am proud to
say that in Sri Lanka, we likely have the
finest Lime, an ingredient we add
alongside the rest. The thick sauce is
poured over the slice and is to be enjoyed
without any wasabi.

PRICES ARE IN LKR & SUBJECT TO A 10% SERVICE CHARGE & GOVERNMENT TAXES

KEUFEE
TEN SABI TEMAKI 1,600

315 1= COBERKBIEEFY I FIL0
b TUYIX—ZEFELDE, /TS
Dl BTEN L FEEEATT, &
REDH REEDITIT. HALLEAYS
EEVKE HTENE—RITEBTLS
BLBYE A,

Envisioned from an engineering side, this
temaki was reverse engineered to be able
to be rolled with chopsticks and without
touching rice. The cold component of the
wasabi mayo rice and the warm tempura
prawn is fused to create an invisible cloud
of wasabi mayo. Enjoy without soy sauce
or any other condiments.

THTISDRYEE
FOIE GRAS NO TERIYAKI 13,500

— RV T—ENB T4 T SERER
D FOCEFTBEL RATEIRLIGEE LT
T VXY, $febKaRERRBYEEY —
AT BAIH TAT7TIICEDEBET,
WER O FHbWEDEEVHLE
Ltz

At Nihonbashi, foie gras is skewered
similar to yakitori and grilled on high heat
on our yakitori grill. Japanese sauces are
water based, making them very hard to
stick to foie gras, so we introduced a
unique method of serving this with a
topping of teriyaki rice, creating a
one-of-a-kind teriyaki dish.



A= IS4 REE
GARLIC RICE MAKI 3,800

HECARDA—I VI SARZBETE
T ABEICLELLENLERTEY 2L
EDZBHIET ZTDHFEDLWV R RmN
EREERE LT, COMRDWD S BARIE
DERELEROAIREMEZRCTLIEEL,

This is a Nihonbashi original dish, in which
garlic rice is rolled in nori and then placed
on a sizzling rock to crust. A bit of soy
sauce is splashed before the garlic rice
rolls are turned over so that both sides
are evenly crusted.

FV=TFAIVDNFERIR

OLIVE OIL KAKE TAI CHA 3,800

EZSEITD DAV RINA T ENTHEELN
ST T7BEBO—M. BADH—") v oA
AIVEBERICHT T E 9, FriEaop
DEZEFJTVOHORBZ L TCTHRE. A
=T FAIVHEIHAHFET, FIEERDHK
EBRERAERRELIMACIEEL,

Tai Chazuke is traditionally a bowl of rice
topped with Tai Sashimi slices and hot tea
(cha) or broth made from the bones of the
Tai that is poured on the sashimi. This
Nuevo Tai Chazuke replaces the tea with
piping hot Olive Oil. Break the yolk and
glaze the fish to find a new combination.

PRICES ARE IN LKR & SUBJECT TO A 10% SERVICE CHARGE & GOVERNMENT TAXES

v IARFRe—T4 2
SIGNATURE DISHES

AZEVFv (AL—)—T)DRI5
KARAPINCHA TEMPURA 1,700

HoZEYFYIZRAUSZAAL—IRD
HHEWEBMTY, QICANZERITED
BEVE KISDBRRISH T HAERE
TBTETLL S HBROEEABL X
SUDBITHZEYFrERRSICL
feDIEHZ5< BERIE LHARIITY,

Karapincha is Sri Lanka's favourite
spice leaf, used mainly as an aromatic
in traditional curries. At Nihonbashi,
we highlight the unique and interesting
taste of this versatile leaf by presenting
it in tempura form to make a crunchy
and delicious snack. A dish that truly
bridges Sri Lanka and Japan!

RKBEDFIZLT—AY
SPICY PRAWN

Y SOUPLESS RAMEN 6,000

RSV ADBMEFE A ) I FIVS—
A2 ZER&S, FAELDREETTREE >
I7DBE BFECTRKTEAVZY
ADBEIFR BEFESCRETRTIEE
RED/N\—E—Z —&EETET,

Soupless Ramen (Shirunashi Ramen) or
Abura Mien has been a microgenre of
the ramen world and is a dry noodle
dish that provides flavour intensity
beyond soup-based ramen. This is the
perfect ramen for Sri Lanka! No hot
soup to deal with, and the amazing
flavour of the giant freshwater prawns
shines through the noodles.



A KER T

Y INDIAN OCEAN TUNA

. -4 | | . 3 ‘ p 49" :*}Q\'
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ICBRZABREDRVY Y OZFITANSNDIHARICLONEDTY, SAERPDZLDITTH
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FFTTTHARRE L) TEERICH#HGTI/OEBREITTESTLZEBLCBVET, TUOTEBKRILEL,

Sri Lanka is at the heart of the tuna traffic in the bountiful Indian Ocean. Here the majestic Big Eye
tuna and Yellow Fin tuna land on our shores, where they undergo careful grading before the best
of the catch is packed and destined for auctions in Toyosu, Tokyo; the world's largest fish market
and the successor to the famed Tsukiji fish market.

Nihonbashi, stands out as the first restaurant in Sri Lanka to source Japan-grade tuna, choosing
tuna directly from the docks where it is graded. This privilege is rare worldwide and sets Colombo
apart as one of the few cities in the world with this opportunity. Today many chefs around the
world never get a chance to see tuna as a whole fish and being such a large fish transportation
becomes an even greater challenge.

Nihonbashi's tuna is probably one of the lowest food mile tuna to be served in any restaurant
across the globe and we consider it an honour and privilege to be able to sustainably source this
culinary gem.

BJECT TO A 10% SERVICE CHARGE & GOVERNMENT TAXES
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SASHIMI

REFIARTRLERINEZEXIED—DOTHY. A
M. BADOHKE. ZLTEANDRVBEZRITELT
WET B TOEHE, T LUCRIEADENRENE
BREBDBAROHBEEZDREMG LA ZKIR
LTWET, BARETIE B DBREZEU. %UJZISEE
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IAWASE 10,200

"YUKINIWA" (SNOwW GARDEN)

Sashimi is one of Japan’s most revered culinary
traditions, an expression of harmony, seasonality,
and deep respect for nature. It represents the
purest form of Japanese culinary philosophy
where the fish, its freshness, and the skill of the
chef are the defining elements. At Nihonbashi,
each cut reflects the Japanese belief that food
should honour the spirit of the ingredient, allowing
its natural purity to shine. Presented simply to
honour its origins, our sashimi reflects the highest
discipline of washoku: purity, restraint, and an
unwavering resp r the ingredient itself.

&7 5 sHAKE

(SALMON) SASHIMI 4,700
NVl
WHEIE 1kA 2,300
(CUTTLEFISH) SASHIMI
I
HE¥R|& sHIROMI Lo

(WHITE FISH) SASHIMI

PRICES ARE IN LKR & SUBJECT TO A 10% SERVICE CHARGE & GOVERNMENT TAXES

HFH|F KAKI (PER Pcs) _

(OYSTER) SASHIMI oo
FARE

MAGURO 4,700
(TUNA) SASHIMI
FVU—=TFAILRE 3,700

OLIVE OIL AN
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SUSHI PLATTERS

HEDFRRIEOEIF ADENZHELT
EYEEESFR 2 BRI LI CERTT EIC
EofokmTY. BBVEDEICIE BEINS
</ 00—V BEA TEMMEEF.
EEDEEERNGEMEINR 2RI
ENTVET. ELLEBIMITON El DE
UAEZEVS TR GEMAIFEhEEEBIC
HBLLEHIIZEN, V7 LTEBL LAY
el DICRBE T,

Our sushi platters feature an assortment of
nigiri and maki showcasing the finest cuts of
seasonal fish, hand-pressed with lightly
seasoned rice. Each platter includes a curated
selection such as premium tuna, salmon,
white fish, prawn, delicate tamago, and
classic maki rolls. Beautifully presented and
served with traditional accompaniments of
soy sauce, wasabi, and pickled ginger, these
platters are ideal for sharing.

DABEREHDEDNET,
TTHETFEL,

As sushi platters take a while to
prepare, we would appreciate it
if you could place your order
well in advance.

ALSO AVAILABLE IN -

/N108)
SHOU
(SMALL 10 Pcs) 8,000

F128)
CHU
(MEDIUM 12 Pcs) 12,000

R(358)
DAI
(LARGE 35 Pcs) 22,000

PRICES ARE IN LKR & SUBJECT TO A 10% SERVICE CHARGE & GOVERNMENT TAXES
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SUSHI ROLLS

(6 PCS)

FOBHEKREE
MAGURO MENTAI MAKI
(8 PCS)

fEEE
SHAKE (SALMON) MAKI

A E

TEKKA (TUNA) MAKI

TRDREEE

AVOCADO SALMON MAKI
TRA MEEEE
AVOCADO PRAWN MAKI
TRARYEE
AVOCADO TUNA MAKI
VI SHAEE

TUNA SALAD MAKI
BSHEE

SHAKE SALAD MAKI
FULIEE

KANPYOU MAKI

(Dried gourd strip)

ANAV—=RTOBE
SPICY TUNA MAKI

WWF7RAREE
YAMAIMO AVOCADO MAKI
(Japanese yam with avocado)

DolEEE

KAPPA (CUCUMBER) MAKI

5,600

2,000

2,000

2,000

2,000

2,000

1,900

1,900

1,800

1,500

1,500

1,200

#0453

NIGIRI SUSHI

SIEEERY

UNAGI (EEL) NIGIRI (8PcCS)

HEE<H) BY

MAGURO (TUNA) NIGIRI

& Lelh 1BY

SHAKE (SALMON) NIGIRI

SLEET
FUKUSA SUSHI

BEE #BY

EBI (PRAWN) NIGIRI

(LD 'Y

IKA (SQUID) NIGIRI

B C) &Y

AJI (TREVALLY) NIGIRI

8 (L) 18Y

TAI (SEA BREAM) NIGIRI

FF (D) EY

TAMAGO (EGG) NIGIRI

PRICES ARE IN LKR & SUBJECT TO A 10% SERVICE CHARGE & GOVERNMENT TA

14,000

1,200

1,200

1,200

800

800

600

600

600

Aa)
BLOWTORCHED

SUSHI
KRR

WAGYU ABURI SUSHI

(4 Pcs) 20,000

A4 Wagyu, carefully blowtorched to render
the fat just enough to enhance its natural
umami and tenderness. The light sear

adds depth of flavour while preserving the
rich, buttery texture characteristic of fine
Wagyu.

XY (Leltdh i) 8
SHAKE NO ABURI SUSHI 2,200
(2 PCS)

Marinated Norwegian Salmon Sushi,
lightly blowtorched to melt the fat.
This semi-cooked nigiri sushi is a great
introduction to sushi, for beginners.

X
GUNKAN MAKI
(2PCS)

Seaweed wrapped nigiri rice with toppings.

WSEE
IKURA GUNKAN MAKI
(SALMON ROE) 4,000

HICERE 8)
KANI GUNKAN MAKI
(CRAB MEAT) 2,300

851y B
TUNA YUKKE
GUNKAN MAKI 2,300
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SMALL PLATES

=1
EDAMAME 2,400
Imported Japanese soybean in
pods.

RABERTETE N ES

BOBR
BUTA NO KAKUNI
Braised pork belly in black tea.

2,800

AZEVFYRES
KARAPINCHA

TEMPURA 1,700
A simple fusion dish, Karapincha
is the tradional Sri Lankan curry
leaf, served as a crunchy and
flavourful tempura.

1,800

1,800
tentsyu
auce) and

. 2,300
ealthy and served with a
sweet soy and mirin sauce. This
tofu steak is a tasty alternative
for vegetarians.

HRAT1vI7DHHY
BTy

YASAI STICK WITH

AWASE MISO DIP 1,800
Vegetables crudites served with
a mayonnaise and miso dip.

FEDTEMA

YASAI NO GOMAAE 1,600
Lightly boiled leafy vegetables
arinated with sesame sauce.

PRICES ARE IN LKR & SUBJECT TO A 10% SERVICE CHARGE & GOVERNMENT TAXES

BEREE
EBI HARUMAKI
Prawn spring rolls.

2,200

BTEEE
AGE HARUMAKI 1,800
Fried vegetable spring rolls.

FEDHEL

YASAI NO OHITASHI 1,600
Lightly boiled leafy vegetables
served with bonito flakes and
soy sauce.

AUHRBEL

EBI CHAWANMUSHI 1,800
Japanese steamed egg custard
with black tiger prawns.

A

HIYAYAKKO 1,800
Chilled fresh tofu served with
ginger and bonito flakes.

MDA

KANI CHAWANMUSHI 2,200
This crab chawanmushi is a
great warm starter of steamed
egg custard with Sri Lankan mud
crab meat.

B L

BUTTON MUSHROOM
CHAWANMUSHI 1,200
Steamed egg custard, flavoured
with bonito flake soup stock.

O A/O0RT—F

GYU SAIKORO STEAK 2,900
Cubes of beef fried with garlic oil,
sake and soy sauce.

RANJGEE 158 B
ABURI CHAR SIU
SARIDAMA

This grilled pork is grilled slow on
charcoal.

INZU DO SHF

KO-EBI NO KARAAGE 1,800
Small black tiger prawns, whole
fried and sprinkled with natural
sea salt.

2,300

EFE

TAMAGO YAKI 1,600
Japanese Omelette made for
sushi. There is an art to folding
this omelette and at Nihonbashi
we have been making this since
day one. Served chilled, it is a
great snack for kids. '

Dt f%
GYUU NO TATAKI 2,8
One of'our signature dishes and
cannot \believe this is beef fro
SriLanka. Soft and tender, it's a
great starter and works well with
white wine,%¢old sake or bubbly.




BEAHIEX

OKONOMIYAKI
B LOBIFIBEEISI995EIC AU SV AT TBNENTHSERADBERE LI THEAUSVHADSCDBERICKIFE
N BTN TELERELORENE X Z1—D—DTT, O—HILOBMEFLBFHEEIIRII—LHBY BBV K135
RhEVBYEE A,

Okonomiyaki is best described as a Japanese pancake (or to some a Japanese pizza), from the Kansai region of Japan.
Okonomiyaki which is filled with cabbage and seafood is not only healthy but also wonderfully flavourful. Thinly sliced
cabbage is mixed into a special batter, to which we add prawns, cuttlefish, and other vegetables. This is slowly poured into our
in-kitchen teppan and cooked on a low flame. The work does not stop there, after it is finished cooking, we top it with a
mixture of mayonnaise, our special Okonomiyaki sauce and very thin bonito shavings. Due to the heat generated from the
okonomiyaki, the bonito shavings should be dancing when you are served.

BELEVDDHIFHBEE HBRDEIFHBEE BREBELWVDDEFHEE
SEAFOOD 4,500  CHICKEN 3,500 PORK, PRAWNS AND SQUID 5,500
(PRAWN AND SQUID)

F5 ) BRF

HAND MADE GYOZA W5 &
(8 PCS) SALAD

SHIITAKE NO BATAYAKI

MAEAS >

WAFUU SALAD 2,300 Fresh Shiitake mushrooms seared and 2,500
Crunchy greens with shredded cooked with butter, and finished with

daikon radish with our Japanese soy sauce. A favourite among

homemade wasabi and mirin our vegetarian guests.

dressing.

FZAVTSZ

ONION SALAD

Sliced onion washed in iced
water and served with bonito
flakes. We recommend adding
a few drops of soy sauce at the

BRF M table.
WAGYU GYOZA 9,000 Sy — g
BT BEYS A

KAISOU SALAD

PORK GYOZA 2,800 -
87 I A medley of 4 crunchy
seaweed varieties, each with a
CHICKEN GYOZA 2,000 . .
- unique texture, served with our
BF FFX homemade wasabi and mirin
VEGETABLE GYOZA 1,800 dressing.

PRICES ARE IN LKR & SUBJECT TO A 10% SERVICE CHARGE & GOVERNMENT TAXES
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TERIYAKI

FFeBEDA VD FILT )Y+ —RIL1995F (T
B L& LT AL ERBREL A0, RFFHE — T
LTWERA, Y —ADMREGDEFRPRIIE. H
EDBRERT)IVTRATHRONTHEEFTWVSD
TRRED T, HIEDRYFEEX Z1—IF FhTcE
DEEZDEHDTY!

The origin of the Japanese word 'tempura’ is
Portuguese and even the Sinhala word
(thempardhu) has the same roots. This batter
fried delicacy is one of the most labour intensive
dishes in Japanese cuisine, and yet it remains as
one of the most popular Japanese dishes.

ThonBYkEE

SEER FISH TERIYAKI 3,700
Sri Lanka's favourite fish cooked in teriyaki
sauce.

BRI BEE

CHICKEN TERIYAKI 2,600
Dark meat (chicken leg meat) cooked in
teriyaki sauce.

¢ 9

THT7T S DRYEE
FOIE GRAS NO TERIYAKI 13,500
At Nihonbashi, foie gras is skewered similar

to yakitori and grilled on high heat on our
yakitori grill. Japanese sauces are water

based, making them very hard to stick to _

foie gras, so we introduced a unique method
of serving this with a topping of teriyaki rice,
creating a one-of-a-kind teriyaki dish.

ORI GEE

SHAKE NO ABURI TERIYAKI 3,800
Succulent medallions of our sashimi salmon
marinated in teriyaki sauce andblowtorched
lightly. A complexcombination of flavours
which work beautifully together.

W T

>
-

L]

P

e

ES ARE’ IN LKR & SUBJECT TO A 10% SERVICE CHARGE & GOVERNMENT TAXES

R&6
TEMPURA

FFeBORBYBEEY — A IK1995FE N S/EUHTFTL
F 9 LF AR . RERIE—YIERLTOD
FtHA,V—RIFEODNEHR PRI, HIEDEE
EESYIVTRANBEEICLTOVET, —D—D0DE
VigEERBEL I BEDEED—EEBKRHOTL
el Ed!

Our teriyaki sauce has been brewing since 1995.
It is 100% natural, with no chemicals, additives or
preservatives. We even chargrill the fruits and
vegetables that go into this sauce on our yakitori
grill. With every teriyaki we serve, you experience
a part of our history!

XIASBY)EhE

TEMPURA MORIAWASE 7,100
An assortment of seafood and
vegetables.

BERIZS
EBI (PRAWN) TEMPURA 5,300
Black tiger prawn tempura.

BODRFS

IKA (SQUID) TEMPURA 5,300
Soft and tender premium squid tempura.

FRRI5

YASAI (VEGETABLE)

TEMPURA 3,300
For our vegetarian guests.

DEBTRIS

KAKI AGE TEMPURA 2,700
A mixture of julienned vegetables and
seafood fried in a tempura batter.
Wonderfully crunchy and served with
our lime salt.

AZEVFYRES

KARAPINCHA TEMPURA 1,700
One of our signature dishes, Sri Lanka's
favourite curry leaf fried in a light
tempura batter to make a crunchy and
delicious snack.
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AGEMONO FURAI

¥ . P
BOEET 751
ASA DORI NO KARAAGE 2,700 SHAKE (SALMON) FURAI 5,400

Fresh boneless chicken leg meat Creamy Norwegian salmon lightly fried
marinated and fried. with breadcrumbs and served with

homemade tartar sauce.

ERDD

TONKATSU 3,700 fs%;(jpij\/wm FURAI 5,300

Fresh .breadcrumb covered deep fried Large tiger prawns deep fried with fresh

pork fillet. . ; .
breadcrumbs and served with onion rings.

F<AHAAY HLTZA

TUNA KATSU 2,400 AJI FURAI 4,500

Panko fried fresh tuna slivers ‘Catch of the day’ special, based on

availability. Lightly fried with breadcrumbs
2wy

and served with homemade tartar sauce.
CROQUETTES

Mo =Ly

KANI (CRAB MEAT)
CROQUETTE (PER PIECE) 3,200

JIT7HTEBICRUBLIEEDEDEERDY
J—=—4x30v5 T, ARIELA#FSHT
AVSVHATRBNLTUER ARANGDA =2
_Z\'\j_o

Our most famous ‘Korokke' from the
inception of Nihonbashi. Diligently
hand-picked mud crab meat is the hero
ingredient in this creamy croquette.

BEY)—LI0OvT
EBI (PRAWN)
CROQUETTES (2 PCS) 2,800

o) —LAO0vy
SHAKE (SALMON)

CROQUETTES (2 PCS) 2,400
FxEI1Ovys

VEGETABLE

CROQUETTES (2 PCS) 2,400

PRICES ARE IN LKR & SUBJECT TO A 10% SERVICE CHARGE & GOVERNMENT TAXES
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This is one dish you won't find easily even
in Japan. Minced chicken is gently
dropped into a thick chicken broth made
from crushed chicken bones. The result is
a gradually thickening soup stock full of
collagen (which works wonders for the
skin).

This Nabe (steamed boat/hot pot) dish is
featured in Japanese guide books, blog
sites and has even been called as the best
chicken based Nabe in the world by
Japanese celebrities. This was the main
dish featured in the "TV Tokyo"
documentary on Nihonbashi. This is one
of Nihonbashi's signature dishes among
its Japanese guests, both in Colombo
and in South Asia. As this is a dish which
is typically cooked by the guest at the
table (though we are happy to do it for
you), here are our suggested

cooking tips:

We first put the entire daikon radish into
the soup stock to get a head start. Then
gently spoon in some ‘'tsukune’ meat,
making sure to keep the soup over a
medium heat. The chicken will take about
5 minutes to cook and when the chicken
balls start to float up, you can put all of
the remaining vegetables into the pot.
Savour the unique taste with ponzu sauce
(a light limey soy sauce) or goma dare
(thick sesame sauce). The soup gradually
thickens further and the ramen noodles
which are served at the end complement

= the sticky soup and complete this dish as

1 a meal.

2~ANET
(FOR 2 -4 PERSONS)
S—XAVEZE

ADDITIONAL RAMEN NOODLE

15,000

1,800

’%‘ 'e% (2~4A %)

YOSENABE

(FOR 2 - 4 PERSONS) 20,000

BEEDBMHEIRCEIAENTVET,

Fh KEBLTCEVE T, BRERVEFC
BLEHWTEN, XITEBELCPZEESZ,

A favourite Japanese steamboat, this
combines the flavours of the sea and land
in one pot. Accompanied with ponzu
dipping sauce,

]

% X

YAKISOBA

BARELOFVIFIVY — A& fiE
ZIRIEEMD o ZULBRNIEZADRE T
ED

Japanese-style stir-fried noodles with a
variety of meat, seafood and vegetables.

H—2

PORK 4,700
—7—F

SEAFOOD 4,700
FE

CHICKEN 3,700
T

VEGETARIAN 3,700

Z &

SOBA
3%

ZARU SOBA 3,700
Healthy buckwheat based soba noodles
served chilled with sobatsuyu dip.

RE5EBRZIE

TEN ZARU SOBA 4,700

Soba (buckwheat noodles) served on a
bamboo basket (zaru) with a side dish of
freshly fried tempura.

IEA

UDON

WEES A

NABEYAKI UDON

4,500
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“"Wa" means Japanese and "Gyu” means Cattle. When put together it translates
to Japanese Cattle. The most prized Wagyu beef is from “Kuroge"” cattle and it is
mandatory that it is born & bred in Japan. A5 Kuroge Wagyu is arguably the best
beef in the world and there is no disagreement or debate amongst chefs about
this topic. It is my belief that the language barrier has resulted in the fraudulent
use of this term, that has driven Australian and American meat packers to loosely
use this term as a marketing tool.

Over the last fifty years many countries have tried to duplicate the same marbled
beef. Some countries imported Wagyu Cattle from Japan as well as semen of
Kuroge Cattle to artificially inseminate local cattle. They could never recreate the
same richness and splendour of Wagyu. The meat you see bearing the Wagyu
label from these countries are their best attempts and a poor substitute for

Real Wagyu.

At Nihonbashi | have abstained from serving such fake Wagyu from the very
beginning. | have even come across beef that has Japanese Wagyu fat injected
into the meat for added flavour and firmly believe that such processes should be
banned. Ingredients are to be respected along with their origins and the word
Wagyu should not be abused and ridiculed simply for commercial means.

| often wondered, "if | brought a cow from Australia to Sri Lanka and subsequently

produce a calf, will that meat qualify as Australian beef? Would | be able to
export it to Dubai as ‘Australian Beef'?"

Saying NO to Fake Wagyu since 1995.

PRICES ARE IN LKR & SUBJECT TO A 10% SERVICE CHARGE & GOVERNMENT TAXES

fa
WAGYU

AT7—%(250g)

STEAK 75,000
A generous portion of Japanese Wagyu
served medium rare with wasabi olive oil. It
is a bit pricey but you cannot find this
exquisite beef at a lesser price anywhere in
the world. Meltingly tender and deliciously
flavourful, this steak defies definition.

A% (70g)

ISHIYAKI 20,000
Building on the philosophy that good beef
should not come into contact with steel so
as not to impact the flavour, this dish is
cooked on rock. Served thinly sliced and
prepared medium rare, the process after
this is my own invention and | hope you
enjoy it. First, place the cooked beef on the
mound of rice and gently pour on our
special homemade sauce. The rice acts as
a strainer and while it tastes delicious on
its own, the act of rinsing the melted intra-
muscular fat (imf) of the beef makes it even
lighter.

I EREE(200g)

SUKIYAKI 60,000
This is a traditional Japanese dish typically
prepared and served in the nabemono
(Japanese hot pot) style. This dish features
thinly sliced beef, which is slowly cooked or
simmered at the table along with various
vegetables and other ingredients. These
components are combined in a shallow
iron pot filled with a savoury mixture of soy
sauce, sugar, and mirin. Once cooked, the
ingredients are commonly dipped in a
small bowl of raw, beaten eggs before
being consumed.

FEDIENM(200g)

ADDITIONAL BEEF 60,000
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NIHONBASHI ORIGINAL WAFU JAPANESE CURRY RICE
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HIRE KATSU CURRY RICE 5,500
Breaded pork fillet (katsu) with Japanese
curry gravy.

LiEd

YASAI CURRY RICE

A medley of vegetables cooked in
Japanese curry gravy.

CHICKEN KATSU CURRY RICE 4,500
A whole boneless chicken leg, dipped in
fresh breadcrumbs and fried before
being served with Japanese curry gravy.

4,500

PRICES ARE IN LKR & SUBJECT TO A 10% SERVICE CHARGE & GOVERNMENT TAXES

The Japanese curry rice has evolved into a
culinary genre of its own that is celebrated
worldwide. The combination of this stew-like
thick gravy curry with slightly more
glutinous japonica/niponica rice grains
creates a velvety, milky texture that is truly
exceptional. Being half Japanese and half
Sri Lankan, | have a unique insight into these
flavours, textures, and melt-in-your-mouth
sensations, allowing me to explore the
abundance of authentic spices from this
spice capital of South Asia.

Having developed this concept after ten
years, today | proudly present our freshly
made, gluten-free Japanese curry rice,
without any chemically induced taste
enhancers or aromatic powders, offering a
unique twist on the traditional Japanese
curry.

Served with a generous portion of
Japanese rice and available in Chicken
Katsu, Pork Katsu, Freshwater Prawn and
Vegetarian versions.

BE
EBlI CURRY RICE
Prawn and vegetable curry rice.

5,500
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Our Torikotsu Ramen
(chicken bone ramen) is available in:

BB BS5—HA

T
SHIO (SALT) "‘- 5,000
SOUP BASE fr# 5
1. %
re a4 By
78 @ AT 445
BE EHS5—OA },-,_;,-' > L
SHOYU (SOY SAUCE) /" "5,000 .

SOUP BASE

Ramen is the soul food of Japan. It is the
harmony of three elements; noodles,
broth and base.

Nihonbashi created a chicken soup dish
that was featured on television in Japan,
and we base our ramen on this broth.
Made from chicken bones, cooked for 8
hours and then reduced to half its volume
this thick chicken soup ramen is full of
collagen, and is akin to it's more famous
cousin Tonkotsu (pork bone) Ramen.

Made without the use of any chemicals,
taste enhancers, aromatic powders or
any shortcuts in making soup stock, we
are extremely proud of this ramen dish.

*

PRICES ARE IN LKR & SUBJECT TO A 10% SERVICE CHARGE & GOVERNMENT TAXES

(Also available to go)

LI - A2

SOUPLESS RAMEN

RACBEDFGELT—AY
(BEDRINA Y —HZ)
SPICY PRAWN

SOUPLESS RAMEN 6,000

AUSYADBMEE A I FIVF—
A ERDH AAEBLRAFEDODEICTTHEE
c1 7B IV v DBERBIETBEDMT
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EZ—ZETET, O THEHKREEL,
RATCHZE DB E RERHRDLHZEL
LET . HOETHERLIZFIEEL,

Soupless Ramen (Shirunashi Ramen) or
Abura Mien has been a microgenre of
the ramen world and is a dry noodle
dish that provides a flavour intensity
beyond soup-based ramen.

This is the perfect ramen for Sri Lankal
No hot soup to deal with, and the
amazing flavour of the giant freshwater
prawns shines through the noodles.

-
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DONBURI

SERVED WITH MISO

PRICES ARE IN LKR & SUBJECT TO A 10% SERVICE CHARGE & GOVERNMENT TAXES

BRART—FH
CHICKEN STEAK DON 3,700
Diced chicken cubes marinated in garlic
and soy sauce.

UnhDOH

HIRE KATSU DON 4,900
(Pork fillet donburi)

The white meat of pork, fried with fresh
bread crumbs and cooked again in egg
and sweet soy sauce.

FBRDOBYBEER

ASADORI NO TERIYAKI DON 4,000
Fresh boneless chicken leg meat cooked
in a teriyaki sauce and served on rice.

FCAHEITH

MAGURO NO ZUKE DON 7,400
Our premium tuna marinated in soy
sauce and served on steamed rice.

HEHITH

KAKIAGE DON 3,700
Thinly sliced vegetables and seafood
fried in a tempura batter and served with
thick tempura sauce on rice.

SIEEH

UNAGI DON 13,200
A generous portion of freshwater eel
grilled kabayaki style, served on a bed of
rice.

27— 5

BEEF STEAK DON 4,900
Diced beef cubes marinated in garlic and
soy sauce.

FFUhHVE

CHICKEN KATSU DON 4,000
Panko fried chicken re-cooked with sweet
soy, leek and egg topped on a warm bowl
of rice.



EBERYBYBEER

SHAKE ABURI TERIYAKI DON 6,000
Slices of Norwegian raw salmon, marinated
for a few minutes and blowtorched at the
table for the melting fats to be captured in
the rice below. Enjoy!

INVIN=TF

HAMBURGER STEAK DON 6,000
Hamburgers have been so loved by the
Japanese people, that they have adopted it
into two variations based on how it's
pronounced; "Ham-Bah-Ga" (traditional
hamburgers on buns) or "Ham-Bah-Gu"
(hamburger steaks). Celebrating the latter,
we give prominence to our blended beef
hamburger steak, presenting this humble
combination of rice and meat as a Donburi.
Also available in Australian Mutton, Pork

and Chicken.

FF

CHICKEN 3,700
R—=7

PORK 4,700
4%

MUTTON 5,700
xR

TEN DON 5,700
Prawn and vegetable tempura served on
rice.

B

SHAKE DON 6,000

Marinated Norwegian salmon served on
steamed rice.

RFH

OYAKO DON 4,000
The classic and a must-have donburil
Fresh, boneless chicken leg meat cooked
with sweet soy, leek and egg, atop a warm
bowl of rice.

PRICES ARE IN LKR & SUBJECT TO A 10% SERVICE CHARGE & GOVERNMENT TAXES
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RICE

THR

GOHAN 1,200
Japanese rice.

H—Uws51 R

GARLIC RICE 2,800

Subtly flavoured and sinfully simple garlic
rice.

A=V o54 XEE

GARLIC RICE MAKI (9PcCs) 3,800

This is a Nihonbashi original dish, in which
garlic rice is rolled in nori and then placed
on a sizzling rock to crust. A bit of soy
sauce is splashed before the garlic rice rolls
are turned over so that both sides are
evenly crusted.

BRFv—/\~
VEGETABLE CHAHAN 2,600
Fried rice with vegetables (served with or

without egg, please specify your preference).

BEFY—/\V

EBI CHAHAN

Japanese style fried rice made from
succulent whole tiger prawns.

4,700

BEBRFv—/\>

YAKI BUTA CHAHAN 4,700
Homemade, slow roast char siu pork fried
rice.

FFEIFv—I\V

CHICKEN CHAHAN 3,100
Japanese style chicken fried rice (containing
quarter leg).

HFr—/\>
SHAKE CHAHAN
Fried rice with Norwegian salmon.

4,700

PRICES ARE IN LKR & SUBJECT TO A 10% SERVICE CHARGE & GOVERNN

BF -y
KANI CHAHAN
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HMITRYHTE VN ETOT, FITNORE
CEMTE

| love the little ramen restaurants in Japan,
and Chahan is undoubtedly best at these
restaurants. Having no little ramen
restaurants here in Colombo, | ventured
into making my own chahan. Not having all
the ingredients for the particular chahan |
wanted, | used an ingredient that is very
popular in Sri Lanka - Crab.

4,800

Our crabs are steamed daily and their
meat is removed by hand. The crabs we use
for our Kani Chahan are wonderfully

fresh - we don't freeze them here, and |
would never purchase frozen crab meat to
make this dish.

| apologize in advance if we have run out of
this Chahan, it is one of our most popular
dishes.
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ONIGIRI

Rice ball wrapped in seaweed with a filling of
your choice.

fEHICEY

SHAKE 800
(Salmon)

wHicEY

UME PLUM 800
(Salted Japanese plum)

BHOLBICEY

OKAKA 800
(Bonito flakes)

BloEs51E

(B M. BODBREBICEY . BH]REL)
ONIGIRI MORI

5 kinds of mini onigiri

(Okaka, Ume Plum, Shake, Kombu, Yaki Onigiri)

3,500

BEBICEY
YAKI ONIGIRI 800
(Brushed with miso and grilled)

10
soupP

P bR—T

TOMATO SOUP 1,800
This soup is based on the umami profiles of
onions which extract deep flavours of two
ingredients, and soy sauce boosting the
flavour profile while adding a cheesy
aftertaste to the soup. Instead of using
dairy products such as cream or milk as
the protein, this tomato soup employs the
strength of the soy sauce as the structuring
agent. The amount of soy sauce used is
more than a splash, and this caramelizes
the chopped onions balancing out the
tannins of the tomato. | never thought |
would make a tomato soup in Nihonbashi,
but its simplicity stems from this great
ingredient called Shoyu and the use of
umami agents cleverly, which in this dish is
the onion.

Bkt

MISO SOUP 800
Miso soup at Nihonbashi is made the
traditional way, using freshly made dashi
(stock). Both this dashi and the vegetables
which go into our miso change daily. While
many assume that miso is a totally
vegetarian soup, this is not the case as it
contains stock made from bonito flakes
(skipjack tuna).

We would be more than happy to make you
proper vegetarian miso using shiitake stock
but please bear with us as this will take us a
little extra time.

'w N y SUBJECT TO A 10% SERVICE CHARGE & GOVERNMENT TAXES
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THE NIHONBASHI STORY

Nihonbashi began in 1995 upon my return from university in
USA, where my passion for creating dishes was ignited
through experimenting with simple Japanese recipes
received from my mother and aunts in Tokyo.

| created Nihonbashi, literally translating to "Japan Bridge”,
to be a culinary bridge between Sri Lanka and Japan, not only
bringing together my dual Japanese-Sri Lankan heritage, but
also to bring Japanese cuisine and culture to the island.

For 29 years our location in Galle Face Terrace has been
plating up pure and real Japanese cuisine, becoming the
forefront of the ‘'washoku wave' in the country. To me wash-
oku is a philosophy, and in this philosophy we are aware of
our natural environment. We take great pride in sourcing
most of our ingredients locally, reserving imports for those
exceptional ingredients not found in Sri Lanka. We are proud
to be one of the few restaurants in the world buying whole
tunag, as they are caught in the oceans around the island.

To create Nihonbashi at Port City Colombo, we employed the
same philosophy as a chef would walk the shoreline and
farms in search of ingredients, | walked the quarries and
bamboo forests to reverse engineer this "Japanese design by
DNA" restaurant. We handpicked stone boulders, quartz
sand, bamboo, local timber with great care, to create this
space that celebrates "Wa" (the same "Wa" found in wash-
oku and wagyu, meaning Japanese). This space is an ode to
Japanese design, Japanese philosophy and to the beauty of
perfect imperfections: Wabi-Sabi.

At Nihonbashi, we wholeheartedly embrace the profound
Japanese principle that attributes the strength of a dish to its
core ingredients and cooking techniques. Championing the
hero ingredient of our dishes is key and this approach stems
from the belief that the complexity of Japanese cuisine arises
from its inherent simplicity. This journey has taken us on to
'Asia’'s 50 Best Restaurants’ list in 2013, becoming the first
restaurant in Sri Lanka to be placed on this prestigious list,
consecutively ranking until 2018.

The kitchens of Nihonbashi have also been an incubator for so
many other restaurants such as Ministry of Crab and Carne
Diem Crill; and we bring all these experiences with us to serve
you.

Today | am proud to be a "Goodwill Ambassador of
Japanese Cuisine" for presenting Japanese cuisine to the
world and | am grateful that my efforts in spreading
Japanese Food Culture, Japanese Ingredients and the
notion of 'Made in Japan’' have been recognize by the
government of Japan who conferred upon me "The Order of
the Rising Sun, Gold and Silver Rays" in the name of the
emperor of Japan.

| invite you to experience the next chapter in our journey
with a selection of dining locations from our unique private
rooms to dining under the stars at our terrace. Immerse
yourself in our extensive menu offering a wide range of
Japanese cuisine from sushi to yakitori to A4 Grade Real
Wagyu from Japan.

ABOUT NIHONBASHI

° The Teriyaki sauce we use started in 1995 at the
inception of Nihonbashi and the base stock continues to be
part of the DNA of our yakitori sauce.

° We DO NOT use any chemical aromatic powders or
taste enhancing chemicals. We use the best ingredients

Sri Lanka has to offer, using 100% local ingredients to the
fullest extent.

° Our Tuna is Japan bound and we procure the best
crabs, lobsters and other crustaceans.

o The Tatami Yakitori Grill is one of the largest in
Japanese restaurants, with the length of 2X Japanese
traditional mats at 3.6 meters.

) Similar to how a chef would search for local
ingredients by walking the shoreline of a fishing village, |
walked the quarries of Sri Lanka to find the perfect materials
for the bar, the Yakitori counters, Bamboos for the rooms
and other materials that are available in Sri Lanka, to
reverse engineer the design of this restaurant.

° Nihonbashi was the first restaurant from Sri Lanka
to be placed on 'Asia’'s 50 Best Restaurants' list in 2013, and
continued to be part of the list upto 2018 together with my
other creation Ministry of Crab.
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Recipient of The Order of The Rising Sun, Gold and Silver Rays
Appointed Goodwill Ambassador For Japanese Cuisine
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