


TA
R

TA
R

E

BASE
Yuzu, sesame, avo, ginger, pickled onion 
+ sesame oil

Salmon

Tuna

170 

170 

B
A

O
 B

U
N

S 
/ 

2p
c

Chicken + siracha

Tempura, asian mushrooms + yuzu 
guacamole

Beef short rib with chilli, garlic 
+ oyster sauce

Wrapped prawns, grilled pineapple, 
cucumber + korean mayo

Soft shell crab 

Prawn rock shrimp

120 

110

135

120

140

145

NIBBLES
SN

A
C

K
S 

Edamame     
   
Spicy edamame

Tempura zucchini with yuzu salt

Hoisin calamari

Soft shell crab in a sesame mayo

Chicken wings marinated in siracha, honey 
+ soya

Wagyu sliders    

Sticky ribs marinated in sichuan pepper, 
soya + ginger

Katsu chicken bao slider, thai curry, 
asian slaw 

Yakitori chicken skewers with chichimmi 

Wagyu beef tataki, asian mushrooms 
+ sweet soya

Springroll in rice paper, prawn, noodle 
+ mango 

75 

85

80

120

145 

90

95

160
 

85

80

180

92

TAPAS 

D
IM

 S
U

M
 /

 3
pc

  

STEAMED

Spinach + cream cheese    

Edamame, water chestnut + mushroom
truf fle sauce        

Asian spicy mushroom

Seafood sui mai + chau feng 

FRIED

Chicken + ginger

Chicken moneybag        

Prawn, cheese + coriander

Duck potsticker

 

70

80

80

90

80 

80
 

85

85



SA
L

A
D

S 

Thai papaya salad – contains nuts
Add prawns 

Seared tuna, tofu, wakame, mizuna 
+ goma dressing

Seared beef, asian greens, wontons, 
lime + nuts

Burrata, wakame, yuzu truf fle, olive oil 
+ wontons

Poke bowl, salmon or tuna with asian 
greens, edamame + chinese vinaigrette 

120
160

140

135

135

155

SE
A

FO
O

D

Open flamed salmon with citrus soya glaze

Linefish with miso jalapeno glaze 

Prawns in yuzu butter

Sesame crusted seared tuna, hoi sin
+ pak choi

Indonesian stir -fry, rice noodle, broccoli,
pak choi, coconut, sesame 

Prawn thai curry with steamed rice

Grilled cauliflower head + green curry 

230

220 

SQ 

275

195

195

125

M
E

AT
 

Ribeye with teriyaki, lime salsa + sweet 
potato crisps

Wok cubed fillet with asian mushrooms
+ ginger lemongrass 

Florentine steak (1,2kg)

225 

240

850

PLATES

PO
U

LT
R

Y Baby chicken marinated in red 
coconut curry

Peking duck with pancakes, hoi sin 
+ orange citrus

 170

270 

SIDES

Grilled broccolini in sesame soya

Asian fries with garlic sriracha mayo

Flamed aubergine, miso

Egg fried rice

Pak choi in light ponzu

80

55

60

60

60 

C
R

IS
PY

 R
IC

E 
Spicy salmon, spring onion, sesame oil

Avo, lime, coconut, coriander

Beef tartare, miso, pickled onion

115 

90 

105

BOWLS

SO
U

PS Miso 

Tom yum seafood + mushrooms

 55

110 



SU
SH

I 
R

O
LL

S

YELLOWFIN TUNA

Finely diced tuna, infused siracha mayo, 
sesame oil topped with tempura flakes

Marinated seared tuna, avo, burnt 
yuzu mayo topped with potato bits

SALMON

Wrapped salmon filled with avo, spicy 
tartar, teriyaki topped with tempura flakes

Marinated seared salmon, avo, burnt spicy 
mayo topped with thin potato bits

Finely diced salmon, infused siracha mayo, 
sesame oil topped with tempura flakes

Seared salmon, fashion sandwich, teriyaki, 
mayo 

PRAWN

Prawn tempura, ginger, miso mayo topped 
with crispy corn 

Kataifi prawns, sweet pineapple, cucumber 
topped with spicy mayo

Prawn roll, wrapped salmon + tuna 
topped teriyaki + caviar

Crispy roll, prawn + avo topped with a 
sweet chilli mayo

Rock shrimp prawns, spicy salmon roll,
tangy mayo

Prawn, salmon fashion sandwich
+ wasabi mayo 

SOFT SHELL CRAB

Lightly tempura soft shell crab, avo, 
sweet teriyaki topped with caviar

Eel marinated in asian barbeque sauce, avo, 
topped with shaved almonds

VEGETABLE

Golden browned tempura veg, sweet 
butternut mash topped with a burnt mayo

 

165

165

140

165

165

180

170

170

170

175

190

180

185

195

145

SIGNATURE SUSHI

SA
SH

IM
I

SALMON

New style salmon sashimi, wasabi mayo 
+ teriyaki    

TUNA

New style tuna sashimi, marinated 
zucchini + spicy mayo

155

155



CLASSIC SUSHI

N
IG

IR
I 

/ 2
pc

 

SALMON

TUNA

PRAWN

65

65

70

SA
SH

IM
I 

/ 3
pc

SALMON

TUNA

PRAWN

78

78

70

M
A

K
I 

/ 6
pc

 SALMON

TUNA

PRAWN

VEG

70

70

70

55

H
A

N
D

R
O

LL

SALMON

TUNA

PRAWN

VEG

78

78

78

70

C
A

LI
FO

R
N

IA
 R

O
LL

 /
 8

pc

SALMON

TUNA

PRAWN

VEG

90

90

90

80

FA
SH

IO
N

 S
A

N
D

W
IC

H
 /

 8
pc

SALMON

TUNA

PRAWN

VEG

105

105

110

90



+27 21 111 0453 | yu@theonyx.co.za | @yu_asian

The ONYX Hotel, 59 Heerengracht Street, Cape Town, 8005


