Disclaimer: In preparation of our fine food, we use ingredients which may contain gluten, dairy,
seafood, shellfish, nuts, eggs, sesame seeds, soya, maize, citrus amongst others. Whilst every effort is
made to identify the ingredients for the patron, cross-contamination may occur: please refrain from these
dishes should you be allergic to these ingredients. We thank you for your kind understanding.

S TA R T E RS
OYSTERS
Fresh West Coast Export Oysters.
Au Natural -25- (Each) / -120- (Half Dozen) / -220- (Dozen)
Asian Persuasion - Black bean, oyster sauce, garlic, chives - baked. -27 (Each)Simply Succulent - Garlic, parsley, paprika and butter - baked. -26 (Each)-

THAI PR AWNS
Lemongrass, garlic, chilli, coriander fritters.
-120-

BABY CAL A M ARI
Fresh citrus, macerated, flash-grilled.
-80-

CR AYFISH TIAN
Herb-butter poached, avocado crème fraiche, baby leaves.
-120-

MUSSEL S
Steamed mussels in a creamy garlic sauce.
-85-

CRISPY CAL A M ARI
Spice-fried baby calamari, crispy pickled vegetables, spicy peanut dressing.
-65-

SPRINGBOK CARPACCIO
Basil pesto, baby leaves, parmesan crisp.
-95-

BEEF CARPACCIO
Sundried-tomato, parmesan, balsamic reduction.
-90-

DUCK LIVER PÂTÉ
Apple preserve, bread wafers.
-70-

VIETNAMESE RICE ROLLS (2)
Carrot, cucumber, red pepper, red onion, sesame seeds
rolled into rice paper and served with sweet chilli sauce.
-75- Vegan substituted dish.

Kindly note that a 10% gratuity will be added to the bill for tables of 8 people or more.

SOUPS
CURRIED BUT TERNUT, LENTIL & COCONUT SOUP
Butternut, lentil, coconut milk, curry powder,
vegetable puree - served with chives.
-80-

MISO -SOUP
Miso, spinach, tofu, onion, chopped nori.
-65-

LOBSTER BISQUE
A gorgeous homemade bisque, using the
finest ingredients from the West Coast.
-90-

SA L A DS
HOUSE SAL AD
Pea shoots, double-milk feta, mixed leaves,
red onion, red pepper, rosa tomato.
-75- / Add Avo -24TABLE SAL AD
Our beautiful house salad, made especially to share this is great as a starter. Pea shoots, double-milk feta,
mixed leaves, red onion, red pepper, rosa tomato.
-110-

ASIAN PEANUT CHICKEN SAL AD
Ginger chicken strips, shredded carrot, mixed leaves, red onion,
bean sprouts, red peppers, spicy peanut dressing.
substitute tofu
-80-

NORWEGIAN SAL MON POKE BOWL
Thickly chopped salmon marinated in a citrus soy, sesame seeds,
avocado, red cabbage, red pepper, cucumber, sliced nori and
sushi rice served with our famous spicy peanut dressing.
-160-

VEGAN POKE BOWL
Thickly sliced tofu marinated in sweet soya sauce, sesame
seeds, avocado, carrot, red pepper, cucumber, sliced nori
and sushi rice served with our famous spicy peanut dressing.
-125-

Kindly note that a 10% gratuity will be added to the bill for tables of 8 people or more.

M AINS
VE GA N
GRILLED BABY M ARROW AND THAI BASIL TOFU
Grilled baby marrow, chillies, garlic, onion, lemon juice,
tofu and basil served with your choice of side.
-140-

STUFFED PEPPERS
Whole peppers stuffed with basmati rice, onion,
mushrooms, mixed beans and chopped tomatoes.
-135-

VE G ETA R IA N
RISOT TO BALL S
Buffalo mozzarella, crème créole, baby leaf salad.
-140-

MUSHROOM GNOCCHI
Truffle emulsion, parmesan shavings, risotto ball.
-130-

PASTA
SEAFOOD LINGUINI
Mussels, line fish, prawn and calamari, tossed in a
Pomodoro sauce and garnished with parmesan shavings.
-195-

BELUGA PANZEROT TI
Ask your waitron about the filling. Served with pomodoro sauce.
-145-

C U R R I ES
POTATO AND COCONUT CURRY
Potatoes, onion, garlic, chickpeas, peas, ginger, coconut milk
and an elegant mix of spices served with your choice of side.
-155-

DURBAN L A MB CURRY
Lamb, onions, tomatoes, coriander, chilli and a
marvellous mix of secret spice served with basmati rice.
-190-

ANGRY CHICKEN CURRY
Herb salsa, fresh coriander, fragrant rice.
-145-

Kindly note that a 10% gratuity will be added to the bill for tables of 8 people or more.

M EAT
SPRINGBOK
Butternut purée, grilled potatoes or fries, blackberry-honey sauce.
-195-

M ATURE BEEF 200g / 250g
Flaked sea salt Fillet -175 / 195Pepper-crusted Fillet -175 / 195Sumptuous Sirloin -155 / 175Lightly Marinated Rib Eye -175 / 195All served with pomme croquet, onion marmalade and tomato salsa.

MORE THAN BEEF WELLINGTON
Fillet, duck liver pâté, red pepper, spinach,
peppadew, puff pastry, beef reduction.
-195-

TRUFFLE FILLET
Mushroom cannelloni, mozzarella risotto balls, roast vegetables, truffle emulsion.
-290-

TRINCHADO
Tender beef cubes in a spicy Portuguese sauce served
with your choice of fries, buttered mash, rice or bread.
-195-

S EA FO O D
SESA ME- CRUSTED TUNA
Pak choi, crushed potato, wasabi aioli.
-195-

KINGKLIP
Buttered mash, tomato salsa, lemon beurre blanc.
-195-

CRISPY CHILLI FISH
Fried kingklip goujons, chilli and garlic gastrique, sticky rice.
-170-

MEDITERR ANEAN SOLE
Elegant mix of seasoning, lemon butter sauce, served with rice or mash.
-185-

- Contains alcohol.

Kindly note that a 10% gratuity will be added to the bill for tables of 8 people or more.

LINE FISH
Lemon beurre blanc, pickled vegetables, mustard mash.
-165-

MISO -M ARINATED KINGKLIP
Crushed baby potatoes, garlic and ginger emulsion, fresh coriander.
-210-

NORWEGIAN SAL MON
Skin on, mustard mash, lemon beurre blanc.
-235-

BABY CAL A M ARI
Fragrant rice, lemon beurre blanc.
-165-

FRESH MUSSEL S
Delicious steamed mussels in a light creamy
garlic sauce, served with fragrant rice.
-175-

IN THE SHELL
King prawn, each -SQLangoustine each -SQEast/West Coast crayfish, each -SQGrilled or Steamed and served with your choice of side.

SEAFOOD PL AT TERS
Ultimate Beluga Seafood Platter for 1 - 1 Crayfish, 2 king prawns, 1 langoustine,
line fish, 2 tempura squid sticks, grilled calamari, 4 mussels, savoury rice and rustic
chips. Served with lemon butter and tartar sauce.
-495Ultimate Beluga Seafood Platter for 2 - 2 Crayfish, 6 king prawns, 2 langoustine,
line fish, 4 tempura squid sticks, grilled calamari, 8 mussels, savoury rice and
rustic chips.Served with lemon butter, garlic butter, peri-peri and tartar sauce.
-975Ultimate Beluga Seafood Platter for 4 - 4 Crayfish,10 king prawns, 4 langoustine,
line fish, 8 tempura squid sticks, grilled calamari, 16 mussels, savoury rice and rustic
chips. Served with lemon butter, garlic butter, peri-peri and tartar sauce.
-1800-

Kindly note that a 10% gratuity will be added to the bill for tables of 8 people or more.

P O U LTRY
OSTRICH
Roasted baby vegetables, potato croquette, blackberry-honey sauce.
-190-

CRISPY DUCK
Apple chutney, roasted leeks, spring onion.
-175-

SOUS VIDE CHICKEN
Chicken breast, coriander, ginger and garlic paste, crushed potato.
-140-

POLLO CON DIABLO
Deboned, sous vide, roasted baby potatoes, peri-peri sauce,
fresh chillies, lemon and thyme veloute.
-165-

S I D E D I S H ES
SI D E SA L A D
-40ROASTED VEGE TA BLES
-35SK I N NY FRI ES
-30BUT TERED M ASH
-25MUSTA RD M ASH
-30WO K- FRI ED ASI A N VEGE TA BLES
-35BASM ATI RI C E
-25FR AGR A NT RI C E
-25-

SAU C ES
C RUSH ED PEPPER VELO UTÉ
-20G R EEN PEPPERCO R N SAU C E
-25TRU FFL E MUSH RO OM VELO UTÉ
-25PERI - PERI SAU C E
-25BL AC K BER RY- H O N E Y SAU C E
-30C H I LLI ES
-15-

Kindly note that a 10% gratuity will be added to the bill for tables of 8 people or more.

D I M S U M*
DUMPLINGS
(3 pieces)
Chives, vegetable

-45-

Shrimp -70-

POT STICKERS
Pan-fried dumplings (3 pieces)
Duck, honey, ginger -65Spicy peanut chicken, coriander -60-

WONTONS
(3 pieces)
Prawn -75Chicken -60-

SHAO M AI
Traditional dumpling (3 pieces)
Chicken/Prawn -65Seafood -70-

FAVOURITES
Vegetable gyoza (3 pieces)

-55-

Prawn hargow (3 pieces) -70Beef Cha Siu Bao (3 pieces) -65-

JAPANESE SHOKUJI
Prawn tempura (6 pieces) Beluga-style
tempura batter, panko-crumbed -125Edamame beans

-70-

* All Dim Sum served with Ponzu sauce on the side
Dim Sum is very delicate and must be served piping hot.
Our kitchen ensures that your Dim Sum is served as soon as they
have reached the perfect temperature; straight out of the steamer.
For this reason, your Dim Sum will arrive when ready, and not
necessarily in harmony with our sushi and A la Carte kitchen.

Kindly note that a 10% gratuity will be added to the bill for tables of 8 people or more.

S US H I
CALIFORNIA ROLL S
(8 pieces)
Prawn -128-

HAND ROLL S

Tuna -98-

(1 piece)

Salmon -108-

Prawn -84-

Spicy tuna -98-

Tuna -70-

Spicy salmon -108-

Salmon -80-

Crab -68-

Spicy tuna -98-

Vegetarian -68-

Spicy salmon -80-

Vegan

-69-

Crab -54Vegetarian -48-

FASHION SANDWICHES
(2 pieces)
Tuna -57Salmon -62Prawn -68Crab -56Vegetarian -50-

NIGIRI
(2 pieces)
Tuna -64Salmon -68Prawn -74Tamago -45Bean curd -58-

SASHIMI

Tempura prawn -100Vegan

-66-

M AKI
(6 pieces)
Prawn -74Tuna -60Avo

-40-

Salmon -64-40-

Cucumber

BEAN CURD
(2 pieces)
Creamy prawn 74
Vegetarian 56
Salmon 72
Vegan

62

(4 pieces)

SAL ADS

Tuna -88-

Seared tuna -166-

Seven spice tuna -88-

Crab -60-

Salmon -102-

Sashimi (salmon, tuna, prawn, crab)

Tamago -50-

served with peanut sauce -172-

9 Pieces assorted sashimi -165-

Please inform your waiter should you require Halaal soya sauce.

Kindly note that a 10% gratuity will be added to the bill for tables of 8 people or more.

S U S H I S P E C IA LS
TEMPUR A TUNA ON TOP (8)
Seared tuna California rolls, topped with
spicy tempura tuna, teriyaki mayo, spring onion.
-138-

UPSTREA M ROLL (8)
Salmon outside, nori, rice, avocado and cucumber.
-130-

SA MUR AI ROLL S (8)
Seared tuna, prawn tempura rolled, topped
with avocado and sesame seeds, teriyaki glaze.
-128-

FIRECR ACKER ROLL S (8)
Tempura tuna, avocado, mayo, sesame seeds.
-104-

PHIL ADELPHIA ROLL S (8)
Smoked salmon cream cheese, avocado, sesame seeds.
-98-

SA MO’S OUTSIDE ROLL S (6)
Cucumber on the outside, salmon, sushi rice button, mayo, sesame seeds.
-108-

PR AWN TEMPUR A ROLL (8)
Tempura prawn, avocado and sesame seeds.
-125-

FAVO U R ITES
(4 pieces)
Rainbow rolls -90Salmon roses -90Vegan roses

-60-

Kindly note, changing dishes to all salmon will incur additional costs.

Kindly note that a 10% gratuity will be added to the bill for tables of 8 people or more.

H UA N G S U S H I
SUSHI BALL S (3)
Salmon, tuna and avocado with mayo and caviar.
-88-

TEMPUR A PR AWN ON TOP (8)
Tuna california, topped with tempura prawn, chilli bean mayo.
-144-

TUNA OUTSIDE ROLL (8)
Tuna, nori, rice, cucumber and avocado with caviar on top.
-128-

TUNA CRUNCH (8)
Tuna tempura, cream cheese, rolled tempura
battered again, mayo, sweet chilli sauce.
-129-

CARIN’S ROLL S (8)
Prawn tempura, creamy seven spice prawn, spring onion, teriyaki glaze.
-142-

FIESTA (8)
Rice outside, nori inside, cucumber, avocado, carrot, red pepper and tofu.
-98-

RED ROOF ROLL (8)
Avocado, pickled vegetables, mayo, wrapped in seared tuna.
-108-

FOUR SEASONS ROLL (4)
Rice, salmon, tuna and avocado wrapped in nori.
-94-

BELUGA BRILLIANT (8)
Chopped fried salmon, avocado, cucumber, sesame seeds.
-124-

TOFU CRUNCH (8)
Tempura tofu, avocado, cucumber, red pepper,
sesame seeds, vegan mayo, sweet soy.
-90-

WASABI STACK (8)
Layered salmon, rice, wasabi-coated nori, mayo, sesame seeds.
-108-

SUSHI DOUGHNUT
Salmon, tuna, avocado, ginger, wasabi mayo served on a nori plate.
-115-

Kindly note that a 10% gratuity will be added to the bill for tables of 8 people or more.

FU S I O N S U S H I M E N U
VOLCANO ROLL (6)
Tempura salmon & prawn, avocado, spicy creamy prawn,
cucumber on the outside, chilli bean sauce.
-148-

SAL MON SUPREME (8)
Tempura salmon, avocado, sweet chilli mayo.
-120-

SN OW DR AGON ROLL (8)
Tempura prawn california rolls, wrapped in salmon
and tuna, topped with creamy crab salad.
-160-

DANIEL’S CRISP (8)
Tempura salmon skin, avocado, sesame seeds, mayo, sweet chilli sauce.
-120-

MOSAIC ROLL (8)
Nori, rice, avocado and tuna in a beautiful mosaic tile roll.
-126-

VEGAN SUPREME ROLL (8)
Avocado, cucumber, pickled vegetables, mayo, wrapped in bean curd.
-94-

CR AB ROOF ROLL (8)
Crab, avocado, cucumber, creamy mayo.
-109-

DANIEL’S DREA M (8)
Seared salmon outside, tuna, tempura prawn and
cream cheese inside, topped with mayo and caviar.
-128-

BA M BA M ROLL (6)
Tempura prawn and avocado, chilli bean mayo,
sesame seeds, cucumber on the outside.
-129-

Kindly note that a 10% gratuity will be added to the bill for tables of 8 people or more.

S U S H I P L ATES
PL ATINUM PL ATES
Plate for One (28 pieces) -370Plate for Two (56 pieces) -635We are also pleased to be able to offer to you the
following platter specials, all day, every day.

BLUE PL ATE
Salmon roses (2), seared tuna, tuna and salmon sashimi (3),
rainbow rolls (3), tuna crunch (4), tuna and salmon nigiri (2).
Normal price -300- / Special price -150-

WHITE PL ATE
Salmon roses (4), california rolls (4) Firecracker Rolls (8), salmon & prawn nigiri (4).
Normal price -366- / Special price -185-

RED PL ATE
Salmon roses (4), seared tuna, salmon and tuna sashimi (6),
rainbow rolls (4), Daniel’s crisp (4), Beluga brilliant (4).
Normal price -475- / Special price -235-

BL ACK PL ATE
Salmon roses (4), seared tuna, tuna and salmon sashimi (6), rainbow rolls (6),
california rolls (4), Beluga Brilliant (6), tuna and salmon nigiri (4)).
Normal price -550- / Special price -275-

R I C E FR E E S U S H I
VOLCANO ROLL
Tempura salmon, avocado, steamed prawn,
cucumber on the outside, chilli bean sauce.
-149-

RED ROOF ROLL S (8)
Avocado, pickled vegetables, mayo, wrapped in seared tuna.
-125-

BELUGA ROLL
Steamed prawn, avocado, seared tuna, sesame seeds, teriyaki mayo.
-140-

Kindly note that a 10% gratuity will be added to the bill for tables of 8 people or more.

DESSERTS
WHITE CHOCOL ATE BEIGNETS
Lindt white chocolate beignets, vanilla bean ice cream, butterscotch sauce.
-65-

VANILL A CRÈME BRÛLÉE
Pistachio tuile.
-60Pair with Glenmorangie Nectar d’Or -58-

CHOCOL ATE TRUFFLE CAKE
Belgian chocolate cake, vanilla bean ice cream.
-70-

HENNESSY 3 C’S
Chocolate truffle cake, Hennessy V.S.O.P. Cognac and Coffee enjoy this exclusive experience, perfect for individual or sharing.
-150-

PANNA COT TA
Vanilla panna cotta, served with blueberry compote and green tea ice cream.
-75-

WHITE CHOCOL ATE M ARTINI
Beluga-licious!
-60-

CHOCOL ATE SUNDAE
Lindt white and dark chocolate, chocolate chip cookies, toasted nuts.
-65-

M ALVA PUDDING
Vanilla bean ice cream, strawberry, rooibos infused custard.
-60-

CHOCOL ATE MOUSSE
Delicious vegan chocolate mousse, cocoa dusting and mint.
-65-

COCO -M ANGO BALL S
Glutinous rice balls with red bean filling, cinnamon
infused coconut milk and mango slices.
-50-

CHEESE PL AT TER
3 Select cheeses, crackers and fig preserve.
-125-

Kindly note that a 10% gratuity will be added to the bill for tables of 8 people or more.

E XC L US I V E W H I S K Y E X P E R I E N C E
Exclusive after-dinner whisky experience with Beluga’s
whisky connoisseur (3 exclusive whiskies included) -SQ-

A LCO H O L I C D E S S E R T B E V E R AG E S
K AHLUA COFFE -60CAFÉ A M ARET TO -55BR ANDY COFFEE -60IRISH COFFEE -60WHISKEY DOM PEDRO -65K AHLUA DOM PEDRO -65MINT DOM PEDRO -65A M ARUL A DOM PEDRO -65SAKE - Traditional Japanese rice wine -80-

H OT B E V E R AG E S
A MERICANO -31CAPPUCCINO -32CAFÉ MOCHA -32CAFÉ L AT TE -32ESPRESSO SINGLE -25ESPRESSO DOUBLE -30HA ZELNUT L AT TE -38SALTED CAR A MEL L AT TE -38GINGERBREAD L AT TE -38M ATCHA GREEN TEA L AT TE -42HOT CHOCOL ATE -32CHAI L AT TE -38TEA – Rooibos, Earl Grey, Green,
Peppermint, Camomile -30For a true Italian coffee experience, add Disaronno Amaretto -24- substitute with soy milk.

Kindly note that a 10% gratuity will be added to the bill for tables of 8 people or more.
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