
LIKE ASIAN (1 PERSON) 950 MDL

Zaxi Miso Soup with Prawns, Edamame and Wakame 

Salad with Tomato, Eggplant, Ginger and Scallion Dressing 

Honey-Teriyaki Glazed Salmon and Miso Grilled Eggplant

Kulfi (Kulfi is traditional Indian ice cream made with slowly simmered whole milk) 

Complimentary Glass of Wine

LIKE JAPANESE (1 PERSON) 1050 MDL

Dream of Zaxi Roll (Shrimp, Philadelphia Cream Cheese, Nori, Rice) 

Takoyaki (Octopus Ball)

Seaweed Salad with Julienne Green Apples, Cucumbers and Daikon with 
Harusame Dressing

Japanese Cheesecake

Complimentary Glass of Wine

LIKE EUROPEAN (1 PERSON) 1150 MDL

Royal Duck Foie Gras and Cornish Cross Chicken Mousse

Steamed Spinach with Sesame Dressing

Magret de Canard à l’Orange with Quinoa Salad (Duck Breast in Orange Sauce) 

Molten Chocolate Cake with Vanilla Ice Cream

Complimentary Glass of Wine

CHEF’S TASTING MENUS



NIGIRI (1 PIECE PER ORDER)

Hotate Scallop 105 MDL

Sake Salmon 90 MDL

Maguro Yellowfin Tuna 100 MDL

Unagi Eel 100 MDL

Ebi Shrimp 100 MDL

Suzuki Sea Bass 90 MDL

Abokado Avocado 85 MDL

INSIDE OUT ROLLS (8 PIECES PER ORDER)

Dream of Zaxi
(Shrimp, Philadelphia Cream Cheese, Nori, Rice) 425 MDL

California Roll
(Tobiko, Crab, Avocado, Nori, Rice) 260 MDL

Philadelphia Roll 
(Salmon, Avocado, Philadelphia Cream Cheese, Nori, Rice) 300 MDL

Blowtorch Roll 
(Salmon, Tuna, Sea Bass, Crab, Nori, Rice) 315 MDL

Spicy Tuna Roll 
(Tuna, Asparagus, Avocado, Nori, Rice) 265 MDL

Rainbow Roll 
(Salmon, Tuna, Sea Bass, Mango, Avocado, Shrimp, Nori, Rice) 275 MDL

Red Dragon Roll 
(Eel, Crab, Avocado, Daikon, Nori, Rice, Red Tobiko) 315 MDL

Shrimp Roll 
(Tobiko, Shrimp, Philadelphia Cream Cheese, Nori, Rice) 330 MDL 

Crispy Crunchy Roll
(Tuna, Philadelphia Cream Cheese, Avocado, Daikon, Black Tobiko, Nori, Rice) 345 MDL

Crazy Salmon Roll
(Salmon, Avocado, Nori, Rice, Cucumber) 325 MDL

Canadian Roll
(Eel, Avocado, Philadelphia Cream Cheese, Nori, Rice) 320 MDL

Volcano Roll
(Scallop, Shrimp, Crab, Cheese, Avocado, Sesame, Nori, Rice) 425 MDL

Zaxi Fusion Roll
(Shrimp tempura, Crab, Avocado, Tuna, Unagi sauce, Nori, Rice) 415 MDL

SUSHI MENU 



GUNKAN (1 PIECE PER ORDER)

Sake (Salmon, Nori, Rice) 125 MDL

Salmon Roe (Salmon Roe, Nori, Rice) 125 MDL

Tikka (Tuna, Nori, Rice) 125 MDL

Ebi (Shrimp, Nori, Rice) 140 MDL

Combo Gunkan (Salmon, Tuna, Salmon Roe, Shrimp, Nori, Rice) 150 MDL

SASHIMI (3 PIECES PER ORDER)

Maguro Yellowfin Tuna 195 MDL

Sake Salmon 205 MDL

Suzuki Sea Bass 150 MDL

Omakase (for 2 persons) 700 MDL

MAKI (8 PIECES PER ORDER)

Tuna Avocado Maki (Tuna, Avocado, Nori, Rice) 215 MDL

Salmon Avocado Maki (Salmon, Cucumber, Nori, Rice) 215 MDL

Unagi Maki (Eel, Nori, Rice) 265 MDL

Daikon Maki (Daikon, Nori, Rice) 200 MDL

Kappa Maki (Cucumber, Nori, Rice) 200 MDL

Heaven of Zaxi Roll
(Shrimp tempura, Crab, Salmon, Baked spicy mayo, Unagi sauce, Tobico, Nori, Rice) 415 MDL

Crunchy Tower Roll
(Tuna, Cheese, Avocado, Spicy mayo, Nori, Rice) 385 MDL

Las Vegas Roll
(Tuna, Philadelphia Cream cheese, Avocado, Unagi sauce, Nori, Rice) 385 MDL

Boston Roll
(Shrimp, Mango, Wakame, Philadelphia Cream Cheese, Nori, Rice) 320 MDL

Quinoa Vegan Roll
(Quinoa, Shiitake Mushroom, Avocado, Nori, Rice, Wakame) 270 MDL

Crunchy Tempura Shrimp Roll 
(Shrimps, Philadelphia Cream Cheese, Red caviar, Nori, Rice) 355 MDL



ZAXI STYLE TARTARES

Salmon Tartare with Roasted Sesame Seeds, Crispy Baked Lotus Root 
Chips and Red Salmon Caviar 310 MDL

Tuna Tartare with Avocado, Crispy Baked Lotus Root Chips,  
Black and Red Tobiko

315 MDL

Tartare 6 Sea-Foods (Shrimp, Tuna, Salmon, Dorado, Octopus, Scalop with Black 
caviar). Recommended for 2 persons

700 MDL

Beef Tartare with Fried Quail Egg and Crispy Baked Lotus Root Chips 320 MDL

Fish Tartare Combo with 3 Color Tobiko 
(Salmon Tartare, Tuna Tartare, Sea Bass Tartare with Crispy Baked Lotus Root Chips 
Roasted Sesame seeds, Red-Green-Black Tobiko)

350 MDL

Tartare 6 Vegetables. (Avocado, Celery, Eggplant, Edamame, Asparagus, Artichoke). 
Recommended for 2 persons

380 MDL

JAPANESE TATAKI
Pan Seared Sesame-Pear-Wasabi Crusted Tuna Tataki 
with Crispy Vegetables and Japanese Citrus Dipping Sauce 350 MDL

ZAXI’S SPECIALS

SETS
Banzai Set 
Rolls: Canadian, Crazy Salmon, Spicy Tuna, Quinoa Vegan.  
Nigiri: Sake Salmon, Maguro Yellowfin Tuna, Ebi Shrimp.  
Sashimi: Sake Salmon, Maguro Yellowfin Tuna, Suzuki Sea Bass. 

1850 MDL

Chef’s Special Set  
Roll: Crispy Crunchy  
Nigiri: Sake Salmon, Maguro Yellowfin Tuna. Salmon Roe Gunkan.  
Sashimi: Sake Salmon, Maguro Yellowfin Tuna, Suzuki Sea Bass.

1400 MDL

Kunsei Set 
Rolls: Philadelphia, California Rolls
Nigiri: Unagi Eel , Sake Salmon 
Maki: Salmon Cucumber 
Gunkan: Ebi

1300 MDL

Beluga Black Caviar (28gr) 1550 MDL

Beluga Black Caviar (50gr) 2150 MDL

Red Salmon Caviar (28gr) 900 MDL

Red Salmon Caviar (50gr) 1250 MDL

Oyster Platter (3 pieces)  500 MDL

Oyster Platter (6 pieces) 750 MDL

Oyster Platter (9 pieces) 1000 MDL



SALADS 

Zaxi Salad with Quinoa and Fresh Garden Greens, Daikon, Tomatoes, 
Cucumbers, Edamame, Fresh Bell Peppers and Yuzu Miso Dressing 245 MDL

Caesar Salad with Teriyaki Sauce and Parmesan Crusted Chicken Tenders 255 MDL

Grilled Radicchio Salad with Asparagus, Pear and Gorgonzola Dressing 265 MDL

Seaweed Salad with Julienne Green Apples, 
Cucumbers and Daikon with Harusame Dressing 230 MDL

Sashimi Salad with Matsuhisa Dressing 
(Tuna and Salmon Sashimi with fresh mesclun greens and Matsuhisa Dressing)

290 MDL

 Arugula Salad with Tomatoes and Eggplant 220 MDL

Steamed Spinach with Sesame Dressing 190 MDL

Artichoke Salad with Grilled Vegetables and Sun-dried Tomatoes 240 MDL

Grilled Shrimp Cobb Salad 
(Robata grilled shrimp, mesclun greens and salad dressing)

385 MDL

Avocado and Quinoa Veggie Tartare 250 MDL

Asian Style Bruschetta 275 MDL

Burrata Cheese, Tomato Carpaccio and Basil Foam, Wrapped in 
Smoked Salmon on Edamame Gazpacho and Microgreens

300 MDL

Asian Beef Carpaccio, Rice, Noodles, Crispy Parmesan,  
Chermoula - Ponzu Sauce  

325 MDL

 Royal Duck Foie Gras and Cornish Cross Chicken Mousse 345 MDL

Escalivada 
(Catalan Roasted vegetables)

255 MDL

Cheese Board 
(International Cheese Assortment for 2 pers. / 4 pers.)

Charcuterie and Cheese Board 
(International Charcuterie and Cheese Assortment for 2 pers. / 4 pers.)

420 / 590 MDL

900 / 1500 MDL

COLD STARTERS

Octopus Carpaccio with Ruccola, Charred Tomatoes, 
Shaved Parmesan and Asian Chermoula Sauce 355 MDL

Salmon Tataki Glazed with Soy Sauce, Ginger, Lime Dressing, Crispy 
Vegetables and Quinoa Spinach Salad 320 MDL

Seared Black Angus Beef Tataki with Ponzu-Style Dressing and  
Wakame Salad

345 MDL



TAKOYAKI
 Bakwan Jagung (Indonesian Corn Fritters)  225 MDL

Chawanmushi  
(A delicate Custard-soup, consisting of an Egg mixture, Soy Sauce, Mushrooms, Tofu, 
Coconut Milk and Steamed Shrimp)

225 MDL

Karaage 245 MDL

SEAFOOD
Honey-Teriyaki Glazed Salmon and Miso Grilled Eggplant 360 MDL

Grilled Sea Bass Fillet with Black Risotto and Saffron Cream Sauce 475 MDL

FROM THE JAPANESE FLAVORS

SOUPS

Vegetarian Thai Coconut Soup 185 MDL

Creamy Spinach Soup 185 MDL

Zaxi Miso Prawn Soup, Edamame and Wakame 190 MDL

Tom Yum Seafood Soup 320 MDL

SNACKS

Steamed or Stir Fried Edamame with Rock Salt 140 MDL

Crispy Tahong with Traditional Indian Raita 175 MDL

Rabas (Crispy Squid Strips and Octopus with Aioli Sauce) 275 MDL

Crispy Tiger Prawn Tempura with Shumai Sauce 460 MDL

Assorted Vegetables Tempura 215 MDL

 Asian Crunchy Chicken Ball with Beluga Black Caviar 450 MDL

Naan Bread and Raita 55 MDL



FROM THE ASIAN FLAVORS
Vegetable Samosa
(Samosa is one of the most popular street food snack in the North Indian cuisine)

295 MDL

Palak Patta Chaat
(Crispy fried Spinach leaves)

305 MDL

Prawn Gyoza and Ponzu Sauce 375 MDL

Murgh Tikka
(Traditional Chicken Tikka skewers)

395 MDL

 Seared Scallops with Pomegranate and Meyer Lemon 495 MDL

Malabar Fish Curry
(Fish curry with the Rich Creaminess of Coconut Milk and deep earthy Indian spices)

470 MDL

Chả giò
(Vietnamese Fried Spring Rolls and Nước chấm dipping sauce)

205 MDL

Paratha Flatbread 65 MDL

Tiger Prawns
(Tiger Prawns cooked in Jar with Asian Red Lentil and Grilled Pineapple)

600 MDL

SIDES

Noodles with Vegetables, Seaweed Sauce and Dry Chili 225 MDL

Grilled Kushiyaki Vegetables Combo 320 MDL

Grilled Asparagus Kushiyaki 230 MDL

Kamameshi (Steamed Rice with Black Sesame Seeds) 120 MDL

Stir Fried Rice with Vegetables 160 MDL

Robata Grilled Ebi Mentaiyaki (Grilled and Blowtorched King Prawn) 440 MDL

Jumbo Tiger Prawns with Yuzu Pepper, Cucumber and Spring Onion 560 MDL

Robata Grilled Tuna Steaks 520 MDL

Pan Seared Red Dorado Fillet with Japchae
(Japchae is a South Korean Dish Mode by stir-frying glass noddles and vegetables)

420 MDL

 Salt baked fish flambé for 2 persons 1200 MDL



Molten Chocolate Cake with Vanilla Ice Cream 240 MDL

Coconut Milk Panna Cotta with Mango Curd  240 MDL

Japanese Cheesecake 240 MDL

Dou Fu Fa (Sweet Tofu Pudding) 235 MDL

Kladdkaka and Baked Alaska  
(Sweedish Sticky Chocolate Cake Baked Alaska Combination) 260 MDL

Pomegranate Pear with Cinnamon 240 MDL

Zaxi Dessert Combo (for 3 persons)
Japanese Cheesecake, Molten Chocolate Cake, Kulfi (3 scoops),  
Exotic Fruits

475 MDL

Mocha Budino 245 MDL

Kulfi
(Kulfi is a traditional Indian ice cream made with slowly simmered whole milk) 

245 MDL

Barfi
(Barfi is a traditional Indian milk-based dessert, popular during festivals) 

270 MDL

DESSERTS

New items in the menu


