Okome, “gao” trong tiéng Nhat, dugc goi la “trai tim” ctia sushi. AP PETIZER

O Okome Sushi Bar, chiing t6i ké chuyén 4m thyc khong chi bing
ky nang ma con véi ca trai tim. Tl viéc tim ki€ém nguén nguyén
liéu sach, st dung nudc loc d€ so ché ca dén van dung ky thuét S edisae 50.000
ché bién truyén thong caa Nhat Ban, ching t6i mu6n méi mot trai

nghiém ctia ban & Okome phai la tron ven va duy nhat. Wikamé -
V6i phuong cham “mua nao thiic ndy”, thic don ctia Okome luén Lol e s
linh hoat theo dong chay cua ty nhién cing nang lyc danh bét caa
ngu dan. Ching t6i cam két dem t6i cho thuc khéch nhiing lya Potato Salad 40.000
chon tuci ngon nhit tit Nhat Ban, Na-Uy va vung bién Phan Rang Salad Khoai Tay
(Khanh Hoa, Viét Nam). Mong rang sé co thé thiét dai ban dai lau
tai Okome Sushi Bar. Seasoned Jellyfish 59.000
Chuka Kurage
Salad Stia
Okome Sushi Bar (Okome means rice in Japanese) focuses on
Japanese traditional skills of processing fresh fish, constantly Cold Tofu Salad 40.000
updates it’s selection of fresh seafood from Japan, Norway and Hiyayakko
Phan Rang - Khanh Hoa coastal area of Vietnam. At Okome, you Pau Phu Lanh
will receive reasonable prices as our menu is updated according to \ g
the daily catch fish sources. Green Soybeans 40.000
Edamame
Our ingredients change daily based on seasons, fisherman and Pau Nanh Nhat
Chef’s choices. - 3
Whenever possible, our menu products are sustainably sourced, GlnGin(I)c;uts P00
including local, international, seasonal and organic produce. Bach Qu Nuéng Musi
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Hana Set (Flower)
3 kinds of sashimi, 1 sushi roll,

1 grilled fish (*)
3 loai ca s6ng, 1 cudn sushi,
SET MENU I cé nudng
* Our ingridients based on seasonal, 439.000

fisherman and Chef’s choice.
Nguon nguyén liéu ctia ching toi phu thudc
vao mua hai sin, thoi tiét va ngu dan. (%) 3 Binds of i iiatc:

Salt/ Shoyu/ Soybean Paste

decided by Chef

Gom 3 vi nudng:
Mudi/ Nudc Twong/ Tuong Ddu
do dau bép quyét dinh

Tsuki Set (Moon) Sora Set (Sky)
3 kinds of sashimi, 5 nigiri 3 kinds of sashimi, 5 nigiri,
3 loai cé sOng, 5 loai nigiri 1 sushi roll, 1 grilled fish (¥)
3 loai cé s6ng, 5 loai nigiri,
1 cudn sushi, 1 ca nuéng

299.000 569.000

(*) 3 kinds of marinate:
Salt/ Shoyu/ Soybean Paste
decided by Chef
Gom 3 vi nudng:

Mudi/ Nudc Tuong/ Tuong Dau
do dau bép quyét dinh
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¢ Salmon
Y u}x

Sake
Ca Hoi

Torched Salmon
Aburi Sake
Cé Hoi Nudng Tai

Salmon Belly
Sake Toro
Bung Ca Hoi

Yellowfin Tuna
Maguro
, Ca Ngti Vay Vang

!
! # Boiled Prawn
) Ebi
v 1 Tom Su
\
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! Egg
{ Tamago
Triing Kiéu Nhat

~ Sashimi Salmon set
~ C4 Hoéi Téng Hop

e —
T —

——— —— T —

e —
v A
Pe—

130.000

140.000

140.000

Market Price

Thoi gia

130.000

60.000

240.000

Sashimi Assortment 4 kinds
Follow the season
(Salmon and other daily catched fish)
Sashimi Téng Hop 4 loai
Hai sén thay d6i theo mua
C4 hoi va cic loai cd danh bit

Chef’s Choice Sashimi 6 kinds
Imported and local ingredients
(Salmon, tiger prawn and
other daily catched fish)
Sashimi Dic Biét 6 loai
Nguyén liéu nhép khdu va dia phuong
C4 hoi, tdm va céac loai c4 danh bt

=

250.000

350.000

Yoy
N g
s¢p~  Chefrecommendation




Salmon
Sake
Ca Hoi

- Torched Salmon
Aburi Sake
Cé Hoi Nudng Tai

Yellowfin Tuna
Maguro
Ca Ngti Vay Vang

NIGIRI

2 PIECES /2 MIENG

.- Boiled Prawn
Ebi
Tom Su

Raw Prawn *
Aburi Ebi
Tom S6ng

Eel
Unagi
Luon

* limited
* 56 lugng c6 han

50.000

60.000

Market Price
Thoi gia

69.000

72.000

92.000

Chef recommendation
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Egg 40.000 ' GUNKAN NIGIRI

Tamago -
Tritng Ki€u Nhat 2 PIECES /2 MIENG
Salmon Roe 82.000
Avocado 35.000 e
Abokado Triing Cé Héi
Trai Bo
i Flying Fish Roe
Nigiri Set (6pcs) 160.000 Tobiko
Special Fish of The Day, Salmon, Tring Ca Chudn

Aburi Salmon, Tamago
Ca danh bat theo ngay, C4 hoi, Crab Stick
Ca hoi nuéng tai, Tring kiéu Nhat

Surimi
Thanh Cua
Okome Set (8pcs) 210.000

Special Fish of The Day, Salmon, Salmon Tartare

Aburi Salmon, Tiger Prawn, Sake Tartare
Gunkan Surimi, Tamago C4 Hoéi Tartare

C4 dédnh bat theo ngay, Ca hoi,

C4 héi nudng tai, Tom, Tuna Tartare
Gunkan thanh cua, Maguro Tartare
Tring ki€u Nhat Céa Ngui Tartare

Salmon and Mango
Sake and Mango
Ca Hoi va Xoai

"ﬁKL - Chef recommendation

% ¥
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SUSHI ROLLS

MAKIMONO

Salmon 45.000
Sake
Cé4 Hoi

Egg 35.000
Tamago
Trung Kiéu Nhat

Cucumber 35.000
Kappa
Dua Leo

Avocado 35.000
Abokado
Tréi Bo

URAMAKI

Salmon
Sake
C4 Hoi

Shrimp
Ebi
Tom

Crab Stick
Surimi
Thanh Cua

Salmon Tartare / Spicy
Tartare / Karai Sake
Cé Hoi Tartare / S6t Cay

Tuna Tartare / Spice
Tartare / Karai Maguro
Cé Ngti Tartare / S6t Cay

SPECIAL ROLLS

85.000 Salmon
Ca Hoi

s¢r Salmon Cheese
88.000 Ca Hoi Pho Mai

Crispy Salmon
Cé4 Hoi Gion Cay
79.000
Salmon & Shrimp
C4 Hoi & Tom

89.000 Shrimp
Tom

Crunchy Shrimp Roll
89.000 Tom Chién

125.000

160.000

155.000

145.000

135.000

155.000

Torched Tuna with Mango *
Ca Ngti Nuéng Tai va Xoai

Eel
Luon

Mango
Xoai Cat

Futomaki Roll
(5 pieces)
Cu6n Sushi Dic Biét
(5 miéng)

160.000

299.000

130.000

155.000

* limited
* 50 lugng c6 han

o Chef recommendation

Olore
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TEMAKI

1 PIECE /1 MIENG

Salmon 48.000
Sake
C4 Hoi

Crab Stick 40.000
Surimi
Thanh Cua

Eel 79.000
Unagi
Luon

Salmon Tartare/Spicy 60.000
Tartare/Karai Sake
Céa Hoi Tartare / S6t Cay

Tuna Tartare/Spicy 60.000
Tartare/Karai Maguro
Cé Ngti Tartare / S6t Cay




Miso Soup 20.000
with seaweed and tofu

Miso Soup
vi rong bién va ddu phu

Today’s Soup ~
*Vui long xdc nhan véi nhan vién vé R
mon soup cé trong ngay*

Savory Egg Custard 40.000
Chawanmushi
Triing Hap

Grilled Salmon Fish Head 136.000
Sake Kabuto Aburi Yaki
Pau C4 Hoi Nudng

Today’s Yakimono
*Vui 1ong xdc nhdn v6i nhan vién vé
mon nudng cé trong ngay*
3 kinds of marinate:
Salt/ Shoyu/ Soybean Paste
Gom 3 vi nuidng:
Mudi/ Nudc Tuong/ Tuong Ddu

Fresh dishes created with
seasonal produce

L%

CHIRASHI

Salmon
Sake
Ca Hoi

Eel
Unagi
Luon

Salmon Tartare
Tartare Sake
C4 Hoi Tartare

Tuna Tartare
Tartare Maguro
Ca Ngti Tartare

( Special Fish of The Day (3 kinds)

3 Loai C4 Theo Ngay

Chef recommendation

138.000

199.000

148.000

148.000

160.000



