
O I L  N U T  B A Y



S T A R T E R S

TOASTED SOURDOUGH BREAD
Roasted Garl ic  Conf i t  & Ol ives

16

CURRIED PUMPKIN & COCONUT SOUP
Pumpkin Ginger Wonton, Shaved Coconut

18

BABY GEM & POMEGRANATE SALAD
Quinoa, Cashews, P ickled Onions,  Cherry
Tomatoes,  Pumpkin Seeds,  Pass ion Frui t  Dress ing

CHARGRILLED SATAY SKEWERS
Ground Peanuts,  Scal l ions,  Peanut  Sauce
Chicken | Beef 

POKE BOWL
Sushi  Rice,  Tomato,  Avocado, Wakame, 
Edamame, Quinoa
Add Ahi  Tuna 12 l  Add Salmon 12 l  
Add Shrimp 12

18

22

MAHI-MAHI CEVICHE
Red Onion,  Avocado, Ci lantro,  Coconut
Leche De Tigre,  Sweet  Potato Chips

24

v

vg

vg

vg

18 l  20



S U S H I

STEAMED EDAMAME
Maldon Sal t ,  Togarashi ,  Sesame Seeds

14

WAKAME SALAD
Japanese Seaweed Salad

16

SASHIMI PLATE
Wasabi,  P ickled Ginger,  
Kikkoman Soy Sauce
Salmon l  Tuna 

NIGIRI PLATE
Wasabi,  P ickled Ginger,  
Kikkoman Soy Sauce
Salmon l  Tuna 

5 pcs 

3 pcs 

FANTASY ROLL
Tempura Prawn, Avocado, Cucumber,  
Spiced Kewpie Mayo, Tobiko,  Sesame

22

SPICY TUNA ROLL
Avocado, Cucumber,  Cr ispy Garl ic,  
Spiced Kewpie Mayo, Togarashi

24

SALMON ROLL
Smoked Salmon, Avocado, Cream Cheese,  
Onion,  Ikura

24

RAINBOW ROLL
Tuna, Mahi-Mahi,  Salmon, Crab, Avocado,
Cucumber,  L ime Mayonnaise,  Tobiko

28

VEGETARIAN ROLL
Asparagus Tempura, Avocado, Carrots,  
Spr ing Onions,  P ickled Radish,  Mango

16

16 l  18

18 l  20



M A I N S

BAKED CAULIFLOWER POT
Skordal ia Sauce, Pomegranates,  P ine Nuts,
Truf f le  Oi l

28

GREEN COCONUT CURRY
Steamed Jasmine Sauce, Vegetables 
Tofu l  Shrimp l  Chicken

SPAGHETTI  CARBONARA
Pancet ta,  Mascarpone, Poached Egg,
Parmesan

34

YUZU-SOY ROASTED CARIBBEAN CATCH
Aji  Amari l lo,  Asparagus,  Gri l led Sweet  Potato

36

SEARED DIVER SCALLOPS
Saffron Risot to,  Pancet ta,  Lemon Oil ,  
Parmesan Crisps

38

GRASSFED AGED NY STRIPLOIN STEAK
Roasted Finger l ing Potatoes,  Asparagus,
Conf i t  Tomatoes,  Chimichurr i

10 l  100gGRILLED WHOLE ANEGADA 
LOBSTER
Parmesan Truf f le  Fr ies,  Mango Salsa

SUSHI BOAT
Spicy Tuna Rol l ,  Salmon Rol l ,  Nigir i ,  Sashimi,
Wakame Salad, P ickled Ginger,  Wasabi,
Kikkoman Soy Sauce

85

GOURMET SUSHI BOAT
Fantasy Rol l ,  Spicy Tuna Rol l ,  Salmon Rol l ,
Vegetar ian Rol l ,  Rainbow Rol l ,  Cal i fornia Rol l ,
Nigir i ,  Sashimi,  Tuna Tataki ,  Mahi-Mahi  Ceviche

305

P L A T T E R S  T O  S H A R E

for  2 

for  4-6

vg

32 l  36 l  36

50



D E S S E R T

CHOCOLATE BROWNIE SUNDAE 
Mango Coul is ,  Açaí  Ice Cream

16

YUZU CHEESECAKE
Blueberry Compote 

TRES LECHES CAKE
Vani l la Cinnamon Cream, Caramel Sauce

14

ASSORTED MOCHI
Tradi t ional  Japanese Ice Cream 

18

16

SELECTION OF SEASONAL 
SORBETS & ICE CREAMS
1Scoop l  3 Scoops 

6 l  12


