SoMo
Coconut Soup

Calamari- shrimp- coconut
mushroom

Miso Soup

Miso paste- tofu- wakame
onion chives

Spicy Seafood

shrimp- calamari- crab
mushroom

Noodles

Shrimp Noodles

shrimp tempura- mushroom
vegetables- chili- served with
oyster sauce

Chicken Noodles

Chicken- vegetables- chili
mushroom- served with
oyster sauce

Veg.Noodles

vegetables- mushroom-
chili served with oyster sauce
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Appetizers

Wrapped finger shrimp

Shrimp sushi- smoked salmon
cheddar cheese
served with-sweet chili sauce

Calamari rings

fried calamari- spring fried
served with olive sauce

Spring rolls

N

siece Crab fried
Spring shrimp 106 EGP 124 EGP R
Spring chicken 124 EGP e T
; ek Ty, o fried crab- served with chili
Spring vegetables =& =P Eatce

Salads

Served with sweet chili sauce

Spicy saki salad

Salmon - cucumber - avocado
Tempura flakes - served with
wasabi mayo and ponzu sauce

Spicy tuna salad

Spicy tuna - avocado - caviar
sweetpotato - onion chives

Crab salad

| J/ =

Crab - cucumber - shredded
carrots served with asian mayo sauce



Sashimi

Salmon "7
Tuna o
Octolpus s
Calamari s Seared Salmon S
Chirashi Seared Tuna =&

Mixed Sashimi ' »
Salmon - tuna - Calamari

shrimp - octopus - Crab

SoMo
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lpiece |
Salmon

30 EGP%

Salmon avocado
Tuna

BI,EGD i
o Hani

23 EGD

Calamari

25 EGP@

Octopus
s, EGP"‘-:f
Ebi shrimp

27ECP TN/

g_. '_i';—l‘, : = o "
pa—

Nigiri

Unagi

35 EGP. ‘”

Shrimp tempura .
29 EGP J ,
Salmon katsu
®
Crab tempura

. N
Octopus olive

34EcP AT

29 EGP

29 EGP

Salmon cheddar teriyaki

34 EGP ,ﬁ

Ebi shrimp Parmesan

31 EGP o Do
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Salmon

=
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Tuna

Caviar

Crab

‘.". p- J
ﬁ\

Shrimp Tempura

- N
= < . - B

V H NKAN SUSHI is very similar to the Nigiri sushi:
‘ On top of a hand formed clump of sushi rice goes the topping.

| Because the Gunkan topping is usually very loose, everything
. is wrapped up in a Nori strip.
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Temaki

Temaki Spicy Salmon

Spicy Salmon - avocado
lettuce

Temaki Tuna

Tuna - avocado - lettuce

Temaki Fried Shrimp

Fried shrimp - avocado
lettuce

Temaki Ebi

Shrimp sushi - avocado
lettuce

y
1l

| [ EMAK] is similar to maki and uses basically the same ingredients

. as maki. However, temaki translates to hand rolls, while maki translates
- to rolls. Temaki are the form of sushi that was often made at home,

| on boats, and on the go
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Hosomaki
Bpicce

Salmon

k

Tuna

Shrimp Tempura

W

Crab

Avocado

Cucumber

Shrimp Ebi

112 EGP

'fﬂ .

\ GLJ ‘ " 27 1
HBOMAKTs The thinnest of the sushi rolls, comprises only one filling,
As a type of-maki (sushi roll), hosomaki involves rolling the filling of
choice in sushi rice and a sheet of nori using a woven bamboo mat

c‘;’alledla makisu.
gt SoMo

Sushi=
Ll



Somo Bowl

T
(ﬁ‘_\ 1

W piece

Shri

E \I ;‘ = ‘,‘.':27 L -
Shrimp Tempura -
cream cheese - teriyaki

Spicy salmon [

eGP

Spicy salmon -
cream cheese - spicy mayo

Spicy tuna &

Spicy tuna - sriracha

SOmo somo

i1

shrimp tempura - salmon
cream cheese - sweet chili

p tempura

(MESOMOSUEK "One of the oldest forms of sushi,Somo or pressed sushi,

originated more than 400 years ago in the Kansai region of Osaka.
It's made by compressing sushi ricewith fish and other toppings,
and then cutting it into smaller pieces for a delightful experience
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‘Uramak:

Ura Salmon s

~ Ura Tuna

145 EG@ @g‘ 4 piece
250 EGP 28 8 picce

Crispy Shrimp Tempura
118 EGP 4 piece
193 EGP B¢ 8 piece
Crispg Salmon

127 EGR/ & 4 piece
220 EJGP 8 piece

Ura Shrimp .. |
120 EGP ! g™ 4 piece
203 EGP - 3¢t 8 piece

115 EGP 4 piece
190 EGP 8 piece
Crispy Shrlmp Eb|

NS EGP piece
193 EGP 8 piece
Crispy Tuna

134 EGP 4 piece
227 EGP 8 piece

U R** N ARI is one of 5 traditional rolls, in traditional Japanese cuisine.
Thg meamg@ of its name is, literally, “inside out” roll. It could be defined
s.a' rebelrfroll because it goes against the usual norm of wrapping the
1o of rlce from the outside.Instead, the roll contents are wrapped
WIth hon and then, rice is rolled around it.

SoMo
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{cheddarchees :
f} Bpleee .
i St 225 EGP;‘

‘Fried Rolls

Hot:-Tona ~——
AUna - in; |
cream cheese : |

=3

-~ Hot Salmon
e & piece
i0i 7 Salmon . 195 EGP
.~ creamcheese |
- | cheddar cheese B picce

Shrtmp Tem;'idra

""‘;‘5 cream cheese
g 3cheddar cheese
, Hot Crab . -

; .Crab :
cream cheese :
cheddar cheese 8 Plece
— ‘ 200 EGP

Volcano o

Shrimp Sushs : 4plece i

smoked salmon TI'I EGP

cream cheese

| avocado 8 piece

eernye. JiakdD

Sushie
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Golden Amazing

Salmon - shrimp sushi
cream cheese - Soya mayo

sriracha _
; 6 piece
130 EGP

Mixco

Salmon - hot chilli
cream cheese
spicy mayo

6 piece
130 EGP.

~ Spicy Lemon

~ Shrimp Sushi - Salmon - green onion
- cream cheese - ponzu sauce
- spicy mayo ,
: 6 piece
145 EGP

Fried California

Crab - avocado
caviar - chili
6 piece
130 EGP

SoMo
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Spider

Shrimp Tempura

Salmon fried

White sesame :

teriyaki sauce 5 piece
. 125 EGP

Parmesan Roll

Shrimp Tempura
Crab

cream cheese
Mushroom
teriyaki sauce
Parn?j;eian sauce

7
';v (‘ —y
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5 piece
156 EGP

Fried Olivo
Salmon
Olivo sauce

cream cheese
Shrimp Tempura

5 piece
156 EGP

SoMo
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~ Salmon- creamcheese |
cheddarcheese “om. oo oo s

G :;-_‘ 123EGp "._‘-4-. -

; am cheese

~cheddar cheese

7

Yt ol
9.’“‘;’;,"&,
e

S
2

runchy Crab -
ﬂf.A(.:révb? cream cheese

. cheddar cheese
: & piece
109 EGP




o Futomaki

Dynamite salmon 5 piece &7

! o \‘it\
Shrimp tempura 14 :.;l \,.:f“":l i % MF‘

salmon - cream cheese
White sesame - teriyaki sauce

Futomaki 5 piece
Salmon - Tuna 140 EGP
Eal - avocado :
mushroom - Olivo sauce

Shrimp Paste 5

shrimp sushi 29 EGP
crab - avocado - cucumber
sriracha sauce

-

»? P Sunshine 5 piece
i 4 Shrimp sushi 155 =GP
j Crab - Tuna - Cucumber

avocado - Caviar - sriracha sauce

 FUTOMAKIOriginated in the Kansai region in Japan, When selecting the
_ingredients of futomaki the chef carefully considers the unique flavor

' each ingredient adds to the entire roll. The goal is to choose flavors that

' balance each other and avoid anything that might overpower the
addition efthe other ingredients. The ingredients are placed on a bed of
sushi rice and rolled in a sheet of nori SOM

8ushl-=s



Monomaki
5. piece =
Salmon
-'722 EGP
- Shrimp
%@SEGF

~ Crab Stick

-:‘,}c
|- =

U
M

i

EGP

| Shrimp Tempura

106 EGP

Fried Crab

105 EGP
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Special Rolls

Spicy Roll
& piecé
Shrimp tempura - Cream cheese 125 EC.P
Spicy Crab - cucumber

glasy noodles - rosted panko 8 piece
249 EGP

. A
r L T
A
' “'?“ *
P .
g -

Salmon Roll

4 piece
Salmon tempura - cucumber 145 £GP
Avocado - roasted Panko

Cream cheese - Spicy Mayo & p

pi
275 ;«ZL

})

Double crunchy Roll

& piece

Shrimp tempura - Cream =/ EGF
cheese - tempura flakes & piece

Spicy Mayo 250 EGP

SoMo

Sushl*’%



Special Rolls

Cheesy Cheese

Shrimp tempura - Avocado

Cream cheese - Sliced cheese
Teriyaki sauce

Smoked salmon - Avocado 125 EC
; Cucamber - Cream cheese 0
il White sesame - Teriyaki sauce ™

California Caviar

2 Crab - Caviar - Cucumber 150 EGE
W ¢ & avocador oyt

Sushi=
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Special Rolls

Crab Best T

Crab - Shrimp sushi - Caviar 125 ECGP
Teriyaki sauce - Avocado

Cucumber 8 piece
203 EGP
OlivoSomo _
Shrimp tempura 74 e
avocado - Smoked Salmon 130 EGP |,
Olivo sauce 8 Sidce
208 EGP

R Sy California Sesame

' .
[ r & plece
Y T Crab - Avocado :
we ® 9 , : :
LR @.f’o‘ Lettuce - Cucumber 124 EGP
' °." - Chili - White sesame 8 vicce
e Tl Black sesame ‘ x
Qe B » 199 EGP
SoM




Special Rolls

Shrimp Roll

Shrimp tempura - Avocado
Cucumber - Rosted Panko
Teriyaki sauce

4 pli—lk,F
131 EGP
8 piece
250 EGP
Smoked Roll
Cream Cheese

4 piece
Smoked Salmon - Avocado 195 £ p
Teriyaki sauce

8 piece

.}'gﬁ!\,ﬂ F‘;Ju“

L~

Torched Roll

& 'piecé
Shrimp Tempura - Smoke 137 EGP
Cucumber - Avocado 8 piece
Cream Cheese - Teriyaki sauce 270 EGP
Hima Roll . |
& piece
Fned Dynanmte salmon MS EGP
Fried Crab = Avocado -  piece
@A’%am Cheese Spicy Mayo 5 o5 £ p




Special Rolls

I
Skg i 4 piece

Shrimp tempura - Sky Crab mix 116 EGP
Crespy rice - cucumber

Sriracha sauce 8 piece
196 EGP

. Hong Roll

DD 4 piece |
. Crab tempura - cucumber 121 EGP
- roasted Panko - Olivo sauce
A piece
203 EGP
Kani Roll |
& piece
Crab paste- spicy crab 116 EGP
Cucumber - Avocado 8 piece
| 196 EGP
SoMo
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Special Rolls

Veggie Roll

& piece
avocado - Lettuce = a5 Ecp
Dried tomatoes - Chili :
& plece
135 EGP
Flamed .

: 4 piece
Salmon - Crespy Ginger 131 EGP
avocado - cream cheese 8 oi
white sesame - Teriyaki sauce ~ P'““%

217 EGP
SOMO 4 e

Shrimp sushi - avocado 131 EGP: |
Lettuce - Spicy mayo :
Grilled 8 piece

217 EGP

SoMo
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Ura- Shrimp parmesan

Spec1al Rolls

Mega |
& piece
Shrimp tempura - Avocado 131 EGP
Crespy rice - cucumber- _
Cheese - Teriyaki sauce 8 piece
250 EGP

| & plece
Shnmp tempura - cucumber|4s EGP
- Avocado - Teriyaki sauce
piece
256 EGP

Kani cheddar

A piece
Crab -Cream cheese - 125 EGP
Cheddar cheese g piece

Cucumber - Teriyaki sauce 544 EGP

SoMo

Sushl"’&




SomoR olls

Salmon Truffel P
. piece

Salmon - crab - avocado 137 EGP
Fried crab - Olive oil :
White sesame - Black sesame & piece
Travel Sauce _ 244 EGP

Rinbow
Smoked Salmon - salmon - Shrimp

Caviar - tuna - Crab Best .
Avocado - Crab 8 piece

Cucamber 244 EGP

Saki Cheddar

& piece
Salmon - Avocado 94 EGP.
Green onion - Limon sauce
Spicy mayo cheddar 8 piece
179 EGP
SoMo
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SomoRolls

Tropical Kiwi
Caviar - Shrimp sushi - Crab - Kiwi
Avocado - Kiwi sauce
8 piece
226 EGP

Dragon

Eal - Shrimp tempura - Avocado
Teriyaki sauce - White sesame
8 plece
244 EGP

Pyramid Caviar

Shrimp tempura - Salmon
Tuna - caviar - avocado
Teriyaki sauce S piece

169 EGP

SoMo

Sushi=
LA




Somo Rolls

New style philadelphia , piege

Smoke salmon - salmon - -
X 4= C
cucumber - avocado 135 EGP
’ Cream cheese

white sesame 8 piece
teriyaki sauce 249 EGP
Feli Crispy
4 piece

Smoked Salmon 142 EGP
salmon - Shrimp sushi |
cream cheese - cucamber
white sesame - crispy Rice 8
avocado - Teriyaki sauce _

Crispy Amazing

Shrimp tempura - Salmon - Crespy rice
creamy cheese - Teriyaki sauce
piece

155 EGP

SoMo
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SomoRolls

Flamingo -
g & piece
Smoked salmon - Fried Calemari |z9 £ p
Salmon tempura - Lettuce 8 oi
Teriyaki sauce PIeCs

236 EGP&S

Sweet Shrimp

Shrimp tempura - avocado 4 p‘leie

boiled shrimp - Cream cheese = 142 EGP

Fried green onions - Passion Sauce

Sweet chili sauce - Spicy mayo A

Toasted panko 8 FAS
260 EGP

Salmon Rocket

Smoked salmon - shrimp sushi
White sesame - avocado

creamy cheese - watercress 5 piece
Teriyaki sauce 199 EGP
SoMo
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|plece

-10 Spider

-8 Ura Shrimp Tempura
| -vgijo_t_Shrimp Tempura
-8 Kani Roll

' -8 Somo

-8 California Caviar

-8 Hot Crab

-8 Crab Best
-8 Cheesy Chées:é;{" ‘

-5 Monoma‘l‘("l Tuna

5 Monomhakn Salmon
-4 Flarhed

-4 Ollvo Som‘@‘

i-?’Madelph.a

-4 Sweet Shri)mp
1483 EGP

Ipiece

-8 'Rinbow

-8 Ura Shrimp Tempura
-8 Hot Shrimp Tempura
-8 Kani Roll

-8 Volcano

-8 California Caviar

-8 Ura Salmon

-8 Crab Best

-8 'Flaming'o

-8 Crispy Shrimp Tempura
-8 Hot Crab

-8 Sky Fall

-8 Philadelphia

-6 Spicy Lemon

-6 Fried California

-6 Hoso Shrimp

-6 Hoso Crab

-6 Hoso Avocado

-6 SomoTeMpura

-5 Salmon Rocket

-5 Monomaki Shrimp Tempura

2161 EGP SoMo
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- Combo

-8 Cheesy Cheese

-8 Hot Shrimp Tempura
-6 Fried California
-6 Hoso Crab

-6 Hoso Shrimp Tempura

-5 Monomaki Shrimp Tempura _
-5 Monomaki Salmon |

-4 Hot Salmon -8 Ura Shrimp Tempura

-4 Crispy Tuna -8 Hot Shrimp Tempura
-4 Philadelphia -8 Kani Roll
-4 California sesame -8 Somo

-6 Spicy Lemon

-6 Fried California
-6 Hoso Salmon

-6 Hoso Shrimp Ebi
-4 Hot Salmon

-4 Philadelphia

-4 California sesame
-4 California Caviar
-4 Sky Fall

-4 Hot Crab

SoMo

Sushi=
Japanese Culsine



Combo

- -6 Spicy Lemon

.~ =4 Crispy ura Shrimp

- =3S0mMo Shrimp Tempura

_ -1 Nigiri Crab

-1 Nigiri Shrimp

295 EGP

_-6 Hoso Crab

-4 Ura Tuna

-4 Philadelphia

-4 Callforma sesame

- =4 hot Shrlmp Tempura «

-4 Hot Crab

-5 Monomaki S’ﬁrimpf"l‘:emptjra

-1 Nigiri salmon ’F{ .
£2556 EGRA /57 AN
,_m ' f»*’

o —

! plece
-6 Hoso Shrimp Tempura

-1 Nigiri salmon

-1 Nigiri Crab

-4 Crispy Shrimp Tempura
-4 Ura Fried. Crab

=4 Veggie Roll

406 EGP

B oicce

-8 California Caviar

-8 Hot Shrimp Tempura

-6 Mixco

-6 Hoso Salmon

-5 Monomaki Crab

-5 Monomaki Shrimp Tempura
-1 Nigiri Shrimp

-1 Nigiri Crab

746 EGP

Sushi=<
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Special Combo

1606 EGP

piece

-35 Fried Rolls -20 Maki -20 Uramaki -20 Special Rolls -5 Nigiri

2300 EGP

piece
-45 Fried Rolls -25 Maki -28 Uramaki -32 Special Rolls

-12 Somo-8 Nigiri

Sushi=
i



Special Combo

775 EGP

piece
-12 Fried Rolls -10 Maki -8 Uramaki -8 Special Rolls
-2 Nigiri

- 1030 EGP

-18 Fried Rolls -10 Maki -12 Uramaki -12 Special Rolls

-6 somo-2 Nigiri

piece 1300 EGP

-25 Fried Rolls -16 Uramaki -16 Special Rolls-15 Maki

-6 Ssomo -2 Nigiri

Sushi=<
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Special Combo

piece 311 EGP

-6 Fried -4 Uramaki -4 Special -1 Nigiri

461 EGP

piece

6 Fried Rolls -4 Uramaki -4 Special Rolls -5 Maki -1 Nigiri

piece 600 EGP

-15 Fried -5 Maki -4 Uramaki -4 Special Rolls -4 SOMoO




Spicy May Asian May
Teriyaki Sauce ; JN asabi
24 EGP qg 16 EGP

Soya Sauce
20 E’L:Pﬁ

Ginger

- Caviar ~ Olivo Sauce
6O -EGFE 40 EGP

Sweet Chili , Sr ivra’cha

Cream Chesse

SoMo
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