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OLA Prime presents Restaurant Week Delhi Lunch Menu

— cowerepar — sakura
16-25 SEP 2016
APPETISER
Choice of any one

Edamame (v)
Lightly salted, blanched green soybean pods

Tofu Carpaccio (v)
Thin slices of tofu with spring onions, seaweed and citrus soya sauce

Renkon Kinpira (v)
Lotus steam with sweet wine dressing

Basa Nanban Zuke
Diced Basa fried and marinated in sweet vinegar

Yaki Gyoza
Pan grilled Japanese dim sums

Yakitori
Chicken cubed skewers

RW Signature Appetiser

Tofu Kimchi (v)
Tofu with Kimchi salad

Kogane lka
Japanese cuttle fish marinated with fish eggs

Price is INR 1100/-* per head for lunch and INR 1300/-* per head for dinner

RW Signature Appetiser: INR 200/-* per head extra, RW Signature Main Course: INR 300/-* per head extra

Please let your server know of any dietary restrictions or allergies. Please note if you choose the Signature Option, your reqular selection
will be replaced with the Signature Option. *Government taxes and Service Charges as applicable will be charged extra
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SUSHI
Choice of any one

o — Choice of Cucumber, Pickle radish or Tofu (v)

JOHN JACOBS

16-25 SEP 2016 Choice of Salmon, Tuna or Prawns

MAIN COURSE
Choice of any one

Tofu Steak (v)
Girlled tofu with steak sauce served with miso soup and rice

Yaki Udon (v)
Pan sautéed wheat noodles with vegetables and miso soup

Vegetable Curry Rice (v)
Japanese carrot, mushrooms, and onion curry served with miso soup and rice

Tempura (v)
Batter fried assorted vegetables served with miso soup and rice

Ebi Teppan Yaki
Pan grilled prawns in teppanyaki sauce served with miso soup and rice

Chicken Teppan Yaki
Pan grilled chicken in teppanyaki sauce served with miso soup and rice

Chicken Curry Rice
Fried chicken cutlet with Japanese Curry served with miso soup abd rice

Tempura
Batter fried prawns served with miso soup and rice

Price is INR 1100/-* per head for lunch and INR 1300/-* per head for dinner
RW Signature Appetiser: INR 200/-* per head extra, RW Signature Main Course: INR 300/-* per head extra

Please let your server know of any dietary restrictions or allergies. Please note if you choose the Signature Option, your reqular selection
will be replaced with the Signature Option. *Government taxes and Service Charges as applicable will be charged extra
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RW Signature Main Course

Three kinds of Nigiri, two kinds of California Roll (v)

— rowen ey — Three kinds of Nigiri, two kinds of California Roll
16-25 SEP 2016

DESSERT
Choice of any one

Choice of Japanese Ice Creams with Fruits

OLA Prime presents Restaurant Week Delhi Dinner Menu
sakura

APPETISER
Choice of any one

Edamame (v)
Lightly salted, blanched green soybean pods

Tofu Carpaccio (v)
Thin slices of tofu with spring onions, seweed and citrus soya sauce

Horenso Goma (V)
Blanched sipnach and sesame seed dressing

Renkon Kimpira (v)
Lotus steam with sweet wine dressing

Price is INR 1100/-* per head for lunch and INR 1300/-* per head for dinner
RW Signature Appetiser: INR 200/-* per head extra, RW Signature Main Course: INR 300/-* per head extra

Please let your server know of any dietary restrictions or allergies. Please note if you choose the Signature Option, your reqular selection
will be replaced with the Signature Option. *Government taxes and Service Charges as applicable will be charged extra
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Basa Nanban Zuke
Diced Basa fried and marinated in sweet vinegar

Sake Carpacio

— e —Thin slices of torched salmon tofu with spring onions, seweed and citrus soya sauce

JOHN JACOBS

16-25 SEP 2016

Yaki Gyoza
Pan grilled Japanese dim sums

Yaki Tori
Chicken cubes skewers

RW Signature Appetiser

Tofu Kimuchi
Tofu with kimchi salad

Kogane lka
Japanese cuttle fish in marinated with fish eggs

SUSHI
Choice of any one

Choice of cucumber, pickle radish or tofu (v)

Choice of Salmon, Tuna or Prawns

MAIN COURSE
Choice of any one

Tofu Steak (v)

Girlled tofu with steak sauce served with miso soup and rice
Price is INR 1100/-* per head for lunch and INR 1300/-* per head for dinner

RW Signature Appetiser: INR 200/-* per head extra, RW Signature Main Course: INR 300/-* per head extra

Please let your server know of any dietary restrictions or allergies. Please note if you choose the Signature Option, your reqular selection
will be replaced with the Signature Option. *Government taxes and Service Charges as applicable will be charged extra
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Yaki Udon (v)
Pan sauteed wheat noodles with vegetables and miso soup

o — Vegetable Curry Rice (v)

emaree® | Japanese carrot, mushrooms, and onion curry served with miso soup and rice
16-25 SEP 2016

Tempura
Batter fried prawns or assorted vegetables served with miso soup and rice

Ebi Teppan yaki
Pan grilled prawns in teppanyaki sauce served with miso soup and rice

Chicken Teppan Yaki
Pan grilled chicken in teppanyaki sauce served with miso soup and rice

Chicken Curry Rice
Fried chicken cutlet with Japanese Curry served with miso soup

RW Signature Main Course

Three kinds of Nigiri, two kinds of California Roll (v)

Three kinds of Nigiri, two kinds of California Roll

DESSERT
Choice of any one

Choice of Japanese Ice Creams with Fruits

Price is INR 1100/-* per head for lunch and INR 1300/-* per head for dinner
RW Signature Appetiser: INR 200/-* per head extra, RW Signature Main Course: INR 300/-* per head extra

Please let your server know of any dietary restrictions or allergies. Please note if you choose the Signature Option, your reqular selection
will be replaced with the Signature Option. *Government taxes and Service Charges as applicable will be charged extra
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