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ZUSHI MARINA
LUNCH 3>7 DRINK — FU>%
ZVFeYv h 3,500 MALIBU STYLE JUICE
TYVTREZAI)VI2—RX N1V 900
1.H>4 TUTRRAIVI 12— AL H 900
Salad RYTAZA)TI21—R LEX—FK 900
S ZHT2—K)EHFELRED%E HOMEMADE SANGRIA
| SRV 2T )
XEHOG T 1,100
2. RKHDR— BEER
Today’ ssou . .
y P C—b (HRE—L) 1,200
E—ib (ZHeX—/I\—FK>1) 800
3AA YTy J Y7 Iba—IbE—b 600
Main dish
WINE
ATy yazETRLY 1TIHECLEEND AIN=T T4 900
OJs—AHraarvYhL— B71> 388
Vegan Coconut Curry RIAY
@v—7—RKNTU7
Seafood Paella SOFT DRINK
@RI Y—=TAH) E—TN—H— (+500 ) 4= 600
Spicy Aioli Beef Burger - /7*7\_\1_}[/ 600
FL>IIa1—xX 600
@PEPRYR—TDT )V FRYILFTTIVT (41,000 ) BEE 600
Grilled YAMAYURI Pork served with Special Green Sauce —H-wsa—b— (A Rorkwv k) 600
OF Y HAE—TDHIRRAZA )L (+2,000 ) F-AZv IR (A Ror kv b) 600
Angus Beef Steak served with Ginger Garlic Soy Sauce
TEPPAN-YAKI Style GELATO
L 1% 600
FyvRATVUFLY R 1,500 EREF A 600
AHDY TZ5—F 600
XKINCOREITHER 10%&HFHRLZITLET
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MALIBU
FARM

ZUSHI MARINA
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DINNER

RV I IT7—LTART AT AZa—
MALIBU FARM Tasting Menu
8,000/ (% - H—E X 7ll)

LT i T st

BIEEY Sht ?

Appetizer Plate 5

\ . X i
TJ75—3F—XET7LyadIL—YDYS4 i
Burrata Cheese & Seasonal Fruits Salad ;
served with Balsamic Reduction ;
BENLDYSH i

Vegetable Salad topped with KAMAKURA Hum %I

TY—ILBREEHMFOET —F A
Homard Lobster YUZU Flavored Ceviche Style

TINTUI)—=H)IT5T—93ADE Y7 REAL)L
Backed Cauliflower Crust Gluten Free Pizza Style
MROTILTYIV—=G545Y
Pumpkin Gratin Gluten Free Style

FVOFIWISLF o5 —
Original Clam Chowder

YUY, -~ N === - =y v~

INEQHH T E)Y—=DY Yy MEILT

Risoni & KOTSUBO Turban Shell Risotto Style f
?

f

KREa>I74q Lz BODAYLY :
Slow cooked Tuna Cutlet Style ,
HZEEHTII A LESLSYIDOA—R k :
Roasted Ginger Marinated Lamb Rack ;

Or XI&% l
FUHARAE—TDHIRAZ AL h

Angus Beef Steak served with Ginger Garlic Soy Sauce TEPPAN-YAKI Style i
{

ABDTH— b
Dessert of the day
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