
WELCOME TO
OKURAMA JAPANESE CUISINE & LOUNGE

Located in the hub of Paceville, offering an exquisite authentic Japanese 
cuisine served in a warm and cosy ambience, with friendly staff always on 
the look out to help customers.

Okuram Japanese Cuisien & Lounge is a very sought after place to dine, 
meet friends or simply relax and enjoy a 
drink while listening to melodious music 
around the restaurant.

Okuram Japanese Cuisine & Lounge also 
caters for private parties and functions 
either in Okuram itself or at a venue of 
your choice, Free Parking is also available 
at Portomaso Car Park whilst dining here, 
one coupon will be given to two people.

www.okurama.com.mt

O K U R A M A
JAPANESE CUISINE & LOUNGE

®



001 Avocado    €2.50

002 Sweet Egg    €2.50

003 Tofu Pocket   €2.50

004 Salmon  €3.00

005 Tuna  €3.00

006 Flame Seared White Fish  €3.00

007 Prawn  €3.00

008 Squid  €3.00

009 Sweet Shrimp  €3.00

010 Octopus  €3.00

011 Flame Seared Salmon  €3.00

012 Grilled Eel €3.80

013 Flame Seared Scallops  €4.50

031 Pickled Radish   €2.00

032 Cucumber   €2.00

033 Cream Cheese   €3.00

034 Salmon  €3.00

035 Tuna  €3.00

036 Crab Stick €3.00

Clumps of hand formed sushi rice with various toppings.
(Served in a portion of 2 pcs.)

Sushi rice rolled thinly in nori seaweed with a centre filling.
(served in a portion of 6 pcs.)

Sushi Nigiri

Sushi Mini Maki

Gluten Free Vegetarian Spicy



021 Vegetarian Maki   €3.50
 Pickled radish, Kanpyo and tofu pocket 
 with garlic sauce.

022 Teriyaki Chicken €4.50
 Battered chicken with teriyaki 
 sauce & cucumber.

023 California €4.50
 Crab stick , Sweet egg, cucumber and 
 mayonnaise, topped with tobiko.

024 Salmon Avocado  €4.50
 Fresh salmon and avocado, topped 
 with sesame seeds.

025 Spicy Tuna  €4.50
 Fresh Tuna tartar, special spicy sauce, 
 spring onion, peanut butter and sesame oil. 

026 Tempura Prawn €4.50
 Tiger prawn tempura and teriyaki 
 sauce, topped with sesame seeds, 
 dried seaweed and egg flakes.

027 Grilled Salmon €4.50
 Grilled Salmon and  avocado, 
 topped with sesame seeds. 

028 Spicy Chicken  €4.50
 Chicken breast shredded to pieces 
 with special spicy sauce and tobiko. 

029 Crispy Salmon Skin €4.50
 Crispy salmon skin, crab stick and 
 cucumber, topped with tobiko. 

Sushi rice rolled in nori seaweed with centre fillings.
(Served in a portion of 6 pcs.)

Sushi Maki



041 Vegetarian  €3.50 

042 California €4.50

043 Fresh Salmon €4.50

044 Teriyaki Chicken €4.50  

045 Cream Cheese  €4.50

046 Garlic Prawn  €4.50

051 Salmon Sashimi  €6.50

052 Tuna Sashimi  €6.50

053 White Fish Sashimi  €6.50

Sushi rice wrapped in nori seaweed with various filling.
(Served in a portion of 1 pc)

Raw slices of premium quality fish.
(Served in a portion of 5 pcs.)

Sushi Temaki

Sashimi



061 New California €6.50
 Crab stick, crispy salmon skin, and 
 cucumber, topped with fresh salmon.

062 Tokyo Dragon €6.50
 Fesh salmon, prawns and avocado, 
 topped with grilled water eel. 

063 Dynamite Spider €6.50
 Soft shell crab tempura, rolled with 
 soy bean paper.

064 Spring Garden    €6.50
 Tofu pocket, kanpyo, fresh mint, 
 rolled with lettuce and rice paper, 
 drizzled with chilli sauce.

065 Alaska Roll  €6.50
 Fresh salmon, cream cheese and 
 avocado, topped with smoked salmon.

066 Tokyo Rainbow €6.50
 Grilled water eel, cream cheese, 
 topped with slices of  tuna , 
 salmon and squid.

New creations of inside out maki rolled with various fillings & toppings.
(Served in a portion of 6 pcs. )

Sushi 
Maki New Style



071 Platter A (22 pcs.) €16.00

 Salmon Nigiri (2 pcs.)

 Prawn Nigiri (2 pcs.)

 Tuna Mini Maki (6 pcs.)

 Salmon Avocado Maki (6 pcs.)

 California Maki (6 pcs.)

072 Platter B (18 pcs.) €19.00

 Prawn Nigiri (2 pcs.)

 Octopus Nigiri (1 pc)

 Sweet Egg (1 pc)

 Salmon Avocado Maki (6 pcs.)

 Salmon Sashimi (4 pcs.)

 Tuna Sashimi (4 pcs.)

073 Platter C (30 pcs.) €24.00

 Salmon Nigiri (2 pcs.)

 Tuna Nigiri (2 pcs.)

 Prawn Nigiri (2 pcs.)

 Cream Cheese Mini Maki (6 pcs.)

 Spicy Chicken Maki (6 pcs.)

 Grilled Salmon Maki (6 pcs.)

 Tempura Prawn Maki (6 pcs.)

074 Platter D (35 pcs.) €29.00

 Salmon Nigiri (2 pcs.)

 Tuna Nigiri (1 pc)

 Squid Nigiri (1 pc)

 Prawn Nigiri (1 pc)

 Salmon Mini Maki (6 pcs.)

 Spicy Tuna Maki (6 pcs.)

 Alaska Roll (6 pcs.)

 California Maki (6 pcs.)

 Tokyo Dragon Maki (6 pcs.)

Sushi Platters



075 Platter E (50 pcs.) €35.00

 Salmon Nigiri (2 pcs.)

 Tuna Nigiri (2 pcs.)

 Squid Nigiri (2 pcs.)

 Prawn Nigiri (2 pcs.)

 Tuna Mini Maki (6 pcs.)

 Cucumber Mini Maki (6 pcs.)

 Salmon Avocado Maki (6 pcs.)

 Tempura Prawn Maki (6 pcs.)

 Tokyo Rainbow Maki (6 pcs.)

 Grilled Salmon Maki (6 pcs.)

 Spicy Tuna (6 pcs.)

076 Platter F (64 pcs.) €48.00

 Salmon Nigiri (2 pcs.)

 Tuna Nigiri (2 pcs.)

 Prawn Nigiri (2 pcs.)

 Octopus Nigiri (2 pcs.)

 Sweet Shrimp Nigiri (2 pcs.)

 Salmon Mini Maki (6 pcs.)

 Cheese Mini Maki (6 pcs.)

 Grilled Salmon Maki (6 pcs.)

 Spicy Tuna Maki (6 pcs.)

 California Maki (6 pcs.)

 Tokyo Dragon Maki (6 pcs.)

 Teriyaki Chicken Maki (6 pcs.)

 Salmon Sashimi (6 pcs.)

 Tuna Sashimi (6 pcs.)



081 Miso Soup  €3.50
 Clear soup with Japanese miso paste, 
 tofu, seaweed and mushrooms, 
 sprinkled with spring onions.

082 Seafood Soup €5.50
 Clear soup with mixed seafood, 
 seasoned with Japanese sake & lemon.

083 Dumpling Soup €5.50
 Japanese dumplings filled with meat 
 and chives in a fish stock, sprinkled 
 with spring onions.

084 Japanese Soy Bean  €5.50
 Japanese soy bean, boiled and 
 sprinkled with sea salt.

085 Seaweed Salad  €6.50
 Marinated seaweed salad on a bed of  
 lettuce, tossed in a sesame vinaigrette.

086 Fresh Tuna Salad  €8.50
 Shrimps, mussels & crab stick on a bed 
 of  garden greens, topped with tobiko, 
 drizzled with spicy mayonnaise.

087 Fresh Salmon Salad  €8.50
 Fresh salmon sashimi on a bed of  
 garden greens, served with ponzu sauce.

091 Seasonal Vegetables €6.50

092 Tempura Prawns €7.50

093 Calamari Tempura €7.50

094 Soft Shell Crab €9.50

095 Mixed Tempura €12.50

Soup & Salad

Tempura
Pieces of prawns, fish or Vegetables dipped in a light 
Japanese batter, deep fried & served with tempura sauce.



101 Vegetable Spring Roll (2 pcs.) €3.80 
 A traditional Japanese appetiser rolled with 
 spring roll paper, stuffed with mixed vegetables, 
 served with sweet chilli sauce.

102 Beef & Cheese Spring Roll (2 pcs.) € 4.50 
 A traditional Japanese appetiser rolled with 
 spring roll paper, stuffed with beef  mince and 
 cheese, served with sweet chilli sauce.

103 Meat and Vegetable Gyoza (4 pcs.) €4.50
 Pan fried Japanese style ravioli, filled with 
 chicken mince & vegetables, served with soy sauce.

104 Chicken Yakitori (2 pcs.) €3.50
 Tender chicken on skewers, grilled and served 
 with yakitori sauce.

105 Beef & Cheese Skewer (2 pcs.) €3.50
 Cheddar cheese on skewers, rolled with 
 thinly sliced beef  shirloin, grilled and served 
 with yakitori sauce.

106 Chicken Meatball Skewer (2 pcs.) €3.50
 Chicken meatballs on skewers, grilled and 
 served with yakitori sauce.

107 Pork Meatball Skewer (2 pcs.) €3.50
 Pork meatballs on skewers, grilled and 
 serve with yakitori sauce.

108 Japanese Crispy Chicken Chunks (6 pcs.) €6.50
 Japanese deep fried chicken flavoured with ginger.

Small Dish



111 Grilled Mixed Vegetables €11.50
 Mixed fresh vegetables, teppan-grilled with 
 butter and Japanese soya sauce. 

112 Tofu Steak & Mushrooms €12.50 
 Tempura tofu steak, shiitake mushrooms, 
 stir-fried with mushroom sauce.

113 Chicken Katsu Curry €13.50
 Marinated and breaded chicken breast, 
 deep fried & served with Japanese curry sauce.

114 Teriyaki Chicken €13.50
 Boneless chicken legs, teppan-Grilled, 
 served with teriyaki sauce 

115 Japanese BBQ Spareribs €14.50
 Japanese style BBQ pork spareribs, marinated 
 in Japanese BBQ sauce, grilled to perfection.

116 Teriyaki Salmon €14.50
 Fresh salmon fillet, grilled & served 
 with teriyaki sauce.

117 Japanese Grilled Tuna €16.50
 Teppan grilled tuna steak, topped with 
 lemon sauce, accompanied with vegetables on side.

118 Teppanyaki Seafood €19.50
 King prawns, scallops and calamari, grilled 
 and served with teppanyaki sauce.

119 Teriyaki Beef €19.50
 Premium quality of  beef  ribeye, grilled to 
 your liking, served with teriyaki sauce.

Main Course
(All served with a bowl of premium sushi rice.)



121 Ninniku Rice €10.50
 Premium quality of  sushi rice tepppan-fried 
 with garlic and Japanese soya sauce.

122 Teppan-fried Shrimp Rice €10.50 
 Premium quality of  sushi rice teppan-fried 
 with egg, shrimp, chicken and sweet corn.

123 Yaki Udon €11.50
 Teppan-fried thick noodles with beansprouts, 
 garden greens and Tonkatsu sauce.

124 Chicken Yaki Soba €11.50
 Wok-fried wheat noodles with chicken strips, 
 beansprouts and garden greens.

125 Udon Seafood in Soup €11.50
 Thick noodles in a seafood stock soup, 
 with prawns, mussels, seaweed, garden 
 greens and spring onions.

126 Beef Soba in Soup €11.50
 Brown whole wheat noodles in a Chicken 
 stock soup, with thinly sliced beef, garden 
 greens and spring onions.

Rice & Noodle



131 Vanilla Ice Cream €3.50

132 Chocolate Ice Cream €3.50

133 Pistachio Ice Cream €3.50

134 Green Tea Ice Cream €3.50

135 Lemon Sorbet €3.50

136 Yuzu Sorbet €3.50

137 Matcha Green Tea Cake €4.50
 Soft Japanese sponge cake, with the layers  
 of  smooth matcha green tea cream.

138 Taruto Coconut Cake €4.50
 Soft Thani sponge cake with the layers of   
 cream, topped with coconut sauce.

139 Dezato Chocolate Mousse €4.50
 Biscuits crush topped with chocolate mousse.

140 Mango Mousse €4.50
 Biscuits crush topped with mango cream  
 cheese and mongo sauce. 

141 Sakura Cheese Tart €4.50 
 Biscuits crush topped with soft and  
 smooth cream cheese.

142 Japanese Mochi €5.50 
 Japanese rice cake, with various fillings  
 of  black sesame seeds or peanut  
 or green tea paste.

143 Japanese Pancake €5.50 
 Soft Japanese pancake, filled with  
 creamy mustard or red bean paste.

Dessert

All photos and text on this menu are copyrighted © material and all rights are reserved. Designer: Martin Lee © photole@gmail.com

Should you suffer from any food intolerances or have any special dietary 
requirements, kindly discuss with your server and/or 

Restaurant Manager in order that special arrangements may be made.


