
M E N Y U
À  L A  C A R T E



A5 Wagyū, “Japanese Cow”

For centuries, this highly prized meat was a mysterious Japanese 

luxury. A5 is the highest grade given only to the finest beef.  You can 

enjoy this exquisite cut of sirloin here at Sushi Marvel. 

Otoro, The King of the sushi game

We are very proud and fortunate to present this very rare cut of 

Bluefin underbelly tuna. Unknown to the world half a century ago, it is 

now the most valuable fish in the world.  



Hello! Hi! 
Welcome! 

Otoro 2pcs (Fi) 12.8  

Scallop (Mo) 8.8

Tuna (Fi) 7.8  

Salmon (Fi)  7.5  

We hope you enjoy your experience at Sushi 
Marvel, where most of our dishes are crafted 
in-house; from our delicious gyozas, tamago, 
sauces, to rich ramen broths, kimchi and more! 
Itadakimasu!

Not keen on spicy food? 

Let us know, as for most dishes, it can be 
optional. Everything is made to order.   

Allergies and intolerances 

Please advise of any allergies and intolerances 
when ordering.  

We cannot guarantee complete allergen-free 
preparation due to the nature of our kitchen.
In consideration of safety, we cannot serve 
anyone with severe allergies. Thank you 

Sashimi - Sliced raw fish 3pcs

Seabass (Fi) 7

Surf Clam (Mo) 6.5  

Hamachi Yellow-tail (Fi)  7.8  

Sashimi Platter 14pcs
Salmon, Tuna, Seabass, Scallop, 
Surf Clam, Sweet Ebi, Hamachi 
Yellow-tail (Mo, Fi, Cr) 
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Nigiri – Fish over rice 2pcs 

Wagyu A5 with roe/tobiko (Fi,Ce, So) 18

Otoro with roe (Fi, So) 12.8 

Scallop with roe (Mo, Fi, So) 7.5

Tuna (Fi, So) 6

Salmon (Fi, So)  5.8

Seabass (Fi, So) 5.5 

Unagi – Grilled Eel (Ce, So, Fi) 6.5 

Surf Clam (Mo, So) 5.5

Hamachi Yellow-tail (Fi, So) 6

Sweet Ebi - Prawn - raw (Cr, So) 5.2

King Prawn - Cooked (Ce, Cr, Eg, Fi, Mu, So) 6.5 

Tamagoyaki - Organic omelette (So, Eg) 5.5 

Inari - Tofu Pocket          (Ce, So) 5.5 

Temaki – Hand roll 1pc

Salmon (Ce, Eg, Mu, Fi, So) 6.5 

Softshell Crab     (Ce, Eg, Mu, Cr, So) 7.8 

Panko Prawn (Cr, Ce, Eg, Mu, So) 6.8

Veggie Chicken          (Ce, So, Se) 6.2

Cy - Celery
Ce - Gluten
Cr - Crustaceans
Eg - Egg
Fi - Fish
Lu - Lupin
Mi - Milk

Allergy information

So - Soybeans
Mu - Mustard
Mo - Molluscs
Nu - Nuts
Pe - Peanuts
Se - Sesame Seeds
Su - Sulphur dioxide

Spicy

Vegetarian

Vegan

Tuna     (Ce, Eg, Mu,Fi, So) 6.5 

A discretionary 10% service charge will be added to your bill.

Sweet Ebi 6pcs (Cr) 6.5  

Hamachi, tuna, asparagus, cucumber, 
pumpkin yuzu sauce with tobiko, ikura, 
chives (Fi, Ce, Eg, Mu,Se, So) 

16.5  

Hamachi & Tuna Carpaccio 4pcs



The Boss Nigiri Mix 10pcs 
Wagyu A5, Otoro, Scallop, Hamachi 
Yellow-tail, Seared Salmon, Tuna, 
Surf Clam, Unagi, Tamagoyaki, King 
Prawn 
(Ce, Cr, Eg, Fi, Mo, Mu, Se, So) 

40

Gunkan – “Battleship” over rice 
wrapped in seaweed 2pcs 
Salmon Roe - Caviar (Fi, So) 12.8

Flying Fish Tobiko (Ce, Fi, So) 8.5

Otoro with roe (Fi, So) 12.8

Hosomaki – Small roll 6pcs 

Salmon & Mayo (Ce, Eg, Mu, Fi, So)  
 

6.5 

Spicy Tuna      (Ce, Eg, Mu, Fi, So)  6.5 

Inari - Sweet Tofu          (Ce, So) 5.5 

Avocado 5.5

Cucumber 5

Futomaki – Fat roll 5pcs 

Cooked Salmon (Ce, Eg, Mu, Fi) 9 

Cucumber, asparagus, cabbage, mayo

Marvel Crispy Chicken (Ce, Eg, Mu, Fi, So)  10 
Cucumber, scallion, mayo, tonkatsu sauce 

Chumaki – Medium roll 6pcs 
Surf & Turf (Ce, Cr, So, Su) 14
Fatty rib-eye steak, crispy prawn, asparagus, 
cucumber, chives – red wine sauce, sea salt, red 
pepper flake 

Uramaki – Inside out roll 8pcs 
Red Dragon (Ce, So, Se, Fi)  17.5
Grilled eel, avocado, cucumber, seared salmon 
outside 

Salmon Avocado (Ce, Eg, Mu, Se, Fi, So) 15.5
Salmon, avocado, cucumber, tobiko, Kewpie mayo 

Purple Rain     (Ce, Cy, Eg, Mu, Se, Fi) 

 
15.5

Tuna, cucumber, red cabbage, togarashi, spicy 
mayo, tonkatsu sauce

California Summer (Cr, Se, So) 16
King prawn, avocado, cucumber, fresh mint & 
coriander, wrapped in rice paper 

Mokku         (Ce, Se, So)  15
Veggie chicken, cucumber, scallion and honey 
hoi sin sauce 

Green Goddess             (Ce, Se, So) 16
Inari sweet tofu, asparagus, cucumber, layered 
with avocado

Sushi Marvel Premium Rolls 8pcs 

King Dragon (Ce, Se, So, Cr, Fi) 21
Panko king prawn, tuna, avocado, grilled eel 
outside, scallion, bonito

Volcano      (Ce, Se, So, Cr, Eg, Fi) 18.5
Salmon, king prawn, avocado, cucumber, special 
warm sauce, tobiko 

Tiger Roll      (Ce, Se, So, Cr, Mu, Eg, Fi) 19
Panko king prawn, salmon, avocado, tobiko, 
seared salmon outside  

Spicy Spider      (Ce, Se, So, Cr, Mu, Eg, Fi) 18
Whole crispy softshell crab, avocado, cucumber, 
togarashi, tobiko 

Tru�e Rainbow Roll (Se, So, Cr, Mu, Eg, Fi) 19

King prawn, asparagus, avocado, chives, layered 
with raw salmon, seabass, tuna. Black tru�e oil, 
Kewpie mayo and ikura  

Otoro (So, Fi)   11 

Salmon or Tuna      (Ce, Eg, Mu, Fi) 9 
Cabbage, cucumber, avocado 

Inari – Sweet Tofu          (Ce, So) 8.5 
Cabbage, cucumber, avocado

A discretionary 10% service charge will be added to your bill.

King Prawn (Ce, Cr, Eg, Fi Mu, So) 6.2



Marvel Snacks 
Cloudy Pink Miso Soup          (So) 3
Silk tofu, wakame, scallion 

Spicy Cloudy Pink Miso Soup              
(So, Se, Fi, Mo)

  3.2

Silk tofu, wakame, chili, kimchi sauce, scallion

Hairy Prawns 3pcs     (Ce, Cr, Eg, Mu, Se, So) 7.8
King prawn wrapped in a crispy pastry, served with 
spicy mayo dip

Panko Cheesy Oysters 3pcs 
(Cy, Ce, Eg, Mi, Mo, Se, So)

6.8

Deep fried oysters served with curry dip 

Karaage Squid     (Ce, Eg, Mo, Mu, Se, So) 7.8
Deep fried squid lightly coated and fried 
served with pink mayo dip

Karaage Chicken (Ce, Eg, Mo, Se, So) 7.5
Bite sized chicken lightly coated and fried served 
with pink mayo dip

Takoyaki 3pcs (Cy, Ce, Eg, Fi, Mo, Mu, So) 7.5

Ball of batter with octopus filling with mayo 
tonkatsu sauce, bonito flakes

Chicken Gyoza 3pcs (Ce, Se, So) 6.5
Grilled dumplings served with coriander soy dip 

Strawberry Yakitori Chicken - 2 Skewers 
(Se, So)

6.5

Succulent grilled chicken thighs with strawberry 
infused yakitori sauce and strawberry compote 

Hot Teriyaki Wings 5pcs 
(Ce, Eg, Fi, Mo, Mu, Se, So)

5.5

Chicken wings in spicy teriyaki sauce 

Meat / Seafood

Vegetable Gyoza 3pcs     (So, Se, Co) 6
Tofu, shiitake mushroom, leek and cabbage. Grilled 
with soy dip

Spicy Edamame     (Ce, Eg, Fi, Mo, Mu, Se, So) 4.1
Togorashi, kimchi sauce, fresh chilli

Veggie

Marvel Sides 
Edamame 3.8
Sea salt

Mochi Tofu          (So, Ce, Se) 5.5
Crispy on the outside, gooey on the inside – 
served with teriyaki dip

Kimchi             (Se, So) 2.5

Pickled Ginger 2

Wakame Seaweed          (Se, So) 2.5

Hot Sushi Rice 3

A discretionary 10% service charge will be added to your bill.

Cold Seasoned Sushi Rice 3.5

Seasoned Chips 3.5



Marvellous Dons - Rice Bowls  

Classic Spicy Karaage Chicken     

(Ce, Eg, Mu, Se, So)  

14.5

Japanese fried chicken, organic nitamago, 
edamame, sweetcorn, cabbage, spicy mayo sauce 

Teriyaki Chicken (So, Se, Eg) 13.5
Pan fried chicken, organic nitamago, tender stem 
broccoli, roasted corn, onion, teriyaki sauce 

Teriyaki Beef (So, Se, Eg) 15.5
Sliced pieces of rib-eye, organic nitamago, tender 
stem broccoli, roasted corn, onion, teriyaki sauce

Crispy Chicken Curry     (Ce, Cy, Mu, Se, So) 13.5
Panko chicken, carrot, edamame, sweetcorn, 
cabbage, curry sauce 

Crispy Veggie Chicken Curry          

(Ce, Cy, Mu, Se, So)

13.5

Veggie chicken, carrot, edamame, sweetcorn, cabbage, 
curry sauce 

Teriyaki Tofu         (Ce, Se, So) 12.5
Crispy tofu triangles with edamame, tender stem 
broccoli, roasted corn, onion, cabbage, teriyaki 
sauce

Crispy Spicy Veggie Chicken            
(Ce, Se, So)

13.5

Veggie chicken with edamame, sweetcorn, 
cabbage, kimchi

Unagi Eel (Ce, Eg, So, Se, Fi) 21
Sliced grilled eel, cucumber, organic tamagoyaki, 
black caviar, bonito flakes, nori

Spicy Seafood Yakisoba    
(Ce, Mo, Cr, Se, So)

18.5

King prawn, scallop, mussels, squid, stem broccoli, 
carrot, onion, pak choi

Marvellous Noodle Bowls

Sweet Shoyu Udon - Ribeye (Ce, So, Se, Cy) /

Fried Tofu         (Ce, So, Se, Cy) 

 15.5

Stem broccoli, carrot, onion, pak choi

13.5

Coconut Chicken Ramen (Ce, Eg, Cy, Se, So) 16
Grilled chicken, roasted stem broccoli, corn, organic 
nitamago, garnished with aromatic oil, scallion, 
bonito flake, nori sheet

Tofu Tonkotsu Ramen         
(Ce, Eg, Se, So)

15

Rich soy tonkotsu broth, fried nori tofu, roasted corn, 
stem broccoli, pak choi, garnished with aromatic oil, 
scallion, wakame, nori sheet
(Vegan option available) 

Yuzu Salmon (Ce, Fi, Mu, Se, So) 20
Slices of sashimi, tobiko, ikura, avocado, cucumber, 
bonito flakes, nori, ginger wasabi - served chilled 
with a sweet yuzu dressing

Mochi Ice Cream 3pcs (Mi, Nu, Do) 6.5

Soft rice dough ball with flavoured ice cream filling.
Pick ‘n’ mix di�erent flavours: 
Chocolate, raspberry, vanilla, coconut, green tea, 
mango, vegan tropical

Dessert

A discretionary 10% service charge will be added to your bill.

Crispy Tofu Curry          

(Ce, Cy, Mu, Se, So)

12.5

Fried tofu, carrot, edamame, sweetcorn, cabbage, 
curry sauce 

Sweet Shoyu Seafood Udon 
(Ce, Mo, Cr, Se, So, Cy)

18.5

King prawn, scallop, mussels, squid, carrot, onion, 
stem broccoli, pak choi

Coconut Tonkotsu Ramen (Ce, Eg, Cy, Se, So) 16
Char shu, roasted stem broccoli, corn, organic 
nitamago, garnished with aromatic oil, scallion, 
bonito flake, nori sheet

Spicy Ribeye Yakisoba    (Ce, So, Se, Cr, Mo)   15.5

Sliced pieces of rib-eye, stem broccoli, carrot, 
onion, pak choi

Homemade Matcha & White Chocolate 
Cheesecake (Ce, Mi)

6.5

Served with strawberry compot

Want to make your rice or noodle bowl spicy? Just 
let us know when ordering



Octopus in Japanese culture 

At Sushi Marvel, we find inspiration in the remarkable octopus, a 

creature symbolising resilience, versatility, intelligence, and 

adaptability. Like the octopus, we encourage you to embrace change 

and challenges, and to gracefully adapt to circumstances. Just as the 

octopus possesses regenerative and healing powers, we believe in 

building mental and physical strength for personal growth.

Our philosophy mirrors the octopus's dexterity and selflessness. We 

strive to hone our craft, especially when it comes to crafting exquisite 

sushi dishes. Our commitment extends beyond culinary excellence – 

we also aim to protect and guide, ensuring the well-being of 

individuals and communities we serve.

We invite you to join us on this journey to override egos and desires, 

and to give back to causes greater than ourselves. As you savor our 

sushi, envision the agility and grace of this incredible animal, and let it 

bring you a sense of calm and relaxation.




