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בס"ד                                                                                                   
Dinner menu for events

Dishes served family-style unless otherwise indicated

Evening: 170 ₪ per person; Afternoon 120 ₪ per person

 including soft drinks served in pitchers and hot beverages

Children under age 3 free, children between the ages of 3-9 are half price

Service not included - 12%
Appetizer – (1 of your choice)

□ Edamame - steamed and salted soybeans
□ Chinese Pickles - with pumpkin, radish and hot pepper

First Courses  
Salad (1 of your choice)

□ Tomato and Wheat Salad - cilantro, celery, onion, radish, black olives and toma-chili sauce

□ Seaweed Salad - wakame and ijiki seaweed, cabbage, vinaigrette, vinegar, rice and sesame oil
□ Iceberg lettuce Salad - with red cabbage, onion, bamboo sprouts, sugared almonds, and ginger-soy dressing

Sushi – Inside Out (1 roll of your choice)

□ Veggie Veggie - 
□ Tamago Irodori - [image: image1.png]


Japanese omelet, cucumbers, avocado, red lettuce & soy caramel (sesame coating the outside) 

□ Green Roll - [image: image2.png]


avocado, green onion, cucumber, asparagus, arugula (green onion coating the outside)
Hot First Course (1 of your choice)

□ Sweet Sesame Chicken Nuggets

□ Compagn Wings – spicy chicken wings
□ Eggroll - filled with vegetables and bean sprouts
Main Course – (3 of your choice)
Asian Cuisine from the Oven – served with your choice of steamed white rice or brown jasmine rice with vegetables
□ Chicken Tempura - [image: image3.png]


tempura chicken with vegetables in a sweet-sour-spicy sauce 

□ Sweet Sesame Chicken Nuggets

□ Spicy Szechwan - [image: image4.png]


veal, onions, peppers, pickled shiitake mushrooms, peanuts and a dried red chili pod
□ Sweet Organic Eggplant - [image: image5.png]


veal, organic eggplant, onion, green onion, Wood Ear mushrooms, Portobello mushrooms, and almonds

Asisan Cuisine from the Wok & Grill

□ Brown Jasmine Rice - [image: image6.png]


 chicken, tofu, Chinese market vegetables, egg, dark soy, peanuts and coriander 

□ Pad Thai [image: image7.png]


- rice noodles, caramel soy, chicken, tofu, egg and vegetables 

□ Wholesome Noodles - tofu, shiitake, organic zucchini, onions, bean sports, basil and caramel soy sauce
□ Szechwan Noodles - [image: image8.png]


slices of veal, onion, peppers, pickled shiitake, peanuts and a dried red chili pepper

Children’s Dishes
□ Vegetable noodles – noodles [image: image9.png]


with onion, carrot, cabbage and a sweet soy caramel sauce 

□ Mini schnitzels in tempura – accompanied by [image: image10.png]


jasmine rice and  honey soy sauce on the side

**It is recommended to choose a beef, chicken and vegetarian dish**

Dessert (family-style serving: 2 of your choice, personal serving: 1 of your choice)
□ Creme Brulee –  with coconut and vanilla
□ The Most Japanese Dessert - malabi tapioca, berries, sugared almonds and coconut

□ Sorbet – assorted seasonal fruit flavors
□ Hot Chocolate Souffle – served with vanilla icecream **only available with personal serving option**

*Available for an additional fee*
□ Soft drinks served in individual glass bottles, additional 17 ₪
□ Draught beer, house wine and cocktails, additional 26 ₪
**We have a full bar on the premises that you are welcome to order from during your event** 

Hot First Course

□ 26 ₪ Yakatori Pullet Chicket - skewers of pullet chicken in a hot peanut sauce with cilantro leaves
□ 26 ₪ Dim Sum – chopped chicken/ beef and plum/vegetarian

□ 42 ₪ Yakatori Entrecote – skewers of entrecote steak with Asian mashed potatoes

Soup - additional 25 ₪
□ Won Ton Soup - [image: image11.png]


clear soup with won ton dumplings filled with chicken, green onion, sprouts, cabbage and cilantro 

□ Hot & Sour Soup - [image: image12.png]


chicken broth, vegetables, roasted garlic, shiitake mushrooms, tofu and chilli

□ Miso Soup - [image: image13.png]


Tofu and wakame seaweed
Sushi – Inside Out, additional 35 ₪ 
□ Aspara Irodori - [image: image14.png]


roll filled with asparagus and sesame (outside covered in nori strips) 

□ Spicy ONE - [image: image15.png]


spicy salmon skin, cucumber, carrot, avocado and hot chilli oil (outside covered in sesame)
 □ Spicy TWO - [image: image16.png]


spicy tuna with chili, green onion, avocado and carrot

□ Hiramasa Roll - [image: image17.png]


diced yellowtail, avocado, carrots, almonds, arugula and Japanese mayonnaise (outside covered in chives) 

□ Yojadori - [image: image18.png]


hot salmon teriyaki, avocado, green onion, cucumber, wrapped in salmon sashimi 

□ Sake Special - [image: image19.png]


salmon, salmon eggs, avocado, cucumber, sesame, green onion, mayonnaise and ginger 

Special Sushi – additional 45 ₪
□ Dragon’s Fire - [image: image20.png]


tuna, yellowtail, salmon, cucumber, green onion, salmon eggs and East-West sauce 

□ Ryu’s Special Salmon Tartar - [image: image21.png]


sticky rice, diced salmon, cucumber salad, green onion, avocado, sesame, ginger-mayonnaise and maple soy sauce
□ Pirifili Tuna Special - [image: image22.png]


tuna slices with pirifili sauce, Turkish olives and wheat salad

Main Courses : to exchange a main course 25 ₪ - to add this as an additional dish to the menu 86 ₪ (entrecote 40/99)
□  Pullet Chicken Noodles – grilled pullet chicken, noodles and market vegetables
□  Coconut Noodles - [image: image23.png]


chicken, onion, Wood Ear mushrooms, green beans, and basil leaves (spicy) 

□ Peanut Pullet Chicken - [image: image24.png]


grilled pullet chicken in a peanut sauce served with crazy home fries 
□  Salmon in a Honey & Soy Marinade - [image: image25.png]


served with green veggies, mashed potatoes, and honey-soy sauce

□ Entrecote - [image: image26.png]


300 grams of char-grilled entrecote steak, with chiaki sauce and crazy home fries

□ Cloth Napkins in a variety of colors: 5 ₪ each.
□ Cloth Tablecloths in a variety of colors: 15 ₪ each.
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RYU Chef Restaurant

25 Emek Refaim – Jerusalem

Tel : 054.3945600 Fax : 02.5611390
