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Although all due care is taken, some allergens 
may still be present in the dishes. Please inform 

our hosts if you have any severe allergies or 
intolerances before placing orders. Kindly note 
that any bespoke orders cannot be guaranteed 

as entirely allergen free.

VEGAN

ALCOHOL SUSTAINABLE

JOALI
SIGNATURE

JOALI
HEALTHY

GLUTEN

EGGS DAIRY / MILK

PORK

NUTS

ORGANIC

CRUSTACEANS FISH

VEGETARIAN

FAIR TRADE
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ABOVE AND BEYOND 
MOCKTAILS…

Kung Fu Panda 8
Rice milk, Oreo cookies, vanilla ice cream

SpongeBob 8

Fresh pineapple juice, pineapple cream, sprite

Surface Paradise 8   
Fresh mango juice, banana, strawberry, vanilla ice cream 

Mura Apple Tree 8
Apple juice, cinnamon syrup, ice

Moana Punch 8 
Banana, strawberry ice cream, fresh coconut cream

For the bodies and minds of our juniors, we aim to provide food to 
keep them going and growing. Meals which are both delicious and well 
balanced. 

Please do ask our service team if you any requests off the menu. With a 
little time, our culinary team can perform mini miracles. 

Junior Art 
by Saoke

Please advise your host of any food allergies or dietary requirements
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SUSHI AND STARTERS
Edamame 6    

Simply steamed

Tuna Temaki 10  
Shredded cooked tuna, cucumber and Japanese mayonnaise

Karaage Temaki  10  

Crispy chicken, avocado and Japanese mayonnaise  

Joali Children’s Roll (6 pieces per order)   

Cucumber 10  

Avocado 10  

Cucumber and avocado 10  

Cooked tuna and Japanese mayonnaises 12   

Shrimp tempura and Japanese mayonnaise 12   

Karaage and Japanese mayonnaise 12  

JAPANESE SPECIALTIES

Udon Soup  14 

Lightly seasoned dashi, organic chicken, shiitake mushrooms,

carrots and bok choy

Karaage 16  

Crispy fried chicken pieces with Japanese mayonnaise

Tonkatsu  18 

Panko crumbed pork, shredded cabbage, tonkatsu sauce

Shrimp Tempura 18  

Tomato aioli

Please advise your host of any food allergies or dietary requirements
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DESSERTS

Ice Creams and Sorbets(per scoop)  6 

Please ask your host for the flavors of the day 

Exotic Fruit Plate

Seasonally selected fruit 8 

Harumaki

Vanilla ice cream and chocolate sauce 8    

Tempura Ice Creams 8    
Chocolate sauce

ROBATA
ALL SERVED WITH JAPANESE RICE AND BOK CHOY

Catch of the Day 16   
Simply done

Organic Salmon 18 

Teriyaki glazed

Organic Chicken 18 

Crispy skin with teriyaki glaze

Angus Beef Striploin 22

Simply done

Please advise your host of any food allergies or dietary requirements
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