2

Appetizers A

£

Edamame #= (Boiled Green Soy Beans)

Negima Yaki 1oZ'&E=  (Spring Onion in Thin Slices of Beef and Grilled)

¢ Yakitori 2=& (Tender Pieces of Chicken Grilled on Skewers)

Tatsutaage &=MHi5(F (Deep Fried Tender Pieces of Chicken)

Agedashi Tofu 517 HUSE  (Deep Fried Tofu with Tasty Sauce)

Tofu Steak S EX57—=* (Bean Curd Steak)

Kani Kora-Age ZR#i517 (Deep Fried Stuffed Crab Meat Served in a Shell)

Nasu Agedashi 7#7#5(FHHL (Deep Fried Eggplant)

¢ Wafu Gyoza fI/EELF (Pan Fried Chicken Dumpling)

Wafu Shumai fiEL»w>%0

Seafood Spring Rolls j&i&#%Z  (Deep Fried Seafood And Vegetables)
Asari Sakamushi DEZEL

Satsuma Age iEE#5(T  (Deep Fried Fish Paste)

(Steamed Seafood Dumpling)

(Steamed Clams in Sake Sauce)

Buta Kakuni FXf&#& (Tender Pieces of Meat Cooked In Soy Sauce)

Chawanmushi ZBiZ U (Steamed Egg Custard with Seaood, Chicken and Vegetables)

Beef Asparagus 47 2/{5%Z (Grilled Asparagus in Beef Roll)

Shishamo LUL+»#% (Grilled capelin with roe)

Mix Yakitori SvoxE=g

Shrimp popcorn iz£/Ry71—> (Deep Fried Shrimp with Spicy Crabstick on Top)

Ebi Kara age iz&h 54517

Cold Appetizers

Mix Cheviche zt'—Fx (Marinated Hammour, Squid, and Tobiko with Spice)

(Assortment Of Yakitori, Tsukune & Beef Asparagus)

(Deep Fried Pieces of Shrimp)

Hiya Yakko /%4X  (Chilled Tofu (Bean Curd))

Beef Tataki 4-7c7c= (Half Smoked Slices of Beef with Dipping Sauce)

Horenso Goma-ae (5 AESARKIIZ

Ohitashi F5hAEHVL

Nameko Oroshi sz &2 L (Grated Radish with Nameko Mushroom)

(Boiled Spinach with Sesame Sauce)

(Boiled Spinach with Soy Sauce)

Sunomono EED¥)  (Vinegared Seafood & Vegetable)

lka Somen W/NZ58%A (Thinly Sliced Fresh Raw Squid With Dip)

3

(/) Spicy

(/) Vegetarian

(54 ) Recommendation

BD

2.500
3.950
2.800
3.300
3.000
3.000
5.000
2.800
3.500
5.000
4.500
3.500
4.000
3.800
2.500
4.500
3.000
6.500
4.800

4.500

6.500
2.300
3.500
2.700
2.200
2.500
3.700
3.500



Tempura X35

Prawn Tempura #EX35

Deep Fried Fresh Prawns

Vegetable Tempura Hxx x5
Deep Fried Vegetables

Prawn & Vegetable Tempura #&&BHxH =15
Deep Fried Prawns & Vegetables

Assorted Tempura XX5&D &L
Geso Tempura SHT VAR5

Soup z—7
Miso Soup &g+
Bean Paste Soup

Dobin Mushi ti#izL

Very Special Clear Soup in Eastern Teapot with Seafood

Seafood Soup EEZ—7
Clear Soup with Seafood

Chicken Soup F¥*>z2—7
Clear Broth Soup with Chicken

Salad 5%

Kei Salad B+ 5%
The Chef’s Salad of Season

Avocado Salad 7RA RS54

Green Salad with Avocado

Usuzukuri Salad #EvH 54

Green Salad with Raw Fish on top

Green Salad 7 —>455%

Fresh Green Vegetables

Spicy Crab Salad z/X1>—0 57454

Crabstick, Iceberg Lettus, Cucumber, Avocado with Spicy Sauce

Spicy Salmon Salad =/t y—4—FE>oH45%

Salmon, Iceberg Lettus, Cucumber, Avocado with Spicy Sauce

3

(f) Spicy (\/)Vegetarian (%) Recommendation

4.800

3.800

5.800

6.900
2.800

1.200

2.500

3.800

2.200

3.800

3.800

4.500

2.500

4.500

4.800



Sashimi #&
r Assorted Sashimi Kei BoabtE 15.000

21 pcs of Assorted Fresh Fish in Season

Assorted Sashimi Fuji &» &b 13.000
18 pcs of Assorted Fresh Fish in Season

Sashimi Combination #&=7%z%0 7.000
3 Kinds Sahimi in Season

Usuzukuri 5&{ED 5.000

Very Thinly Sliced Fresh Raw Fish

¢ Chef’s Combination ¥t 7&999HENEDLE 13.000
3 Kinds Sashimi & 6 pcs Sushi

Tuna & Salmon V&9 —%€> 8.500

Sashimi by Individual Fish ( 8 pcs. Per Order)

¢ Toro (Fatty Tuna ) 3pcs ~O Market price
Maguro (Tuna) %<3 7.800
Sake (Salmon) —€> 7.000
Hammour /\L—)L 7.500
Hotate (Scallop) %7 8.800
Hamachi (Yellow Tail) /\~xF 9.500
Tako (Octopus) 7= 7.500
Saba (Mackerel) =& 6.500
Ika (Cuttle Fish) u\h 5.500
Aji Tataki (Horse Mackerel with Ginger) & U o1z 4.000
Kani (Crabstick) h=#h~ 3.800
Tamago (Japanese Omlet) =% 3.500
vV Avocado 7RAR 3.000

]

(f) Spicy (\/)Vegetarian (&) Recommendation



Sushi #7
Nigiri Kei ic=n g
10 pcs Nigiri, 3pcs Tempura Roll

Tekka Fuji (c=n g
8 pcs Nigiri, 3pcs Tekka Maki

Kei Bahrain Special EX\—L—>2~xy vl
6 pcs Nigiri & 3 Handrolls

Chirashi Zushi 55 U%7

Assorted Fresh Fish on Vinegared Rice

Nigiri Maki Combination &0 &&E=EH&DLE
5 pcs Nigiri, 3 pcs California Roll, 3 pcs Tekka Maki

Individual Sushi (1pcs)
Toro ~O

Uni>ic

Maguro (Tuna) %<3

Sake (Salmon) —%>

Unagi (Eel) £

Hamachi (Yellowtail) /\~vF
Hammour /\4L—)L

Saba (Mackerel) =&

Tako (Octopus) 7z

Hotate (Scallop) iF7z<

lkura (Salmon Roe) <5
Tobiko (Flying Fish Roe) 'z
Ebi (Shrimp) &=

Kani (Crab Stick) h=1~
Tamago (Japanese Omlet) =%
lka (Cuttle fish) v\»

V Avocado 7ihAR

3

(#)Spicy (\/)Vegetarian (%7 ) Recommendation

Sushi Course #7I1—2
Appetizer #iz
Miso Soup BREEt
Green Salad 7'V —>%435%
Tempura X35
Assorted sushi Ea%0O &Y
icecream 71127 YU—L

BD 17.000

14.000

10.000

10.000

9.000

9.500

Market price
Market price
2.200
2.000
3.000
2.500
2.000
1.500
2.500
2.000
3.000
1.800
1.500
1.200
0.800
1.500
1.000



<

Maki #=%A
CaliforniaRoll (6) HhU 7 x/L=75=

Avocado, Crabstick, Cucumber & Fish Roe

Crispy California (6) 7 U Z2E—hYU T A IL=T7H=

Fried California Roll

California Rainbow Roll (6) hV 7 A4 /L=F7 LA viRk—&=
California Rolled in 3 Kinds of Fish

Caterpillar Roll (6) &+ ¥ E5—%2 (Eel,Cucumber,Tamago and Avocado)
Tempura Roll (6) K% Z (Shrimp Tempura with Sesame Seeds)
Salmon Roll (6) —F>#%Z (Fresh Salmon)

Salmon Skin Roll (6) H"—E> X F>#%E (Salmon Skin)

Spider Roll (5) z/¢1 % —%ZE (Deep Fried Softshell Crab)

Philly Maki (6) 7« —%=
Salmon, Philadelphia Cheese,Spring Onion & Spicy Sauce

Kei Special Maki (5) B~y vz

Shrimp Tempura, Iceberg Lettuce, Avocado, Cucumber, Salmon, Plum Sauce, Sesame Seeds

Veggie Maki (6) <%= (Vegetables)

Emperor Roll (5) =>~5—%Z (Tuna, Salmon, Shrimp Tempura, Spicy Sauce)

Dragon Roll (6) K< IJ>#%Z (Eel, Cucumber, Iceburg Lettuce, Avocado)

Tampa Maki (6) %> /&=

(Bredded Hammour,Spring Onion,Mayonnaise)
Avocado Roll (6) 7R/ k&= (Avocado)
Futo Maki (5) &%= (Vegetables, Shrimp, Tamago)
Tekka Maki (6) #:/X#%2Z (Rolled with Tuna)

v Kappa Maki (6) 1 - (E#E (Rolled with Cucumber)

e

Oshinko Maki (6) &# &%= (Rolled with Japanese Pickles)

Maki Combination &b &bt
3 pcs California Roll, 3 pcs Tempura Roll, 3pcs Bahrain Roll

Maki of Your Creation HiF#&=

Spicy Maki
Spicy Tuna Maki (6) z/¢1>—vr&=

Fresh Tuna mixed with Spicy Sauce

Spicy Salmon Maki (6) z/¢rv—H—FEv&E

Fresh Salmon mixed with Spicy Sauce
Volcano Maki (6) /L —./#%= (California Maki with Spicy Crabstick)
Crunchy Maki (6) 75> F—#% (Spicy Tempura Flakes Roll)

Mixed Spicy Maki v/ 22/01y—&=
3 pcs Spicy Tuna Roll & 3 pcs Volcano Roll

3

(#)Spicy (\/)Vegetarian (%7 ) Recommendation

3.800

4.000

4.500

5.300
4.200
3.800
3.000
6.500
3.500

5.000

2.500
5.800
5.300
6.000

2.800
3.800
3.500
1.800
2.000
6.500

5.500

4.200

4.200

4.500
5.000
4.700



';—r.-

';—r.-

'rL-

'rL-

'rL-

';—r.-

Teppanyaki &tk
Tenderloin Steak (200g) AngusBeef-USA 7> % —O-1>

Sirloin Steak (200g) AngusBeef-USA t—[-1>

- Lobster 100gm (Whole As per wieght) 0724 —

Chicken F=x>

Salmon #—Ev

Hammour /\L—)L

Shrimp &&

Scallop w7

Cuttle Fish 1

Mix Vegetables =v/2a~xy47)L

Teriyaki Ebhpi=
Beef Teriyaki (200g) AngusBeef-USA E—78EDHEE (2009)
Chicken Teriyaki F7+>®0hii=

- Salmon Teriyaki —E>®OfEE

Teppan-yaki Combination gitrizavE
Sea Food Combination &b &bt

- Teppanyaki Combination siRED&HE

Beef, Chicken, Seafood t—>.7%> . v—7—R

Rice and Noodles &R i@
Garlic Rice #i—Vvo>12

Mixed Fried Rice =v/2X751R51X

- Mixed Fried Noodles E=%(E

]

(f) Spicy  (\/)Vegetarian (3 ) Recommendation

15.000
11.000
2.800
5.500
6.000
8.500
7.500
12.000
5.500
3.000

11.200
5.700
6.200

12.000
14.000

2.500
3.500
4.500



Meat Course =—hr1—2X
Appetizer &I
Miso Soup Bkt
Green Salad 7—%3%
Yakitori k=g
Chicken or Beef Teppanyaki F*>Xigc—7iRfEE
Dessert =#'—k

BD 14.000

Seafood Course g1 —2
Appetizer 7z
Soup x—~7
Green Salad 7'J—%5%
Tempura X35
Mix Seafood v/ 2y —7—R
Dessert =+ —h

BD 17.000

Royal Japanese Course O ¥/Ld—X
Appetizer #ix
Dobin Mushi tifzL
Green Salad 7' —435%

Tempura X35
Sushi %7

Lobster o7 x5 —
Beef £—>

Fried Ice Cream 751 R71R57U—LA

BD 24.000



Bento Box &#Y

- Kei Bento E#Y

Deluxe Bento Box with various seasonal specialties with Salad

Sushi Bento Fa#Y

Deluxe Bento Box with Sushi and seasonal specialties

Set Menu E8&

Yakizakana si=#
Grilled Fish Sprinkled with Salt

Salmon Shioyaki or Teriyaki ffigEE= RO =
Grilled Salmon with Salt or Teriyaki Sauce

- Shogayaki £=H=

Chicken / Pork FF>XigiR—2
Beef £—7
Grilled Slices Beef or Pork with Ginger Sauce

Pork Fillet Cutlet &»YLY
Deep Fried Pork Fillet with Bread Crumbs

Mix Onigiri Iv/2&ICED

Combination of Rice balls with fillings

Chazuke HZFEEF
Sake / Nori / Ume f£/DD /#5

]

(f) Spicy (\/)Vegetarian (3¢ )Recommendation

11.000

10.500

5.500

5.500

5.700
7.500

5.800

3.300

3.500



Domburi ( Rice Bowl)

UnalJu 34
Eel Teriyaki Served on Rice

- TenJu X&

Topped with Prawn and Vegetable Tempura

- Oyako Ju #HF=E

Chicken and Egg Cooked with Soy Sauce served on rice

r Chicken KatsuJu Fx>hVE
Topped with Chicken Cutlet Simmered in Egg

Chicken Teriyaki Ju F+>®BhEEsE
Topped with Slices of Grilled Teriyaki Chicken

Noodles imsE

- Nabeyaki Udon =52 A
Hot Noodle Soup with Seafood, Chicken and Vegetables

Tenzaru X253
Cold Noodles with Shrimp Tempura

Zaru Soba xz%&
Cold Noodles served with dip

Cha Soba #=%i&
Cold Green Tea Noodles served with dip

Kitsune/Tanuki Soba or Udon =oh%if-5&A

Japanese Hot Noodle Soup

Tempura Soba or Udon XEEZ(E-5EA
Japanese Hot Noodle Soup with Shrimp Tempura

Somen Z>%A
Hot or Cold
Japanese Angel Hair Noodles served with dip

Ramen >—xv

Noodles in Soy or Miso taste soup with pork,Egg and Vegetables

3

(f) Spicy (\/)Vegetarian (&) Recommendation

12.000

6.000

4.800

5.800

5.300

5.000

4.500

3.500

4.000

3.700

4.500

3.500

5.000



Dessert 44—k~

¢ Anmitsu HAHD
ir Shiratama an & ice cream BHE7')—LHA

¢ Fried Ice Cream (Teppan grill) 751 R7125)—LA

- Banana Tempura \F+Xx5

- Maccha Ice Cream (2 scoops) HET71RIYU—LA

Sesame Ice Cream (2 scoops) A7 RIY—LA

Ice Cream 7+1X7YU—L

]

(#)spicy (/) Vegetarian

Kei Japanese Restaurant

 Se—

(54 ) Recommendation

@ KEI_BAHRAIN

4.250
4.250
4.000
3.800
2.500
2.500
1.800









