
MAKOTO OCEAN SIGNATURE SUSHI COURSE 

YAKI EDAMAME 
charred soybean

Symbology
blue

Symbology 
white

Symbology
monochrome

MISO SOUP
silken tofu, wakame, scallions

Symbology
blue

Symbology 
white

Symbology
monochrome

BLUEFIN TORO TARTARE* 
cured egg yolk sauce, nori rice cracker

Symbology
blue

Symbology 
white

Symbology
monochrome

SPANISH BLUEFIN TUNA NIGIRI* 
(2 pieces)

ATLANTIC ORA KING SALMON NIGIRI* 
(2 pieces) 

Symbology
blue

Symbology 
white

Symbology
monochrome

CHU-TORO TEMAKI* 
bluefin medium fatty tuna hand roll

Symbology
blue

Symbology 
white

Symbology
monochrome

SUSHI SELECTION* 
dutch yellowtail | canadian scallop | seared spanish bluefin fatty tuna

japanese bbq fresh water eel 
(1pc of each)

Symbology
blue

Symbology 
white

Symbology
monochrome

SNOW CRAB TEMAKI* 
korean snow crab hand roll 

Symbology
blue

Symbology 
white

Symbology
monochrome

MOCHI ICE CREAM 
miso caramel, honey crumb

Cover charges apply

# MAKOTOEXPERIENCE

All food and beverage costs, including cover charges, are subject to an 18% service charge which will be added to your check.

*Public Health Advisory: Consuming undercooked or raw meats, poultry, seafood, shellfish or eggs 
may increase your risk of foodborne illness, especially if you have certain medical conditions.

If you have any food related allergies or special dietary requirements, please make sure to contact only your 
Restaurant Manager or the Director of Restaurant Operations.

 Vegetarian 

SAMPLE MENU - Prices and menu offerings are subject to change and offerings may vary by ship.



MAKI

URAMAKI
rice outside 

THE GARDEN 
asparagus, carrot, avocado, 
cucumber, pickled daikon radish... 13

SHRIMP TEMPURA
asparagus, spicy aioli	............ 16

SPICY TUNA*
scallions, spicy aioli	............ 17

SPICY YELLOWTAIL* 
japanese chopped wasabi, 
avocado, cucumber, scallions, 
serrano chili ....................... 16

SALMON & AVOCADO*..........15

CALIFORNIA 
crab mix, avocado, cucumber ...16

HOSOMAKI
seaweed outside 

TEKKA*
tuna, shiso, scallions, wasabi	... 12

NEGI TORO*
chopped fatty tuna, scallions, 
shiso, wasabi	........................ 18

SNOW CRAB* 
aioli..................................... 16

SALMON* 
wasabi 	................................ 12

KAPPA 
cucumber	.............................. 8

AVOCADO  ......................10

TAKUAN 
pickled daikon radish............10

SUSHI or SASHIMI 
(2 pcs)	 (3 pcs)

MAGURO*
spanish bluefin tuna..............14

CHU-TORO*
spanish bluefin medium 
fatty tuna.............................22

OH-TORO*
spanish bluefin fatty tuna.......25

SAKE* 
atlantic ora king salmon.........15

HAMACHI* 
dutch yellowtail...................16

UNAGI* 
japanese bbq fresh water eel ....13

IKURA* 
japanese salmon roe..............13

HOTATE* 
canadian scallop...................16

SPECIALTIES
YAKI EDAMAME
charred soybean.....................8

MISO SOUP
silken tofu, wakame, scallions.....7

KANI SALAD
cucumber, yuzu kosho aioli.....22

SUNOMONO SALAD 
seaweed, pickled cucumber......15

TRUFFLE SALMON* 
sea salt, citrus.....................25

HAMACHI PONZU* 
white ponzu, chives ...............20

BLUEFIN TORO TARTARE* 
cured egg yolk sauce, 
nori rice cracker..................22

CHILEAN SEA BASS* 
crispy kale, shiso miso...........18

SWEET SOY-GLAZED CHICKEN 
grilled asparagus.................15

A5 WAGYU 4 OZ MIYAZAKI, JAPAN* 
eel ponzu sauce ...................45

WASABI FRIED RICE 
veggies, pickled ginger..........12

CHIRASHI ZUSHI* 
scattered fish + miso soup.......30

A LA CARTE MENU

*Public Health Advisory: Consuming undercooked or raw 
meats, poultry, seafood, shellfish or eggs may increase your 
risk of foodborne illness, especially if you have certain medical 
conditions.

If you have any food related allergies or special dietary 
requirements, please make sure to contact only your 
Restaurant Manager or the Director of Restaurant Operations.

(please note, à la carte items are not included in the Princess Premier package)




