
S H A R E D  D I N I N G 

O u r  M a s a m i  S h a r e d  D i n i n g  m e n u s  p r o v i d e  y o u  t h e 

o p p o r t u n i t y  t o  e n j o y  a n  a s s o r t m e n t  o f  d i s h e s  t o g e t h e r 

w i t h  y o u r  c o m p a n y .  T h i s  w a y ,  t h e r e  i s  n o  n e e d  t o  l i m i t 

y o u r  c h o o s i n g  t o  o n e  d i s h  o n l y .  T h e  d i s h e s ,  b a s e d  o n 

t h e  s h a r e d  m e n u  y o u  c h o o s e ,  w i l l  b e  s e r v e d  i n  t h e 

m i d d l e  o f  t h e  t a b l e . 

I n  c a s e  o f  a n y  d i e t a r y  w i s h e s  o r  a l l e r g e n s ,  i t  i s 

s u g g e s t e d  t o  a l e r t  o u r  s t a f f .



S H A R E D  D I N I N G 

M E N U  € 4 8 , -  P E R  P E R S O N
C A N  B E  O R D E R E D  F R O M  1 0  P E R S O N S  U P W A R D

E N T R E E

SUSHI
Chef’s choice maki roll

DIM SUM
Japanese chicken gyoza   | Wasabi dressing 

Chicken shoamai  | Dim sum sauce | XO sauce

M A I N

SALMON MISO
Norwegian salmon | Red yuzu miso | Wasabi peanuts | Caramelized lime

RED CURRY
Seasonal vegetables | Thai red curry sauce | Steamed white rice

YAKITORI
Japanese chicken skewers | Homemade teriyaki | Spring onion | Tenkasu | Chili peper

MASAMI EGG FRIED RICE
Fried rice | Egg | Seasonal vegetables

D E S S E R T

CHOCOLATE BY MASAMI
5 Spice crumble | Nemesis | Pandan cake | Fresh fruit | 3 scoops of ice cream 



S H A R E D  D I N I N G 

M E N U  € 6 0 , -  P E R  P E R S O N
C A N  B E  O R D E R E D  F R O M  1 0  P E R S O N S  U P W A R D

E N T R E E

SUSHI
Chef’s choice maki roll

DIM SUM
Japanese chicken gyoza  | Wasabi 

dressing 

Chicken Shoamai | Dim sum sauce | 

XO sauce

M A I N

BLACK PEPPER TRUFFLE BEEF
200g dry aged iron flank steak |

 Black pepper truffle sauce 

SALMON MISO
Norwegian salmon | Red yuzu miso | 
Wasabi peanuts | Caramelized lime

D E S S E R T

CHOCOLATE BY MASAMI
5 Spice crumble | Nemesis | Pandan 

cake | Fresh fruit | 3 scoops of ice 
cream 

RED CURRY

Seasonal vegetables | Thai red curry 
sauce | Steamed white rice

YAKITORI

Japanese chicken skewers  
Homemade teriyaki | Spring onion | 

Tenkasu | Chili peper

MASAMI EGG FRIED RICE

Fried rice | Egg | Vegetables



S H A R E D  D I N I N G 

M E N U  € 8 0 , -  P E R  P E R S O N
C A N  B E  O R D E R E D  F R O M  1 0  P E R S O N S  U P W A R D

E N T R E E

HOKKAIDO SASHIMI
Salmon | Tuna | Hamachi

DIM SUM
Japanese chicken gyoza  |  Wasabi 

dressing 

Chicken shoamai | Dim sum sauce | 

XO sauce

M A I N

BLACK COD
Honey miso | Wasabi peanuts | 

Daikon | Caramelized lime

BLACK PEPPER TRUFFLE BEEF

SUSHI
Chef’s choice maki roll

D E S S E R T

CHOCOLATE BY MASAMI
5 Spice crumble | Nemesis | Pandan 

cake | Fresh fruit | 3 scoops of ice 
cream 

RED CURRY
Seasonal vegetables | Thai red curry 

sauce | Steamed white rice

YAKITORI

Japanese chicken skewers  
Homemade teriyaki | Spring onion | 

Tenkasu | Chili peper

MASAMI EGG FRIED RICE

Fried rice | Egg | Seasonal 
vegetables

200g dry aged iron flank steak |
 Black pepper truffle sauce 



S H A R E D  D I N I N G 

M E N U  € 1 0 0 , -  P E R  P E R S O N
C A N  B E  O R D E R E D  F R O M  1 0  P E R S O N S  U P W A R D

E N T R E E

HOKKAIDO SASHIMI
Salmon | Tuna | Hamachi

DIM SUM

Japanese chicken gyoza  |  Wasabi 
dressing 

Chicken shoamai  | Dim sum sauce | 

XO sauce

M A I N

BLACK COD
Honey miso | Wasabi peanuts | 

Daikon | Caramelized lime

BLACK PEPPER TRUFFLE BEEF

SUSHI
Chef’s choice maki roll

D E S S E R T

MOCHI
Classic Japanese rice cake of 

mochigome | Mango | Strawberry | 
Passionfruit

RED CURRY
Seasonal vegetables | Thai red curry 

sauce | Steamed white rice

YAKITORI

Japanese chicken skewers |  
Homemade teriyaki | Spring onion 

Tenkasu | Chili peper

MASAMI EGG FRIED RICE

Fried rice | Egg | Vegetables

LOENG KUUN
Black tiger shrimp | Carrot | Yuzu 

mayo

CHOCOLATE BY MASAMI
5 Spice crumble | Nemesis | Pandan 

cake | Fresh fruit | 3 scoops of ice 
cream 

Flank steak 200 g| Truffle sauce | 
Garlic chips



Cancellation policy Masami Fusion Cuisine  
 

1. General  

Masami Fusion Cuisine is committed to providing exceptional service in a timely manner. 

Unfortunately, when a customer cancels without giving enough notice, it prevents another 

customer from being served. No shows and late cancellation have an impact on service 

quality for other customers. For these reasons, Masami Fusion Cuisine has implemented a 

cancellation policy that will be strictly observed. This cancellation policy is intended only for 

groups of ten or more people.  

2. Cancellation policy  

If you have made a reservation for a group of people with more than 10 people, you must 

cancel your reservation at least seven days in advance. If you do cancel your reservation 

within this established time frame, you will be required to refund 30% of the retail price of 

the menu. 

3. Deposit  

When you come to eat with us with a group of 30 people or more, we apply a deposit. The 

deposit is an amount of 10% of the final price. Based on the purchased menu, the amount of 

the deposit will be determined. 

4. Changing your reservation  

If you are unexpectedly coming with more or less people, no problem. You can change the 

number of people until 48 hours in advance. By giving us the correct number of guests, we 

can provide the best service and purchase the right quantities. 


