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MENU
SHOYU RAMEN chicken broth, shoyu tare, served with thin slice of tenderloin (35)
MISO SOUP miso paste with enoki mushroom and fresh tofu (20)
AGE DASHI TOFU deep fried bean curd, sweet soy sauce topped with spring onion (20)
EDAMAME boiled young soybeans with soy sauce dip (18)
JAPANESE KANI SALAD fresh leafy vegetable with Japanese kani and wafu dressing (22)
TUNA TATAKI seared tuna with sesame seeds (25)
FRIED PORK DUMPLING homemade fried dumpling filled with minced pork and vegetables (22)
EBI TEMPURA deep fried lightly battered seafood (25) 
YASAI ITAME (STIR FRIED VEGETABLES) sauteed mix vegetables (22)
GOHAN steamed rice (6)

MAKI ROLL

LONG ISLAND MAKI unagi, avocado, kani
with mayo, tobiko (30)
SAWAGANI FUTO MAKI softshell crab,
avocado, cucumber, spring onion (30)
CRISPY CALIFORNIA MAKI avocado, mango,
cucumber, kani, coated with panko (25)
URAMAKI MAGURO MAKI spicy tuna,
avocado, Japanese mayo, cream cheese (30)

SUSHI NIGIRI (2 pcs for 12) – assorted
handmade sushi 

Sake Nigiri (Salmon)
Maguro Nigiri (Tuna)
Kamasu Sawara Nigiri (Wahoo)
Madai Nigiri (Red Snapper)

SASHIMI (3 pcs for 15) – assorted slice of
raw fish 

Sake Sashimi (Salmon)
Maguro Sashimi (Tuna)
Kamasu Sawara Sashimi (Wahoo)
Madai Nigiri (Red Snapper)

BEEF YAKITORI marinated skewered meat
(40)
GRILLED SLICED BEEF grilled tenderloin with
yakumi sauce (40)
TERIYAKI MADAI grilled red snapper with
teriyaki sauce (28)
KAMASU SAWARA pan fried wahoo fish with
sweet soy sauce flavored (28)
SHIOZAKE SALMON grilled salmon with
Japanese sauce (30)
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Discover our hand-crafted cocktails, each a blend of traditional Japanese flavors with a unique
Caribbean twist, created to complement your sushi experience and elevate every sip.

COCKTAIL MENU
MISO MISCHIEF MULE - Whiskey, Miso & Yuzu Twist (16)
A bold take on the classic mule, this whiskey-based cocktail adds Japanese miso and yuzu, blending
smoky and tangy flavors for an exciting twist. This is mischief in a glass, honoring the playfulness of
Japan’s lively izakayas

GREEN MELON MIST - Green Tea, Melon , Egg White & Vodka Sour (16)
Inspired by Japan's famous green melon, this refreshing vodka sour brings together green tea and
melon with a light egg white froth. A delightful mist of flavors, it’s like a stroll through a summer market
in Tokyo

DANCING GOLDEN DRAGON - Coconut Rum, Banana Liqueur, Five Spice & Yuzu (16)
This drink is as fierce and enchanting as a dragon, blending coconut-infused rum, banana liqueur, five
spice, and yuzu for a tropical, spicy kick. It’s the perfect tribute to the mythic dragon dances of Japan

TRUFFLE NEGRONI - Classic Negroni Fat Washed with Truffle Oil Infusion (16)
A rich, earthy twist on the beloved Negroni, featuring truffle oil that infuses the drink with umami depth.
This cocktail is pure sophistication, ideal for savoring the finer things in life 

TWILIGHT IN TOKYO - Gin, Cherry, Peach, Strawberry, Elderflower, Yuzu & Tonic (16)
Embrace the romance of Tokyo at twilight with this floral gin cocktail. With cherry, peach, strawberry,
elderflower, and a hint of yuzu, it captures the essence of springtime in Japan in every refreshing sip
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SUSHI BAR

1748 Sushi Bar promises to deliver an extraordinary fusion of Japanese
tradition and Caribbean ambiance, creating an unforgettable dining
experience that complements the resort’s renowned culinary offerings. 

The best sushi on the bay, try it.
our japanese cuisine.japanese 

sushi

BOOKINGS +1 (284) 345-3773LONG BAY, WEST END, TORTOLA


