
S E T  M E N U S



Set Menu A

TO SHARE

Tuna Nigiri  
Local Tuna Rice and Wasabi

 
Seabream Carpaccio  
Ponzu Dressing and Tobico

California Roll  
Crab, Avocado, Cucumber, Tobico, Japanese Mayo 

 

Volcano Roll  
Prawn Tempura, Avocado and Volcano Sauce 

Chicken Popcorn
Crispy Fried Chicken in a Sweet & Spicy Glaze  

 

Takoyaki 

Duck Gyoza 
Aromatic Roasted Duck

Prawn and Pork Siu Mai  
Tiger Prawn, Pork Mince 

Salmon and Yellow Curry Bites 

Prawn Fried Rice 
Prawns, Egg, Fermented Chilli, Soy, Sesame, Coriander, Scallion,  

Peanut & Crispy Onion

Bang Bang Noodles  
Egg Noodles tossed with Chicken, Chili, Garlic, Peanut, Sesame & Lime 

Mochi Ice Cream 

Matcha Cheesecake 

€40 / person



Set Menu B

SNACKS 

Edamame Beans 
Chicken Popcorn 
Takoyaki 

STARTERS

Beef Taco (2 pieces) 
Shredded Beef, Pico de Gallo and Jalapeno Salsa 

or  

Selection of Sashimi 
Chef’s Choice of the Day

or  

Dim Sum Platter 
Duck Gyoza, Pork and Prawn Siu Mai, Beef Meatball, Truffle Gyoza

MAIN COURSE

Obi Prawn Fried Rice 
Prawns, Egg, Fermented Chilli, Soy, Sesame, Coriander, Scallion,  

Peanut and Crispy Onion

or  

Ribeye 
Shitake Mushrooms in Garlic, Garlic Noisettes and Truffle Jus

or 

Blackened Salmon 
Baked Salmon with a Yellow Curry Sauce and Asparagus  

served with steamed Rice 

DESSERT

Choice of Dessert

€45  / person



Tasting Menu #1

Sea Bass Carpaccio 
Ponzu Dressing and Tobico 

Tuna Nigiri 
Local Tuna Rice and Wasabi 

Sea Bream Sashimi 
Shio Leaves and Volcano Sauce 

California Roll 
Crab, Avocado, Cucumber, Tobico, Japanese Mayo

Tuna Robata 
Local Tuna grilled on Japanese Charcoal

Chicken Robata 
Chicken Thigh and Scallion grilled over Japanese Charcoal 

Duck Bao Bun 
Crispy Duck, Scallion and Pickles, with a Hoisin Mayonnaise

Pork and Prawn Siu Mai 
Tiger Prawn, Pork Mince

Obi Fried Rice 
Tiger Prawns tossed with Egg, Scallions, Nuts and Sesame

Dessert
Doughnuts and Ice Cream

€40 / person



Tasting Menu #2

Sea Bream Ceviche 
Seabream with Leche de Tigre, Radishes and Sweet Potato 

Tuna Sashimi 
Shio Leaves 

Salmon Nigiri 
Salmon-topped Rice with a hint of Wasabi 

Volcano Roll 
Prawn Tempura, Avocado and Volcano Sauce 

Beef Taco 
Corn Tortilla filled with Shredded Beef in a Jalapeño Salsa and Pico de Gallo 

Tuna Robata 
Local Tuna grilled on Japanese Charcoal 

Chicken Robata 
Chicken Thigh and Scallion grilled on Japanese Charcoal 

Duck Gyoza 
Citrus Soy 

Pork and Prawn Siu Mai  
Tiger Prawn, Pork Mince 

 

Truffle Noodle 
Egg Noodles tossed in Truffle Sauce, Scallions and Sesame 

topped with a Slow-cooked Egg 

Japanese Curry 
Braised Beef Chunks and Vegetables in a rich Japanese Curry, served with Rice 

Dessert
Trio of Mochi

€55 / person



Full Open Bar

Includes a fully branded open bar.

Vodka (Smirnoff)
Whiskey (J&B, Red Label)
Gin (Gordon’s, Bombay Sapphire)
Rum (Bacardi, Bacardi Oakheart)
Aperol Spritz
Beer
Wine
Water
Soft Drinks
Energy Drinks
Jaggermeister
Prosecco
Shooter Trays 
Tequila
Sambuca
Other Liquors

€32 / person

d u r a t i o n

3 hours

Includes waiter service; does not include premium brands.



Free-flowing Drinks

Includes any (1) bubbly welcome drink selected from the 
below list, as well as free flowing beer, wine, soft drinks and 
water.

Bellini
Our freshly-made Peach Purée topped with Prosecco and a hit 

of Peach Schnapps

Bling Bling
Our fresh Raspberry Purée mixed with Lemon Juice and Vodka topped 

with Prosecco

Strawberry Fizz
Vodka mixed with freshly-made Strawberry Purée, topped with Prosecco

Negroni Sbagliato
Martini Rosso, Campari, Gin, Orange-infused Whipped Cream

Aperol Spritz
Prosecco poured over Ice, topped with Aperol and finished with Soda

Limoncello Spritz
Prosecco poured over Ice, topped with Aperol, blended with Limoncello 

and finished with Soda

€22 / person

d u r a t i o n

2 hours

Includes waiter service.



Ball Street, Paceville, St. Julians, Malta
+356 2138 6184

obi.com.mt


