


ABOVE THE NOISE, WE MAKE OUR OWN

Radio Rooftop Bar is a premier resto-lounge that 
transforms every moment into a celebration. With panoramic 
views across Malta’s skyline, it invites you to indulge in an 
exotic menu of sharing dishes, signature cocktails, vibrant 
beats, and sweeping 360-degree views. A chic haven for the 
cosmopolitan crowd, where each day inspires a memorable 

experience and every evening tells a new story.



おつまみ

Snacks Otsumami
Steamed Edamame � € 7.5
Smoked Maldon Salt

Padrón Peppers � € 12.5
Shichimi Togarashi, Yuzu, Lime

Stir-Fried Edamame � € 8.5
Black Garlic, Sambal

Octopus Takoyaki� € 14.5
Fried Octopus Batter Balls, Takoyaki Sauce,  
Katsuobushi (Bonito Flakes)

SHARING MENU CONCEP T
Crafted for sharing, inspired by tradition – a culinary 
journey where Japanese elegance meets Maltese soul. 
Designed for connection, made for lasting memories.

please inform your server of any allergies before placing your order, as not all ingredients can be listed and we cannot 
guarantee the complete absence of allergens in our dishes. if you have any dietary requirements, including vegetarian or vegan 

preferences, kindly inform your f&b attendant. a glossary of japanese culinary terms is provided at the end of the menu.



please inform your server of any allergies before placing your order, as not all ingredients can be listed and we cannot 
guarantee the complete absence of allergens in our dishes. if you have any dietary requirements, including vegetarian or vegan 

preferences, kindly inform your f&b attendant. a glossary of japanese culinary terms is provided at the end of the menu.

居酒屋

IzakayaMenu
Available daily from 19:00 to 23:00

An Izakaya is a casual Japanese pub where people gather to drink 
and enjoy small, flavourful dishes in a relaxed, social setting. The 
name combines the meaning of “to stay” (i) with “sake shop” (sakaya).  

Leave it to us to bring you an authentic izakaya experience.

recommended for sharing between a minimum of two people.

“ABOVE THE CROWD”

starters
Steamed Edamame Smoked Maldon salt 

I Z AK AYA
select a total of 5 dishes to savour our offering.

cold dishes

Nigiri
Tuna or Salmon or Seabass

Sashimi
Tuna or Salmon

Salmon Maki Roll
Avocado, Ikura

Samurai Roll
Marinated Tuna, Torched  
Salmon, Red Yuzu Kosho

Green Asparagus &
Avocado Roll 
Pickled Carrots

Salmon Tartare
Avocado, Cucumber, Salmon Roe, 
Wasabi & Citrus Dressing

Milk-Fed Veal Fillet Tataki
Egg Yolk Purée, Maitake 
Mushrooms, Fried Enoki,  
Puffed Rice

A5 Wagyu Beef Gunkan
Black Shallot, Cured Egg Yolk, 
Smoked Eel, Caviar



please inform your server of any allergies before placing your order, as not all ingredients can be listed and we cannot 
guarantee the complete absence of allergens in our dishes. if you have any dietary requirements, including vegetarian or vegan 

preferences, kindly inform your f&b attendant. a glossary of japanese culinary terms is provided at the end of the menu.

hot d ishes

Chicken Karaage
Red Anticucho, Lime

Yaki Gyoza
Pork & Shiitake, Ginger, Soy,  
Gozo Honey

Teriyaki Salmon
Pickled Cucumber, Chilli, Lime

Crispy Duck Bao Bun
Cucumber, Spring Onion, 
Coriander, Miso Tare

Chicken Yakitori
Sesame, Teriyaki Sauce,  
Padrón Peppers

Smoked Wagyu Beef Rib
Harumaki Spring Roll
Local Tomato, Togarashi, 
Goma Miso Tare, Angel Hair, 
Fresh Chilli

Green Asparagus & 
Portobello Mushroom 
Tempura 
Tentsuyu Sauce, Pickled 
Jalapeños

Miso-Glazed Aubergine 
Kimchi Glaze, Satay, Coriander

included

Steamed Japanese Rice 
Mirin, Pickled Ginger, Coriander

dessert

Japanese Chizu Cheesecake 
Japanese Spiced Crumble, Calamansi Gel,  

White Miso Butterscotch

€65 PER PERSON



please inform your server of any allergies before placing your order, as not all ingredients can be listed and we cannot 
guarantee the complete absence of allergens in our dishes. if you have any dietary requirements, including vegetarian or vegan 

preferences, kindly inform your f&b attendant. a glossary of japanese culinary terms is provided at the end of the menu.

寿司

Sushi
GUNKAN 軍艦

in Japanese literally means “warship”

Salmon Gunkan� € 18.5
Sushi Rice, Nori, Salmon Roe, Egg Yolk, Sea Urchin, Tobanjan Mayonnaise

A5 Wagyu Beef Gunkan� € 25
Sushi Rice, Nori, Black Shallot, Egg Yolk, Smoked Eel, Avruga Caviar

MAKI & URAMAKI 
巻き寿司  & 裏巻き
8 pcs, served with pickled ginger, 
wasabi, and premium soy. All rolls 
are made to order to preserve the 
freshness of the rice and to honour 
each preparation.

Radio Bar Special Roll� € 21
O-Toro, Spring Onion, Truffle

Akami Spicy Roll� € 17
Tuna, Cucumber, Sriracha  
Mayonnaise

California Roll� € 20
King Crab, Tobiko, Chives

Samurai Roll� € 18
Marinated Tuna, Torched Salmon,  
Red Yuzu Kosho

Salmon Maki Roll� € 17
Avocado, Cucumber, Ikura

Radio Dragon Roll� € 19.5
Prawn Tempura, Smoked Eel,  
Avocado, Sesame Seeds,  
Wasabi Mayonnaise

Green Asparagus &� € 14
Avocado Roll 
Pickled Carrots

NIGIR I  & SASHIMI 
握り & 刺身
2 pcs

O-Toro Fatty Tuna� € 9
Akami Lean Tuna� € 9
Hamachi Amberjack� € 9
Salmon� € 8
Sea Bass� € 8

plant & beef 2 pcs
YASAI & GYŪNIKU
野菜 & 牛肉

Avocado � € 6.5
A5 Wagyu Beef� € 15

Sashimi Selection 刺身 � € 38
10 pcs
Salmon, Hamachi, Akami,  
O-Toro, Sea Bass

Nigiri Selection 握り � € 38
10 pcs
Salmon, Hamachi, Akami,  
O-Toro, Sea Bass



please inform your server of any allergies before placing your order, as not all ingredients can be listed and we cannot 
guarantee the complete absence of allergens in our dishes. if you have any dietary requirements, including vegetarian or vegan 

preferences, kindly inform your f&b attendant. a glossary of japanese culinary terms is provided at the end of the menu.

寿司盛り合わせ

RadioSushiPlatter
Moriawase

36 PIECES
All sushi rolls are made to order to preserve the 

freshness of the rice and to honour each ingredient. 
Please allow 20 – 30 minutes for the “moriawase”.

寿司盛り合わせ

Minimum 2 people. Designed for sharing at the table.

Sashimi Selection 6 pcs
Salmon, Hamachi, Akami

Nigiri Selection 6 pcs
Salmon, O-Toro, Sea Bass

Samurai Roll
Marinated Tuna, Torched Salmon, Red Yuzu Kosho

Radio Dragon Roll
Prawn Tempura, Smoked Eel, Avocado, Sesame Seeds, Wasabi Mayonnaise

Salmon Maki Roll
Avocado, Ikura

€ 98



please inform your server of any allergies before placing your order, as not all ingredients can be listed and we cannot 
guarantee the complete absence of allergens in our dishes. if you have any dietary requirements, including vegetarian or vegan 

preferences, kindly inform your f&b attendant. a glossary of japanese culinary terms is provided at the end of the menu.

生 & 炙り

Raw andSeared
NAMA AND ABURI

Radio Bar Gillardeau Oysters 4 pcs� € 32
Pickled Red Onions, Lime, Red Yuzu Hot Sauce

Salmon Tartare� € 17.5
Avocado, Cucumber, Ikura, Wasabi &  
Citrus Dressing

Milk-Fed Veal Fillet Tataki� € 19.5
Egg Yolk Purée, Shiitake Mushrooms,  
Fried Enoki, Puffed Rice



please inform your server of any allergies before placing your order, as not all ingredients can be listed and we cannot 
guarantee the complete absence of allergens in our dishes. if you have any dietary requirements, including vegetarian or vegan 

preferences, kindly inform your f&b attendant. a glossary of japanese culinary terms is provided at the end of the menu.

天ぷら & 揚げ物

Tempura andFried
TEMPURA AND AGEMONO

Prawn Tempura� € 21.5
Shiso, Sweet Chilli Sauce

Smoked Beef Short Rib Harumaki Spring Roll� € 19.5
Local Tomato, Togarashi & Goma Miso Tare,  
Angel Hair, Fresh Chilli

Chicken Karaage� € 17.5
Red Anticucho, Lime

Green Asparagus & Portobello Mushroom Tempura � € 19
Tentsuyu Sauce, Pickled Jalapeños



please inform your server of any allergies before placing your order, as not all ingredients can be listed and we cannot 
guarantee the complete absence of allergens in our dishes. if you have any dietary requirements, including vegetarian or vegan 

preferences, kindly inform your f&b attendant. a glossary of japanese culinary terms is provided at the end of the menu.

包バン & 餃子

Bao Buns and Gyoza
Yaki Gyoza� € 23
Pork & Shiitake, Ginger, Soy, Gozo Honey

Ebi Gyoza� € 25
Local Prawn & White Fish, Karami Shoyu

Crispy Duck Bao Bun� € 25
Cucumber, Spring Onion, Coriander, Miso Tare

Portobello Mushroom Bao Bun � € 18.5
Miso Aubergine, Kimchi Glaze, Spring Onions,  
Satay, Coriander



please inform your server of any allergies before placing your order, as not all ingredients can be listed and we cannot 
guarantee the complete absence of allergens in our dishes. if you have any dietary requirements, including vegetarian or vegan 

preferences, kindly inform your f&b attendant. a glossary of japanese culinary terms is provided at the end of the menu.

主菜

Mains Shusai
MEAT & POULTRY
NIKU RYŌRI 肉料理

Chicken Yakitori� € 27.5
Sesame & Teriyaki Sauce,  
Padrón Peppers

250g Sashi Beef Sirloin� € 42
Corn, Marinated Truffle,  
Red Anticucho Sauce

Barberry Duck Breast� € 34
Marinated Wakame, Heirloom  
Tomatoes, Plum Umeboshi, Sambal

200g A5 Wagyu Beef Sirloin� € 105
Miso & Sake Butter, Shiso  
Chimichurri

F ISH & SHELLF ISH
GYOK AI RYŌRI 魚介料理

Shifudō Karē – Seafood Curry� € 32
Tiger Prawns, Scallop, Local  
White Fish, Seasonal Vegetables, 
Steamed Rice

Teriyaki Salmon� € 27
Pickled Cucumber, Chilli, Lime

Sea Bass� € 30
Cabbage, Wasabi Foam, Matsuhisa  
& Avruga Caviar Dressing

VEGAN SILENT HERO
SHOKUBUTSUSEI R YŌRI

植物性料理

Silken Tofu & Sweet Potato
Chawanmushi � € 25
Roasted Pumpkin, Pickled  
Jalapeño, Grains & Seeds,  
Tonburi (Land Caviar), Coriander

SIDE DISHES
FUKUSAI 副菜

Yakimeshi Japanese rice � € 8.5
Fried with Eggs, Vegetables,  
Pickled Ginger & Furikake

Yasai Soba Noodles � € 9
Stir-Fried Vegetable Noodles

Miso-Glazed Aubergine � € 9
Kimchi Glaze, Satay, Coriander

Radio Bar Roasted 
Vegetables � € 8.5
Sesame, Soy Sauce, Crispy Onions

Cabbage & Baby Spinach Salad � € 8
Snow Peas, Radishes, Avocado,  
Maple Syrup & Soy-Sesame  
Dressing



please inform your server of any allergies before placing your order, as not all ingredients can be listed and we cannot 
guarantee the complete absence of allergens in our dishes. if you have any dietary requirements, including vegetarian or vegan 

preferences, kindly inform your f&b attendant. a glossary of japanese culinary terms is provided at the end of the menu.

デザート

Desserts Dezāto
Japanese Chizu Cheesecake � € 11.5
Japanese Spice Crumble, Calamansi Gel,  
White Miso Butterscotch

Caramelised Drunken Pineapple � € 11.5
Mango, Lychee, Puffed Rice, Coconut Sorbet

65% Single-Origin Chocolate Mousse � € 11.5
Pear Confit, Matcha, Black Sesame

Selection of Ice Cream & Sorbets � € 4 per scoop

Kindly ask your server for the available flavours



Anticucho Sauce
A Peruvian sauce that 
is rich, smoky, tangy, 
and slightly spicy.

Bubu Arare
Crunchy Japanese 
rice crackers, often 
used as a topping for 
soups or snacks.

Calamansi
A small, round citrus fruit.

Chawanmushi
A classic Japanese savoury 
egg custard. The name 
literally means “steamed 
in a tea cup or bowl.”

Furikake
A popular Japanese 
seasoning mix.

Goma
Japanese term for 
sesame seeds, used for 
flavouring and garnish.

Gunkan
Bite-sized sushi, rice 
wrapped in nori.

Ikura
Salmon roe (fish eggs).

Karaage
A popular Japanese 
dish consisting of 
deep-fried chicken.

Karami Shoyu
A type of spicy soy 
sauce commonly used 
in Japanese cuisine.

Katsuobushi
Dried, fermented, and 
smoked bonito fish.

Kimchi
Traditional Asian dish of 
fermented vegetables, 
usually napa cabbage, 
seasoned with chilli, 
garlic, and spices.

Kushiyaki
Skewered and grilled 
foods, typically meat, 
seafood, and vegetables.

Matsuhisa
Japanese-Peruvian 
fusion cuisine style 
dressing, named after 
Nobu Matsuhisa.

Miso
Fermented soybean paste.

Miso Tare
Seasoned miso-based sauce 
or paste used to flavour 
ramen and other dishes.

Red Yuzu
A rare variety of the 
traditional Japanese 
yuzu citrus fruit.

Sambal
A paste or sauce made 
from a mixture of chillies.

Shichimi Togarashi
Japanese 7-spice blend 
that combines a variety 
of ingredients.

Shiso
Japanese herb from the 
mint family, with a fresh, 
slightly spicy flavour.

Sriracha
Spicy, tangy chilli 
sauce made with chilli 
peppers, vinegar, garlic, 
sugar, and salt.

Takoyaki
Japanese snack of round 
batter balls filled with 
octopus, topped with 
sauce and seasonings.

Takoyaki Sauce
Sweet-savoury Japanese 
sauce, similar to 
Worcestershire, used as 
a topping for takoyaki.

Tataki
Cooked over a direct 
flame on the outside 
and raw on the inside.

Tentsuyu
A traditional Japanese 
dipping sauce typically 
used for tempura.

Tobanjan
A famous Chinese chilli 
bean paste, also widely 
used in Japanese kitchens.

Tobiko
The Japanese word 
for flying fish roe.

Tonburi
Also known as “land 
caviar”; edible seeds 
harvested in Japan’s 
mountain regions.

Umeboshi
Pickled ume fruits 
(a type of Japanese 
plum), in vinegar.

Yuzu
A small, aromatic citrus 
fruit native to East Asia, 
especially Japan.

Yuzu Kosho
A traditional Japanese 
condiment; bold, 
citrusy, and spicy.

MENU GLOSSARY




