
D I N I N G  R O O M  M E N U



su s ta i n a b i l i t y
we are mindful of our product sourcing choices, and our 
goal remains to reduce food miles. our chefs and supply 
team increasingly source local, seasonal and sustainable 
produce. tea, coffee and fish are sustainably sourced.

a l l e rg y  i n f orm at i o n
please always inform your server of any allergies before placing your 
order as not all ingredients can be listed and we cannot guarantee the 
total absence of allergens in our dishes. detailed allergen information 
is available on request. if you have any dietary requirements, including 

vegetarian or vegan preferences, kindly inform your f&b attendant.



ABOV E  T HE  NO I SE ,  W E  M A K E  OUR  OW N

RADIO ROOFTOP BAR IS A PREMIER RESTO-LOUNGE THAT TRANSFORMS EVERY 
MOMENT INTO A CELEBRATION. WITH PANORAMIC VISTAS 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.

 NEW FOR SPRING & SUMMER     VEGETARIAN     VEGAN

SH A R ING  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.



居酒屋

Izakaya
m e n u

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 

MEANINGS OF ‘I’ (TO STAY) AND 

‘SAKAYA’ (SAKE SHOP). LEAVE 

IT TO US TO BRING YOU AN 

AUTHENTIC IZAKAYA EXPERIENCE.

recommended for sharing 
between a minimum of  
two people

S N A C K
Steamed Edamame 
Smoked Maldon Salt

“ A B O V E  T H E  C R O W D ”

I Z A K AYA  E X PER I E NCE
SELECT ANY FIVE DISHES FROM ACROSS OUR COLD & 
HOT DISHES, MARKED WITH (•)
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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.

D E S S E R T
Milk Chocolate Mousse  
Strawberries, Coconut ‘Namelaka’

€ 65 pp

H O T  D I S H E S

•	Teriyaki Salmon
Pickled Cucumber, Chilli, Lime

•	Prawn Tempura
Shiso, Sweet Chilli Sauce

•	Crispy Duck ‘Bao’ Bun
Cucumber, Spring Onion, Coriander, Miso Tare

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

•	Chicken Yakitori
Sesame & Teriyaki Sauce, Padrón Peppers

•	Smoked Beef Short Rib ‘Harumaki’  
Spring roll
Local Tomato, Goma Miso Tare, Angel Hair 
Chilli & ‘Togarashi’

•	Omakase Vegetable Tempura  
Pickled jalapeños, Smoked ‘Tentsuyu’ Kewpie

•	‘Aomono’ Stir-fried Green Vegetables  
Dashi Glaze

I N C L UDED
Steamed Japanese rice 
Mirin, Pickled Ginger, Coriander

C O L D  D I S H E S

•	Nigiri
Tuna or Salmon or Sea Bass

•	Sashimi
Tuna or Salmon

•	Salmon ‘Maki’ Roll
Avocado & Ikura

•	Grilled Asparagus & Avocado Roll 

•	Samurai Roll
Marinated Tuna, Torched Salmon,  
Red ‘Yuzu Kosho’

•	Radio Bar Oyster (1 piece)
Pickled Red Onions, Lime, Red ‘Yuzu’ Hot Sauce

•	A5 Wagyu Beef ‘Gunkan’
Raw A5 Wagyu Beef, Sushi Rice, Black  
Shallot, Egg Yolk, Smoked Eel,  
Avruga Caviar

•	Heirloom Tomatoes & Shiso Salad
Marinated Heirloom Tomatoes, Tofu Cream, 
Coriander, Crispy Onions



おつまみ

Snacks
o t s u m a m i

€

Steamed Edamame � 7.5
Smoked Maldon Salt

Padrón Peppers � 12.5
‘Shichimi’ & Yuzu, Lime

Stir-fry Edamame � 9
Black Garlic & Sambal

Octopus ‘Takoyaki’� 14.5
Fried Octopus Balls, Takoyaki Sauce,  
Katsuobushi (Bonito Flakes)

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

巻き寿司 & 裏巻き

M A K I  & 
U R A M A K I
(8 PIECES)

SERVED WITH PICKLED 
GINGER, WASABI, & 
PREMIUM SOY

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

‘Akami’ Spicy Roll� 17
Tuna, Cucumber, Sriracha Mayo

California Roll� 20
King Crab & ‘Tobiko’

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

Salmon Maki Roll� 17
Avocado & ‘Ikura’

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

Grilled Asparagus & Avocado Roll � 14

軍艦

G U N K A N
‘GUNKAN’ IN JAPANESE 
LITERALLY MEANS 
(WARSHIP)

€

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

ALL SUSHI ROLLS ARE MADE TO ORDER TO PRESERVE 
THE FRESHNESS OF THE RICE AND HONOUR  
EACH INGREDIENT.
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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.

N I G I R I  & 
S A S H I M I
(2 PIECES)

O-Toro� 9
Fatty Tuna

Akami� 9
Lean Tuna

Hamachi� 9
Amberjack

Salmon� 8

Sea Bass� 8

握り & 刺身

N I G I R I 
S E L E C T I O N
(10 PIECES)

Salmon, ‘Hamachi’, ‘Akami’,  
‘O-Toro’, Sea Bass� 38

握り

S A S H I M I 
S E L E C T I O N
(10 PIECES)

Salmon, ‘Hamachi’, ‘Akami’,  
‘O-Toro’, Sea Bass� 38

刺身

Y A S A I  & 
G Y Ū N I K U
(2 PIECES)

Avocado � 8

A5 Wagyu Beef� 18

野菜 & 牛肉



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.

Sashimi Selection
Salmon, ‘Hamachi’, ‘Akami’

Nigiri Selection
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’

寿司盛り合わせ

Radio Sushi Platter
m o r i a w a s e

(36  P I E CE S )

ALL SUSHI ROLLS ARE MADE TO ORDER TO PRESERVE THE FRESHNESS 
OF THE RICE AND HONOUR EACH INGREDIENT. PLEASE ALLOW  

20 TO 30 MINUTES FOR THE ‘MORIAWASE’.

€ 98

recommended for sharing between a minimum of two people



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.

Raw andSeared
n a m a  &  a b u r i

€

Local Sea Bass – ‘Tiradito’ Style � 19
‘Umibudo’ Sea Grapes, Passion Fruit, Chillies, Coriander

Radio Bar Oysters (1 piece)� 9.5
Pickled Red Onions, Lime, Red Yuzu Hot Sauce

Bluefin Tuna Tataki � 18.5
Avocado, Pickled Daikon, ‘Bubu Arare’, Sesame,  
Citrus Ponzu

Australian Wagyu Beef Tartare � 22.5
Black Shallot Purée, Smoked Soy, Truffle Ponzu,  
Crispy Wonton Pastry

生 & 炙り



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.

Tempura and Fried
t e m p u r a  &  a g e m o n o

天ぷら & 揚げ物

€

Prawn Tempura� 22.5
Shiso, Sweet Chilli Sauce

Smoked Beef Short Rib ‘Harumaki’ Spring Roll� 19.5
Local Tomato, ‘Goma’ Miso ‘Tare’, Angel Hair Chilli, ‘Togarashi’

Chicken ‘Karaage’� 18.5
Red Anticucho, Lime

Omakase Vegetable Tempura  � 17.5
Pickled jalapeños, Smoked ‘Tentsuyu’ Kewpie



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
€

Duck Bao Bun � 26
Pulled Duck, Cucumber, Spring Onion, Coriander, Miso ‘Tare’

‘Yaki’ Gyoza� 23
Pork & Shiitake, Ginger, Soy, Gozo Honey

‘Ebi’ Gyoza� 25
Prawn & White Fish, ‘Karami’ Shoyu



Mains 主菜

s h u s a i

肉料理

M E A T  & 
P O U L T R Y
niku ryōri

€

Chicken Yakitori� 27.5
Sesame & Teriyaki Sauce,  
Padrón Peppers

Angus Beef Fillet ‘Kushiyaki’ � 44
Shiso Chimichurri, Lime

Lamb ‘Tsukune’ � 32.5
Jalapeños, Anticucho,  
Coriander Dressing

A5 Wagyu Beef Sirloin � 107
Charred Baby Gem Lettuce,  
Marinated Truffle, ‘Karashi Su’ Miso

魚介料理

F I S H  & 
S H E L L F I S H
gyok a i ryōri

‘Shifudō Karē’ Seafood Curry � 36
Local White Fish, Tiger Prawns,  
Scallops, Seasonal Vegetables,  
Steamed Rice

Teriyaki Salmon� 27.5
Pickled Cucumber, Chilli, Lime

Sea Bass � 32
Broccoletti, ‘Katsuobushi’ Cream,  
‘Tobiko’ & Avruga 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.
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‘Yaki-meshi’ Japanese Rice � 8.5
Fried with Eggs, Vegetables,  
Pickled Ginger & ‘Furikake’

‘Yaki’ Udon Noodles  � 9.5
Stir-fried Vegetable Noodles,  
Umami Sauce, Sesame

Miso Aubergine Katsu  � 8.5
Crispy Panko-coated Aubergine,  
Satay Sauce, Coriander

‘Aomono’ Stir-fried Green  
Vegetables  � 9
Dashi Glaze

Heirloom Tomatoes  
& Shiso Salad  � 8
Marinated Heirloom Tomatoes,  
Tofu Cream, Coriander, Crispy Onions

副菜

S I D E 
D I S H E S
fukusa i

Plancha-Seared  
Green Asparagus  � 26
Tofu, Pickled Red Onions,  
Puffed Buckwheat, ‘Tonburi’  
Land Caviar, Jalapeños

植物性料理

V E G A N  
S I L E N T  
H E R O
shokubutsuse i  
ryōri



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
d e z ā t o

€

Japanese ‘Chizu’ Soufflé Cheesecake  � 10
Matcha, Spiced Crumble

Banana Katsu  � 9.5
Peanut Butter, Miso, Salted Caramel Ice Cream

Milk Chocolate Mousse  � 10.5
Strawberries, Coconut ‘Namelaka’

Poached Mango  � 9.5
Vegan Almond Sablé, Basil, Mandarin Sorbet

Selection of Ice Cream & Sorbets � 4.5
Kindly ask your server for the available flavours � Per Scoop



MENU GLOSSARY

‘ANTICUCHO’ – A CHILLI-BASED 
SAUCE ORIGINATING FROM PERU, 
BUILT AROUND SMOKY PEPPERS, 
VINEGAR, AND SPICES.

‘BUBU ARARE’ – CRUNCHY 
JAPANESE RICE CRACKERS, OFTEN 
USED AS A TOPPING FOR SOUPS 
OR SNACKS.

DASHI – A FUNDAMENTAL 
JAPANESE COOKING STOCK THAT 
PROVIDES THE BASE FOR MANY 
DISHES AND IS PRIZED FOR ITS 
INTENSE ‘UMAMI’ FLAVOUR.

‘FURIKAKE’ – A DRY JAPANESE 
SEASONING MIX INTENDED TO  
BE SPRINKLED ON TOP OF RICE.

‘GOMA’ – THE JAPANESE TERM 
FOR SESAME SEEDS, USED FOR 
FLAVOURING AND AS A GARNISH.

‘GUNKAN’ – A TYPE OF BITE-SIZED 
SUSHI WHERE RICE IS WRAPPED 
IN ‘NORI’ (SEAWEED) TO FORM A 

“WARSHIP” SHAPE FOR TOPPINGS.

‘IKURA’ – SALMON ROE (FISH EGGS).

JAPANESE ‘CHIZU’ SOUFFLÉ – A 
LIGHT, AIRY CHEESE SOUFFLÉ 
POPULAR IN MODERN JAPANESE 
CAFÉS AND PATISSERIES.

‘KARAAGE’ – A JAPANESE COOKING 
TECHNIQUE IN WHICH VARIOUS 
FOODS – MOST COMMONLY 
CHICKEN – ARE DEEP-FRIED.

‘KARAMI SHOYU’ – A TYPE OF SPICY 
SOY SAUCE USED TO ADD HEAT TO 
JAPANESE DISHES.

‘KARASHI SU MISO’ – A TANGY AND 
SPICY JAPANESE CONDIMENT 
COMBINING MUSTARD, VINEGAR, 
AND MISO.

‘KATSUOBUSHI’ – DRIED, 
FERMENTED, AND SMOKED 
SKIPJACK TUNA (BONITO).

‘KUSHIYAKI’ – A JAPANESE 
CULINARY TERM LITERALLY 
MEANING “GRILLED ON A SKEWER.”

MISO – A TRADITIONAL SEASONING 
PRODUCED BY FERMENTING 
SOYBEANS WITH SALT AND  
‘KŌJI’ (FUNGUS).

‘NAMELAKA’ – A MODERN PASTRY 
TERM DESCRIBING A SILKY, ULTRA-
SMOOTH CREAM THAT IS RICHER 
THAN MOUSSE BUT LIGHTER  
THAN GANACHE.

RED YUZU – A RARE, SPICIER 
VARIETY OF THE TRADITIONAL 
JAPANESE YUZU CITRUS FRUIT.

SAMBAL – A PUNGENT CHILLI-
BASED PASTE OR SAUCE  
MADE FROM A MIXTURE OF 
VARIOUS CHILLIES.

‘SHICHIMI TOGARASHI’ – A JAPANESE 
SEVEN-SPICE BLEND COMBINING 
A VARIETY OF AROMATIC 
INGREDIENTS.

SHISO – A JAPANESE HERB FROM 
THE MINT FAMILY WITH A FRESH, 
SLIGHTLY SPICY FLAVOUR PROFILE.

SRIRACHA – A SPICY, TANGY CHILLI 
SAUCE MADE WITH CHILLI PEPPERS, 
VINEGAR, GARLIC, AND SUGAR.

‘TAKOYAKI’ – A POPULAR JAPANESE 
SNACK OF ROUND BATTER BALLS 
FILLED WITH OCTOPUS AND TOPPED 
WITH SAVOURY SAUCES.

‘TAKOYAKI’ SAUCE – A SWEET-
SAVOURY JAPANESE SAUCE, 
SIMILAR TO WORCESTERSHIRE 
SAUCE, USED AS A TOPPING  
FOR ‘TAKOYAKI’.

‘TARE’ – A GENERAL TERM FOR 
SEASONED BASTING OR DIPPING 
SAUCES, SUCH AS MISO ‘TARE’.

TATAKI – A JAPANESE PREPARATION 
METHOD WHERE MEAT OR FISH IS 
SEARED BRIEFLY OVER A DIRECT 
FLAME WHILE REMAINING RAW ON 
THE INSIDE.

‘TENTSUYU’ – A TRADITIONAL 
JAPANESE DIPPING SAUCE 
TYPICALLY SERVED WITH TEMPURA.

‘TOBANJAN’ – THE JAPANESE NAME 
FOR A FERMENTED CHINESE CHILLI 
BEAN PASTE (DOUBANJIANG), 
FREQUENTLY USED TO ADD DEPTH 
AND HEAT.

‘TOBIKO’ – THE JAPANESE WORD 
FOR FLYING FISH ROE, KNOWN  
FOR ITS CRUNCHY TEXTURE.

‘TONBURI’ – KNOWN AS “LAND 
CAVIAR”, THESE ARE THE EDIBLE 
SEEDS OF THE BASSIA SCOPARIA 
PLANT, HARVESTED IN MOUNTAIN 
REGIONS.

‘TSUKEMONO’ – TRADITIONAL 
JAPANESE PICKLED VEGETABLES 
SERVED AS A SIDE, GARNISH,  
OR SNACK.

‘TSUKUNE’ – GRILLED JAPANESE 
SKEWERS TYPICALLY MADE  
FROM SEASONED GROUND  
MEAT OR SEAFOOD.

‘USUZUKURI’ – A JAPANESE  
TERM FOR ULTRA-THINLY SLICED 
RAW FISH, SIMILAR IN STYLE  
TO ‘TIRADITO’.

YUZU – A SMALL, AROMATIC CITRUS 
FRUIT NATIVE TO EAST ASIA, PRIZED 
FOR ITS ZESTY FLAVOUR.

‘YUZU KOSHO’ – A BOLD, SPICY, AND 
CITRUSY JAPANESE CONDIMENT 
MADE FROM YUZU PEEL AND  
CHILLI PEPPERS.
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