Bushido’s New Experience -
introducing the Volcanic hot grill cooking
station which is delivered to your table.
It's also supposed to be a fabulous way
to enjoy a healthier and fresher choice of
meal as you get to cook it according to
your taste and flavour. The grilling stone is
made of natural stone and retains its heat
s0 you can still enjoy a leisurely lunch. It
was so much fun and the cooking itself
became a real talking piece as we argued
over who was cooking what or better. |
would certainly recommend it for a first
date as it could be a real ice breaker
—that's if you're feeling a little shy. The
staff were on hand all the time to ensure
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that we didn’t poison ourselves by under
cooking the seafood. But we had a great
choice of meats, sea food and vegetables
to devoir. We will all be going back.

The menu consisted of heavenly sushi
roll, grantinated mussels (I would never
have chosen this but it was delicious),
Salmon gratefruit and Oriental duck salad.
The main course included Seafood Amiyaki
- scallops, prawns, salmon and grilled
vegetables. Along with Meat Ishiyaki —
wagyu steak and vegetables. Finished off
with raspberry vacherin. Delicious and most
enjoyable — BD35++

for reservations, Tel. +973 1758 3555.



