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OPEN:12:00-22:00



ASIAN CHARCOAL GRILL
i e KBERL

(A) SET FOR 1 £& rsss

* Salad ¥ #Hi

Fruit & Veg Salad i SR 1A

- GRILL fH&E Y £ &

Ribeye fih R 4= A
Sitloin iR
Bone-in Beef Short Rib G
Chicken Thigh Deboned ZE R A
Lamb Loin Chops 87 4k

* Rice ¥ &

Wagyu Braised Rice 4= 3 A B
¢« Dessert Fjf B

) SET FOR 2 # A28 R1688

« Salad ¥ i

Fruit & Veg Salad e SR VA

« GRILL %554 5 &

Wagyu Chuck 145 R
Wagyu Brisket F1 4 wij 9
Wagyu Skirt A 1 i
Three Flavors Of Chicken Thighs = BREE A
Prawn (2pcs) ﬁ'ﬁ?ﬁﬁiﬁﬂﬁ (2R)
« Rice A &

Wagyu Braised Rice 14 36 A B

 Dessert Jjf 2}



ASIAN CHARCOAL GRILL
i e KBERL

@) SET FOR 2 #: \42%& Rr2188

* Salad ¥ $i

Beach Garden Salad T i 18 B W hi
- GRILL {5 BY £ &

Magic Box Wagu Sirloin 14 35 B
Wagyu Chuck fillet MR IEN
Wagyu Skirt 0 A= Fik i P
Wagyu Short Rib i 5 4= /N HE
Lamb Loin Chops ik 2= S HE

Sea Tiger Prawn (2pcs)

KEEF CR)

*» Rice B 5

Wagyu Braised Rice 4= 36 A B

e« Dessert Jjf 8,

() SET FOR 2 # ANE2% r2988

* Salad ¥ %i

Beach Garden Salad T i 78 B W hi
« GRILL 4 Hi 4 %:

Magic Box Wagyu Ribeye 14 B AR
Wagyu Chuck fillet M EIEH
Wagyu Skirt 125 f i
Wagyu Short Rib B 5 4= /N HE
Wagyu Tongue Slice Thick Cut By a4 %
Tiger Prawn (4pcs) i T R (4R)
Deep Sea Lobster Tails (Garlic Butter) r A Uy o EF R
* Rice 5

Wagyu Braised Rice 4 16 A B

e« Dessert fjf %)



Exquisite A La Carte

M9 GOLD WAGYU M9 314

CA1 Wagu Sirloin v B R588
CA2 Wagyu Ribeye i BR R588
CA3 Wagyu Skirt ke PR R268
CA4 Wagyu Short Rib H N HE R268
CA5 Wagyu Chuck fillet BIEH R258
CAG Wagyu Brisket 1 4= il Mg R258
CA7 Wagyu Marbled Meat T4 F A6 g i) R268
CA8 Wagyu Beef Tongue Thick Cut By 44 F R298
CA9 Wagyu Beef Tongue Collection 445 &#&EfEE R428
(DT /4 & 3 1 / o b &)
CA10 Wagyu 6 Beef Collection F2E N B R1688
CA11 Seafood and Meat Collection 1 P HE % R788

(Deep Sea Lobster Tail*1/ Tiger Prawns*2/ (FEMR /B /IS /S R
Sirloin / Chicken Thigh Deboned)

CA12 Prawn Collection i ez PF 8 R888

(Deep Sea Lobster Tail*1/ Tiger Prawns*2/ (HE b 2/ 12 g/ i)
Prawn Head-On*4)

CA13 Whole Squid % fif; R258

The thickness of the above meat is about 0.3-0.5 cm,

However, it will still be adjusted according to the shape and firmness of each piece of meat.

BB P JB BRI AE0.3-0.5 8 53 2 » AT B IR0 P TR Sk 2 A P il 2



Beef i3’}

CB1 Ribeye iR 4 A R228
CB2 Sirloin %W 4 A R228

CB3 Bone-in Beef Short Rib Ak R218

The thickness of the above meat is about 0.3-0.5 cm,
However, it will still be adjusted according to the shape and firmness of each piece of meat.

VL P b JR B KA AE0.3-0.5 8 43 A » ABLAT & 1K1 0 P FO TR AR Lok 2 2 A P i 2%

CHICKEN / LAMB

CC1 Three Flavors of Chicken Thighs =BRFHERE A R198

CC2 Lamb Loin Chop °F Bl HE R228

SEAFOOD it

CD1 Deep Sea Lobster Tails (1pc) KRB PR  R428
CD2 Scallop Half Shell (2pcs) LR B HeE) R88
CD3 Sea Tiger Prawn (1pc) W EIFoR) R288

S CD4.Pruwi Head-Oftoes  Bew gt

VEG PLATTER K47 iR | (VEG | %)

CE1 King Oyster Mushroom A fif) 7% R88
CE2 Zucchini i JIK R88
CE3 Pumpkin 5 K BT ped
CE4 Sweet Corn £k R68
CES5 Vegetable Plate LA R BHE Rle_S

(King oyster mushroom/ Pumpkin/ Sweet Corn) (5 Sk /5 K/ Bk /#R)




Hot Pot k&

HP Hot Pot K558 &
HP1 Spicy i 5 &8
HP2 Mushroom Chicken Soup [ % Zt &5 45

Choose two shabu-shabu hotpot flauors for R548 (with one vegetable plate)

One free refill of soup, after the first refill+R48 each
B — R548 ([ gk Eig*1)
REME—IK > @& IK+R48

H2 Wagyu 4

H2.1 Wagyu Ribeye +150¢ fiiy Hi R588
H2.2 Wagu Sirloin +150g M R588
H2.3 Wagyu Skirt +120g Fit B B R268
H2.4 Wagyu Short Rib +120g AN HE R268
H2.5 Wagyu Chuck Fillet +120g B 3E N R258
H2.6 Wagyu Brisket +120g 14 [ i R258
H3 Beef 4 I
H3.1 Ribeye +100g Hly HR 2 A R228
H3.2 Sirloin +100g 4 Al R228

H4 Chicken
H4.1 Chicken Thigh +150¢ ZE B A R148

H5 Seafood jfffif

H5.1 Deep Sea Lobster Tail (1pc) BB R R  R428
H5.2 Scallop Half Shell (2pcs) TR R DL 2 m) R88

H5.3 Sea Tiger Prawn (1pc) MR AF R R228
H5.4 Prawn Head-On (4pcs) IR (4R) R168
H5.5 Whole Squid fi foic R258

HG6 Vegetables 4 i 3%

H6.1 King Oyster Mushroom 7 fif) 7% R88
HG6.2 Zucchini i X R88
H6.3 Pumpkin 20N R58
H6.4 Sweet Corn E kK R68
H6.5 Vegetable plate EABEBE R188

(king oyster mushroom/ Pumpkin/ Sweet Corn ) (75 il 2k / 7 N/ E /KR




SPECIALITY

STARTERS #ij3¢

LR,

KD1 Kimchi (Pickle Veg) feg WK (R &) R48
KD2 Mixed kimchi (Pickle Veg) feg) AWK ® R58
KD2 Spring Roll (4pcs) ik ¥ B 5 (4
(Mix veg, glass noodle wrapped with spring roll pastry, served with sweet chili sauce)
BRIEAAG BB SR SR 4% - Ve ABH B
KD2.1 Vegetable feg B3R ® R78
KD2.2 Prawn E iR R108
KD3 Vietnamese Spring Roll (2pcs) WEEHECeH
(Mix veg, fresh rice paper served with special sauce) GEU g Bt ek a0 32 35 5 » (e DU B
KD3.1 Vegetable feg Bi K () R88
KD3.2 Chicken 2 A R88
KD3.3 Prawn B R108
KD4 Crispy Chicken Wonton (4pcs) ik VE 2= FF (4f8) R78

(Deep fried, marinade, chopped chicken wrapped with egg pastry)

(L S A e 1 60 B BB PP AR 8 2 BRI

KD5 Temputa (4pcs) I iy ZE (40@)
(Japanese style deep fried batter) H X ERy ek 3
KD5.1 Prawn 5 R198
KD5.2 Vegetable feg b K (&) R168
KD6 Dim Sum LT
KD6.1 Steamed Custard Bun (1pc) MemPEfam R58
KD6.2 Barbecue Pork Bun (1pc) YA m) R58
KD6.3 Steamed Prawn Dumplings (4pcs) WEY 52 (448) R148
KD6.4 Potk and Prawn Dim Sum @pes) 5 A B 2 F (4f) R148

KD7

KD6.5 Xiao L.ong Bao (4pcs)

Potsticker With Pork Chives (4pcs)

(Pan fried dumplings served with sauce)

/INEE B AL (418)

R148

AL HE A RUAZ (4 18) R108



SALAD ¥

SC1 Beach Garden Salad (combination of seafood)

(served with thai spicy dressing)

SC2 Glass Noodle Salad

(Spicy salad, prawn, calamari, chicken, glass noodle,

topped on crispy lettuce)

SC3 Japanese Fruit & Veg Salad eg

(Mixed fruit & veg with Japanese salad dressing)

SOUP %

KF1 Tom Yum Soup
Spicy soup, lemon grass, galangal, lime leaf, mushroom
KF1.1 Prawn
KF1.2 Vegetable@

Wi i A6 = ¥ L R228
e R188
(BRI > 4 > A > BER

0 o BRI )
HRA#HE® R148
(R A& #i b R H i)

R &

(SRS > FF  TE - TEEE )
i85 4 R78
g 3 R68

ROAST %élli

(Roast duck and chicken with bones ZEI5E4T)

KH1 Braised Chicken TR 2
KH1.1 Whole = R348
KH1.2 Half o R198

KH2 Roast Duck J HiE
KH2.1 Whole 4 & R528
KH2.2 Half g R228
KH3 Peking Duck Advance reservation required B Fz W (it 0 ) R668
KH4 Braised Chicken With Rice T #E i) R188
KH5 Roast Duck With Rice 15 e iR R228
R248

KHG6 Double Delight (Duck,Chicken)

HE BE A (e, B



NOODLE SOUP ;%

KC1 Vietnamese Beef Pho Noodle Soup R R R248
KC2 Taiwanese Beef & Tendon Noodle Soup & 4 A A R248
KC3 Japanese Noodle (Choose Udon) H =X % 3l (5 5 )
KC3.1 Tempura Prawn K e 28 e R248
KC3.2 Tempura Veg feg RKIg@EE X ® R198
gl mT =
HOT PLATE &5b
KB1 Sirloin Steak B A 7 ¥ A R228
KB2 Chicken Thigh 8 M 30 TR R198
® Please Select Either ® {6 ] 3 TE (B H HR Bl B O i)

(Black Pepper or Mushroom Sauce)

THAI CURRY Zsnimg

KG1 Thai Green Curry 7% 20 &
KG1.1 Beéf t A R198
KG1.2 Chicken % R198
KG1.3 Prawn R R248
KG1.4 Vegetable kg i R198
KG2 Thai Red Curty Z 2, &1 0 e
KG2.1 Beef o 7y R198
KG2.2 Chicken #E A R198
KG2.3 Prawn 0 R248
KG2.4 Vegetable feg B Sie R198




HOT DISH #\%

KA1 Braised Wagyu Beef FH2F 08 A AR R228
KA2 Cumin Lamb BRER R218
KA3 Deep Fried Whole Fish 7 A BRE 2 A R298
KA4 Garlic Prawn o B IR R268
KA5 Kung Pao Chicken = O R198
kA Begrsed Lanb skankh o At U G mzsan
KA7 Mapo Spicy Tofu Eggplant (e it % 5 )8 Al R188
KA8 Pineapple Prawns JBL 24 i 2R R288
KA9 Salt and Pepper Prawn i g R R268
KA10 Salt and Pepper Chicken i, Pk R198
KA11 Korean Biblgm.ba[-J ekt Eﬁ'ﬁﬁcﬁﬁ R198
KA12 Sweet and Sour Chicken o i 2 R198
KA13 T-'hr(-;-e C.up Chicken S E.JI%T%E | "R198
KA14 Chili & Basil W;k Stir Fry RO i’ﬁ%ﬁ%ﬁblﬁ’%k@
KA14.1 Beef 4+ R198
KA14.2 Chicken # A R198
KA14.3 Prawn g R228
KA14.4 Vegetables (e 7 e R198
KA15 Stir Fry Seasoned Veg. (e 1 i ik @ R188
KA16 Salt and pepper Calamari head L B Ao OE R228
KA17 Black Bean cod | %E%EEE?Z&%% R398-

KA18 Spicy Boiled beef KEFA R248




RICE&NOODLE fil £T &%l fx

KI1T Chow Mein (Stir Fried Noodle) i X 1 2
KI1.1 Beef e R168
KI1.2 Chicken A R168
KI1.3 Prawn i 4 R198
KI1.4 Vegetable (kg e ) R168
KI2 Fried Rice b R
KI2.1 Beef H A R168
KI2.2 Chicken 2 14 R108
KI2.3 Prawn 5 R198
KI2.4 Vegetable eg HE®D R168
KI2.5 Nine Sky Fried Rice Ju R 15 iR R248
(Fried Ricewith prawns,chicken,salmon and pineapple) (#F{= » 2 » & fa > EFD)
KI3 Pad Thai (Thai Fried Noodle) Z= 311 T Ky ()
KI3.1 Beef 54 R178
KI3.2 Chicken % 14 R178
KI3.3 Prawn WA R208
K13.4 Vegetable (e HE & R178
KI4 Egg Fried Rice E IR R88
KI5 Taiwanese Plain Rice =R R15
5! = |
DESSERT il
KE1 Snow Ice Fruit 7K 5 A UK R88
KE2 Snow Ice Matchat WA F K R98
KE3 Deep Fried Ice Cteam FE UK H #k R88
KE4 Deep Fried Banana with Ice Cream YE 7 25 UK I R88
KE5 Cake (Matcha,Chocolate,Vanilla) Eﬁﬁ(%%ﬁﬁﬁ,ﬁﬁ) R78




ROBATASHI %% | (2 SKEWERS Hiti)

Yakitori H A B

SE1 Japanese sauce/Cumin 1R 4% / 75 2R
SE1.1 Wagyu Beef 14 R98
SE1.2 Chicken # A R78
SE1.3 Lamb % B R88
SE1.4 Wagyu Tongue g 1 e =¥ oh oy R98
SE1.5 Chicken Wing 2 73 R88

SE2 Butter & Herbs
SE2.1 Tigetr Prawn JE R R98
SEZ2:2 Fish £ R88
SE2.3 Scallop k& B R98

SE3 Sweet Soya & Sesame Seeds feg MEHmZmM®
SE3.1 King Oyster Mushroom A fif 7k R68
SE3.2 Eggplant i R68
SE3.3 Green Bean HEE R58
SE3.4 Tofu g Jig R58




SUSHI =H]

SA1 Sashimil H
SA1.1 Standard (6pcs) FEE 7 (6 1) R168
SA1.2 Special (12pcs) P HE (12 ) R248
SA1.3 Tuna (6pcs) fif £ (6 2) R168
SA1.4 Salmon (6pcs) fif f8 (6 2 R188
SA1.5 Spicy Seared Tuna (6pcs) % JEE PR B fA 6 1) R178
SA1.6 Spicy Seared Salmon (6pcs) 3% HEE PR BR i A (6 ) R198
SA2 Nigifi (1pc) 12 7% 7] (111)
Freshest ingredients topped on sushi rice (Bt g M EE R )
SA2.1 Tuna fif £ R28
S K210 I8 s bmun fi £ R38
SA2.3 Prawn B R28
SA2.4 Japanese Sea Eel H 7 &£ 8 R68
SA2.5 Wagyu Beef 14 R48
SA2.6 Japanese Caviar H A& & 718 R48
SA2.7 Inari (g & 57 3 A &) R48
SA3 Maki (8pcs) Al 7% W (5 11)
SA3.1 Prawn B R88
SA3.2 Tuna fiifj f8 R78
SA3.3 Spicy Tuna B R il £ R78
SA3.4 Salmon i £ R88
SA3.5 Avo (eg % NE ) R68
SA3.6 Cucumber (e 9 ES) R68
SA3.7 Pickled Radish feg MEHEH B R68
SA3.8 Futo (Big roll) S CE-0) R98
SA3.9 Spicy Salmon Bk i M R88
SA4 Temaki (Hand roll) FEE=H
SA4.1 Tuna fif f R68
SA4.2 Spicy Tuna B R i A R68
SA4.3 Salmon B B i £ R78
SA4.4 Spicy Salmon PR TP 2 A R78
SA4.5 Prawn 15 R78
SA4.6 Tempura Prawn K I 26 R78
SA4.7 Japanese Sea Eel H 7= & 68 R88
SA4.8 Vegetable (g v (® R68




SPECIALITY /%% ]

SB1 Rose (6pcs)

SB1.1 Tuna

SB1.2 Spicy Tuna
SB1.3 Salmon
SB1.4 Spicy Salmon

HEE o/

fifi fa R88
PR A fif £ R88
fi: fa R98
PR R i £ R98

SB2

SB3

Fashion Sandwich (8pcs)

(Sushi rice, avocado, Japanese mayonnaise
cut into triangle shape)

SB2.1 Tuna

SB2.2 Salmon

SB2.3 Prawn

SB2.4 Vegetable (e

Rainbow Roll (8pcs)

(Sushi rice wrapped with fresh fish meat and avocado)

SB3.1 Tuna
SB3.2 Salmon
SB3.3 Mixed Tuna & Salmon

e = WA

(WA ~ B2 AR TR = A1)

i fa R8S
fif: £a R98
) R9S
%K ® R88
F UL E 1)

(Lot 2 P4 SR L SRR

i fa R88
i £ R98

i & A R98

SB4 Spicy Roll (8pcs) PRUK 4 (871)

(Sushi rice, avocado sprinkled around with Japanese spice) (FEfR > B3 > B L HRFED
SB4.1 Tuna firg % R88
SB4.2 Salmon fif £ R98
SB4.3 Prawn i3 R98
SB4.4 Vegetable (e e ® R88

SB5 Bamboo Roll (8pcs) 1 % (8 8)
SB5.1 Tempura Prawn K B 2 B R98

SB5.2 Tempura Veg

K Bt 7 i % R88



98Ky

https://www.9sky.co.za

Gateway Theatre Of Shopping
Palm Blvd, Umhlanga Ridge, uMhlanga, 4321



