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Tsukemono

Appetizers

& Sides

Japanese Pickles 

Elements of earth and water
are tied together in this
cucumber and seaweed
harmony.

Our own home-made
pickles o�er a tangy crunch
between main-dish bites
and can serve as
a great side for any meal.

Nutri-tip: Seaweed is very high in fiber. It cleans 
your stomach and is known to help prevent cancer.

Beverages

Hot

Green Tea     

Tea               

Coffee          

Espresso      

Ginger Latte  

Ginger Tea    

Cold

Pepsi                

7-Up                  

Mirinda              

Mineral Water     

Green Iced Tea 

Iced Tea           

Orange Juice     



Manju
Chinese-style
Sweet Buns 

Our least Japanese item is the 
Manju. These scrumptious buns are 
�lled with either sweet bean paste 
or yam paste and are considered 
and adaptation from an originally 
Chinese recipe.

Nutri-tip: Manju contains no egg and no dairy 
products, making it an interestingly fat-free 
dessert.

Dessert

Misoshiru
Miso Soup 

This basic Japanese soup is
more sophisticated than it looks.
Balancing the subtle tastes of
the base ingredients can be easily
overshadowed by the saltiness of
the Miso paste, which we care
strictly not to do, in order to
provide you with the
characteristic cloudy texture
of the Miso Soup.

Nutri-tip: Miso Soup is full of important minerals 
and vitamins for the body.

Appetizers

& Sides



Ika Zushi
Stuffed Squid
Sushi 

We are proud to be one of the
very few (if not the only 
restaurant) that o�ers this 
rather unique sushi recipe. 
The squid is cooked in soy based
seasoning and then stu�ed
with a delicate tri-color sushi 
rice. Served with wasabi, 
pickled ginger and soy sauce.

Nutri-tip: Squid is naturally high in protein and low 
in fat.

Appetizers

& Sides

Taiyaki
Fish Shaped Waffle 

These �u�y, specially shaped 
wa�e-cakes are �lled with smooth 
sweet red bean paste. ‘Taiyaki’ 
literally means ‘cooked �sh’ and 
these sweets are very famous and 
popular in Japan.

Nutri-tip: Taiyaki contain no milk, butter or cream 
and are therefore practically fat-free.

Dessert



Daigakuimo
caramelized Sweet
Potato 

These sweet potato chunks are 
prepared in a very special way. They 
are partially fried and partially 
steamed, which gives them a crispy 
caramelized crust on the outside 
and a tender buttery center on the 
inside. The sesame seed sprinkle 
adds a whole other dimension to 
the �avor of the sweet potato.

Nutri-tip: Soba Noodles are made of buckwheat 
flour instead of regular flour, making an extremely 
healthy alternative to any other type of pasta.

DessertAppetizers

& Sides

Zaru Soba
Cold Soba Noodles 

The characteristic color and
texture of these noodles is 
best enjoyed cold, in a traditional 
Japanese Zaru basket. Along with 
a shredded seaweed garnish and 
a special savory dipping sauce, you
can pick up, dip in and slurp 
the Japanese way.

Nutri-tip: Because this dish is steamed and fried at 
the same time, it uses much less oil. Sweet potato 
is also lower in calories than regular white potato.



Zenzai
Sweet Red Bean
Soup 

The biggest part of true Japanese 
desserts and sweets is based on 
sweet red beans. These beans are 
quite rare to �nd outside of Japan 
and we have brought them all the 
way here for your enjoyment. This 
particular dish is made up of a 
simple sweet bean soup and some 
delightful Japanese rice cake.

Nutri-tip: Cabbage is known to be a digestive aid 
and also burns fat.

Donburi

Chicken
Katsu-don
Fried Chicken
Donburi

Bread crumb coating doesn’t
get crunchier than this.
A deep fried chicken 
breast accompanied by crispy 
shredded cabbage and 
a tantalizing Japanese-style 
barbecue sauce. This 
adaptation of a common 
recipe is still healthier than 
an average alternative.

Nutri-tip: Japanese red beans are very high in 
protein and fiber and are low in fat, which makes 
them a far healthier dessert option than any other.

Dessert



Tokyo Udon
Japanese Noodle
Soup 

Udon noodles are the thickest 
type of Japanese home-made 
noodles and have a very unique 
texture. The soup is based on a 
special Japanese broth and 
seasoned with soy sauce.
Chicken, green onion, soy boiled 
egg, wakame seaweed, carrot, 
Shiitake mushroom and �sh cake 
all come together to create a 
variety of colors and tastes over 
the noodles. Tokyo Udon is a real 
feast in a bowl.

Yakitori-don
Teriyaki Chicken
Donburi 

‘Yakitori’ is Japanese for ‘grilled 
chicken’ that is usually glazed 
with a sweet teriyaki sauce. 
The succulent chicken along 
with the sweet onions, make 
a strong-�avored topping that 
contrasts perfectly against 
the steamed rice bed.

Nutri-tip: Grilled chicken is a popular low-calorie 
option.

NoodlesDonburi

Nutri-tip: Japanese clear soup is full of essential 
vitamins. The toppings of Tokyo Udon are all either 
steamed or boiled, making them fat-free and nutritious.



Yaki Soba
Grilled Noodles
with Vegetables 

Stir-fried noodles originated in 
China. Carrot, onion and cabbage 
are grilled together on a Teppan-
style griddle and bound with a 
savory soy-based sauce. The 
Japanese made this dish their own 
by bu�ng up the garnish with 
bonito �akes, seaweed as well as 
pickled ginger strips and called it 
Yaki Soba.

Add chicken:  12.00 LE
Add beef:  20.00 LE

Nutri-tip: Tuna is very high protein  and extremely 
low in fat, making  Tekka-don one of the healthiest 
dishes on the menu.

Tekka-don
Seared Tuna
Donburi 

A specialty for sushi addicts.
Sesame seed coated tuna 
that is brie�y seared for a perfect
raw center. 
Tekka-don is traditionally just raw
sashimi tuna slices on steamed rice.
But we have  developed our very own
Japanese-style Nisçoise Salad by 
adding an elaborate garnish 
and a hard-boiled egg 
as well.
The zesty Ponzu sauce
serves as a great dip for 
the �sh.

DonburiNoodles

Nutri-tip: Japanese-style grilled noodles use 
considerably less oil than an average wok-fried 
noodle dish.



Una-don
Glazed Eel
Donburi 

The popular sweet yet smoky
�avor of Japanese char-grilled 
eel is best appreciated on a bed 
of steamed rice. The teriyaki 
drippings that seep into the rice
add a great depth to this 
simple dish.

Donburi

Katsudon
Fried Beef & Egg
Donburi 

This is by far the king of all rice 
bowls. A crunchy fried beef sirloin 
that is then simmered together with 
onion and egg in a subtle soy 
seasoning and topped o� with a 
fresh green garnish.
Katsudon is famous, popular and 
very special in Japan.

Nutri-tip: Although the beef is deep fried in this 
dish, we make sure it is well drained from all the 
excess oil before serving.

Donburi

Nutri-tip: In Japan, grilled eel is eaten on hot summer 
days for its stamina-boosting characteristics.



Oyakodon
Chicken & Egg
Donburi 

‘Oyako’ literally means ‘mother & 
child’. For this reason the chicken 
and the egg are simmered side by 
side in a subtle soy seasoning along 
with onions and chopped Japanese 
wild parsley. This unique combina-
tion creates a very �u�y and tasty 
topping for the rice underneath.

Donburi

Ten-don
Assorted Tempura
Donburi 

One of the pinnacles of Japanese 
cuisine is said to be Tempura. This 
deceivingly simple batter-and-fry 
technique is more sophisticated 
than it looks and was originally 
brought to Japan by Portuguese 
tradesmen centuries ago. Shrimp, 
eggplant, carrot, sweet potato and 
asparagus are all tasty options for a 
crispy Tempura. The special 
Tempura dipping sauce really 
enhances the taste of every 
ingredient.

Yasai Ten-don:
(Vegetarian option)
40.00 LE

Nutri-tip: Traditional tempura batter is very light 
and does not contain egg or any added fat.

Donburi

Nutri-tip: Oyakodon contains no added fat.



Takikomi
Gohan
Vegetable &
Mushroom Steamed
Rice 

This special way of steaming rice 
with all other ingredients mixed in, 
is very traditional in Japan and 
essentially includes chicken or �sh. 
Catering to our vegetarian custom-
ers we have developed our very 
own vegan Takikomi Gohan. The 
rice soaks up the mushroom broth 
along with the light soy seasoning 
to create a very rustic autumn dish.

Donburi

Gyu
Tataki-don
Seared Beef
Donburi 

Tataki-style seared beef tender-
loin with a special garnish, 
accompanied by a tangy Ponzu 
soy dip. If you don’t like your 
steak rare, because you are 
squeamish about the look of the 
red juices on your plate, then 
you need not worry about 
trying our Beef Tataki Donburi. 
Our seared meat goes through a 
lengthy preparation process to 
eliminate any traces of red meat 
liquid.

Nutri-tip: The tenderloin is without a doubt the 
leanest and healthiest cut of beef.

Donburi

Nutri-tip: Mushrooms and vegetables are full of 
essential nutrients and steamed rice is significantly 
lower in calories than any other type of cooked rice.



Takikomi
Gohan
Vegetable &
Mushroom Steamed
Rice 

This special way of steaming rice 
with all other ingredients mixed in, 
is very traditional in Japan and 
essentially includes chicken or �sh. 
Catering to our vegetarian custom-
ers we have developed our very 
own vegan Takikomi Gohan. The 
rice soaks up the mushroom broth 
along with the light soy seasoning 
to create a very rustic autumn dish.

Donburi

Gyu
Tataki-don
Seared Beef
Donburi 

Tataki-style seared beef tender-
loin with a special garnish, 
accompanied by a tangy Ponzu 
soy dip. If you don’t like your 
steak rare, because you are 
squeamish about the look of the 
red juices on your plate, then 
you need not worry about 
trying our Beef Tataki Donburi. 
Our seared meat goes through a 
lengthy preparation process to 
eliminate any traces of red meat 
liquid.

Nutri-tip: The tenderloin is without a doubt the 
leanest and healthiest cut of beef.

Donburi

Nutri-tip: Mushrooms and vegetables are full of 
essential nutrients and steamed rice is significantly 
lower in calories than any other type of cooked rice.



Oyakodon
Chicken & Egg
Donburi 

‘Oyako’ literally means ‘mother & 
child’. For this reason the chicken 
and the egg are simmered side by 
side in a subtle soy seasoning along 
with onions and chopped Japanese 
wild parsley. This unique combina-
tion creates a very �u�y and tasty 
topping for the rice underneath.

Donburi

Ten-don
Assorted Tempura
Donburi 

One of the pinnacles of Japanese 
cuisine is said to be Tempura. This 
deceivingly simple batter-and-fry 
technique is more sophisticated 
than it looks and was originally 
brought to Japan by Portuguese 
tradesmen centuries ago. Shrimp, 
eggplant, carrot, sweet potato and 
asparagus are all tasty options for a 
crispy Tempura. The special 
Tempura dipping sauce really 
enhances the taste of every 
ingredient.

Yasai Ten-don:
(Vegetarian option)
40.00 LE

Nutri-tip: Traditional tempura batter is very light 
and does not contain egg or any added fat.

Donburi

Nutri-tip: Oyakodon contains no added fat.



Una-don
Glazed Eel
Donburi 

The popular sweet yet smoky
�avor of Japanese char-grilled 
eel is best appreciated on a bed 
of steamed rice. The teriyaki 
drippings that seep into the rice
add a great depth to this 
simple dish.

Donburi

Katsudon
Fried Beef & Egg
Donburi 

This is by far the king of all rice 
bowls. A crunchy fried beef sirloin 
that is then simmered together with 
onion and egg in a subtle soy 
seasoning and topped o� with a 
fresh green garnish.
Katsudon is famous, popular and 
very special in Japan.

Nutri-tip: Although the beef is deep fried in this 
dish, we make sure it is well drained from all the 
excess oil before serving.

Donburi

Nutri-tip: In Japan, grilled eel is eaten on hot summer 
days for its stamina-boosting characteristics.



Yaki Soba
Grilled Noodles
with Vegetables 

Stir-fried noodles originated in 
China. Carrot, onion and cabbage 
are grilled together on a Teppan-
style griddle and bound with a 
savory soy-based sauce. The 
Japanese made this dish their own 
by bu�ng up the garnish with 
bonito �akes, seaweed as well as 
pickled ginger strips and called it 
Yaki Soba.

Add chicken:  12.00 LE
Add beef:  20.00 LE

Nutri-tip: Tuna is very high protein  and extremely 
low in fat, making  Tekka-don one of the healthiest 
dishes on the menu.

Tekka-don
Seared Tuna
Donburi 

A specialty for sushi addicts.
Sesame seed coated tuna 
that is brie�y seared for a perfect
raw center. 
Tekka-don is traditionally just raw
sashimi tuna slices on steamed rice.
But we have  developed our very own
Japanese-style Nisçoise Salad by 
adding an elaborate garnish 
and a hard-boiled egg 
as well.
The zesty Ponzu sauce
serves as a great dip for 
the �sh.

DonburiNoodles

Nutri-tip: Japanese-style grilled noodles use 
considerably less oil than an average wok-fried 
noodle dish.



Tokyo Udon
Japanese Noodle
Soup 

Udon noodles are the thickest 
type of Japanese home-made 
noodles and have a very unique 
texture. The soup is based on a 
special Japanese broth and 
seasoned with soy sauce.
Chicken, green onion, soy boiled 
egg, wakame seaweed, carrot, 
Shiitake mushroom and �sh cake 
all come together to create a 
variety of colors and tastes over 
the noodles. Tokyo Udon is a real 
feast in a bowl.

Yakitori-don
Teriyaki Chicken
Donburi 

‘Yakitori’ is Japanese for ‘grilled 
chicken’ that is usually glazed 
with a sweet teriyaki sauce. 
The succulent chicken along 
with the sweet onions, make 
a strong-�avored topping that 
contrasts perfectly against 
the steamed rice bed.

Nutri-tip: Grilled chicken is a popular low-calorie 
option.

NoodlesDonburi

Nutri-tip: Japanese clear soup is full of essential 
vitamins. The toppings of Tokyo Udon are all either 
steamed or boiled, making them fat-free and nutritious.



Zenzai
Sweet Red Bean
Soup 

The biggest part of true Japanese 
desserts and sweets is based on 
sweet red beans. These beans are 
quite rare to �nd outside of Japan 
and we have brought them all the 
way here for your enjoyment. This 
particular dish is made up of a 
simple sweet bean soup and some 
delightful Japanese rice cake.

Nutri-tip: Cabbage is known to be a digestive aid 
and also burns fat.

Donburi

Chicken
Katsu-don
Fried Chicken
Donburi

Bread crumb coating doesn’t
get crunchier than this.
A deep fried chicken 
breast accompanied by crispy 
shredded cabbage and 
a tantalizing Japanese-style 
barbecue sauce. This 
adaptation of a common 
recipe is still healthier than 
an average alternative.

Nutri-tip: Japanese red beans are very high in 
protein and fiber and are low in fat, which makes 
them a far healthier dessert option than any other.

Dessert



Daigakuimo
caramelized Sweet
Potato 

These sweet potato chunks are 
prepared in a very special way. They 
are partially fried and partially 
steamed, which gives them a crispy 
caramelized crust on the outside 
and a tender buttery center on the 
inside. The sesame seed sprinkle 
adds a whole other dimension to 
the �avor of the sweet potato.

Nutri-tip: Soba Noodles are made of buckwheat 
flour instead of regular flour, making an extremely 
healthy alternative to any other type of pasta.

DessertAppetizers

& Sides

Zaru Soba
Cold Soba Noodles 

The characteristic color and
texture of these noodles is 
best enjoyed cold, in a traditional 
Japanese Zaru basket. Along with 
a shredded seaweed garnish and 
a special savory dipping sauce, you
can pick up, dip in and slurp 
the Japanese way.

Nutri-tip: Because this dish is steamed and fried at 
the same time, it uses much less oil. Sweet potato 
is also lower in calories than regular white potato.



Ika Zushi
Stuffed Squid
Sushi 

We are proud to be one of the
very few (if not the only 
restaurant) that o�ers this 
rather unique sushi recipe. 
The squid is cooked in soy based
seasoning and then stu�ed
with a delicate tri-color sushi 
rice. Served with wasabi, 
pickled ginger and soy sauce.

Nutri-tip: Squid is naturally high in protein and low 
in fat.

Appetizers

& Sides

Taiyaki
Fish Shaped Waffle 

These �u�y, specially shaped 
wa�e-cakes are �lled with smooth 
sweet red bean paste. ‘Taiyaki’ 
literally means ‘cooked �sh’ and 
these sweets are very famous and 
popular in Japan.

Nutri-tip: Taiyaki contain no milk, butter or cream 
and are therefore practically fat-free.

Dessert



Manju
Chinese-style
Sweet Buns 

Our least Japanese item is the 
Manju. These scrumptious buns are 
�lled with either sweet bean paste 
or yam paste and are considered 
and adaptation from an originally 
Chinese recipe.

Nutri-tip: Manju contains no egg and no dairy 
products, making it an interestingly fat-free 
dessert.

Dessert

Misoshiru
Miso Soup 

This basic Japanese soup is
more sophisticated than it looks.
Balancing the subtle tastes of
the base ingredients can be easily
overshadowed by the saltiness of
the Miso paste, which we care
strictly not to do, in order to
provide you with the
characteristic cloudy texture
of the Miso Soup.

Nutri-tip: Miso Soup is full of important minerals 
and vitamins for the body.

Appetizers

& Sides



Tsukemono

Appetizers

& Sides

Japanese Pickles 

Elements of earth and water
are tied together in this
cucumber and seaweed
harmony.

Our own home-made
pickles o�er a tangy crunch
between main-dish bites
and can serve as
a great side for any meal.

Nutri-tip: Seaweed is very high in fiber. It cleans 
your stomach and is known to help prevent cancer.

Beverages

Hot

Green Tea     

Tea               

Coffee          

Espresso      

Ginger Latte  

Ginger Tea    

Cold

Pepsi                

7-Up                  

Mirinda              

Mineral Water     

Green Iced Tea 

Iced Tea           

Orange Juice     



Menu

Address: 2, Shams el Din el Dahaby Str.,
Phone:+20111-DONBURI (+20111-3662874)

Email: info@donburiegypt.com

www.donburiegypt.com


