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ALLERGENS
1. Celery 2. Gluten 3. Crustacean 4.Eggs 5.Fish 6.Lupin 7.Milk and Dairy
8.Mollusc 9.Mustard 10. Nuts 11.Peanuts 12. Sesame 13. Soya 14. Sulphur Dioxide

Please note that most of our creations contain ingredients which may cause allergies (nuts, gluten, etc).
Our staff and Management are at your disposal should you require any clarification as to the products
used for the preparation of our menu.

All prices are in Euro and include VAT
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MAKI ROLLS (8PCS)

CALIFORNIA CRAB #**%¢>1 25
Crab, Avocado, Mango, Cucumber, Mayonnaise, Tobiko

PRAWN TEMPURA #3721 23
Nobashi, Prawns, Togarashi Chilli, Spicy mayonnaise,

Tempura flakes

CRISPY DUCK #*'21¥ 22
Hoi Sin, sesame seeds, Mango

EBI CALIFORNIA *34>61213) 20
Prawn, avocado, Japanese mayonnaise, Tobiko

TEMPURA SALMON ?**5¢71213) 20
Prawn, Salmon, Philadelphia, lkura caviar

SALMON (2.3,4,5,6,7.12,13) 20
Salmon, Philadelphia, cucumber

ASPARAGUS CRUNCHY SALMON ?3#5¢1213 25
Asparagus, Salmon, Chilly mayonnaise, lkura caviar

Tempura flakes

DRAGON UNAG] 34561213 20
Cucumber, Prawns, Unagi

WAGYU #'*" 35
Foie gras, wagyu, cucumber, green apple

FUTOMAKI (6PCS)

TEMPURA #3#%¢1219 20
Prawn, cucumber, avocado

HOT ROLL #3#%¢1213 20
Salmon, avocado, chilly mayonnaise

YASA] #4121 16
Lollo rosso, Daikon, Avocado, bell pepper, mango

SASHIMI (5PCS)

SUZUKI 7 16
MAGURO ®"" 18
SAKE 7" 16
HAMACHI *" 25
HOTATEGAI ©*%" 25
EBI *7' 18
SALMON GREEN CHILLY %" 25
SEABASS TRUFFLE 7" 25




NIGIRI (3PCS)

MAGURO 4591213 -
Tuna

EBI (2.3.9.12,13) 20
Prawns

UNAGI 2571213 y
Eel

SUZUK] #571213 .
Seabass

SAKE #%7121) .
Torched salmon

HOTATEGA| 2591213 .
Scallops

HAMACHI (2.59.12,13) N
Prawn

SALMON BELLY #*>7'%'® 5
Salmon

FOIE GRAS (2.5.9.12,13) .
Foie gras

WAGYU #719 N
Wagyu

ALL PRICES ARE IN EURO AND INCLUDE VAT BOnSHl




SALADS

GRAB (3.4,7.10,12,13) 28

Baby gems, King Crab, coriander pesto

BABY VEGETABLES *'*'" 5

Baby leaves, Miso, sesame, Root Vegetables

DUCK WITH VERMICELLI """ o5
Greens, cucumbers, Beans sauce

BUCKWHEAT NOODLES *'#'*' 5
Pan-fried mushrooms, Edamame Beans, Teriyaki

KAISO #2114 30
Green and red wakame, dried seaweed, sea grapes

APPETIZERS

BABY SQUID ***” 20
Citrus Aioli

BABY VEGETABLES TEMPURA **'? 16

Tentsuyu sauce

NOBASHI TEMPURA **'? 18

Prawns, Tenfsuyu sauce

GYOIZA PORK **'" 16
Pork, Gyoza sauce

GYOZA SHRIMP **"? 16
Shrimp, Gyoza sauce

SPICY SCALLOP “#'>13 e
Chili, Coriander, Lime
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SOUPS

MISO P12 12
Kombu stock, Sake, Wakame, Tofu

TOM YUM 812 15
Salmon, prawns, squid, scallops, vegetables

SUIMONO **#"? 18
Salmon, prawns, squid, scallops, wakame

TEPPANYAKI

BEEF

*Rib eye steak, ltame / Butter soya ™" 48
*Black Angus tenderloin 7" 42
*Wagyu, Butter soya 76
CHICKEN

Chicken fillet, Teriyaki > ™" 28
* Chicken Thigh’ 28
LAMB

eLamb loin, Apple sauce " '*? 36
DUCK

Duck fillet, Teriyaki with sesame seeds > '*'* ™ 36
PORK

«Pork tenderloin, Apple sauce '*** " 32
FISH & SEAFOOD

*Salmon, Teriyozki, sesame seeds, 39,
Onion leaves > ™™

«Seabass, White wine sauce with lemon *7 " 35
«Tuna, Teriyaki sauce *'*'*? 32
«Prawns, White wine sauce > ">’ 28
«Scallops, White wine lemon soy sauce *'* '™’ 42

ALL TEPPANYAKI DISHES ARE ACCOMPANIED BY:

Egg Fried Rice “™**'* / Stir Fry Vegetables & Bok Choy "** '™

VEGAN

13,2,12, 14

*Uddon noddles with vegetables & tofu
*Soba noodles with vegetables & tofu “*'*

16
16

ALL PRICES ARE IN EURO AND INCLUDE VAT BonSHl
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DESSERTS

CHOCOLATE GINGER LAVA CAKE,
MATCHA ICE CREAM >#7:1012

COCONUT TAPIOCA WITH MIXED BERRIES,
PASSION FRUIT SORBET **"'%'?

EXOTIC FRUIT CAKE, ROSE JELLY (2.4.7,1012)

SUNTORY COFFEE CAPPUCCINO %7012

MACHA CHEESECAKE BRULLE,
PASSION FRUIT CONFIT /1%

SELECTION OF MOCHI “"°'®
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