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TO START WITH
«/”Z Edamame with Sea Salt // 6.00€
Edamame atpou pe avBé aratiou

«/7 Spicy Edamame // 7.00€
Chili / garlic / oyster sauce
Toihl / ok6pdo / oyster sauce

Maguro Soba Salad // 18.00€

Tuna tataki / soba noodles / enoki / spring onions / toasted hazelnut / ponzu /

fresh wasabi / honey citrus dressing

Tovos tataki / noodles ané gpayoénupo / pavitdpia enoki / ppEoKo kKpeUUUsI / ponzu /
KaBoupSIiopévo pouvtoUki / Ppéoko wasabi / adAtoa penioU Kai Kitpou

«/Z Japanese Trout Salad // 15.00€
Fire-cooked trout / beetroot / topinambur / wild broccoli / king oyster mushrooms /
baby carrot / miso goma / tosazu gel
Méotpopa kayariopévn / naviZdpl / aykivapa lepoucaiip / dypio unpokoio /
Baoihopavitapa / baby kapoto / cdrtoa ue taxivi / (ené tosazu

«/7 Salmon Sashimi Salad // 17.00€
Mizuna / salmon / sesame / seaweed wakame / cherry tomato / radish /
namayasai dressing
Yahdta Mizuna / oolopds / couadur / pUkia wakame / viopativia /
panavdki / dressing Aaxavikov

SIGNATURE DISHES

Beef Gyoza // 17.00€
Kimchi / shiitake mushrooms / Japanese cabbage / corn/ aged parmesan cream /
summer truffle

Mooxdpi / pavitdpia shiitake / lanwvikd Adxavo / KaAaunoki / kpépa naaaiwpévns
nappeldvas / kahokaipivh polpa

Dumplings // 16.00€

Shrimp and seabass / sabayon lemon Kosho / wild greens / bonito flakes / herbs oil
Fapida kar AaBpdki / cditoa BoutUpou lemon Kosho / otapvaykdd /

VIQASdes naiapisas / AadI HUPWSIKWOV

Langoustine // 28.00€

Grilled Langoustine with shiso / shrimp bisque / saffron carrot /
shiitake mushrooms / steamed rice

Wnth KOKKIVN kKapaBida ye shiso / cdhtoa yapidas / kapoto Ye oappdv /
pavitdpia shiitake / pUd atpol

Rock Shrimp Tempura // 20.00€
Shrimp tempura / tobiko yuzu / jalapeno mayo
rapida tempura / tobiko yuzu / yaylovéZa jalapeno

«7 Eggplant Miso // 15.00€
Honey Miso / roasted cashews / ginger / bonito flakes / herbs oil
Miso peNioU / kayaliopéva kaolous / tgividep / vipAdes narapidas / Aasi HUpwWSIKwV

Duck Croquette // 19.00€
Duck confit / sweet potato / kumquat marmalade / tonkatsu
Mania confit / yAukonatdta / papuerdda Koupkoudrt / tonkatsu
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Ceviche // 19.00€

Shi drum marinated in passionfruit & mango / onion / salicornia / corn / shiso /
coriander / jalapeno / crispy lotus root

Mapivapiopévo Muhokdni g passionfruit kal pdvyko / kahapndki / shiso / kOAavépo /
jalapeno / tpayavn piZa AwtoU

Kiladas’ Shrimp Crudo // 18.00€

Leche de tiger / chorizo Dramas / vinaigrette strawberry / cracker shrimp / herbs oil
rana Tivpn / toopibo Apduas / apwpatiopévo EUsI ppdoulas / Kpdkep yapiéas / Adsi
HUPWOEIKWV

Tuna Truffle Usuzukuri // 17.00€

Tuna/ smoked ponzu / fresh summer truffle / spinach / shimeji mushrooms / crispy buckwheat
Tévos / KanvioTth ponzu / PETKIa Kaokaipivih tpolpa / anavdki / pavitdpia shimeji /
payavé payonupo

Aegean Tiradito // 17.00€

Hamachi / Kiladas’ shrimp / mackerel / sea urchin / cucumber marinated in sake /
green chili sauce / avocado / crispy buckwheat

Mayidtiko / yapisa Koinddas / okoupnpi / axivés / ayyoupl Hapivapiopévo o€ sake /
odAtoa npdaoivou toiil / aBokdvto / tpayavd paydnupo

Crispy Tacos Tuna // 15.00€

Tuna tartar with kimchi / nori flavored handmade tacos / spring onion / guacamole /

cress salad

Taptdp tévou e kimchi / xeiponointa Tdkos Je vop! / pPEOKO KPEUUUSI / YOUAKAUOAE /
OaAATA HUPWSIKWV

Beef Tartar // 18.00€

American Black Angus / potato terrine with miso / shiitake pickle ponzu /

truffle sauce / espuma dashi

Black Angus Apepikns / tepiva natdras pe miso / nikAa yavitapiou shiitake ponzu /
odhtoa tpoupas / espuma dashi

Sliders Tuna // 20.00€
Tuna Tartar / emulsion tarama / pickled cucumber / crispy shallot / guacamole / shiso
Tévos taptdp / kpéua tapapd / ayyoUpl nikAa / tpayavd e0aloT / youakapoAe / shiso

YAKI

Gyuniku: American Black Angus / spring onion / chili garlic / sesame oil
Black Angus ApEPIKNS / PPETKO KPEUUUSI / TOIN 0kOPSOU / GNoApéNaIo
// 7.00€ (per piece)

Yakitori: Chicken thigh / Padron pepper / NYX secret sauce
Koténoulo punoutt / ningpid Padron / puotikh oditoa NYX
// 4.00€ (per piece)

Tsukune: lamp / Korean chili / yogurt marjoram / shallot / miso eggplant sauce
Apvi/ Kopedtiko toihl / yiaoUpTl apwuatiohévo he gaviZoupdva / e0alot /
odAtoa miso peNTZavas

// 5.00€ (per piece)

Sake kushi: salmon / teriyaki / spring onion / sesame
>oMouds / teriyaki / pp€oko kpePUUSI / couadpl
// 6.00€ (per piece)

«/Z Asparagus no kushi: nama yasai sauce / sesame / cress salad

Nama yasai caAtoa / ooucdpl / 6ardta HUPwWSIKWOV
// 4.00€ (per piece) ceam £

ROBATA

Flap Steak Black Angus USA // 220g9r 39.00€ - 440gr 79.00€
Flap steak Black Angus USA / fresh summer truffle / purée topinambur /
beef sauce / king oyster mushrooms / Sansho Japanese Pepper

MnpiZoha flap Black Angus Apepikns / @PETKIa KAAoKaIpIvi TpoUpa / MOUPES
aykivapas lepoucaiiy / caitoa péoxou / Bacihopavitapa / Sansho lanwvikd ninep!

Lamb Cutlets // 35.00€
Negi salsa with wild garlic / pickle cucumber / steam rice with furikake
Apvi kap€ / odhoa dyplou ok6pdou / nikAa ayyouploU / pud atpou pe furikake

Pukka Salmon // 27.00€
Salmon / broccoli / sweet potato purée with kosho / spicy lemon
Wntds ooropds / unpdkoho / noupés yAukonatdras pe kosho / spicy lemon

Seabream // 30.00€
Seabream / bok choy / parsnip purée / shiso tempura / ginger sauce
ToinoUpa / bok choy / noupés nactivéki / shiso tempura / ows tdiviZep

Yaki Poussin // 25.00€
Grilled chicken with wafu sauce / roasted corn / Shishito peppers
KoténouAo pe oditoa wafu / yntd kahaundki / Shishito ninepiés

SUSHI ROLLS

Soft Shell Crab (5 pc) // 19.00€
Crab / avocado / cucumber / tobiko yuzu / kosho sauce
KaBouUpi / apokdvto / ayyoUpl / auyd xeNiSovowapou Pe yuzu / odrtoa kosho

King Crab Avocado (8 pc) // 23.00€

King Crab in marinated kosho sauce / shiso / pickled carrot / cucumber / avocado / tobiko yuzu
BaoiAiké KaBoUpl yapivapiopévo e kosho / shiso / kapoto nikAa / ayyoupi / apokdvto /
auyd xeAIsovoyapou Pe yuzu

«/Z Crispy Salmon Tartar (5 pc) // 16.00€

Salmon tartar / guacamole / spicy lemon / fresh summer truffle
Taptdp cohopoU / youakapdAe / spicy lemon / ppEoKia KaAOKaIpIvVA TpoU(pa

Spicy Tuna (8 pc) // 17.00€
Tuna / kimchi / crispy onion / shiso / tobiko red / ponzu
Tévos / kimchi / tpayavd kpeppudi / shiso / auyd xehiSovoyapou / ponzu

Sashimi Roll (5 pc) // 16.00€
Tuna / salmon / shrimp / fresh wasabi / finger lime / avocado / daikon / chives
Tévos / colouds / yapida / ppéoko wasabi / finger lime / aBokdvto / péBa/ axoivonpaco

Ebi Tuna (8 pc) // 18.00€

Tuna/ shrimp tempura / avocado / chives / jalapeno sauce / tobiko red
Tévos / yapida tempura / aBokdvto / oxoivonpaco / odatoda jalapeno / auyd
XENISOVOYapPOU

Unagi Dragon (8 pc) // 21.00€
Salmon / unagi/ ikura / asparagus / avocado / kosho / sansho
Zohopos / xéN / auyd oohopou / onapdyyia / apokdvto / kosho / sansho

«/ Tuna Toro Nigiri (2 pc) // 11.00€

Tuna / fresh truffle / pickled shiitake / sansho pepper / nikiri glace
Tévos / ppéokia tpolpa / nikAa pavitapiwy shiitake / ninépi sansho / oditoa nikiri

Sake Toro Nigiri (2 pc) // 10.00€
Miso honey / ginger / bubu arare / chives
Miso penioU / tgiviZep / tpayavd pudl / oxolvonpaco

Hamachi Jalapeno Nigiri (2 pc) // 9.00€
Hamachi / jalapeno / lemon kosho / shiso butter / finger lime
Mayidtiko / jalapeno / lemon kosho / BoUtupo shiso / finger lime

Creamy Seabass Nigiri (2 pc) // 9.00€
Charred seabass / chives / spicy mayo
Kayahiouévo AaBpdki / oxolvérnpaco / nikAviikn payiovéla

JVeqetarian or vegan upon request



