


TO START WITH

«/” Edamame with Sea Salt // 7.00€

Edamame atuou pe avBo aiatiou

«/7 Spicy Edamame // 8.00€

Chili / garlic / oyster sauce
Toih / ok6pdo / oyster sauce

Beef Tataki Soba Salad // 18.00€

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

fresh wasabi / honey citrus dressing

Mooxap! tataki / noodles and gayénupo / pavitdpia enoki / ¢pE€oko kpeupUdi / ponzu /
KaBoUPSIoUEVO POUVTOUKI / ppEoKo wasabi / odAitoa peAioU Kal Kitpou

Japanese Tuna Salad // 17.00€

Tuna tataki / beetroot / topinambur / wild broccoli / king oyster mushrooms /
baby carrot / miso goma / tosazu gel

Toévos tataki / naviddpl / aykivdpa lepoucainp / dypio unpdkolo /
Baoinouavitapa / baby kapoto / odrtoa pe taxivi / e tosazu

«/Z Salmon Sashimi Salad // 17.00€

Mix baby leaves / salmon sashimi / crispy lotus root / sesame / seaweed wakame /
cherry tomato / radish /namayasai dressing

Avdpikta baby UAa / cohopds sashimi / toins Aotol / couadur / pUKIa
wakame / vtopartivia / panavdki / dressing Aaxavikov

SIGNATURE DISHES

Beef Gyoza // 18.00€

Ossobuco / shiitake mushrooms / kimchi cabbage / corn / aged parmesan cream /
Fresh truffle

Ossobuc / pavitdpia shiitake / kimchi Adxavo / kahapnoki / Kpéua naralwpévns
napuedavas / ppeokia polpa

Dumplings // 17.00€

Shrimp and seabass / sabayon lemon Kosho / wild greens / bonito flakes / shrimp oil
rapida kar Aappdki / oditoa BoutUpou lemon Kosho / xdpta enoxns /

VIpades naiapiéas / Aadi yapisas

Langoustine // 28.00€

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

Wnth kapaBida Pe shiso / oditoa yapidas / kapdto pe cappdv /
gavitdpla shiitake / pUd atpou

Rock Shrimp Tempura // 20.00€
Shrimp tempura / tobiko yuzu / jalapeno mayo
Fapida tempura / tobiko yuzu / paylovéZa jalapeno

«7 Eggplant Miso // 15.00€

Honey Miso / roasted cashews / ginger / bonito flakes / herbs oil
Miso pehioU / kayahiopéva kdoious / tividep / vipddes narapisas / Asi HUpwSIKOV

Duck Croquette // 19.00€
Duck confit / sweet potato / kumquat marmalade / tonkatsu
Mdnia confit / yAukonatdra / papuehdda koupkoudt / tonkatsu

Ceviche // 19.00€

Shi drum marinated in passionfruit & mango / onion / salicornia / corn / shiso /
coriander / jalapeno / kinoa & crispy tapioka crackers

Mapivapiopévo Mulokdni o€ passionfruit kal pdvyko / kaAaunoékl / shiso / kdAiavépo /
jalapeno / kivéa & tpayavd kpdkep tanidokas

Kiladas’ Shrimp Crudo // 18.00€

Red shrimp marinated with kombu / chorizo Dramas / strawberry / spicy shrimp sauce /
Shiso / herbs oil

rapides koihados papivapiopéves og kombu / oaidur Apduas / oditoa priouylaunéoa/ shiso

Tuna Truffle Usuzukuri // 17.00€

Tuna/ smoked ponzu / fresh truffle / spinach / shimeji mushrooms / crispy buckwheat
Tovos / kanvioth ponzu / péokia polpa / anavdki / yavitdpia shimeji / payavéd
Ppayonupo

Aegean Tiradito // 17.00€

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

Mayidtiko / yapisa Koinadas / kanviotd xéN / axivos / ayyoUp! papivaplopévo o sake
oditoa npdaivou Toihl / aBokdvto / tpayavo eaydnupo

Crispy Tacos Tuna // 16.00€

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

cress salad

Taptdp tévou pe kimcehi / xeiponointa tdkos pe vopl / PpETKo KPEUUUSI / YOUAKAOAE /
OOAQTA HUPWSIKWV

Beef Tartar // 18.00€
American Black Angus / 24 month age Parmesan / jalapeno mayo / truffle sauce /
roast mini bao

Taptap Black Angus / 24 unvov naraiwpévn nappeddva / odrtoa Japamenio /
odAtoa tpoupas tpayavd mini bao
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YAKI

Gyuniku: American Black Angus / spring onion / chili garlic / sesame oil
Black Angus AugpIKns / GPETKO KPEUPUSI / TOiNI ok6pSoU / onoapénalo
// 7.00€ (per piece)

Yakitori: Chicken thigh / Padron pepper / NYX secret sauce
Kotdnouho pnouti / mingpid Padron / puotikh oditoa NYX
// 5.00€ (per piece)

Tsukune: lamp / Korean chili / yogurt marjoram / crispy shallot / miso eggplant sauce
Apvi/ Kopeduiko Toihi / yiaoUpt apwpatiopévo pe pavidoupdva / eoanot /

odAtoa miso peAItZavas

// 6.00€ (per piece)

Sake kushi: salmon / teriyaki / spring onion / sesame
YoNouods / teriyaki / @p€oko KpeuulUdl / couadpl
// 6.00€ (per piece)

‘ﬂ Asparagus kushi: nama yasai sauce / sesame / cress salad

Nama yasai cdAtoa / coucdpl / 6aAdTa HUPWSIKWVY
// 4.00€ (per piece)

ROBATA

Lamb Cutlets // 35.00€
Negi salsa with garlic / pickle cucumber / steam rice with furikake
Apvi kKap€ / odAoa HUPWSEIKWV Pe okdpdou / nikAa ayyouploU / pud atpou pe furikake

Pukka Salmon // 27.00€
Salmon / broccoli / sweet potato purée with kosho / sweet soy sauce
Wntds golopds / unpokoAo / MoupEs yAukonatdtas e kosho / yAukid odatoa odyias

Flap Steak Black Angus USA // 220gr 39.00€ - 4409r 79.00€

Flap steak Black Angus USA / fresh truffle / purée topinambur /

beef sauce / king oyster mushrooms / Sansho Japanese Pepper

Tahidra flap Black Angus Apepikhs / @péokia tpolpa / MoupEés

aykivapas lepoucahip / odAtoa péoxou / Baciiouavitapa / Sansho lanwviké ninépi

Seabream // 30.00€
Seabream / bok choy / parsnip purée / shiso tempura / ginger sauce
Toinoupa / bok choy / mnoupés nactivdki / shiso tempura / ows tdividep

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

SUSHI ROLLS

King Crab Avocado (8 pc) // 23.00€

King Crab in marinated kosho sauce / shiso / pickled carrot / cucumber / avocado / tobiko yuzu
BaoiAiké KaBoUpl papivapiopévo pe kosho / shiso / kapdto nikAa / ayyoupt /

apokdvto / auyd xeAISovoWapou Je yuzu

Ceviche roll // 18.00€
Hamachi / green chili / coriander / avocado / spring onion green kosho
Mayidtiko / npdaoivo ToIhl / kOAIavEpos / aBokAvto / PPEaKo KPEUPUSI / Mpdcoivo ToiA

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

Salmon tartar / guacamole / spicy lemon / fresh truffle
Taptdép coropoU / youakapoAe / spicy lemon / ppéakia tpoupa

Spicy Tuna (8 pc) // 17.00€
Tuna / kimchi / crispy onion / shiso / tobiko red / ponzu
Tévos / kimchi / tpayavo kpeppudl / shiso / auyd xeidovowapou / ponzu

Soft Shell Crab (5 pc) // 19.00€
Crab / avocado / cucumber / tobiko yuzu / kosho sauce
KaBouUp!1 / aBokdavto / ayyoUpl / auyd xehibovoyapou pe yuzu / odrtoa kosho

Sashimi Roll (5 pc) // 19.00€

Tuna/ salmon / shrimp / fresh wasabi / finger lime / avocado / daikon / green chili sauce
Tévos / colouds / yapida / ppéako wasabi / finger lime / aBokdvto / pépa /

odAtoa npdaoivou ToIA

Ebi Tuna (8 pc) // 18.00€

Tuna/ shrimp tempura / avocado / chives / jalapeno sauce / tobiko red
Tévos / yapida tempura / aBokdvio / oxolvonpaco / odatod Jalapeno/auyo
XeNISovOYapou

Unagi Dragon (8 pc) // 21.00€
Salmon / unagi / ikura / asparaqus / avocado / kosho / sansho
>0MNopos / x€N / auyd cohopoU / anapdyyia / apokdvto / kosho / sansho

/,ﬂ Tuna Toro Nigiri (2 pc) // 11.00€

Tuna / fresh truffle / pickled shiitake / sansho pepper / nikiri glace
Tovos / ppéokia pougpa / nikha pavitapiwy shiitake / mnépi sansho / aditoa nikiri

Sake Toro Nigiri (2 pc) // 10.00€
Miso honey / ginger / bubu arare / chives
Miso penioU / tdividep / tpayavo pud / oxolvonpaco

Hamachi Jalapeno Nigiri (2 pc) // 10.00€
Hamachi / jalapeno / lemon kosho / shiso butter / finger lime
Mayiduko / jalapeno / lemon kosho / BoUtupo shiso / finger lime

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

Vegetarian or vegan upon request

‘ﬂVegetarian or vegan upon request



