APPETIZER

KAKI DAIKON AMAZU
PERSIMMON & RADISH MARINADE VINECAR SWEETENED

MACURO TARTARE
TUNA TARTARE

ATSUACGE TORISOBORO
AGEDASHI TOFU SWEET CHICKEN POWDER SAUCE

CHIRASHI ZUSHI HORS D'OEUVRE
SMALL CHIRASHI SUSHI

OKURUMAEBI AMAZU SAUCE
GIANT PRAWN NO.O WITH SWEET SOUR SAUCE

KAKI ISOYAKI
GRILLED OYSTER (4pcs)

SOUP & SALADS
MISOSHIRU
MISO SOUP TOFU & WAKAME

CHUKA WAKAME
MARINANDE SEAWEED

HIJIKI SALAD
BLACK SEAWEED SALAD

EDAMAME
SALTED SOYBEANS

TAKOSU SALAD
OCTOPUS MIX LETTUCE SALAD

SALMON SALAD
SALMON MIX LETTUCE SALAD

ROBATA SEAFOOD
HOTATEGAI MISO HOBAYAKI
SCALLOPS MISO HOUBA YAKI

SALMON TERIYAKI
GRILLED SALMON TERIYAKI

HAMACHI GOMAMISO
YELLOWTAIL SESAME MISO SAUCE

UNACGI KABAYAKI YANACAWA
KABAYAKI EEL YANACAWA

GINDARA SAIKYOYAKI
BLACK COD MARINADE "SAIKYO MISO"

LOBSTER (1/2) HOURENNSOU MISODENNGAKU
LOBSTER SPINACH MISO

COMPLETE YOUR ROBATA DISH WITH A MISO SOUP AND A CUP OF RICE FOR €5,00
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OUR MENU IS SUBECT TO CHANGE BASED ON THE AVAILABILITY OF INCREDIENTS

€ 450

€750

€ 850

€10,00

€ 14,00

€ 1500

€ 4,00

€ 4,00

€ 4,00

€ 450

€ 850

€750

€ 1950

€ 17,50

€ 24,00

€ 24,00

€ 24,00

€ 28,00



ROBATA MEAT
WAKADORI MOMONIKU NIN NIKU SYOYyU
CHICKEN LEG CARLIC SOYA SAUCE

KAMO HOUBAYAKI
ROAST DUCK "MISO" PASTE HOBA LEAF

IBERICO BUTA SYOUGA BUTTER
IBERICO PORK GINGER BUTTER

KOHITSUJI NIN NIKU BUTTER SYOYyU
LAMB CUTLETS GARLIC BUTTER

ANCUS GYU HIRE STEAK
ANGUS BEEF TOURNEDOS

ANGUS GYU SIRLOIN STEAK
ANGUS BEEF SIRLOIN STEAK

WAGYU BEEF HIRE STEAK
WAGYU BEEF TOURNEDOS (130CR)

COMPLETE YOUR ROBATA DISH WITH A MISO SOUP AND A CUP OF RICE FOR €5,00

SIDE DISHES
TEBASAKI
CHICKEN WING YAKITORI (2 pcs)

NECIMA YAKITORI
CHICKEN LEG YAKITORI (2 pcs)

EBI TEMPURA
PRAWN TEMPURA (3pcs)

SATSUMAIMO
SWEET POTATO

KABOCYA
PUMPKIN

ASPARAGUS MUSHI YAKI
ASPARAGUS STEAM BAKE

MIX MUSHROOM
MIXED MUSHROOM FOIL STEAM

TORI KAMAMESH
IRON POT CHICKEN RICE

SAKE KAMAMESHI
IRON POT SALMON RICE

GOHAN
CUP OF RICE
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OUR MENU IS SUBECT TO CHANGE BASED ON THE AVAILABILITY OF INCREDIENTS

€ 16,00

€ 18,00

€ 2100

€ 2300

€ 26,00

€ 2300

€ 4500

€ 4,00

€ 8,00

€ 950

€ 4,00

€ 4,00

€700

€ 850

€ 6,50

€ 650

€ 3,00



SASHIMI
SASHIMI MORIAWW ASE
SIX KIND OF SASHIMI (CHEF CHOICE) spcs

SASHIMI MORIAW ASE
THREE KIND SASHIMI (SALMON, TUNA, CHEF CHOICE) ¢ pcs

TUNA & SALMON SASHIMI
TUNA & SALMON SASHIMI 18 pcs

LOBSTER SASHIMI

WHOLE LOBSTER SASHIMI, CLAMS AND HEAD PREPARED ON THE ROBATA GRILL

HANDROLLS

SALMON SKIN
SALMON SKIN HANDROLL

CALIFORNIA
CRAB & AVOCADO HANDROLL

EBI TEMPURA
PRAWN TEMPURA HANDROLL

SALMON AVOCADO
SALMON & AVOCADO HANDROLL

UNACI
EEL HANDROLL

MAKI SUSHI ROLLS
TEKKA
TUNA (8PSC)

KAPPA
CUCUMBER (8PSC)

CALIFORNIA
CRAB & AVOCADO (5PSC)

EBI TEMPURA
PRAWN TEMPURA & AVOCADO (5PSC)

SALMON AVOCADO
SALMON & AVOCADO 5(PSC)

SPICY TUNA
SPICED TUNA (5PSC)

UNACI
EEL (5PSC)

WAGYU SOBOROMAKI
MARINADE WAGYU BEEF (5PSC)
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OUR MENU IS SUBECT TO CHANGE BASED ON THE AVAILABILITY OF INGREDIENTS

€ 28,00

€ 1500

€ 27,00

€ 7500

€ 6,50

€750

€750

€750

€ 8,00

€ 450

€ 350

€750

€ 8,00

€750

€750

€750

€750



SUSHI

SUSHI MORIAW ASE
ASSORTED SUSHI (CHEF CHOICE)

TUNA & SALMON MORIAW ASE
ASSORTED TUNA & SALMON SUSHI

NIGIRI SUSHI
MAGURO
TUNA

TORO
FATTY TUNA

SAKE
SALMON

HAMACH
YELLOWTAIL

SABA
MACKEREL

IKA
SQUID

TAKO
OCTOPUS

IKURA
SALMON ROE

UNI
SEA URCHIN

AMAEB
SWEET SHRIMP

UNAGI
EEL

EBI
PRAWN

TAMAGCO
ECG

LANGOUSTINE

HOTATEGAI
SCALLOP
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OUR MENU IS SUBECT TO CHANGE BASED ON THE AVAILABILITY OF INGREDIENTS

€ 28,00

€ 27,00

€ 350

€ 500

€ 350

€ 4,00

€ 3,00

€ 3,00

€ 300

€ 4,00

€ 5,00

€ 350

€ 450

€ 3,00

€ 250

€ 7,00

€ 350



