
WEEKEND MENU

DESSERT

TRUFFLED or SPICY EDAMAME
Soybeans with sea salt flakes  8-11

FRIED PRAWNS (3u)

TORY YASAI GYOZA
filled with chicken and vegetables (grilled or fried option) 1-2-3-4-7-8-11

YAKIMESHI OF THE DAY
Ask us for today’s yakimeshi 4-8

STARTER + ROLL + HOT DISH + DESSERT + DRINK

STARTER

26.90€

WAKAME
Wakame seaweed with sesame and peanut sauce 3-8-11-12

TAKO YAKI (4u)
Wheat dough filled with octopus, ginger and seaweed, topped with katsuobushi, teriyaki sauce and Japanese
mayo 3-4-6-13

YAKISOBA OF THE DAY
Ask us for today’s yakisoba 3-8-11

ROLL

TARU TARU
Tempura avocado roll topped with spicy salmon tartare, sesame seeds and teriyaki sauce
1-3-8-11

BUTTERFISH ROLL
Tempura avocado roll topped with flame-seared butterfish, truffle pâté topping, fried garlic and teriyaki
sauce 1-3-8

FUJI FOIE
Avocado roll topped with flame-seared salmon and foie (gluten-free), sweet soy sauce (gluten-free), Maldon
salt and ito togarashi 1-8

BLACK ROLL
Avocado roll topped with flame-seared tuna, caramelized onion (gluten-free), katsuobushi and gluten-free
soy sauce 1-8

HOT DISH

KARAAGE POKE
Rice base with karaage chicken, corn, avocado, tomato, edamame, crispy onion topping and sesame seeds,
with Japanese mayo and teriyaki sauce 3-4-6-13

TERIYAKI SIRLOIN
Grilled sirloin served with sautéed vegetables and teriyaki sauce 5-8

Ask us about today’s dessert selection.

ADD A MINI GIN & TONIC / RUM +4€

3-7

1. FISH 2. LACTOSE 3. GLUTEN 4. EGG 5. SULFITES 6. MOLLUSKS

7. CRUSTACEANS 8. SOY 9. MUSTARD 12. NUTS11. SESAME10. CELERY

SUPPLEMENT +6€


