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[IES
[cOoLD] [ WARM ]
DAILY CUTS [ &pcs] 19.5 EDAMAME ee 55
bluefin tuna sashimi. akami. toro
BLUE SHELL [2pcs] 12
CARPACCIO 11.5 crispy soft shell crab. chili. garlic. lime
torched salmon carpaccio.
chili ponzu. furikake. sesame TIGER TEMPURA (srcs) 13
crispy black tiger prawn tempura. yuzu wasabi mayo
CRUDO [ 6pcs) 11.5
aburi scallops. orange. ikura. yuzu dashi SALMON CRUNCH tepcs] 5
crispy salmon skin. salmon. dill. sesame. teriyaki glaze
TARTARE [ 3Pcs ] 13.5
tartare bites. crispy nori. KARATE TORI ( spes 8.5
hamachi. yuzu. shiso. crispy japanese fried chicken. sesame.
scallop. lemon aioli. tobiko. scallion. spicy dip
salmon. avocado. ikura
HOT WINGS [ 6pcs ) 9.5
TOKYO RAW [3pcs] 115 chicken wing. togarashi. soy sesame glaze
beef tartare. shokupan.
miso truffle aioli. kimchi sauce CRISPY ZEN *e 125
vegetable tempura. asparagus. lotus root. enoki.
shiitake. sweet potato. tentsuyu dip
[SOuP] [SALAD ]
KINOKO MISO oo 6 WAKAME oo 8
tofu. enoki. shiitake. wakame. spring onion marinated seaweed. wild herbs.
sesame. cucumber. daikon
SAKE MISO 7.5
salmon. wakame. spring onion JAGAIMO SARADA QEE- Y/
japanese potato salad. ramen egg. cucumber.
red onion. miso mayo
TAKO SARADA 12
octopus salad. wild herbs. avocado. cherry tomatoes.
orange. red onion. cashew. sesame dressing
MAINS
IR
DORADE KASAI 18 DON HIT 20
sea bream. yuzu ginger sauce. bluefin tuna tataki. prawn tempura. sushi rice. enoki.
enoki. shimeji. kizami wasabi. ikura asparagus. onsen egg. ikura. sesame. nori
BARBARY DUCK [ 1806 ] 21 FOREST GREEN ee 13.5
duck. sesame. yakiniku glaze. fire-kissed greens grilled wild broccolini. garlic soy butter.
snow peas. scallions. pistachio
TRUFFLE WAGYU UDON 20
sliced wagyu beef. fried udon.
mushroom sauce. truffle paste. shiitake.
shimeji. soy-marinated egg yolk. parmesan
EXTRAS
IS
GUACAMOLE SHOKUPAN SANDO U 7 TRUFFLED POTATO oo 7
MISO PUMPKIN PUREE (1] 5 KIMCHI ee 6.5
DESSERT
Bk
CHOCOLATE MOUSSE oo 8 ICE CREAM matcha or sesame . 6
MOCHI homemade selection . 6
veggy = ¢ vegan = ee

STARTER

All prices are listed in EUR and include statutory VAT.
If you have any intolerances or allergies, please speak to our staff. We are happy to assist you.



[ NIGIRI ]

HAMACHI

SCOTTISH SALMON
BLUEFIN TUNA

FATTY BLUEFIN TUNA
SCALLOPS

BLACK TIGER PRAWN
TORCHED SALMON
TORCHED FATTY BLUEFIN TUNA
GRILLED EEL
MARINATED TOFU SKIN
JAPANESE OMELETTE
AVOCADO

DORADE HIKARI
whole sea bream sashimi.

SUSHI
&5

[ 2pCs | [ SASHIMI ]

8 HAMACHI
6 SCOTTISH SALMON
9 BLUEFIN TUNA
10 FATTY BLUEFIN TUNA
7.5 TORCHED FATTY BLUEFIN TUNA
7.5
6.5
10.5

(o]

(o]

............................ [SASHlMl SELECTION ]

26 CHEF’S CHOICE [ 12pcs]
sashimi selection. scottish salmon.

yuzu truffle. lime zest. kizami wasabi chili ponzu. bluefin tuna akami. truffle ponzu.

hamachi. yuzu ponzu

[4PCs ]

12.5
10
13.5
16.5
17

SAKE HEAT
salmon. avocado. yuzu aioli

HAMACHI ROSE
hamachi. shiso. truffle ponzu

CITRUS PEARL
scallop. ikura. citrus zest

CRABZILLA

soft shell crab tempura. tobiko.
wild herb salad. teriyaki tsume

SHISO TORO

[ NORI WRAP ]

4.5 AKAMI FEVER
bluefin tuna. mango. truffle ponzu

5 TORO CAVIAR
fatty bluefin tuna. black caviar

5.5 GREEN GLOW
avocado. yuzu kosho aioli

[ FUTOMAKI ROLLS ]

[5PCS]

14 FUTO EBI

black tiger prawn tempura. avocado. cucumber.
paprika. spicy mayo. sesame. teriyaki tsume

19

fatty bluefin tuna tartare. shiso. scallion

[ SAHOI ROLLS ]

[8PCS]

GOLDEN SALMON 16 DRAGON’S KISS

salmon. mango. avocado. grilled eel. king prawn tempura. cucumber.
cream cheese. tobiko. teriyaki tsume avocado. cream cheese. ginger teriyaki sauce
TUNA RUSH 19 TEMPURA GREEN

spicy fatty bluefin tuna tartare. cucumber. asparagus tempura. avocado. snow peas.
avocado. tobiko. sesame. spicy mayo wild herbs. wasabi mayo. teriyaki tsume
VELVET TUNA 19

bluefin tuna tartare. truffle mayo. avocado.
truffle paste. cucumber. scallion crunch

veggy = vegan = ee
All prices are listed in EUR and include statutory VAT.

If you have any intolerances or allergies, please speak to our staff. We are happy to assist you.
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