
Follow the path of ‘Roji’

Roji-Menu
4-5 Courses Menu / 4-5 Gangen Menu

Hamachi ‘New Style’
Geelvinmakreel ‘Nieuwe Stijl’

*
Top Selection of Roji Nigiri Sushi’s

 Assortiment Roji Nigiri Sushi’s

*
Gindara:

Black Cod, Miso ‘Surprise’
 Japanse Kabeljauw ‘Black’, Miso ‘Surprise’

5 courses (Supplement: €19) (incl. wine: €8) (incl. sake: €13)

*
Ocean Beef, Japanese Binchotan Grill / Sukiyaki Style

 Nieuw-Zeelands Rund, Binchotan Grill / Sukiyaki Stijl

*
Seasonal Dessert

 

Price per Person: 4 courses
€59 excl. wine / €89 incl. wine / €109 incl. sake

 

Roji-Sushi-Menu
4 Courses Menu / 4 Gangen Menu

Selection of 

Sashimi / Nigiri Sushi’s
Miso Soup

Maki Sushi’s
Seasonal Dessert

 
Price per Person:

€59 excl. wine / €89 incl. wine / €109 incl. sake

Our menus are only available for the entire table.

For information regarding the presence of food allergen on the menu, 
please ask our staff.
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Sashimi / Nigiri Sushi’s
Miso Soup

Maki Sushi’s
Seasonal Dessert

 
Price per Person:

€59 excl. wine / €89 incl. wine / €109 incl. sake

Our menus are only available for the entire table.

For information regarding the presence of food allergen on the menu, 
please ask our staff.

Roji - Omakase - Menu

Chef’s Bodi Choice

Degustatie Menu - Shared Dining - French-Japanese-Sushi
 

Sanseke°
Fine Starters

*
Wabi-Cha°

Top Selection of Sushi’s

*
Omotesenke°

Gindara, Lobster

*
Hida Gyu°

Wagyu A5 and Other Meat

*
Tsukubai°
Desserts

Price per Person:
€149 excl. wine / €199 incl. wine / €215 incl. sake

Sanseke: 3 very important Japanese tea ceremony’s, “3 starters” 
Wabi-Cha: This style emphasizes the simple tea ceremony, “pure sushi”
Omotesenke: The Sen house, main school of tea ceremony, “wild fish”
Hida Gyu: Japanese black-haired beef raised in Gifu Prefecture 14 months
Tsukubai: The body is cleaned; rinsing the mouth

Our menus are only available for the entire table.

For information regarding the presence of food allergen on the menu, 
please ask our staff.

Chef: Bodi De Munck
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RROOJJII  KKIINNGGSS  MMEENNUU  
 

(Omakase menu) 
by table, min 2p 

 

Tataki of Salmon & OdoRoji Oysters 
* 

Elegant Sashimi 
* 

Luxe Roji Maki Rolls 
* 

Black Cod & King Crab 
* 

A5 Wagyu Beef 
Binchotan & Shabu Shabu 

* 
Ice Pearls 

*** 
 

Price per Person: 
179 excl. Wine / 244 incl. Wine / 263 incl. Sake 

 
 
 
 
 

 
 
 

 

RROOJJII  MMEENNUU 
 

(5 course menu) 
by table, min 2p 

 
Hamachi New Style 

* 
Top Selection of Roji Nigiri Sushi’s 

* 
Gindara 

Black Cod Miso Surprise 
 

Ocean Beef & A5 Wagyu Beef 
Teppanyaki Style 

* 
Chocolate Moelleux, Ginger Sorbet 

*** 
Price per Person: 

95 excl. Wine / 140 incl. Wine / 165 incl. Sake 
 
 
 
 

 
 
 

 
 

RROOJJII  SSUUSSHHII  MMEENNUU 
 

(4 course menu) 
by table, min 2p 

 
Selection of  

Sashimi & Nigiri Sushi’s 
* 

Miso Soup 
* 

Selection of Maki Sushi’s 
* 

Selection of Mochi’s 
*** 

Price per Person: 
81 excl. Wine / 117 incl. Wine / 134 incl. Sake 
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FFIINNGGEERR  FFOOOODD  

Edamame Beans Sea Salt 13 

Edamame Beans Spicy 14 

Crispy Tuna Pizza (4 pcs) 18 

Nobashi Shrimp Tempura Sweet & Sour 24 

OdoRoji Oysters (2 x 2 pcs) 24 

Popcorn Nobashi Shrimp Tempura Spicy 26 

Yakitori, Sesame, Pomegranate 20 

Soft Shell Crab Tempura 29 

Caviar Celeste 50 g (Beluga) 250 

Mixed Finger Food (7 varieties/min 2 pers.) pp 30 

Karaage, Spicy Yuzu  20 

Maguro Tartare, Avocado, Ginger 26 

Spring Rolls King Crab (2 pcs) 36 

Spring Rolls Veggie (2 pcs) 16 

Homemade Gyoza, Chicken (4 pcs) 20 

Homemade Gyoza, Lobster (4 pcs) 28 

Homemade Gyoza, Veggie (4 pcs) 16 

Lobster Bun 29 

Supplement Iranian Caviar (Beluga) 25 

  

  

  

  

  

  

  

  

  

  

  

  

  

CCLLAASSSSIICCSS  

CCoolldd  

Octopus Tako 27 

Tataki of Salmon Roji Style 28 

Robusta Tail 39 

Beef Tataki, Ginger, Sesame  26 

OdoRoji Oysters (6 / 12 pcs) 32 / 60 

Supplement Iranian Caviar (Beluga) 25 
  
WWaarrmm  

Oven Baked King Crab 59 / 98 

Miso Black Cod Surprise 32 / 56 

A5 Wagyu 12+ (110 g) Roji Style 99 

Ocean Beef Binchotan Grill 65 

  

SSIIDDEE  PPLLAATTEESS  ((VVEEGGEETTAARRIIAANN))   

Assorted Fried Vegetables (Chef’s Choice) 11 

Udon Noodles, Soy, Spring Onion 11 

Jasmine White Rice, Spring Onion, Pomegranate 11 

Seaweed Salad, Green Shiso Leaves 11 

Green Asparagus, Ponzu 11 

Fried Rice 11 

Nasu Dengaku, Aubergine 11 

Miso Soup, Noodles 16 

  

SSWWEEEETTSS  
The Ice King 
(Homemade Vanilla Ice Cream & Iranian Caviar) 

29 

Chocolate Moelleux, Ginger Sorbet 19 

Vanilla Ice Cream with Chocolate Roji Classic 19 

Tempura Banana, Yuzu Crème, Mango 19 

Japanese Mochi’s 17 

Ice Pearls by Philip’s Biscuits (6 pcs) 21 

Ice Cream / Sorbet 6 
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SSUUSSHHII  MMEENNUU     

  

SSAASSHHIIMMII  &&  NNIIGGIIRRII  &&  MMAAKKII  

Assorted Sashimi 79 

Assorted Nigiri 69 

Assorted Vegetarian 59 

Assorted Maki Rolls Deluxe 89 

  

SSAASSHHIIMMII  ((44  PPCCSS))  //  NNIIGGIIRRII  ((22  PPCCSS))  

Sake – Salmon 12 

Kunsei Sake – Smoked Salmon 13 

Maguro – Tuna  19 

Chutoro – Tuna (seasonal) 25 

Otoro – Tuna (seasonal) 30 

Ebi – Shrimp  12 

Ama Ebi – Sweet Shrimp 11 

Suzuki – Sea Bass 10 

Saba – Mackerel 10 

Kani – King Crab 27 

Hotate – Scallop   15 

Unagi – Eel 18 

Hamachi – Yellowtail 17 

Tako – Octopus 12 

Ikura – Salmon Roe 12 

Tobiko – Flying Fish Roe 12 

Uni – Sea Urchin (seasonal) 32 

Tamago – Egg   9 

Kappa Maki – Cucumber Maki  8 

Avocado Maki  8 

Oshinko Maki – Radish Maki  8 

SSMMAALLLL  RROOLLLL  IINNSSIIDDEE  OOUUTT   

Spicy Unagi Maki 20 

Spicy Hamachi Maki 19 

Spicy Sake Maki 14 

Sake Avocado Maki 16 

Spicy Maguro Maki 21 

Maguro Avocado Maki 23 

Spicy Ebi Maki 14 

Spicy Suzuki Maki 12 

Spicy Saba Maki 12 

Spicy Kani Maki 29 

Spicy Hotate Maki 17 
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TTHHEE  CCHHOOIICCEE  OOFF  TTHHEE  CCHHEEFF   

BBIIGG  RROOLLLL   
California Roll 
(Crab, Tamago, Avocado, Cucumber) 

25 

California Roll Deluxe 
(Crab, Tamago, Avocado, Cucumber, Unagi) 

28 

New York Roll 
(Crab, Shrimp Tempura, Avocado, Cucumber) 

27 

Shrimp Tempura Roll 
(Shrimp Tempura, Cucumber) 

24 

Power Roll (Crispy) 
(Shrimp Tempura, Cucumber, Avocado) 

26 

Gypsy Salmon (Crispy) 
(Salmon, Crab, Avocado) 

27 

Chef’s Specialty (Crispy) 
(Tuna, Avocado) 

28 

Snow Spider Roll   
(Spicy Snow Crab) 

26 

Soft Shell Crab Roll 
(Soft Shell Crab Tempura, Cucumber) 

29 

Duo Roll 
(Salmon – Tuna Spicy Tartare, Avocado) 

23 

Lax Roll 
(Smoked Salmon, Mascarpone, Avocado, Cucumber) 

25 

  
SSMMAALLLL  RROOLLLL  
Rainbow Roll  
(California Roll, Tuna, Salmon, Avocado) 

23 

Rainbow Roll Deluxe  
(California Roll, Tuna, Salmon, Avocado, Unagi) 

25 

Dragon Roll 
(Spicy Tuna, Seabass, Salmon, Tuna) 

23 

Green Dragon Roll  
(Spicy Tuna, Avocado) 

23 

Ocean Roll (Crispy) 
(Salmon, Avocado, Tuna Tartare, Mango, Mint) 

29 

Tokyo Roll  
(Spicy King Crab, Salmon) 

33 

Roji Roll  
(Spicy Lobster, Tuna) 

31 

Sexy Roll  
(Spicy Shrimp Tempura, Unagi, Avocado) 

32 

Dynamite 
(Spicy Shrimp Tempura, Yellowtail) 

31 

Smokey Salmon  
(Spicy Salmon, Flamed Salmon, Ikura) 

26 

Kenny Roll 
(Crab, Tamago, Shrimp, Crispy Rice) 

27 

Kenny Roll Tuned 
(Crab, Tamago, Mascarpone, Shrimp, Crispy Rice) 

29 

TTHHEE  CCHHOOIICCEE  OOFF  TTHHEE  EEMMPPEERROORR  ((DDEELLUUXXEE))   
RR Roll 
(A5 Wagyu Tartare, Lobster, Truffle) 

89 

Flower Power Roll – Snow Crab 36 

Spicy Lobster Roll 41 

King Crab Roll 39 

Spicy Lobster Roll – Iranian Caviar (Beluga) 66 

Supplement Iranian Caviar (Beluga) 25 

  

TTHHEE  CCHHOOIICCEE  OOFF  TTHHEE  EEMMPPRREESSSS  ((SSOOYY  WWRRAAPPSS))  

Sake Empress Roll 24 

Maguro Empress Roll 27 

Hotate Empress Roll 26 

Hamachi Empress Roll 27 

Suzuki Empress Roll 23 

  

TTHHEE  CCHHOOIICCEE  OOFF  TTHHEE  SSAAMMOOUURRAAII  ((SSWWEEEETT  SSAAUUCCEESS)) 

Harakiri Roll 
(Tuna, Avocado, Flamed Tuna, Teriyaki Sauce) 

27 

Sweet Mango Roll 
(Spicy Salmon, Sweet Mango) 

26 

Chicky Roll 
(Crispy Chicken, Teriyaki Sauce, Sesame) 

23 

The W-Man Roll 
(Spicy Shrimp Tempura, Crispy Rice, Salmon) 

26 

  

TTHHEE  RROOJJII  GGAARRDDEENN  ((VVEEGGEETTAARRIIAANN))  
The Garden Path 
(Avocado, Cucumber, Radish, Oshinko) 

24 

Carpe Diem Roll 
(Avocado, Cucumber, Seaweed, Carrot, Tamago) 

24 

The Poppie Esmee-Rose Roll (Crispy) 
(Cucumber) 

20 

Rollito Roll 
(Green Asparagus, Mango, Cucumber, Avocado) 

26 

 

 
 

 

TTHHEE  CCHHOOIICCEE  OOFF  TTHHEE  CCHHEEFF   

BBIIGG  RROOLLLL   
California Roll 
(Crab, Tamago, Avocado, Cucumber) 

25 

California Roll Deluxe 
(Crab, Tamago, Avocado, Cucumber, Unagi) 

28 

New York Roll 
(Crab, Shrimp Tempura, Avocado, Cucumber) 

27 

Shrimp Tempura Roll 
(Shrimp Tempura, Cucumber) 

24 

Power Roll (Crispy) 
(Shrimp Tempura, Cucumber, Avocado) 

26 

Gypsy Salmon (Crispy) 
(Salmon, Crab, Avocado) 

27 

Chef’s Specialty (Crispy) 
(Tuna, Avocado) 

28 

Snow Spider Roll   
(Spicy Snow Crab) 

26 

Soft Shell Crab Roll 
(Soft Shell Crab Tempura, Cucumber) 

29 

Duo Roll 
(Salmon – Tuna Spicy Tartare, Avocado) 

23 

Lax Roll 
(Smoked Salmon, Mascarpone, Avocado, Cucumber) 

25 

  
SSMMAALLLL  RROOLLLL  
Rainbow Roll  
(California Roll, Tuna, Salmon, Avocado) 

23 

Rainbow Roll Deluxe  
(California Roll, Tuna, Salmon, Avocado, Unagi) 

25 

Dragon Roll 
(Spicy Tuna, Seabass, Salmon, Tuna) 

23 

Green Dragon Roll  
(Spicy Tuna, Avocado) 

23 

Ocean Roll (Crispy) 
(Salmon, Avocado, Tuna Tartare, Mango, Mint) 

29 

Tokyo Roll  
(Spicy King Crab, Salmon) 

33 

Roji Roll  
(Spicy Lobster, Tuna) 

31 

Sexy Roll  
(Spicy Shrimp Tempura, Unagi, Avocado) 

32 

Dynamite 
(Spicy Shrimp Tempura, Yellowtail) 

31 

Smokey Salmon  
(Spicy Salmon, Flamed Salmon, Ikura) 

26 

Kenny Roll 
(Crab, Tamago, Shrimp, Crispy Rice) 

27 

Kenny Roll Tuned 
(Crab, Tamago, Mascarpone, Shrimp, Crispy Rice) 

29 

TTHHEE  CCHHOOIICCEE  OOFF  TTHHEE  EEMMPPEERROORR  ((DDEELLUUXXEE))   
RR Roll 
(A5 Wagyu Tartare, Lobster, Truffle) 

89 

Flower Power Roll – Snow Crab 36 

Spicy Lobster Roll 41 

King Crab Roll 39 

Spicy Lobster Roll – Iranian Caviar (Beluga) 66 

Supplement Iranian Caviar (Beluga) 25 

  

TTHHEE  CCHHOOIICCEE  OOFF  TTHHEE  EEMMPPRREESSSS  ((SSOOYY  WWRRAAPPSS))  

Sake Empress Roll 24 

Maguro Empress Roll 27 

Hotate Empress Roll 26 

Hamachi Empress Roll 27 

Suzuki Empress Roll 23 

  

TTHHEE  CCHHOOIICCEE  OOFF  TTHHEE  SSAAMMOOUURRAAII  ((SSWWEEEETT  SSAAUUCCEESS)) 

Harakiri Roll 
(Tuna, Avocado, Flamed Tuna, Teriyaki Sauce) 

27 

Sweet Mango Roll 
(Spicy Salmon, Sweet Mango) 

26 

Chicky Roll 
(Crispy Chicken, Teriyaki Sauce, Sesame) 

23 

The W-Man Roll 
(Spicy Shrimp Tempura, Crispy Rice, Salmon) 

26 

  

TTHHEE  RROOJJII  GGAARRDDEENN  ((VVEEGGEETTAARRIIAANN))  
The Garden Path 
(Avocado, Cucumber, Radish, Oshinko) 

24 

Carpe Diem Roll 
(Avocado, Cucumber, Seaweed, Carrot, Tamago) 

24 

The Poppie Esmee-Rose Roll (Crispy) 
(Cucumber) 

20 

Rollito Roll 
(Green Asparagus, Mango, Cucumber, Avocado) 

26 


