


SUSHI & SASHIMI

AJI NO TATAKI 鯵のたかき
classic chopped horse mackerel sashimi with green onions  9,00€

USUZUKURI 薄造り
thinly sliced brill fish served 

with citric sauce and shichimi togarashi 19,50€

MAGURO NO TATAKI ABURI 鮪のたかき炙り  　 　
seared fatty or lean tuna sashimi, served 

with soy sauce, ginger and chives 23,50€

ARAI 洗い
white fish sashimi on ice served 

with miso sauce and yuzu 23,00€

SASHIMI NO MORIAWASE 刺身の盛り合わせ
sashimi variety of the day’s specials  25,00€

SUSHI OMAKASE 寿司お任せ
niguiri selection by the Chef coated 

with special sauce   22,00€

SUSHI ABURI 寿司炙り
day’s specials niguiri selection seared

and topped with chives, furikake and nikiri sauce 19,00€

CHIRASHI 散らし
bowl of rice with various sashimi toppings 28,00€

GYAKUMAKI 逆巻き
salmon roll, avocado and shrimp  8,50€

SPICY TUNA スパイシー鮪
spicy marinated tuna roll, 

asparagus and kizami wasabi  9,50€

NEGUITOROMAKI ネギトロ巻き 
tuna belly roll, chives, shiso 

and pickled radish  11,00€

EBI MAKI 海老巻き
tiger prawn roll, yuzu and microgreens  22,00€

SALMON SKIN 鮭の皮巻き
crispy salmon skin roll and Japanese 

mayonnaise, with salmon and roe topping  9,50€

SOFT SHELL CRAB MAKI ソフト殻蟹巻き
soft shell crab roll, avocado, 

chives and flying fish roe 10,50€

SOÃO MAKI 東洋巻き
eel roll, with tuna belly, 

fleur de sel and yukari topping   24,50€

 

GUNKANS 軍艦
Gunkan selection by the Chef   18,00€

ISE EBI NO SASHIMI 伊勢海老の刺身
live spiny lobster or common lobster 

sashimi served with miso soup of their heads   120,00€/kg


