


' SUSHI & SASHIMI

AJTI WO TATAKI BDfchE

classic chopped horse mackerel sashimi with green onions

USUZUKURI #i&")
thinly sliced brill fish served
with citric sauce and shichimi togarashi

MAGURO KO TATAKI ABURI $§DfcHhEXRY
seared fatty or lean tuna sashimi, served
with soy sauce, ginger and chives

ARATI &L
white fish sashimi on ice served
with miso sauce and yuzu

SASHIMI KO MORIAWASE RIFDENESHHE

sashimi variety of the day’s specials

SUSHI OMAKASE FrHEHE
niguiri selection by the Chef coated
with special sauce

SUSHI ABURI FAEIXY
day’s specials niguiri selection seared
and topped with 'chives, furikake and nikiri sauce

CHIRASHT 5L,

bowl of rice with.various sashimi toppings

CYAKUMAKI@EE >
salmon roll, avocado ermp .
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9,00€

© 19,50€

23,50€

25,00€

25,00€

22,00€

19,00€

28,00€

8,50€

SPICY TUNA R/\A—ff
Spicy marinated tuna roll,
asparagus and kizami wasabi

KEGUITOROMAKI RF hOEE
tuna belly roll, chives, shiso
and pickled radish

EBI MAKI /BESF

tiger prawn roll, yuzu and microgreens

. SALMON SKIN EHoOEEF

crispy salmon sSkin roll and Japanese
mayonnaise, with salmon and roe topping

SOFT SHELL CRAB MAKI V7 MNRESEE
soft shell crab roll, avocado,
chives and flying fish roe

SOKO MAKI RiFEE
gel roll, with tuna belly,
fleur de sel and yukari topping

GUNKANS. Effi
Gunkan selectionmsby the Chef

ISE EBI KO SASHIMI REBEDR G
live spiny lobster or common lobster
sashimi served with miso soup of their heads

9,50€

11,00€

22,00€

9,50€

10,50€ °

24,50€

18,00€

120,00€/kg



