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TASTING MENU

OMAI(ASE (1,2,4,5,6,10,1,13,14) 95 €
sunomono and tomato ceviche, spicy tuna roll, octopus, kinoko gohan, mochi dessert
SUSHI PLATTER / CHEF’'S CHOICE (:245610113514 85 €

rolls, nigiri & sashimi platter (3 rolls, 6 nigiri, 5 sashimi)

GRILL

OCTOPUS (4567113 o

sweet potato purée with miso, octopus tentacles, pomegranate, zucchini, sea asparagus, citrus oil,
parsley oil

YAKITORI LOBSTER @2467.m13) s
with ponzu mayonnaise

WAGYU STEAK (5679101 %
garlic chips, sautéed mushrooms, grilled asparagus
NASU MISO “eéem .

roasted eggplant with miso glaze

RAW
NIGIRI MIX (2467100139 32€
6 pieces of assorted nigiri chosen by the chef
KAKI NO SASHIMI| 1314 32 €

5 Ston oysters on ice with grated daikon and yuzu pearls

TUNA JOURNEY ®“em 32 €
Akami, Otoro, Chu Toro

PONZU TRUFFLE TUNA TATAKI @456m 281 €
tuna, truffle oil, ponzu, truffle slices, garlic chips

SALMON IN PASSION FRUIT MISO @456M 22 €

spring onion, chives, mango purée, sesame oil

SUSHI ROLLS

SPICY TUNA ROLL (4569101 e
tuna tartar, avocado, sriracha, sweet soy sauce, yuzu paste
SUZUKI ROLL ®.4569m.13) -

tempura shrimp, avocado, sea bass, pickled onion, seaweed caviar, ponzu

CRISPY MAKI ROLL ®246m13) e
warm rolls coated in panko, shrimp, avocado, Chu Toro tuna

ADRIATIC ROLL ®2467.1.13) %
tempura shrimp, tobiko, scallop ceviche

VEGGIE ROLL ©7810m) e

purple potato, asparagus, avocado, truffle mayonnaise



TAPAS

TOMATO CEVICHE @.ém

tomato, red onion, coriander

SUNOMONO @.67.1

cucumber, sesame oil, ponzu, pomegranate, wasabi dressing

ROCK SHRIMP TEMPURA 02467911

fried shrimp tails, sweet chili mayonnaise

EDAMAME &M

green soybeans, sesame oil, salt flakes

SIIDE S

SUSHI RICE @n14

KINOKO GOHAN (RICE WITH MUSHROOMS) @111
KAKIAGE (TEMPURA VEGETABLES) ®3567M
EXTRA GINGER

EXTRA WASABI

EXTRA OYSTER 314

BIESISIERAES

MOCH]| (35678114
coconut, pistachio, mango
SORBETTO @357.14

served tableside

CHOCO MOUSSE (3567814

maraschino liqueur, raspberry, chocolate powder

IF YOU HAVE ANY FOOD ALLERGIES OR DIETARY RESTRICTIONS, PLEASE SPEAK TO A MEMBER
OF OUR STAFF. WE ARE HAPPY TO PROVIDE MORE INFORMATION ABOUT THE INGREDIENTS OR
HOW A PARTICULAR DISH IS PREPARED.

ALLERGENS:
1 GLUTEN | 2 CRUSTACEANS | 3 EGGS | 4 FISH | 5 PEANUTS | 6 SOYA | 7 MILK | 8 NUTS | 9
CELERY | 10 MUSTARD | 11 SESAME | 12 LUPIN | 13 MOLLUSKS | 14 SO,

VAT IS INCLUDED IN ALL PRICES.
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