
M E N U



T A S T I N G  M E N U

O M A K A S E  (1, 2, 4, 5, 6, 10, 11, 13, 14)  95 €

sunomono and tomato ceviche, spicy tuna roll, octopus, kinoko gohan, mochi dessert

S U S H I  P L AT T E R  /  C H E F ’ S  C H O I C E  (1, 2, 4, 5, 6, 10, 11, 13, 14)  85 €

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

G r i l l

O C T O P U S   (1, 4, 5, 6, 7, 11, 13)  39 €

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

YA K I T O R I  L O B S T E R   (1, 2, 4, 6, 7, 11, 13)  55 €

with ponzu mayonnaise

WAG Y U  S T E A K  (1, 5, 6, 7, 9, 10, 11)  60 €

garlic chips, sautéed mushrooms, grilled asparagus

N A S U  M I S O  (4, 6, 11)  22 €

roasted eggplant with miso glaze

R a w

N I G I R I  M I X  (1, 2, 4, 6, 7, 10, 11, 13)  32 €

6 pieces of assorted nigiri chosen by the chef 

K A K I  N O  S A S H I M I  (4, 13, 14)  32 €

5 Ston oysters on ice with grated daikon and yuzu pearls

T U N A  J O U R N E Y   (4, 6, 11)  32 €

Akami, Otoro, Chu Toro

P O N Z U  T R U F F L E  T U N A  TATA K I   (1, 4, 5, 6, 11)  28 €

tuna, truffle oil, ponzu, truffle slices, garlic chips

S A L M O N  I N  PA S S I O N  F R U I T  M I S O   (1, 4, 5, 6, 11)  22 €

spring onion, chives, mango purée, sesame oil 

S u s h i  R o l l s

S P I C Y  T U N A  R O L L  (1, 4, 5, 6, 9, 10, 11)  16 €

tuna tartar, avocado, sriracha, sweet soy sauce, yuzu paste

S UZ U K I  R O L L  (1, 4, 5, 6, 9, 11, 13)  14 €

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

C R I S P Y  M A K I  R O L L  (1, 2, 4, 6, 11, 13)  16 €

warm rolls coated in panko, shrimp, avocado, Chu Toro tuna

A D R I AT I C  R O L L  (1, 2, 4, 6, 7, 11, 13)  16 €

tempura shrimp, tobiko, scallop ceviche

V E G G I E  R O L L  (6, 7, 8, 10, 11)  11 €

purple potato, asparagus, avocado, truffle mayonnaise



T a p a s

T O M AT O  C E V I C H E   (1, 6, 11)  8 €

tomato, red onion, coriander

S U N O M O N O  (1, 6, 7, 11)  8 €

cucumber, sesame oil, ponzu, pomegranate, wasabi dressing

R O C K  S H R I M P  T E M P U R A  (1, 2, 4, 6, 7, 9, 11, 13)  16 €

fried shrimp tails, sweet chili mayonnaise

E DA M A M E  (6, 11)  6 €

green soybeans, sesame oil, salt flakes

S i d e s

S U S H I  R I C E   (1, 11, 14)  6 €

K I N O KO  G O H A N  ( r i c e  w i t h  m u s h r o o m s )  (1, 11, 14)  12 €

K A K I AG E  ( t e m p u r a  v e g e ta b l e s )  (1, 3, 5, 6, 7, 11)  11 €

E X T R A  G I N G E R    2 €

E X T R A  WA S A B I   2 €

E X T R A  OY S T E R   (4, 13, 14)  3,5 €

D e s s e r t s

M O C H I  (1, 3, 5, 6, 7, 8, 11, 14)  14 €

coconut, pistachio, mango

S O R B E T T O  (1, 3, 5, 7, 14)  16 €

served tableside

C H O CO  M O U S S E  (1, 3, 5, 6, 7, 8, 14)  15 €

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 SO₂

VAT is included in all prices.




