
RoAsTeD EdAmAmE

HoMeMaDe ChIlI EdAmAmE

RoBaTa CoRn CoB WiTh MiSo BuTtEr

HoUrEnSoU No GoMa-Ae (TrAdItIoNaL SpInAcH LeAvEs WiTh SeSaMe)

PaDrOn ShIsHiTo PePpErS In TeMpUrA WiTh YuZu SaLt

SlIcE Of WaGyU A5 FrOm KaGoShImA CuReD FoR 2 MoNtHs AnD NoRi FrOm FuKuOkA

SuNoMoNo WiTh WaKaMe (CuCuMbEr SaLaD)

RoBaTa RoAsTeD AvOcAdO, SmOkEd ToFu, MiZuNa AnD SaNbAiZu DrEsSiNg

TaTaKi Of SmOkEd BoNiTo, EgG YoLk AnD SoY SaUcE

SwEeT OcToPuS CoOkEd In SoY SaUcE, CuCuMbEr AnD WaKaMe SaLaD

MiSo AuBeRgInE - NaSu DeNgAkU

SaNlúCaR GyOzA (KiNg PrAwNs AnD GiNgEr)

IbErIaN PoRk GyOzA

WaGyU GyOzA

KaRaAgE ChIcKeN (JaPaNeSe StYlE FrIeD ChIcKeN)

MiSo SoUp

MiSo AnD MoLlUsC SoUp
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BaRbAtE ShAbU (SlIcEsOf FaT BeLlY, O’ToRo AnD ChUtOrO)

WaGyU ShAbU(SlIcEs Of WaGyU)

ZENSAI

STARTERS
GrIlLeD SeA BaSs, FuRoFuKi DaIkOn AnD DaShI

BlAcK CoD MaRiNaTeD In MiSo, GlAzEd SoY-BeAnS WiTh AgEdAsHi

EbI KaTsU (JuMbO PrAwN, CaBbAgE SaLaD AnD KaRaShI)

WaGyU SaNdO A5 FrOm KaGoShImA (100Gr)

IbErIaN ToNkAtSu

RiBeYe WaGyU A5 FrOm KaGoShImA AnD DaShI

BeEf SiRlOiN StEaK, SnOw PeAs AnD YaKiNiKu SaUcE

SeA BaSs DoNbUrI (GoHaN RiCe, VeGeTaBlEs AnD MuShRoOmS)

ChIrAsHi SuShI O’ToRo, EgG YoLk AnD FuRiKaKe

ChIrAsHi SuShI WaGyU, EgG YoLk AnD FuRiKaKe (60Gr)
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MAINS

ToKyO BaNaNa ChEeSeCaKe

HoMeMaDe MoChI, AsK FoR OuR DaIlY FlAvOuRs (1 Pc)

JaPaNeSe CoCoNuT PeArLs AnD BlAcK SeSaMe IcE CrEaM

MaTcHa AnD BeRrIeS SwIsS RoLl

SwEeT TaMaGo, CrEaMy VaNiLlA MiSo, IcEd OkInAwA SuGaR

WhItE PeAcH YōKaN WiTh GrEeN ShIsO CrEaM
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DESSERTS

ShIsO MeAtBaLl (TsUkUnE) (2 PcS)

VeAl SwEeTbReAdS AnD LiMe (2 PcS)

ChIcKeN TaIl (2 PcS)

ThIgH (2 PcS)

BrEaSt (2 PcS)

ShIiTaKe AnD KaTsUoBuShI (2 PcS)

WaGyU (50Gr)

CrIsPy ChIcKeN SkIn (2 PcS)

WiNgS (2 PcS)

ChIcKeN OyStEr AnD MeNtAiKo (2 PcS)

An ancient Japanese cooking technique in 

which meat, vegetables and fish are cooked

on skewers over charcoal.
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ROBATAYAKI

Sakuzuke Kemuri cured
in porcelain for 24h 

HaMaChI In WhItE SoY SaUcE
FaT BeLlY In DaRk SoY SaUcE
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Shabu-shabu 
Kemuri style 
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Limited edition

PrAwN-StUfFeD PoRtObElLo (2 PcS)

KiNg PrAwN (2 PcS)

KiNg PrAwN KaKiAgE (2 PcS)

NaRiSaWa SqUiD (2 PcS)

PiJoTa (1 Pc) 
MiXeD VeGeTaBlE TeMpUrA(2 ShIsO LeAvEs, 2 LoTuS FlOwErS, 2 AsPaRgUs, 2 BiMiS, 2 EnOkIs)

MiXeD FiSh AnD SeAfOoD TeMpUrA(1 SqUiD, 1 KiNg PrAwN, 1 KaKiAgE,2 WhItE AnChOvIeS, 1 PiJoTa)
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TEMPURA

CoVeR ChArGe 2,5 PpPrIcEs In € VaT InClUdEd

For 2 people


