
STA RT E RS

EDAMAME — 6.50€
Maldon Salt / Cranberries 

SPI CY EDAMAME — 8.00€
Miso / Soja Sauce / Chili 

SW EE T  POTATO & COCOS SOUP — 9.50€
Glaced Tempura Prawns / Chili Creme / Lime Oil 

C RI SPY DUCK SAL AD — 19.50€
Spiced Hoisin Duck / Pomelo / Orange / Cress Salad / Peanuts 

C AESAR SAL AD “MARIA 5  ST YLE” — 16.00€
Apple Ponzu Dressing / Mixed Green Leaves / 

Tomato / Croutons / Teriyaki Chicken

AVOC ADO CEVICHE — 16.00€ 
Edamame / Red Onions / Coriander / 

Popped Amaranth / Mirin / Cresses

HOT BEEF — 19.00€ 
Beef Filet / Pak Choi / Tomato / Miso / Soy Sauce / Kimchee

 

TEMP U R A S 

PR AW NS IN TEMPUR A — 18.50€
Wasabi Tobikko Creme / Mentsuyu Sauce

VEGE TABLES IN TEMPUR A — 14.50€ 
Teriyaki Sauce / Asia Mayonnaise

CRUN C HY D UCK CROQUE T TES (3 p c s )  —  10.00€
Plum Crème / Pistachio

PARMESAN  CROQUE T TES (3 p c s )  —  10.00€
Crème Fraîche / Old Parmesan Cheese 

+Extra Croquette 3.50€

S PECI AL SAS HI MI’S

AVOCADO SASHIMI — 16.00€
Butter Panko / Ponzu Sauce / Olive Oil / Red Onion / Coriander

GRILLED TUNA SASHIMI “TERIYAKI STYLE” — 2 4.50€
Teriyaki Sauce / Spicy Crème Fraîche / Sesame / Chive 

SALMON SASHIMI & BROWN BUT TER — 19 .50€
Wakame Seaweed / Ponzu Sauce / Red Tobikko / Chive

 

N I GI RI S

SALMON NIGIRI  “PURE” (2 p c s )  —  7.50€

YELLOW FIN TUNA NIGIRI “PURE“ (2pcs) —  8.00€

FL AMED SALMON NIGIRI  (2 p c s )   —  8.50 €
Creamy Tobikko Sauce / Chive

TUNA TERIYAKI NIGIRI  (2 p c s )  —  9.50€
Tuna / Spicy Crème Fraîche/ Teriyaki Sauce 

BL ACK PE ARL NIGIRI  (2 p c s )  —  16.50€
Flamed Tuna / Perlita Caviar / Truffel Ponzu / Kizami Wasabi

CHI LDREN  MEN U

CHICKEN NUGGE TS  —  12 ,50 €

SALMON  —  12 ,50 €

PASTA BOLOGNESE  —  9,50 €

All our dishes may contain an ALLERGEN among their ingredients (EU Regulation 1169/2011), 
in case of intolerances, please ask our staff for an allergen menu.



SU SH IS

SW EE T  C HICKEN ROLL (6 p c s )  —  17.50€
Marinated Chicken / Cucumber / Avocado / 

Black Sesame / Teriyaki Sauce

OR AN GE PR AWN ROLL ( 6 p c s )  —  18.50€
Tempura Prawn / Cucumber / Avocado / 

Salmon Sashimi / Teriyaki Sauce

FLYIN G DUCK ROLL (8 p c s )  —  23.00€
Duck Spring Roll / Sweet Chili Miso / Red Cabbage / 

Wasabi Hollandaise / Butter Panko 

S URF & TURF ROLL (8 p c s )  —  24.50€
Flamed Beef Sashimi / Panko Prawn / Peperoni Tempura /

Spicy Teriyaki / Crème Fraîche / Potato Togarashi Crunch 

GOLD EN  TUNA ROLL (8 p c s )  —  24.00€
Flamed Tuna / Panko Crusted Prawn / Avocado / 

Golden Tobikko / Sauce Hollandaise

GREEN  WHEELS ROLL (8 p c s )  —  23.00€
Tuna / Salmon / Sea Bass / Green Asparagus Tempura / 

Avocado Topping / Asia Sauce

HOLY VEGGIE ROLL (8 p c s )  —  22.00€
Tempura Green Asparagus / Avocado / Tempura Carrot / 

Pickled Red Onions / Butter Panko

MAI N  COURS E

SCAMPI PAN — 28.00€
King Prawns / Datterino Tomatoe / Spring Leek / Red Onions /

Garlic / Herb Butter

SALMON FILE T ”BBQ ST YLE” — 28.00€
Potato – Avocado Purée / Onion Ash / Ponzu Butter / Chive

GL AZED BEEF FILLE T (NEW ZEL AND) — 31 .00€
Spiced Sauce Hollandaise / Red Cabagge / Crispy Potato / Chive

SWEE T POTATO SMASH
& THAI BASIL (VEGGIE)  — 24.50€

Coriander / Red Onions / Pepperoni / Sesame / Apple / Chili 

AMERICAN CHEESEBURGER — 21 .50€
Angus Beef / Edamer & Cheddar Cheese / Sweet Onions / 

Homemade Sauce / Pickled Cucumber / French Fries

Side Dishes:  5 .50€

French Fries / Sweet Potato Fries / Potato Purée / 

New Potatoes / Creamy Radish Salad / Mixed Salad 

DES S ERTS

CHOCOL ATE GÂTE AU — 1 0.00€
Raspberry Coulis / Hazelnut / 

Miso Ice Creme / Mini Marshmellow

MANGO CRÈME BRÛLÉE — 8.50€
Almond Crumble / Crème Fraîche Ice Cream  

SORBE T VARIATION — 9.50€

All our dishes may contain an ALLERGEN among their ingredients (EU Regulation 1169/2011), 
in case of intolerances, please ask our staff for an allergen menu.


