
 

G = gluten E = egg V = vegetarian 
LN = lactose & nuts S = soy and/or soy sauce VG = vegan 
F = contains fish SC = shellfish and crustaceans SE = sesame 

  

  

Specialty Tasting Menu 
 

Avocado Salad 
アボカドサラダ 醤油ドレッシング  

Mixed salad with sliced avocado, served with soy-vinaigrette, wasabi-mayonnaise and Masago fish roe 

Small Sashimi Mix 
刺し身 小 

Daily selection of 4 kinds of sashimi by the chef, 11 slices 

Negitoro Cutroll 
本まぐろ トロ 

Tartar of bluefin tuna belly, with scallion, 6pcs 

Special California Cutroll 
カリフォルニア ロール スペシャル 

King crab, avocado, fish roe, cucumber, mayo, 6 pcs 

*** 

Tempura Shrimps 
えびの天ぷら 

Deep fried Black Tiger shrimp, 2 pcs 

Wagyu Shioyaki 
和牛の塩焼き 

Skewer of premium Japanese beef grilled with salt, 2 pcs 

Teriyaki Mix 
照焼きの盛り合わせ 

Mixed grill of salmon filet, yakitori, King prawns and Black Angus beef entrecote with teriyaki sauce and steamed rice 

 

€ 131,8 

To share, for 2 persons. 

*Price is subjected to menu adjustments, excl. desserts and beverages 

Allergens: G – S – SC – F – E – SE - E 



 

G = gluten E = egg V = vegetarian 
LN = lactose & nuts S = soy and/or soy sauce VG = vegan 
F = contains fish SC = shellfish and crustaceans SE = sesame 

  

 

  

Deluxe Tasting Menu 
 

Beef Sashimi 
牛刺し 

Beef carpaccio with Akitsu umami sauce 

Sashimi Toro & Hamachi 
刺し身      本まぐろ トロ  & ハマチ 

Sashimi of Bluefin tuna belly and Yellotail kingfish, 12 slices 

Seared Salmon Nigiri 
炙りサーモン 

Seared salmon nigiri, topped with ginger and scallion, 2pcs 

Spicy Salmon Cutroll 
サーモン巻き 

Tartar of salmon with house spicy sauce and scallion, 6pcs 

Tempura Cutroll 
カリフォルニア ロール スペシャル 

Black tiger shrimp, avocado, wasabi mayo, fish roe, teriyaki sauce , 6 pcs 

*** 

Yakitori 
焼き鳥 

Skewered chicken thighs grilled with scallion, served with house-made teriyaki sauce, 4 pcs 

Wagyu Shioyaki 
和牛の塩焼き 

Skewer of premium Japanese beef grilled with salt, 2 pcs 

Kamo Sanshoyaki 
鴨の山椒焼き サラダ付き    サラダ 

Goose filet grilled with teriyaki sauce, topper with Sansho pepper and served with green salad and steamed rice 

 

€ 146,3 

To share, for 2 persons. 

*Price is subjected to menu adjustments, excl. desserts and beverages 

Allergens: G – S – SC – F – E – SE - E 



 

G = gluten E = egg V = vegetarian 
LN = lactose & nuts S = soy and/or soy sauce VG = vegan 
F = contains fish SC = shellfish and crustaceans SE = sesame 

  

Starters 

 Salads and appetizers   € 

79 Miso soup みそ汁 G - S - F 4,3 

 Dashi soy bean paste soup with tofu 
 

 

99 Chuka Wakame 中華わかめ G - S - VG - SE 4,3 

 Marinated fine sliced seaweed with sesame dressing 
 

 

92 Ingen No Goma Ae いんげんの胡麻和え G - S - VG - SE 4,5 

 Haricot verts with sesame sauce 
 

 

98 Edamame  えだまめ S 5 

 Boiled soybeans, lightly salted 
 

 

61 Green Salad 野菜サラダ 胡麻ドレッシング G - S - VG - SE 6,5 

 Fine sliced cabbage salad with Akitsu sesame dressing 
 

 

413 Avocado Salad アボカドサラダ 醤油ドレッシング G - S - E - F 11,5 

 Mixed salad with sliced avocado, served with soy-vinaigrette, wasabi-mayonnaise and 

Masago fish roe  
 

414 Seafood Salad シーフードサラダ 醤油ドレッシング G - S - E - F 21 

 Mixed salad with sashimi of bluefin tuna, turbot, scallop and king crab, served with soy-

vinaigrette, wasabi-mayonnaise and Masago fish roe  
 

96 Dashimaki Tamago, 2 pcs 出し巻き卵 G – F - S 5,5 

 Sweet Japanese-style omelette mixed with Dashi, served with soy grated radish 
 

 

94 Hotate No Sumiso Ae 帆立貝の酢みそ和え SC - G - S 7,5 

 Sashimi of Hoikaido scallop with sweet & sour miso sauce 
 

 

97 Takosu たこ酢 F 8,3 

 Steamed octopus, in Japanese vinegar sauce, served cold 
 

 

41 Ika Mentaiko Ae イカ明太子和え F - G - S 9 

 Raw squid, sliced and mixed spicy Mentaiko fish roe 
 

 

340 Chasyu 自家製 焼き豚 G - S 5,8 

 Cold cut of house-made roasted Iberico pork 
 

 

62 Beef Sashimi 牛刺し G - S - SE 12,5 

 Beef carpaccio with Akitsu umami sauce 
 

 

 



 

G = gluten E = egg V = vegetarian 
LN = lactose & nuts S = soy and/or soy sauce VG = vegan 
F = contains fish SC = shellfish and crustaceans SE = sesame 

  

Sashimi & sushi 

 Sashimi    € 

407 Hotate | Hokkaido scallop 4 slices 帆立貝 SC 7,3 

405 Amaebi | Sweet shrimp 8 pcs 甘エビ SC 9,5 

401 Shimesaba | Cured mackerel 8 slices しめ鯖 F 11 

404 Ika | Squid 8 slices いか F 11,5 

403 Sha-ke | Salmon 5 slices サーモン F 11,5 

402 Hirame | Turbot, served with Ponzu sauce 7 slices ひらめ F – G - S 16,5 

408 Hamachi | Yellowtail 5 slices ハマチ F 20 

406 Maguro | Bluefin tuna 5 slices まぐろ F 21,5 

409 Toro | Bluefin tuna, belly 5 slices 本まぐろ トロ F 27,5 

      

78 Sashimi mix, small 11 slices 刺し身 小 F - SC 27 

 Salmon 3 pcs, Maguro bluefin tuna 3 pcs, turbot 3 pcs, sweet shrimp 2 pcs   
 

76 Sashimi mix, large served with steamed rice 18 slices 刺し身 大 F - SC 46 

 Salmon 6 pcs, Maguro bluefin tuna 6 pcs, turbot 3 pcs, sweet shrimp 3 pcs   

      

      

      

 

  



 

G = gluten E = egg V = vegetarian 
LN = lactose & nuts S = soy and/or soy sauce VG = vegan 
F = contains fish SC = shellfish and crustaceans SE = sesame 

  

Sashimi & sushi 

 Nigiri sushi, per piece   € 

5 Tamago | Omelette 玉子 E – G – F 3,5 

15 Kanibou | Surimi (Crab stick) かに棒 S – G – F – 

SC 3,5 

10 Masago | Capelin fish roe まさご G – S – F 3,8 

9 Amaebi | Sweet Shrimp 甘エビ SC 3,8 

37 Tobiko | Flying fish roe とびこ G – S – F 4,3 

12 Shimesaba | Cured mackerel しめ鯖 F 4,5 

4 Salmon サーモン F 4,6 

8 Ika | Squid いか F 4,7 

17 Hotate | Hokkaido scallop 帆立貝 SC 4,7 

1 Ebi | Cooked Black Tiger shrimp 海老 SC 5 

13 Seared Salmon 炙りサーモン F 5,1 

2 Hirame | Turbot ひらめ F 5,3 

7 Unagi | Eel うなぎ G – S – F 5,5 

6 Ikura | Salmon roe いくら G – S – F 5,9 

34 Kani | King crab カニ SC 5,9 

16 Hamachi | Yellowtail ハマチ F 6,8 

3 Maguro | Bluefin tuna まぐろ F 7 

18 Toro | Bluefin tuna, belly 本まぐろ トロ F 8,5 

11 
Uni | Sea urchin 
*subject to availability 

ウニ SC 9,5 

 
   

 

31 Sushi Assortment (10 pieces) 寿司の盛り合わせ (10 貫) F – SC – G – 

S  46 

 

  



 

G = gluten E = egg V = vegetarian 
LN = lactose & nuts S = soy and/or soy sauce VG = vegan 
F = contains fish SC = shellfish and crustaceans SE = sesame 

  

Sashimi & sushi 

 Hosomaki cut roll, 6 pcs   € 

20 Kappa Maki  
Cucumber 

かっぱ巻き VG 7,2 

29 Kanpyo Maki 
Marinated gourd 

かんぴょう巻き G – S – VG  7,2 

36 Ume-Shiso 
Sourplum and shisho 

梅しそ巻き G – VG  8,2 

21 Shinko Maki 
Pickled radish and bonito flakes 

しんこ巻き F – SE 8,2 

23 Salmon Maki サーモン巻き F 8,3 

504 Spicy Salmon スパイシー サーモン F – E 9,1 

22 Tekka Maki 
Bluefin tuna 

鉄火巻き F 9,8 

502 Spicy Bluefin Tuna スパイシー ツナ F – E 10,6 

410 Negitoro 
Tartar of bluefin tuna belly, with scallion 

本まぐろ トロ F 11,5 

412 Futo Maki | Big roll, 4 pcs 
Omelette, Masago fish roe, surimi, kanpyo, shii-take 

太巻き F – G – S – 

SC – E  
12,3 

 Uramaki inside out roll, 6 pcs    

373 Avocado roll 
Avocado, sesame 

アボカドカットロール VG – SE 8,2 

375 Vegetarian California Roll 
Avocado, kanpyo, mixed leaves, shisho 

ベジタリアンカリフォルニア

巻き 
G – S  – VG 10 

25 California Roll 
Crabstick, avocado, salmon, cucumber, mayo 

カリフォルニア ロール SC – F  – S – 

G – SE – E 
10,7 

371 Unagi Maki 
Grilled eel, avocado 

うなぎ巻き F – G – S – 

SE 
11,5 

63 Special California Roll 
King crab, avocado, fish roe, cucumber, mayo 

カリフォルニア ロール スペ

シャル 
F – E – G – S 

– SC 
14 

377 Tempura Roll 
Black tiger shrimp, avocado, wasabi mayo, fish roe, 

teriyaki sauce 

天ぷらロール SC – G – S – 

F – E 
14,8 
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LN = lactose & nuts S = soy and/or soy sauce VG = vegan 
F = contains fish SC = shellfish and crustaceans SE = sesame 

  

Sashimi & sushi 

 Temaki hand roll, per piece (cone)   € 

30 Cucumber かっぱ巻き VG 6 

374 Avocado  
Avocado, sesame 

アボカドカットロール VG – SE 6,3 

415 Ume-Shiso 
Sourplum and shisho 

梅しそ巻き VG 6,5 

32 Shinko 
Pickled radish and bonito flakes 

しんこ巻き F – SE 6,5 

26 Salmon  サーモン巻き F 7 

505 Spicy Salmon スパイシー サーモン F – E 8 

27 Bluefin tuna 鉄火巻き F 8,5 

376 Vegetarian California  
Avocado, kanpyo, mixed leaves, shisho 

ベジタリアンカリフォルニア

巻き 
G – S – VG 8,8 

503 Spicy Bluefin tuna スパイシー ツナ F – E 9,3 

24 California  
Surimi (crabstick), avocado, salmon, cucumber, mayo 

カリフォルニア ロール E – SE – F – 

G – S 
10 

372 Unagi  
Grilled eel, avocado 

うなぎ巻き F – G – S – 

SE 
10 

411 Negitoro 
Tartar of bluefin tuna belly, with scallion 

本まぐろ トロ F 10,8 

39 Special California  
King crab, avocado, fish roe, cucumber, mayo 

カリフォルニア ロール スペ

シャル 
F – E – G – S 

– SC 
12,5 

370 Tempura  
Black tiger shrimp, avocado, wasabi mayo, fish roe, 

teriyaki sauce 

天ぷらロール SC – G – S – 

F – E 
12,5 
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Warm dishes 

 Grilled dishes   € 

44 Tebasaki, 1 pc 手羽先の塩焼 香り塩  4,9 

 Slow grilled chicken wing with house-made salted marinate (min. 30 min preparation) 
 

 

89 Shiitake Kushiyaki, 2 pcs しいたけの串焼き,２本 G – S 5,3 

 Skewer of grilled Japanese fresh mushrooms with soy sauce 
 

 

341 Aji no Hiraki アジのひらき F 7,7 

 Grilled whole horse mackerel (Japanese style dried and salted) 
 

 

45 Salmon Shioyaki, 1 pc 鮭の塩焼 F 8,5 

 Grilled salted salmon filet 
 

 

51 Iberico Spare Ribs, 2 pcs イベリコスペアリブの照り焼 G – S 8,5 

 Grilled Iberico spare ribs with teriyaki sauce  
 

 

65 Salmon Teriyaki, 1 pc 鮭の照焼 F – G – S 9 

 Grilled salmon filet with house-made teriyaki sauce 
 

 

43 Gyu Tan, 2 pcs 牛タンの塩焼,２本  11,3 

 Skewer of veal tongue grilled with salt  
 

 

42 Saba Shioyaki サバの塩焼き F 12 

 Grilled salted mackerel filet  
 

 

46 Ebi Shioyaki, 2 pcs 海老の塩焼 有頭エビ, ２尾 SC 12 

 Grilled King prawn with salt  
 

 

64 Yakitori, 3 pcs 焼き鳥, ３本 G – S 12,3 

 Skewered chicken thighs grilled with scallion, served with house-made teriyaki sauce 
 

 

90 Wagyu Shioyaki, 2 pcs 和牛の塩焼き, ２本  12,3 

 Skewer of premium Japanese beef grilled with salt 
 

 

66 Shrimp Teriyaki, 3 pcs 海老の照焼, ３尾 サラダ付き SC – G – S – 

SE 
20 

 Grilled King prawn with house-made teriyaki sauce, served with green salad 
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Warm dishes 

 Fried dishes  € 

69 Shiromi Kara Age 白身から揚げ ポン酢 G – S – F 10,3 

 Fried thinly sliced crispy whitefish, served with ponzu sauce (Traditional citrus soy sauce) 
  

68 Tatsuta Age, 6 pcs たつた揚げ G – S 10,6 

 Marinated deep fried chicken thigh pieces  
  

87 Agedashi Dofu あげ出し豆腐 G – S – F 11 

 Deep fried tofu served in dashi sauce with bonito 
  

400 Shrimp Tempura, min. order 2 pcs えびの天ぷら (２本より) G – S – E – SC 5,8 

 Deep fried Black Tiger shrimp 
 

per piece 

54 Vegetable Tempura 野菜の天ぷら VG – G – S – E  

Sauce: F - S 
18,5 

 Deep fried assorted vegetables, served with dashi sauce, or lemon-wedge for vegetarian 

option. Served with steamed rice  

74 Tempura mix 天ぷらの盛り合わせ G – S – E – SC 

– F 
26,5 

 Deep fried 3 Black Tiger shrimps and assorted vegetables, served with dashi sauce and 

steamed rice  

70 Ebi Fry, 3 pcs 海老フライ,３尾 サラダ付き G – S – E – SC 

– SE 
19,9 

 Deep fried Black Tiger shrimps coated with breadcrumb served with green salad and 

Tonkatsu bbq sauce  

311 Iberico Tonkatsu  イベリコ豚のとんかつ G – S – E 23,5 

 Deep fried breaded Iberico pork cutlet with Tonkatsu bbq sauce, served with mix leaves 

salad and steamed rice   
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Warm dishes 

 Noodles & rice   € 

56 Steamed rice (bowl) 御 飯  2,5 

  
 

 

19 Su Udon すうどん G – S – F 10,5 

 Plain udon noodle soup 
 

 

47 Tempura Udon 天ぷらうどん G – S – E – 

SC – F 
19,8 

 Deep fried king prawns and vegetables on udon noodle soup 

 

216 Wagyu Yaki Udon 和牛の焼うどん G – S – F 27,5 

 Stir-fried udon noodle with premium Japanese beef and cabbage 
 

 

 Ramen (only available on weekdays)   

200 Tonkotsu Ramen ラーメン（とんこつ） G – S – F 12 

 Plain pork-based Ramen noodle soup   
 

 

100 Chasyu Tonkotsu Ramen チャーシューメン（とんこつ） G – S – F 17,5 

 Pork-based Ramen noodle soup, served with house made roasted Iberico pork slices 
 

 

 Others    

38 Maguro Natto マグロの納豆和え G – S – F 11,5 

   
 

 

49 Ika Natto イカの納豆和え G – S – F 11,5 

   
 

 

48 Ocha Zuke お茶漬け G – S – F - 

SE 
10 
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Main courses 

 *All served with steamed rice  € 

54 Vegetable Tempura  VG – G – S – 

E 

Sauce: F – S 

18,5 

 Deep fried assorted vegetables, served with dashi sauce, or lemon-wedge for vegetarian 

option.  

74 Tempura Mix 天ぷらの盛り合わせ G – S – E – 

SC – F 
26,5 

 Deep fried 3 Black Tiger shrimps and assorted vegetables, served with dashi 

 

311 Iberico Tonkatsu イベリコ豚のとんかつ G – S – E 23,5 

 Deep fried breaded Iberico pork cutlet with Tonkatsu bbq sauce, served with mix leaves salad  

 

88 Vegetable Toubanyaki 野菜の陶板焼き G – S – SE – 

VG 
19,5 

 Stir-fried assorted vegetables, Japanese mushroom, tofu with house-made plant-based 

yakiniku sauce  

58 Wagyu Toubanyaki 和牛の陶板焼き G – S – SE 30 

 Stir-fried premium Japanese beef, mushrooms and vegetables with house-made plant-based 

yakiniku sauce   

57 Scallop Toubanyaki 帆立貝の陶板焼き G – S – SE – 

SC 
31,5 

 Stir-fried Hokkaido scallops, mushrooms and vegetables with house-made plant-based 

yakiniku sauce  

75 Kamo Sanshouyaki 鴨の山椒焼き サラダ付き    サラダ G – S – SE 23,5 

 Goose filet grilled with teriyaki sauce, topper with Sansho pepper and served with green 

salad   

59 Teriyaki Mix 照焼きの盛り合わせ G – S – SC – 

F 
33,8 

 Mixed grill of salmon filet, yakitori, King prawn and Black Angus beef entrecote with 

teriyaki sauce  

73 Black Angus Beef Teriyaki ブラック アンガス牛の照焼き サラダ G – S – SE 33,9 

 Grilled premium quality beef with teriyaki sauce, served with green salad 
  

601 Wagyu Teriyaki 和牛の照り焼き G – S 108 

 Rib-eye steak of premium Wagyu with teriyaki sauce (±240g) 
  

71 Sukiyaki すき焼き G – S – F 38 

 Japanese-style hotpot with thinly sliced beef entrecote, mushrooms and assorted vegetables, 

cooked in sukiyaki sauce (sweet and savoury broth) 

Extra udon noodles +€4 – supplement Wagyu beef +€8,5 
 

 

72 Yosenabe 寄せ鍋 F - SC – G – 

S 
37,5 

 Casserole with King prawn, king crab, chicken thigh, cod, Hokkaido scallops, mushrooms, 

tofu and assorted vegetables, slow-cooked in dashi broth (min. 30 min preparation) 

Extra udon noodles +€4 – supplement Japanese risotto +€6 
 

76 Sashimi mix, large 刺し身の盛り合わせ F – SC – G – 

S 46 

 Salmon 6 pcs, Maguro bluefin tuna 6 pcs, turbot 3 pcs, sweet shrimp 3 pcs 
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Desserts 

 Ice cream  € 

702 Green tea ice cream  LN 4 

  
 

per scoop 

703 Black sesame ice cream  G - LN 4 
  

 
per scoop 

 Mochi    

708 Green tea mochi  L - G 3,9 

  
 

per piece 

708 Vanilla mochi  L - G 3,9 

  
 

per piece 

 Toppings   

 705 Whipped cream  L 0,8 

  
 

 

706 Japanese red bean sauce   0,9 

  
 

 
 


