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Abiten

Specialty Tasting Menu

Avocado Salad
THRAONYZS B L v T
Mixed salad with sliced avocado, served with soy-vinaigrette, wasabi-mayonnaise and Masago fish roe

Small Sashimi Mix
RL &N
Daily selection of 4 kinds of sashimi by the chef, 11 slices

Negitoro Cutroll
AFLAH A
Tartar of bluefin tuna belly, with scallion, 6pcs

Special California Cutroll
AT AT B—IL AT )L
King crab, avocado, fish roe, cucumber, mayo, 6 pcs

Lkt

Tempura Shrimps

AUDRRS
Deep fried Black Tiger shrimp, 2 pcs
Wagyu Shioyaki
Mgkt &
Skewer of premium Japanese beef grilled with salt, 2 pcs

Teriyaki Mix

Rt DR E0E

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



Abited

Deluxe Tasting Menu

Beef Sashimi
FRIL

Beef carpaccio with Akitsu umami sauce

Sashimi Toro & Hamachi

#LE AZ AR &NTF
Sashimi of Bluefin tuna belly and Yellotail kingfish, 12 slices

Seared Salmon Nigiri
xY—E~

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

Spicy Salmon Cutroll
P—EBE

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

Tempura Cutroll
A7 AT O—IL IR )L
Black tiger shrimp, avocado, wasabi mayo, fish roe, teriyaki sauce , 6 pcs

oKk

Yakitori
RES

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

Wagyu Shioyaki
Mgk &
Skewer of premium Japanese beef grilled with salt, 2 pcs

Kamo Sanshoyaki
WBowmEEs o5& 4755

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
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Abitsu

Starters
Salads and appetizers

Miso soup AETT
Dashi soy bean paste soup with tofu

Chuka Wakame HREHLHSD

Marinated fine sliced seaweed with sesame dressing

Ingen No Goma Ae WAL AR A

Haricot verts with sesame sauce

Edamame AZES
Boiled soybeans, lightly salted

Green Salad BEGSS RNy

Fine sliced cabbage salad with Akitsu sesame dressing

Avocado Salad TRANYZS B@bL v
Mixed salad with sliced avocado, served with soy-vinaigrette, wasabi-mayonnaise and
Masago fish roe

Seafood Salad =7 —NHZ5 EBRINL v

Mixed salad with sashimi of bluefin tuna, turbot, scallop and king crab, served with soy-
vinaigrette, wasabi-mayonnaise and Masago fish roe

Dashimaki Tamago, 2 pcs HLEEI

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

Hotate No Sumiso Ae TR BRDBEA ¢TI A

Sashimi of Hoikaido scallop with sweet & sour miso sauce

Takosu 7=

Steamed octopus, in Japanese vinegar sauce, served cold

Ika Mentaiko Ae A HPEXRFRA

Raw squid, sliced and mixed spicy Mentaiko fish roe

Chasyu BRHE XK

Cold cut of house-made roasted Iberico pork

Beef Sashimi HHL

Beef carpaccio with Akitsu umami sauce

G-S-VG-SE

G-S-VG-SE

G-S5-VG-SE

G-S-E-F

G-S-E-F

SC-G-S

G-S-SE

4,3

4,3

4,5

6,5

11,5

21

55

7,5

8,3

58

12,5
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Abiten

Sashimi & sushi

Sashimi €

407 Hotate | Hokkaido scallop 4 slices Mz B sc 7,3
405 Amaebi | Sweet shrimp 8 pcs HIE sc 9,5
401 Shimesaba | Cured mackerel 8 slices L &5 F 11
404 Ika | Squid 8 slices L\ F 11,5
403 Sha-ke | Salmon 5 slices H—t F 11,5
402 Hirame | Turbot, served with Ponzu sauce 7 slices [O5Y:)) F-G-S 16,5
408 Hamachi | Yellowtail 5 slices INYTF F 20
406 Maguro | Bluefin tuna 5 slices FCA F 21,5
409 Toro | Bluefin tuna, belly 5 slices KECAH MO F 27,5
78 Sashimi mix, small 11 slices ~ ®L & /h 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 ~ ®IL & X E-SC 46
Salmon 6 pcs, Maguro bluefin tuna 6 pcs, turbot 3 pcs, sweet shrimp 3 pcs
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Nigiri sushi, per piece
Tamago | Omelette

Kanibou | Surimi (Crab stick)
Masago | Capelin fish roe
Amaebi | Sweet Shrimp
Tobiko | Flying fish roe
Shimesaba | Cured mackerel
Salmon

Ika | Squid

Hotate | Hokkaido scallop

Sashimi & sushi

£F
M
Fal
HIE
cUZ

L &5
H—E
LAY

Rz 8

Ebi | Cooked Black Tiger shrimp e

Seared Salmon
Hirame | Turbot
Unagi | Eel

Ikura | Salmon roe
Kani | King crab
Hamachi | Yellowtail
Maguro | Bluefin tuna

Toro | Bluefin tuna, belly

Uni | Sea urchin
*subject to availability

Sushi Assortment (10 pieces)

xZYY—E~
Un®
IBE

W

INTF

F¢AH

KFECAH MO

FEDE) EHE (108)

sC

sC

SC

F-5C-G-

3,5
3,5
3,8
3,8
4,3
4,5
4,6
4,7

4,7

51
53
55
59
59

6,8

8,5

9,5

46
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Abited

Sashimi & sushi

Hosomaki cut roll, 6 pcs

Kappa Maki

Cucumber

Kanpyo Maki
Marinated gourd

Ume-Shiso

Sourplum and shisho

Shinko Maki
Pickled radish and bonito flakes

Salmon Maki
Spicy Salmon

Tekka Maki
Bluefin tuna

Spicy Bluefin Tuna

Negitoro
Tartar of bluefin tuna belly, with scallion

Futo Maki | Big roll, 4 pcs

Omelette, Masago fish roe, surimi, kanpyo, shii-take

Uramaki inside out roll, 6 pcs
Avocado roll

Avocado, sesame

Vegetarian California Roll
Avocado, kanpyo, mixed leaves, shisho

California Roll

Crabstick, avocado, salmon, cucumber, mayo

Unagi Maki

Grilled eel, avocado

Special California Roll

King crab, avocado, fish roe, cucumber, mayo

Tempura Roll
Black tiger shrimp, avocado, wasabi mayo, fish roe,
teriyaki sauce

NoFEE

MAS & DEE

BLEEE

LAZEE

- EE
AR — H—F»

HAEE

22— YF

KEAH MO

KEE&

FARARN Ay ba—IL

RGN 7o) T HILT
E&

A T7AHILZF7 O—)L

IREEE

A7 AIL=77 O—)L A

>l

KA O—)L

VG

G-5-VG

VG -SE

G-5-VG

SC-F -S5-
G-SE-E

F-G-S-
SE

F-E-G-S§
-SC

SC-G-S-
F-E

8,2

8,2

8,3
91

9,8

10,6

11,5

12,3

8,2

10

10,7

11,5

14

14,8



Abited

Sashimi & sushi

Temaki hand roll, per piece (cone) €
30 Cucumber oIS & VG
374 Avocado ARARN Ay A= VG -SE 6,3
Avocado, sesame
415 Ume-Shiso LB E ve 6,5
Sourplum and shisho
32 Shinko LAZESE F-SE 6,5
Pickled radish and bonito flakes
26 Salmon - EE F 7
505 Spicy Salmon AR 2= H—F> F-E 8
27 Bluefin tuna HAEE F 8,5
376 Vegetarian California NG TA) T FINZT G-S-V6 8,8
Avocado, kanpyo, mixed leaves, shisho &
503 Spicy Bluefin tuna RN 2= IF F-E 9,3
24 California A7 HIL_F7 O—)L E‘gE‘SF‘ 10
Surimi (crabstick), avocado, salmon, cucumber, mayo -
372 Unagi IRELE Fooos- 10
Grilled eel, avocado
411 Negitoro AE(AH MO F 10,8
Tartar of bluefin tuna belly, with scallion
39 Special California AV ZAN=F AV AN EERESS 125
King crab, avocado, fish roe, cucumber, mayo >l -
370 Tempura R&RHHA—IL S¢ ;f; 5= 125

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



44

89

341

45

51

65

43

42

46

64

90

66

Abited

Warm dishes
Grilled dishes
Tebasaki, 1 pc FPRDIER FYIE

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

Shiitake Kushiyaki, 2 pcs LWlTDEEE, 2 K

Skewer of grilled Japanese fresh mushrooms with soy sauce

Aji no Hiraki TDU S &

Grilled whole horse mackerel (Japanese style dried and salted)

Salmon Shioyaki, 1 pc BEDIREE
Grilled salted salmon filet

Iberico Spare Ribs, 2 pcs AN ARART ) T DY) B

Grilled Iberico spare ribs with teriyaki sauce

Salmon Teriyaki, 1 pc DRI

Grilled salmon filet with house-made teriyaki sauce

Gyu Tan, 2 pcs 5 DRk 2 K
Skewer of veal tongue grilled with salt

Saba Shioyaki YDk E
Grilled salted mackerel filet

Ebi Shioyaki, 2 pcs BEDEE BERIE, 2R
Grilled King prawn with salt

Yakitori, 3 pcs BER, 3K

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

Wagyu Shioyaki, 2 pcs Mgk s, 2K

Skewer of premium Japanese beef grilled with salt

Shrimp Teriyaki, 3 pcs WEDRE, 3R Yoy ft&

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

€
4,9
G-5 53
F 7,7
F 8,5
G-5 8,5
F-G-S§ 9
11,3
F 12
sc 12
G-5 12,3
12,3
SC-G-S- 20

SE
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Warm dishes
Fried dishes

Shiromi Kara Age BEA LB RBF

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

Tatsuta Age, 6 pcs VmeoYit: vd
Marinated deep fried chicken thigh pieces

Agedashi Dofu HTHLEE
Deep fried tofu served in dashi sauce with bonito

Shrimp Tempura, min. order 2 pcs AU DRI (2 KL V))
Deep fried Black Tiger shrimp

Vegetable Tempura FHDRRL
Deep fried assorted vegetables, served with dashi sauce, or lemon-wedge for vegetarian
option. Served with steamed rice

Tempura mix ARRoDEY) EHE

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

Ebi Fry, 3 pcs BETTA,3R YI5fF&
Deep fried Black Tiger shrimps coated with breadcrumb served with green salad and
Tonkatsu bbg sauce

Iberico Tonkatsu AXY AEDE ADD

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

G-S-F

G-S-E-SC

VG-G-S-E
Sauce: F- S

G-S-E-SC
-F

G-S-E-SC
-SE

10,3

10,6

11

5,8

per piece

18,5

26,5

19,9
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Abiten

Warm dishes
Noodles & rice

Steamed rice (bowl) 1 8k

Su Udon THCA
Plain udon noodle soup

Tempura Udon RO HEA

Deep fried king prawns and vegetables on udon noodle soup

Wagyu Yaki Udon MFEDEEHIEA

Stir-fried udon noodle with premium Japanese beef and cabbage

Ramen (only available on weekdays)
Tonkotsu Ramen Z—Ar (EAIZD)

Plain pork-based Ramen noodle soup

Chasyu Tonkotsu Ramen Fr—>a—Xr (EAID)

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

Others

Maguro Natto V7 ODZ A
Ika Natto A 7D EF A
Ocha Zuke BRET

2,5

10,5

19,8

27,5

12

17,5

11,5

11,5

10
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Abitsu

Main courses

*All served with steamed rice

Vegetable Tempura

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

Tempura Mix RELDEY) &HE

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

Iberico Tonkatsu AXT)ABKDE ADD

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

Vegetable Toubanyaki B RDBERSE &
Stir-fried assorted vegetables, Japanese mushroom, tofu with house-made plant-based
yakiniku sauce

Wagyu Toubanyaki MEDFFTREE &

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

Scallop Toubanyaki MRz BDBFTREE &

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

Kamo Sanshouyaki WOk s o5& 454
Goose filet grilled with teriyaki sauce, topper with Sansho pepper and served with green
salad

Teriyaki Mix Rtk &bt

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

Black Angus Beef Teriyaki 72wV 7 UHIXFDREEE #7545

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

Wagyu Teriyaki MgDR )
Rib-eye steak of premium Wagyu with teriyaki sauce (+240g)

Sukiyaki JakEE
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

Yosenabe HFH

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

Sashimi mix, large FLBDE)EHE

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

G-S5-SE-
VG

G-S-SE

G-S5-SE-
sC

G-S-SE

G-5-5C-

G-S-SE

F-SC-G-

F-5C-G-

18,5

26,5

23,5

19,5

30

31,5

23,5

33,8

33,9

108

38

37,5

46
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Abkiteu

Ice cream

Green tea ice cream
Black sesame ice cream

Mochi

Green tea mochi

Vanilla mochi

Toppings
Whipped cream

Japanese red bean sauce

Desserts

LN

€
4

per scoop

4

per scoop

3,9

per piece

3,9

per piece

0,8

0,9



