
Edamame ........................................................................................................................................................ 5

Edamame, oil and maldon salt ..........................................................................................................5
Truffled edamame with maldon salt ( 12 ) ..................................................................................... 5
Wakame seaweed with mild spicy sesame seeds ( 4, 12 )  ....................................................7

Potato and cod fish croquettes, with egg, onion and lime mayo ( 8,  9, 12 ) ................6

Millefeuille with tuna carpaccio and confit tomato, white Alba truffled oil, 
stracciatella cheese and teriyaki sauce  ( 1, 9, 11, 12, 14 )  .................................................................13

Fried prawns in tempura batter glazed with sweet and sour sauce, kimchi 
mayo, lime zest, spring onion, and furikake ( 1, 3, 8, 10, 12, 14 )  ...................................................14

Prawn and vegetables tempura with sweet chili sauce ( 1, 5, 12 )  .................................... 15

Fried chicken wings marinated in soy sauce and ginger, with grilled 
pak choi glazed with sesame dressing and chives ( 1, 4, 12, 14 ) ...........................................12

Red prawn ( 5 ) ...................................................................................................................................................7
Oyster ( 10 )  .......................................................................................................................................................... 5
Oyster with mojito sorbet ( 10, 12 ) ...........................................................................................................6
Gratinated oyster with panko bread, shichimi pepper and 
truffle mayonnaise ( 1, 8,  10, 12 )   ...................................................................................................................6
Gratinated oyster "à la Bourguignonne" with ikura ( 9,  10 )  ................................................. 5

Tuna tartare with soy, chives, poached egg and sesame seeds ( 8,  9, 12, 14 )  .............12

Salmon tartare with avocado and soy ( 9, 12, 14 )  ...........................................................................11

Beef tartare seasoned with chives and Alba white truffled oil on 
toasted bread with butter and quail egg (2pz) ( 8, 12, 14 ) ...................................................... 14

Red prawn carpaccio, ponzu sauce, tempura shiso leaf, mango gel, 
avocado cream and ikura ( 1, 5, 9, 12, 14 )  ................................................................................................. 11

Tuna sashimi (6pz) ( 9 )  ...............................................................................................................................11

Salmon sashimi (6pz) ( 9 )  .......................................................................................................................14

Sashimi mix deluxe (tuna, salmon, oyster, prawn) (9pz) ( 5, 9, 10 )  ..................................23

tartare e sashimi

ostriche & RaW

tempure

edamame & wakame



Gyoza filled with beef, pork, spring onion and ginger served with truffled 
mayo and teriyaki sauce ( 1,  8,  12, 14 )  ....................................................................................................10

Gyoza filled with pulled chicken and foie gras served
with truffled mayo ( 1, 8, 11, 12, 14 )  .................................................................................................................11

Fried gyoza filled with pulled pork, kimchi mayo and 
caramelized onion ( 1, 8, 12, 14 )  ...................................................................................................................10

Gyoza filled with monkfish, seasoned with Japanese mayo, 
ginger and lime, chives, tomato gazpacho, leek chips, and 
teriyaki sauce ( 1, 3, 8, 9, 12, 14 )  ........................................................................................................................ 10

Dim sum filled with red prawn, ginger, spring onion and shitake 
mushrooms, shiso mayo and teriyaki sauce ( 1, 5, 12, 14 )  ......................................................... 10

Stir fried noodles with prawns, seasonal vegetables, egg yolk, chives, 
katsuobushi and lemon zest ( 1,  5,  8,  9, 12, 14 ) .................................................................................... 15

Soba noodles with chicken and teriyaki sauce, scrambled eggs, 
shitake mushrooms, seasonal vegetables stir-fried with soy sauce, 
crushed peanuts, spring onion and lime zest( 1,  4, 6,  8, 12, 13, 14 ) ............................................ 12

Beef pad thai with black pepper, seasonal vegetables stir-fried with 
soy sauce, egg yolk, spring onion and peanut powder( 6,  8,  12, 14 ) ................................. 12

Goma glazed pork belly skewer, sesame seeds, spring onion ( 4, 12, 14 )  ..................... 4

Corn cob............................................................................................................................................................. 5

Sliced wagyu beef on soy sauteed seasonal vegetables ( 4, 12, 14 ) ................................. 35

Mini wagyu beef hamburger, kewpie mayo, green salad
and caramelized red onion ( 1, 8, 11, 12 )  ................................................................................................. 11

Grilled asparagus and sweet soy sauce ( 12 )  .............................................................................6

Teriyaki chicken, truffled potato cream and spring onion( 12, 14 )  ..................................12

Aubergine in two textures, fried and grilled, glazed with miso sauce,
fresh spring onion and toasted sesame seeds ( 1, 4, 8, 12, 14 )  ...................................................6

Charcoal-seared tuna glazed with yakiniku sauce, sautéed shitake 
mushrooms with butter and garlic, sesame, crushed peanuts 
and spring onion ( 1, 4, 6, 9, 12, 14 )  ................................................................................................................ 13

Charcoal-grilled octopus tentacles with chimichurri sauce, sesame, 
chives, and baby corn glazed with teriyaki sauce 
and maldon salt ( 4, 10, 12, 14 )  ...................................................................................................................... 15

Robata grill

Gyoza & Noodles



1. Uramaki roll filled with panko tempura, avocado, cucumber, lime 
mayo and tobiko ( 1,  4, 5, 8,  12, )  (ALSO AVAILABLE GLUTEN-FREE) ................................................................... 7

2. Uramaki roll filled, tuna, philadelphia, avocado, red prawn tartare,  
mango brunoise, chives and teriyaki sauce ( 5, 9, 11, 12, 14 )  ........................................................ 8

3. Beef roll with asparagus, avocado cream, kewpie mayo, and tempura 
zucchini blossom inside, wrapped with flambeed beef carpaccio glazed 
with black pepper sauce and teriyaki, topped with crushed roasted 
peanuts and spring onion ( 1, 3, 4, 6, 8, 12, 14 )  .................................................................................................................8

4. Uramaki roll filled with salmon, mango carpaccio, spicy tuna tartare, 
potato flakes and teriyaki sauce and ikura ( 9, 12, 14 )  ................................................................. 8

5. Uramaki roll filled with salmon and avocado with tempura courgette 
blossoms, capers mayo, teriyaki sauce and ikura ( 1,  8, 9, 12, 14 )  ............................................ 9

6. Uramaki roll filled with tempura crab and marinated cucumber, 
tuna carpaccio, flamed spicy mayo and teriyaki sauce ( 1, 5, 12, 14 )  ................................... 9

7. Uramaki roll filled with tuna tartare, Philadelphia, tempura shiso leaf, 
avocado carpaccio, stracciatella cheese, confit cherry tomatoes, 
truffled oil, teriyaki sauce ( 1,  9, 11, 12, 14 ) .................................................................................................. 9

8. Lobster roll au gratin, with avocado and grilled spring onion inside, 
wrapped with spicy mayo-gratinated lobster, red tobiko, teriyaki sauce, 
and spring onion ( 1, 3, 5, 8, 12, 14 )  ..................................................................................................................8

9. Uramaki filled with salmon tartare and spicy mayo, 
topped with avocado cream, tomato brunoise, salted pistachios, 
and teriyaki sauce ( 1,  5, 8, 12, 14 ) ...................................................................................................................8

10. Uramaki roll filled with tempura salmon, Philadelphia and avocado, 
salmon carpaccio, spicy mayo, kataifi paste and teriyaki sauce ( 1,  9, 12, 14 ) ................ 7

11. Uramaki roll filled with salmon tartare, soy sauce, avocado, 
red tobiko, stracciatella cheese, red prawn tartare, pistachio cream 
and teriyaki sauce ( 2,  5, 9, 11, 12, 14 ) .............................................................................................................. 11

12. Salmon, avocado, and chive-flavored Philadelphia spring roll, 
with teriyaki sauce, sesame dressing, and salmon caviar ( 1, 4, 9, 11, 12, 14 ) ....................... 9

13. Fried hosomaki with salmon and tuna ( 1,  8, 9, 12, 14 )  ........................................................... 9

rolls



Mini tacos filled with tuna tartare, guacamole, stracciatella, chopped
pistachios and teriyaki sauce (1pz) ( 1,  2,  9, 11,  12, 14 )   ........................................................................ 3

Mini tacos filled with salmon tartare, stracciatella, confit cherry tomatoes 
and toasted sesame seeds (1pz) ( 1, 4, 9, 11, 12 )  .................................................................................... 3

Mini bao with pulled pork, cabbage, pickled onion 
and sriracha mayo ( 1, 4, 6, 12, 14 )  ..................................................................................................................6

Mini bao with fried chicken, lettuce, shiso and struffled mayo ( 1, 8, 12 ) .......................5

Tuna nigiri glazed with citrus miso sauce, flambéed Iberico guanciale, 
teriyaki sauce, and spring onion ( 4,  9, 12, 14 ) ..................................................................................... 3

Salmon nigiri with avocado cream (1pz) ( 4, 9, 12 )  ........................................................................3

Nigiri with flamed salmon, lobster au gratin, chives and ikura ( 5, 8, 9, 12, 14 ) ............... 5

Wagyu beef nigiri and smoked Maldon salt (1pz) ( 8, 9, 11, 12 ) .................................................7

Beef nigiri with cumin mayo, flambéed quail egg, sweet soy sauce, 
and chives ( 3, 8, 12, 14 ) ....................................................................................................................................... 3

Tuna giò with sauteed foie gras and teriyaki sauce (  9, 14 ) ................................................. 4

Salmon giò with quail egg (  8, 9, 12 ) ..................................................................................................... 4

 Service 2

Tacos & Bao

nigiri & giò

Vegetarian product Gluten free soy sauce

1 .  G l u t e n  2 .  N u t s  3 .  M u s t a r d  4 .  S e s a m e   5 .   C r u s t a c e a n s  6 .   P e a n u t s   7 .   C e l e r y 
8 .  E g g s  9 .  F i s h  1 0 .  M o l l u s c s  1 1 .  D a i r y  1 2 .  S u l p h i t e s  1 3 .  L u p i n  1 4 .  S o y


