





nigiri

sashimi

sarada

HOT

robata

kara-age

tempur a

agedashi
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rolled rice soft shell crab (8 pcs)
tuna crunch (6 pcs)
seared beef (8 pcs)
tempura brocolli (8 pcs)

pressed rice selection of vegetarian (6 pcs)

selection of fish (6 pcs)
sliced raw fish salmon (3 pcs)
tuna (3 pcs)

mixed (14 pcs)

hijiki seaweed, carrot & deep fried tofu

avocado, walnut & sesame dressing

sashimi in a ponzu shiso dressing with
daikon and cucumber

grilled skewers  aubergine marinated in miso

saba shioyaki (grilled mackerel)

chicken yakitori
potk belly
black cod

marinated chicken

& deep fried

battered vegetables

& deep fried

lightly deep fried tofu
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asahi
kirin ichiban

bottle

WINE

umeshu
red wine

white wine

SOFT

calpis
ramune
mugi cha

ryoku cha
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lager, on tap
100% malt beer, on tap

asahi, kirin or sapporo

japanese plum wine
changing variety, please ask

changing variety, please ask

probiotic drink
sparkling soda
roasted barley tea, served cold

green tea
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COCKTAILS

ginger sake

umeshu mojito

gin & tonic

SAKE

junmai
daiginjo

junmai ginjo
happou syu

honjozo

WHISKY

nikka

hibiki
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honjozo sake mixed with fresh ginger,
ginger ale & crushed ice

japanese plum wine with lime, mint
& crushed ice

japanese gin with lemon & crished ice

premium grade

high grade
high grade, sparkling

standard grade

from the barrel
harmony suntory whiskey

whiskey special
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miso soup

edamame
senbei

rennkon
chips

tsukemono

mochi

aisukuri-mu

purin

yuzu keki
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hot soup

steamed soybeans

fried rice balls

lotus crisps

pickled

rice cake

ice cream

pudding

cheesecake

with wakame & tofu

sea salt
chilli & garlic

selection of dips

sea salt

vegetables

ask for available flavours 3
three japanese flavours 3
matcha and chocolate 6.5
citrus 7









