
 

 

 

All 14 allergens are openly used throughout our kitchen. 
Trace amounts may be present at all stages of cooking”. 

ANY DIETARY REQUIREMENTS, PLEASE INFORM YOUR SERVER 

 

STARTERS (Home Made) 

Salt Chilli Chicken Wings  (gluten, egg, soybean)                        € 10.95 

Marinated Chicken wings in sweet paprika, stir- fry in salt and chilli pepper powder. 

Pork Spareribs (soyabean, gluten, sesame seeds)         € 12.95 

Slow cooked pork ribs in cinnamon with teriyaki sauce. 

Prawn Tempura-crustaceans (egg, gluten, soyabean)                    € 10.95 

Battered King Prawns served with soya vinegar sauce. 

Soft Shell Crab Tempura (egg, gluten, soyabean)                    € 12.95 

Battered crab served with soya vinegar sauce. 

Vegetable Tempura (egg, gluten, soyabean)                              € 9.95  

Battered seasonal mixed Vegetables served with soya vinegar sauce. 

Calamari-molluscs  (egg, flour, soya)                                              € 10.95 

Battered deep fried squid rings served with katsu sauce. 

Gyoza (gluten, soyabean, sesame oil)                                             € 10.95 

Grilled chicken and vegetable Japanese dumpling served with soya vinegar sauce.  

Spring Rolls (sesame oil, gluten, milk)                             € 9.50 

Mixed chopped vegetables with sweet potato, carrots, cabbage, beansprout wrapped 

in pastry, served with sweet chilli sauce. 

Edamame (soybean)                                 € 7.95 

Steamed soybean in pod seasoned with salt. 

Seafood Dumplings (crustaceans, molluscs, gluten, sesame, egg, milk)      € 12.95 
Marinated chopped prawns, scallops, squid, crab with fresh ginger and chives 

wrapped in pastry, served with mango sweet chilli sauce. 

   

+ 10% Service charged for a group of 4 people and above. 



 

 

 

 

All 14 allergens are openly used throughout our kitchen. 
Trace amounts may be present at all stages of cooking”. 

  ANY DIETARY REQUIREMENTS, PLEASE INFORM YOUR SERVER 

MAKI SUSHI ROLLS   8 SLICES PER ORDER          
Cucumber Roll              € 10.95 

Avocado Roll              € 10.95 

Vegetable Roll (gluten, soybean, egg)                                € 13.95 

(Asparagus, cucumber, avocado) 

Dynamite Roll-crustaceans (gluten, soybean, egg)                              € 14.95 

(Prawn tempura, avocado and spicy Japanese mayo) 

California Roll-crustaceans (gluten, soybean, egg)                  € 14.95 

(Crab stick, prawn, avocado, cucumber, masago (shrimps egg) and Japanese mayo)  

Honour Roll-fish (gluten, soybean, egg)                                      € 15.95 

(Fresh organic salmon, masago (shrimps egg), cucumber, avocado, Japanese mayo)  

Spicy Tuna Roll-fish (gluten, soybean, egg)            € 15.95 

(Fresh Tuna, spring onion and spicy Japanese mayo) 

Spicy Salmon Roll-fish (gluten, soybean, egg)                      € 15.95  

(Fresh organic salmon, spring onion and spicy Japanese mayo) 

Rainbow Roll-fish-molluscs-crustaceans (gluten, soybean)          € 16.95 

(Fresh organic salmon, tuna, squid, crab stick, cucumber, avocado, masago and tobiko) 

Dragon Roll-fish-crustaceans (gluten, soybean, egg)          € 22.95 

(Eel, crab stick, avocado, cucumber, Japanese mayo) 

Spider Roll-crustaceans (Good for 2 person) (gluten, soybean, egg, dairy)       € 19.95 

(Soft shell crab tempura, prawn tempura, cucumber, soft cheese, masago, tobiko) 

Fire Cracker Roll-crustaceans (gluten, soybean, egg)                               € 17.95 

(Prawn tempura, avocado, cucumber, soft cheese, salmon, masago w/ spicy mayo 

and avocado mayo dressing) 

 

 

+ 10% Service charged for a group of 4 people and above. 



 

 

 

All 14 allergens are openly used throughout our kitchen. 
Trace amounts may be present at all stages of cooking”. 

  ANY DIETARY REQUIREMENTS, PLEASE INFORM YOUR SERVER 

 

S A S H I M I   10 Slices of Raw Fish 

(served with soybean)          

Tuna-fish                         € 19.95  
Organic Salmon-fish                       € 19.95 

Organic Salmon & Tuna-fish            € 19.95 

          

N I G I R I   S U S H I    
(served with soybean)                   

Tako-molluscs (Octopus) 3pcs.              € 9.50  

Ebi-crustaceans (Shrimps) 3pcs.              € 9.95  

Maguro-fish (Tuna) 3pcs.               €10.50 

Shake-fish (Organic Salmon) 3pcs.                              €10.50 

Anago-fish (Saltwater Eel) 3pcs.              €10.50  

Tobiko (Fish eggs) 3pcs.               € 9.50 

 

 

 

 

***All our Sushi & Sashimi are freshly prepared to order, 

For this reason, it will take a bit longer. 

We thank you for your patience. 

 

+ 10% Service charged for a group of 4 people and above. 

 



 

 

 

 

All 14 allergens are openly used throughout our kitchen. 
Trace amounts may be present at all stages of cooking”. 

  ANY DIETARY REQUIREMENTS, PLEASE INFORM YOUR SERVER 

SUSHI and SASHIMI COMBINATION PLATTER 
Served with Miso soup 
(fish, soybean, gluten, crustaceans)  

SUSHI PLATTER-crustaceans-molluscs-fish (soybean, gluten, egg)    € 31.50 
8 pieces of sushi, with (tuna, organic salmon, eel, shrimps, octopus, squid, tobiko (fish 

egg) and tamago) with crab stick and 4 pieces of salmon roll and 4 pieces of tuna roll. 

SUSHI AND SASHIMI PLATTER-crustaceans-molluscs-fish      € 36.95 
(soybean, gluten, egg)                    

3 slices of tuna & organic salmon sashimi, 2 pieces shrimps, 6 pieces of sushi (salmon, 

tuna, eel, squid, octopus, tamago) with crab stick and 4 pieces of salmon roll and 4 

pieces tuna roll. 

SASHIMI SPECIAL-crustaceans-molluscs-fish (soybean, gluten)      € 29.95 
With raw and cooked sashimi (4 slices of organic salmon & tuna, 3 pieces shrimps, 
3 slices octopus & squid and 3 slices of eel) and crab stick. 

 

 

 

 

 

 

 

***All our Sushi & Sashimi are freshly prepared to order, 

For this reason, it will take a bit longer. 

We thank you for your patience. 

 

+ 10% Service charged for a group of 4 people and above. 

 


