


tar-tar chips Per piece

55

55

77

33

Toro fatty tuna Wasabi aioliWasabi aioli

Native blue lobster  Yuzu aioliYuzu aioli

Seared Japanese Wagyu beef  (A5, Kagoshima / Hokkaido, Japan) Chilli misoChilli miso

Roasted beetroot (PB)   Tahini misoTahini miso  

1010

3838

2424

2929

2727

1616

1818

1919

Chilled Edamame  Yuzu garlic vinaigrette, sea saltYuzu garlic vinaigrette, sea salt

Sashimi Omakase  Chef ’s selection of 5 kinds of sashimiChef ’s selection of 5 kinds of sashimi  

Sea bass carpaccio  Truffle, truffle salsa, Sicilian lemon ponzu, ponzu jellyTruffle, truffle salsa, Sicilian lemon ponzu, ponzu jelly

Yuzu ceviche Nikkei yuzu amarillo vinaigretteNikkei yuzu amarillo vinaigrette  

      Mazara red prawn

      Mixed seafood

      Sicilian tomato salad (PB)

Spinach and seaweed salad (PB)  Sweet sesame soy, goma-dare vinaigretteSweet sesame soy, goma-dare vinaigrette

French bean salad (PB)   White balsamic misoWhite balsamic miso   

cold shuko



Steamed mini burger buns Per piece

Native blue lobster  Yuzu aioli, amazu pickled shallotYuzu aioli, amazu pickled shallot

Wagyu beef  Teriyaki sauce, spicy sesame aioliTeriyaki sauce, spicy sesame aioli 

Tofu (PB)  Cherry tomato, tomato misoCherry tomato, tomato miso  

1212

1212

99

Sumiyaki

Whole potted native blue lobster   Confit garlic yuzu butter, Sicilian lemonConfit garlic yuzu butter, Sicilian lemon

“Ise-ebi” Spiny lobster  Spicy misoSpicy miso

“Botan-ebi” Mazara red prawn  Ginger salsaGinger salsa

Catch of the day (200g)  Yuzu lemon emulsionYuzu lemon emulsion

      “Suzuki” Sea bass

     “Hirame” Turbot

     “Tai” Red snapper

Teriyaki chicken  Teriyaki sauce, yuzu koshoTeriyaki sauce, yuzu kosho

Japanese Wagyu beef Entrecote (A5, Kagoshima / Hokkaido, Japan)  Wafu chimichurriWafu chimichurri

Japanese Wagyu beef Sirloin (A5, Kagoshima / Hokkaido, Japan)  Wafu chimichurriWafu chimichurri

Nasu-dengaku (PB)  Double cooked Sicilian aubergine, caramelized sweet misoDouble cooked Sicilian aubergine, caramelized sweet miso

Smoked baby potatoes (PB)   Wasabi aioliWasabi aioli

20 per 100g20 per 100g

24 per 100g24 per 100g

2121

2828

4040

4040

2727

84 per 100g84 per 100g

84 per 100g84 per 100g

1717

1616



Sushi & Sashimi Per piece

Bluefin tuna

      “Akami” Lean tunaLean tuna

      “Chu-toro” Medium fatty tunaMedium fatty tuna

      “O-toro” Fatty TunaFatty Tuna

“Shima-aji” Amber JackAmber Jack 

“Suzuki” Sea bassSea bass

99

1212

1414

1111

1111

“Tai”  Red snapperRed snapper

“Botan-ebi” Mazara red prawnMazara red prawn

Avocado (PB) NigiriNigiri

Roasted pepper (PB)  NigiriNigiri

1111

1414

66

66

Please ask your waiter for the catch of the dayPlease ask your waiter for the catch of the day

Sushi rolls

Maguro-maki O-toro, Chu-toro, Akami, spicy sesame aioliO-toro, Chu-toro, Akami, spicy sesame aioli

Whitefish tartare roll Yuzu aioliYuzu aioli 

Lobster and softshell crab roll Yuzu amarillo, wasabi aioliYuzu amarillo, wasabi aioli

Shrimp tempura roll  Taramo sauceTaramo sauce

Assorted vegetable roll Preserved spicy yuzu zest, wasabi aioliPreserved spicy yuzu zest, wasabi aioli

3838

2424

3636

2121

1616


