
 

 

 

 

 

 
SMALL BITES         

      

EDAMAME* V 
  

 12 

SPICY EDAMAME* V 
 

 

12 

PADRON PEPPERS V 
  

 12 

TUNA TARTARE** Spanish  
 

 35 

ºLANG OUSTINE TARTAR** Sardinian 
 60 

SALMON TARTAR Norwegian  
 

 35 

CRISPY CALAMARI Sardinian 
 30 

POPCORN CHICKEN  
 

 

23 

 

  

 

      
 

OYSTERS         

      
OYSTER (each) France 

 10 

ºOYSTER WITH CAVIAR  27 

  

  

 

NEW STYLE SASHIMI       

      

YELLOWTAIL CORIANDER** Sardinian 
 25 

HAMACHI CARPACCIO** Sardinian 
 45 

SALMON NEW STYLE** Norwegian 
 45 

SCALLOP BLACK TRUFFLE**  40 

TUNA TATAKI** Sardinian 
 

 

45 

ºLANGOUSTINE CARPACCIO** Sardinian 60 

   

 

 

HOT SOUP       

      
MISO SOUP 

 15 

   

   

   

Please indicate any allergies or intolerances 

Cover charge € 15 

Prices are in Euros 

T- 0789 931621 

 

 

 
 

 

 

 

PREMIUM SUSHI       

      
ºQUAIL EGG & TRUFFLE GUNKAN 2pcs 

 25 

ºSEARED O-TORO NIGIRI Spanish 2pcs 
 35 

ºCRISPY CALIFORNIA CAVIAR 8pcs  130 

ºLANGOUSTINE CHU –TORO 8pcs  125 
 

 

SASHIMI 3pcs/NIGIRI 2pcs       

      

SASHIMI SELECTION 
   

3 KIND 5 KIND 7 KIND    

º65 º90 º120    

      
AKAMI** Spanish  

  28 

ºCHU-TORO** Spanish  
  32 

ºO-TORO** Spanish  
  35 

SALMON** Norwegian  
  27 

HAMACHI** Australia  
  28 

ºLANGOUSTINE** Sardinian  
  34 

ºRED PRAWNS** Sardinian  
  36 

 

 

 

 

 

 

 

 

 

SALADS     
    

      

ºKING CRAB & AVOCADO* Norwegian 
 45 

GREEN LEAF WITH YUZU TRUFFLE V 
 25 

CRISPY AUBERGINES WITH OYSTER SAUCE DRESSING 23 

TOMATO SALAD V 
  22 

SHISO AVOCADO V   18 

 

JOSPER         

      

ºGRILLED LANGOUSTINES 6pcs Sardinian 120 

ºGRILLED RED PRAWNS 6pcs Sardinian 110 

ºYUZU MISO BLACK COD* Alaskian 
 70 

SALMON TERIYAKI Norwegian 
 40 

ºKING CRAB LEG      95 

MISO BABY CHICKEN  
 

50 

ºRIB-EYE  (220g) Australia 
  

 90 

LAMB CUTLET Irish 
  70 

BEEF FILLET (180g)  Poland 
 

 65 

 

SIDES           

      

STEAMED RICE V 
   12 

EGG FRIED RICE V 
  15 

KIMCHI FRIED RICE V 
  16 

ASPARAGUS WITH SWEET SOY  V 
 19 

OYSTER MUSHROOMS WITH GARLIC-SOY BUTTER  V  19 

GRILLED MIX VEGETABLES V 
 22 

   

 

DESSERTS           

MOCHI SELECTION  22 

CITRUS CRÈME BRULEE 20 

YUZU TART WITH ITALIAN MERINGUE 20 

CHOCOLATE SPHERE 20 

 

 

 

SUSHI ROLLS         

      

KING CRAB CALIFORNIA* Norwegian 8pcs 
 50 

SALMON & AVOCADO**  6pcs 
 30 

TUNA & AVOCADO** Spanish 6pcs 
 32 

SCALLOP & JALAPENO ** 6pcs 
 

34 

HAMACHI YUZU TRUFFLE** Sardinian 8pcs 40 

PRAWN TEMPURA Sardinian 6pcs 
 36 

SPICY TUNA** Spanish  6pcs 
  35 

CUCUMBER & AVOCADO 8pcs  V  
  25 

GREEN LEAF 6pcs V 
 

  23 

Dine-around Experience: Menu di sei portate a vostra scelta  
Six courses degustation Menu of your choice 

º Non incluso nel Dine-around – Not included in Dine-around 
 

**The product is subject to a -18°C blast chilling procedure to guarantee quality 
and safety 

Items indicated by (*) are made with frozen products 
Il pesce destinato a essere consumato crudo è stato sottoposto a trattamento 

di bonifica preventiva in conformità delle prescrizioni del Reg. CE 853/2004 
The fish destined to be eaten raw has been subjected to a pre-cleaning 

treatment in compliance with the requirements of EC Reg. 853/2004 

 

 Spicy 

V – Vegetarian 

 


