
- M I Z U  S I G N A T U R E  S A S H I M I -  

C H U  T O R O  T U N A  T A T A K I  

YUZU –  GOCHUJANG, NEGI,  K IZAMI WASABI  … 39 

L A B E L  R O U G E  S A L M O N  

CALAMANSI,  PONZU,  IKURA, BEETROOT … 34 

H A M A C H I  

JALAPEÑO, N25 CAVIAR, AMA EBI ,  CORIANDER … 40 

 

- S A S H I M I  &  N I G I R I -  

A 5  K A G O S H I M A  W A G Y U  A B U R I  N I G I R I  

SANSHO PEPPER,  GARLIC … 4  PCS 45  

U N A G I  K A B A Y A K I  N I G I R I  

FOIE GRAS,  CHIVES … 4 PCS 42  

I N A R I  S U S H I   

BENI SHOGA,  TUKUAN,  MUKIMAME,  SHI ITAKE  

4 PCS … 26 

H E A D  C H E F ’ S  R E C O M M O N D A T I O N  

6  NIGIR I  …  42 

5 SASHIMI ,  2  PCS EACH … 55 

 

- M A K I M O N O -  

A 5  K A G O S H I M A  W A G Y U  A B U R I  

TORO,  YUZU KOSHO, UNAGI SAUCE … 45  

T R U F F L E S  H A M A C H I  

GREEN ASPARAGUS, CREAM CHEESE . . .  35  

M A T S U B A  C R A B  

SALMON ,  MASAGO ARARE,  MARIE  ROSE … 38  

C R U N C H Y  M U S H R O O M   

ENOKI  TEMPURA,  B IMI,  CORIANDER,  MINT … 32  

- H O T -  

E D A M A M E   

COOKED SOYBEANS 

WITH SEA SALT … 11  

WITH CHIL I  & L IME  … 12  

M I S O  S O U P   

KONBU ALGAE BROTH … 14  

B O N I T O  F I S H  B R O T H  &  F I S H   

ON RECOMMENDATION … 16  

WITH SOYBEAN PASTE,  AUBERGINE,  WAKAME, SHIMEJ I ,  SPRING 

ONIONS,  TOFU 

A U B E R G I N E   

BAKED EGGPLANT IN TAPIOCA DOUGH,  YUZU -MISO,  

SESAME SAUCE, SESAME, CHIL I ,  SPRING LEEK  … 22 

T E M P U R A  S H R I M P S  

PRAWNS FR IED IN TEMPURA DOUGH, GRATED RADISH,  DASHI  

SAUCE . . .  30  

T E M P U R A  V E G E T A B L E S   

VEGETABLES FR IED IN TEMPURA DOUGH, GRATED RADISH,  

DASHI SAUCE … 24 

 

- C H E F S ‘  M E N U -  

G O M O K U  C H A W A N M U S H I  

F ISH ,  SHIMEJ I ,  ASIATISCHE B ISQUE … 22  

S U S H I  C H E F S ’  S E L E C T I O N  

NIGIR I 6X ,  SASHIMI 6X,  MAKIMONO 8X … 79  

N E C T A R I N E  E X O T I C  

COCONUT,  PASSION FRUIT ,  PER ILLA … 19  

3  COURSE MENU … 98  

 

- H O T -  

D R Y  A G E  B E E F  J A P A N E S E  B B Q  S T Y L E  

DRY AGED BEEF,  CABBAGE , ONIONS,  PEPPERS … 40 

S H I I T A K E - R A G O U T   

RAMEN NOODLES,  SHITAKE,  JAPANESE MOUNTAIN  

VEGETABLES,  SPRING LEEK,  WALNUT, LEEK OIL ,   

ONSEN EGG … 29 

K A R A G E  

MARINATED FRIED CHICKEN, APRICOT SAUCE ,   

PARSNIP CARROT CHIPS,  GREEN ONION,   

WASABI  MAYONAISE  … 36 

B L A C K  C O D  

GRILLED BLACK COD MARINATED IN MISO,  

LEEK,  K ING OYSTER MUSHROO,  MARINATED EGG YORK,  

MISO SAUCE … 42 

 

- D E S S E R T -  

M O T C H I  V A R I A T I O N   

RICE CAKE F ILLED WITH ICE  CREAM … 17  

Z E N  G A R D E N   

CHOCOLATE ,  PLUM,  MATCHA … 19  

G E L A T O   

MATCHA,  BLACK SESAME … 5 

S O R B E T   

LEMON, PASSION FRUIT  … 5 

 

A L L  P R I C E S  A R E  I N  E U R O  

P L E A S E  N O T E  T H A T  W E  O N L Y  A C C E P T  C A S H L E S S  P A Y M E N T S .  

 

 VEGETER IAN     VEGAN  


