
cold menu

tartares

S EAR E D L AB EL ROU GE  SA LMON

BLU EFIN TU NA TE MAKI

S EA BR E AM & R E D PRAWNS

maki  6 pcs.

COOKE D OR  RAW SALMON 

CHOPPED SA LMON

TUNA 

SEA RE D TUNA TOR O

EE L

SCALLOPS

OCTOPUS

maki  8 pcs.

SALMON

TUNA

 

BU TTER  S HR IMP & S EARED  SA LMON 

SCALLOPS  & RED PRAWNS

TA MAGO

sashimi

LABEL R OU GE  SALMON

BLU EFIN TU NA

sashimi modern style

W HOLE S EA BR E AM

SEA BREAM KOMBUJIME

BLU EFIN TU NA

nigiri  1 pcs. / 2 pcs.

LABEL ROUGE 

LABEL R OU GE  SALMON KOMB UJIME

S E AR ED L ABEL R OU GE  SALMON

BLU EFIN T UNA

BLU EFIN T UNA TORO    

S E A B R E AM KOMBUJIME      

S CA LLOPS    

AR GE NTINE  SHRIMP   

TAMAGO     

AVOCADO

TEMPURA SHRIMP

SOFT-SHELL CRAB

nigiri sets

TASTING

KONES E R



hot dishes

starters

E DAMAME

GOMA WA KAME

WA KAME

TEMPURA SHRIMP 4 pcs.

soups

MIS O

OSUIMONO

desserts

MATCHA LAVA CAKE  

NAS HI  PE AR  SAS HIMI  

kushiyaki

M O M O

T E B A S A K I

H A T S U

S A S A M I

T S U K U N E

G Y Ū  R I B U R Ō S U

T A K O

H O T A T E

H I R A T A K E      

ramen

S H OYU  RA ME N

MIS O RAMEN

TSUKEMONO

TSUKEMONO SE T

tsukemono



cold drinks
COCA-COL A 0,25  l

COCA-COL A Z E RO 0,25  l

FANTA 0,25  l

S PRITE 0,25  l

TONIC 0,25  l

ORANGE  JU ICE  0,25  l

A PPLE JUICE 0,25  l

GRA PE FRUI T JU ICE  0,25  l

AQUA PANNA 0,25  l

SAN PEL LEGR INO 0,25  l

AQUA PANNA 0,75  l

SAN PEL LEGR INO 0,75  l

CARAFE  OF FILTR E D WATE R 1  l

hot drinks
LOOS E-LE AF TE A 6 00  ML

E SPR E S S O

E SPR E S S O DOPPIO

BL ACK COFFE E

CAPPU CCINO

CAFFÈ LATT E

spirits / 40 ml

rum
A PPLE TON E STATE S IGNATUR E

COMPANERO A NE JO PANAMA

RYOMA JAPANES E  R U M

whisky
TENJAKU BL E NDE D

TENJAKU PU R E  MA LT

LAPHROAIG 10  YO

gin
TENJAKU  GIN

ROKU  GIN

ROKU  SA KU RA B LOS S OM GIN

tequila
ROOSTE R ROJO BL ANCO

ROOSTE R ROJO R E POSA DO

ROOSTE R ROJO S MOKED  PI NEA PPLE

vodka
OSTOYA

BE LV EDER E

signature coctails
KAWABANGA 

S HIS O PUNCH

OSAKA EX PR E SS

JA P TAI

KANJI  TEA

0% coctails
SAKU RA CHER RY

TOKYO TROPIC 

JASMINE CLOUD

A KAI  CITR U S

beer
KIRIN FREE 0,0% 0,33 ml

K I RI N  I C HI BA N  0, 3 3  m l  

ASAHI DRY  0,33 ml  

 

ECHIGO KOSHIHIKARI 0,5 l

japanese drinks 0,33 l
OOLONG TEA  

KIRIN METS BLACK   

KIRIN LEMON 

SUNTORY C.C. LEMON

CALPIS SODA



POLISH WINES

WINNICA ADORIA — Lower Silesia

WINES

A DOR IA CH ARDONNAY

A DOR IA R IES L ING 

red wine
ADOR IA PI NOT NOIR  

ADOR IA S PARKLI NG,  tra di t i ona l  method

white wines

sparkling wine

white wines

PE RI  PERI  GR I LLO NINI  IGT BI OLOGICO

BOD EGA LAGAR DE TE IA TOR R ONTES

GR I LLO NINI

THOR L E  R IE SLING GU TSW EIN TR OCKE N

MOR OKI  SAUV IGNON BLA NC

W E NTE  MORNING FOG CHAR D ONNAY

IDI  DI  MAR ZO ROSATOIGT TER R E DI  CHIE TI  AMAB IL IS

red wines

MAN FAMILY WINES PINOTAGE BOSSTOK

VPA CHATEAU DES ALOUETTES ROUGE AOP

CARLIN DE PAOLO ROSSO PIEMONTESE DOC

PAJARU PRIMITIVO SOLU IGT BIOLOGICO

VIÑA GARCÉS SILVA BOYA PINOT NOIR

BODEGA LAGARDE GUARDA MALBEC DOC

SINGLE VINEYARD

LANGMEIL VALLEY FLOOR SHIRAZ

sparkling wines

FOLLA DOR  PROS ECCO TR EVIS O D OC 

BR U T VALBON

HER ETAT SABA RTE S CAVA BR UT DO

GRAHAM BECK MCC BR UT R OS É  NV

BAR ON-FU E NTE  CHA MPAGNE  TRADI TION 

BR UT NV AOC

SAKE / 0,7 L

rose wines

DASSA I  „45"  / 16 %

GOZ ENS HU B ODAIMOTO 
JU NMAI  NIGOR I  / 17%

URAKASUMI JUNMAI-SHU / 17%

KOTS UZ U MI NIGORI  UME S HU / 10%
ume shu / 0,7l

ZAKU MEGUMI NO TOMO / 15%
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