ZENSAI HOTTO & SHIRUMONO
EDAMAME 6.5

Soy beans, fleur-de-sel | Vagem de soja, flor-de-Sal | Sojabohnen, Fleur de Sel

SPICY EDAMAME &)%) 7.0

Soy beans, chilli | Vagem de soja, chili | Sojabohnen, Chilli

SHIRO-MISOSHIRU /.5
White miso soup, tofu, shimeji
Sopa de miso branco, tofu, shimeji | Weisse Miso-Suppe, Tofu, Shimeji

YASAI GYOZA 14,5

Bio vegetables gyoza, sweet chilli
Gyoza de vegetais bioldgicos, chilli | Bio-GemUse-Gyoza, stisser Chilli

TORI GYOZA 16,0

Chicken gyoza, honey, ginger
Gyoza de frango, mel, gengibre | Hihnchen-Gyoza, Ingwer, Honig

YAKIMESHI 7.0
Fried rice, shiitake, spring onion, tamago
Arroz frito, shiitake, cebolinha, tamago | Frittierter Reis, Shiitake, Frihlingszwiebeln, Tamago

GOHAN & D& 45

Steamed rice, spring onion | Arroz ao vapor, cebolinha | Gedampfter Reis, Friihlingszwiebeln

OTSUKEMONO &)%) 55

Pickled vegetables, kimchi | Vegetais em pickle, kimchi | Eingelegtes Gemise mit Kimchi

ZENSAI HOTTO & SHIRUMONO

KUROMAGURO NO TATAKI 17,5

Seared bluefin tuna, sumiso
Atum rabilho braseado, sumiso | Braisierter Bluefin-Thunfisch, Sumiso

SAKE ZUKE 17,5
Salmon, mizuna, truffle vinaigrette, spicy miso

Salmao, mizuna, vinagrete de trufa, miso picante

Lachs, Mizuna, pikante Miso

SAKE TARTAR 220

Wild salmon tartar, yuzu miso
Tartaro de salmao selvagem, yuzu miso| Wildlachs-Tatar, Yuzu Miso

KUROMAGURO NO TARTAR(D) 24,0

Bluefin tuna tartar, yuzu miso
Tartaro de atum rabilho, yuzu miso | Bluefin-Thunfisch-Tatar, Yuzu Miso

SAKE NO SUNOMONO 16,5

Salmon sunomono, prawn, tobiko, ponzu
Sunomono de salméo, gamba, tobiko, ponzu | Lachs-Sunomono, Garnele, Tobiko, Ponzu

TAI SARADA 17,5
Seabream salad, yuzu tobiko, fried leek, ponzu vinaigrette

Salada de pargo, yuzu tobiko, alho francés crocante, vinagrete de ponzu

Rotbrassensalat, Yuzu Tobiko, knackiger Lauch, Ponzu-Vinaigrette

UNAJU 23,5

Marinated eel, unagi sauce
Enguia marinada, molho unagi | Marinierter Aal, Unagi-Sauce

SASHIMI-NIGIRI

2 pieces | 2 pecas | 2 Stiick

SAKE Salmon | Salmao | Lachs 6,0
AKAMI Lean tuna | Atum | Thunfisch 6.5
TORO Fatty tuna | Barriga de atum | Thunfischbauch 7.5
TAI Seabream | Pargo | Rotbrasse 7.5
KURODAI Golden bream | Dourada | Goldbrasse 7.5

EBI Prawn | Gamba | Garnele

OMAKASE Chef selection | Selecao do Chef | Empfehlung des Chefs

3 sashimi selection | Selecio de 3 sashimi | Auswahl 3 Sashimi W 22,5
5 sashimi selection | Selecio de 5 sashimi | Auswahl 5 Sashimi W 37,0
8 sashimi selection | Selecio de 8 sashimi | Auswahl 8 Sashimi W 58,5
4 wagyu nigiri | 4 nigiris de wagyu | 4 Nigiri Wagyu 37.5

MAKIMONO

6 pieces | 6 pecas | 6 Stiick
HOSOMAKI
YASAI MAKI &(DH&) 8,5

Seasonal assorted vegetables | Legumes da época | Saisongemiise

UNAGI MAKI %0

Marinated eel, unagi | Enguia marinada, unagi | Aal, Unagi

URAMAKI

KUROMAGURO NO PIRIKARA 13,5

Bluefin tuna, cucumber, chives, kimchi
Atum rabilho, pepino, cebolinho, kimchi | Bluefin-Thunfisch, Gurke, Schnittlauch, Kimchi

EBINO TEMPURA TO AVOCADO 15,5

Prawn tempura, avocado, wasabi sesame
Tempura de gamba, abacate, sésamo wasabi | Garnelen-Tempura, Avocado, Wasabi-Sesam

SAKETOEBI &)1 16,5

Salmon, Prawn, Avocado, Sesame
Salmao, gamba, abacate, sésamo | Lachs, Garnele, Avocado, Sesam

TEMPURA

YASAI NO MORIAWASE 9.5

Assorted vegetables, tentsuyu
Variedade de vegetais, tentsuyu | Tempura-Gemdse, Tentsuyu

KURUMA-EBI 17,0

Tiger prawns, tentsuyu
Camarao tigre, tentsuyu | Tigergarnelen, Tentsuyu

ROBATAYAKI

SAKE TERIYAKI 29,0

Salmon teriyaki, leek, wasabi sprouts, nanbanzuke
Salmaéo teriyaki, alho francés, rebentos de wasabi, nanbanzuke
Lachs Teriyaki, Lauch, Wasabi-Sprossen, Nanbanzuke

GINDARA NO SAIKO-YAKI 420

Black cod, saikyo miso
Bacalhau preto, miso saikyo | Schwarzer Stockfisch, Miso Saikyo

YAKITORI-NEGIMA YAKI 18,0

Chicken skewers, spring onion, yakitori
Espetadas de frango, cebolinha, yakitori | Hiahnchenspiesse, Frihlingszwiebeln, Yakitori

WAGYU 110,0

Japanese Wagyu, truffle, tataki
Wagyu japonés, trufa, tataki | Wagyu-Japanish, Truffel, Tataki

YASAI ITAME

BUROKKORO 55

Bimi, spiced peanuts, sesame
Bimi, amendoim especiado, sésamo | Bimi, pikante Erdnisse, Sesam

KIMCHI @@ 55

Chinese cabbage, kimchi
Couve-chinesa, kimchi | Chinakohl, Kimchi

YASAI SOBA 8.0

Buckwheat noodles, vegetables, tonkatsu
Noodles de trigo sarraceno, vegetais, tonkatsu | Buchweizennudeln, Gemuse, Tonkatsu

KINOKO 8,5

Grilled mushrooms, truffle butter
Cogumelos grelhados, manteiga de trufa | Gegrillte Pilze, Truffelbutter

TOFUYAKI 150

Tofu, pickled plum, daikon
Tofu, picles de ameixa, daikon| Tofu, eingelegte Pflaumen, Daikon

YASAI SOBA TORI 16,0

Buckwheat noodles with chicken, vegetables, tonkatsu
Noodles de trigo sarraceno com frango, vegetais tonkatsu
Weizennudeln mit Hahnchen, Gemise-Tonkatsu

DEZATO

|ICE CREAM Per scoop | Por bola | Pro Kugel 50
Matcha ice cream | Gelado matcha | Matcha-Eis

Citrus-vegetables ice cream | Gelado citrinos-legumes | Zitrusfriichte-Gemdiseeis
Spicy-mango ice cream | Gelado manga-picante | Pikantes Mangoeis

HOWAITOCHOKORETOMUSU 10,0

White chocolate mousse, kasutera cake, dragon fruit sorbet
Mousse de chocolate branco, bolo kasutera, sorvete de pitaia
Weisse Schokoladenmousse, Kasutera-Kuchen, Drachenfrucht-Sorbet

KURUMUBURYURE 11,0

Kaffir-lime creme brulée, buda’s hand lemon cream, yuzu sorbet
Créme bralée de lima-kaffir, creme de limdo mo-de-buda, sorvete de yuzu
Limetten-Kaffir Créme Brilée, Budha-Zitrusfrucht, Yuzu Sorbet

MATCHA TIRAMISU 11,0

Matcha tea tiramisu
Tiramissu de cha matcha | Tiramisu mit Matcha-Tee



Food allergies and intolerances - Please let us know about your requirements. The products are priced
in the local currency (Euros €) and includes tax at the legal rate. Service is at your discretion.

Intolerdncias e Alergias Alimentares - No momento do pedido, por favor indique a nossa equipa as suas restricoes.
Precos em Euros, €, inclusos de IVA a taxa em vigor. Servico a sua descricdo.

Lebensmittelallergien oder -unvertraglichkeiten - Bitte informieren Sie unseren Mitarbeiter
bei Ihrer BestellungVielen Dank. Alle Preise sind inklusive MwsSt.

Gluten Free Dairy Free Vegetarian

Sem glaten Sem lactose Vegetariano
Glutenfrei Laktosefrei Vegetarisch

EPPANYAKI



