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1. SASHIMI MIX

Scallop, Hamachi, Shrimp, Salmon, Tuna



RECOMMENDED

2. PHILADELPHIA

Salmon, cream cheese, cucumber and red caviar
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, srirac

,cream cheese

, 8reen onion

Shrimp, salmon, avocado



4. CANADA

1ons, unagi sauce

Unagi, salmon, cream cheese, green on



5. CALIFORNIA ;

Kamchatka crab, tobiko caviar, mayonnaise, avocado




6. MANGO SALMON

Salmon, crab, mango, tobiko, cream cheese, unagi sauce




FRIED ROLL

_7.FUJI )

Kamchatka crab, cream cheese cucumber &
unagi sauce, tempura, panko 4




FIRST MEAL

With homemade noodles, chicken, greens



' 4 TOM 7\Y
WITH SEAFOOD

Rich non-spicy broth, coconut milk, shrimp, sqwd octopus
mussels, rice, cilantro, tomatoes, mushrooms



HOT APPETIZERS
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10. DYNAMITE SHRIMPS

Dynamite sauce, sibulet onion «
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11, M USSELS IN CREAMY S 4 500
WHITEWINESAUCE %

With grilled baguette



COLD APPETIZERS SALAD

Chuka seaweed in sesame and peanut sauce with lemon



13. MINI CRAB ECLAIRS

With cream cheese and tobiko roe
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14. ANTIPASTI

Parma ham, salami, mortadella, Brie cheese, Gorgonzola cheese,
sun-dried tomatoes, honey, arugula, grissini



15. DUCK LI

ky bread, arugula
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jon jam
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16. CAESAR SALAD

Romaine lettuce, chicken, bacon, Caesar dressing,
cherry tomatoes, Parmesan cheese

.y
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17. SEAFOOD SALAD. e : 650
Shrimps, squid, octopus, mussels, citrus fruits,
soy-honey dressing, celery, salad mix



18. STEAK SALAD WITHVEAL /- 700

With roasted vegetables, honey-mustard dressing, and salad mix



MAIN COURSES

19. VEAL BEEF STROGANOFF

With mashed potatoes and lightly salted cucumbers



20. BEEF CHEEK

Baked potatoes, glaze sauce



21. VEAL MEDALLIONS N 950

With black truffle, Parmesan, and arugula
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22. RACK OF LAMB' 1400

New Zealand lamb in herbs, eggplant caponata, cilantro sauce
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FISH AND SEAFOOD

23. FRITTO MISTO

RECOMMENDED

ith remoulade sauce

Tempura seafood w
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24. SALMON STEAK

With tabbouleh and tzatziki sauce



RISOTTO

25. RISOTTO WITH PORCINI
MUSHROOMS

And black truffle



SIDE DISHES

With rustic butter and herbs
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GRILLED ASPARAGUS

27.

With truffle and Parmesan



28. FRENCH FRIES

With Parmesan



DESSERITS
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29. FRUIT PLATTER ' = 650—=

Seasonal fruits ’ A 3
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Vanilla cream, chocolate
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Crispy meringue with cream and fruits - { L
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Pudding with shortbread cookies and berries




