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RAW BAR
Raw bar set
Salmon sashimi, tuna sashimi, langoustine tartare, scallop 
tartare, osaka oyster, fine de claire oyster

Osaka oyster
Fine de Claire oyster
Tuna Sashimi
Salmon sashimi

7400

990

990

1790

1440

SET OF STARTERS
Wine set
Parmesan, belper knolle, camembert, garganzola, 
sun-dried tomatoes, honey, hazelnut

Cold Cuts
Roastbeef, duck jamon, bresaola, mushrooms,
artichok, sun-drid tomaotoes

Chiken Liver Pase
Smashed Cucumbers
Sashimi set
Salmon tuna scallop

Sushi set
Salmon, beef, aburi salmon, aburi tuna

Roll set
Beef, aburi tuna, aburi salmon, california roll,
philadelphia roll, green roll

2700
 
 

2920
 
 

990

790

4100
 

4200
 

7800

WINE BY THE GLASS 125 ml

SPARKLING WINE
Prosecco    Italy

Cremant    France

Chanoine Freres Reserve Privee Brut    France

Felix Solis Low Alchohol    Spain, non alcohol

 
1100

1350

2150

800

WHITE WINE
Chardonnay    France

Sauvignon Blanc  New Zealand

Riesling    Germany

1100

1100

1100

RED WINE
Pinot noir    Austria

Zinfandel    USA

1100

1100



SUSHI 2 pcs

Salmon
Tuna
Beef
Aburi Salmon
Aburi Tuna
Hand roll Spicy Salmon
Hand roll Spicy Tune
Hand roll Spicy Crab

590

660

650

1410

1700

750

790

990

ROLL 6 pcs

Green roll with salmon
Califronia with crab
Philadelphia
Aburi roll with samon and rad caviar
Roll Crab and Shrimp

1280

1540

1590

2550

1260

TARTAR & CEVICHE

Salmon Avocado
Tuna Mango
Shrimp Strawberry
Beef Truffle

Ceviche Dorado
Ceviche Scallop
Ceviche tuna
Set of tartars
Salmon, tuna, scallop

1990

2075

1330

1440

1640

1880

1700

4200



MAIN DISHES
Spaghetti langoustine tartare
Teriyaki chicken
Salmon with green vegetables
Beef with mushrooms

1210

1940

3600

1970

SALADS & STARTERS

Salad with roastbeef
Green salad with crab and seafood
Vitello tonato
Eclair with crab

1280

2100

1250

2000

HOT STARTERS

Chiken wings with umami
Shrimp spice passionfruit
Flatbread with pastrami
Flatbread with Salmon
Beef dim sum 3pcs

Shrimp dim sum 3pcs

Crab dim sum 3pcs

Dim sum set
Crab beef shrimp

930

1100

1190

1890

910

910

910

880

SOUPS

Chicken broth
pie with onion and egg

Tom yum soup with seafood

  600

1590

汤



DESSERTS

Mochi set
Raspberry and mango

Coconut panna cotta
Pavlova
Honey Cake
Sorbet

Seasonal fruits and berries

1200

890

1200

990

450

____

CHINESE TEA
Longjing Tea
Tieaguanyin
Lapsang souchong
Da hong Pao
Black pu erh 12 years
Green pu erh 6 years
Jin Xuan tea

700

700

700

700

700

700

700

COFFEE
Espresso
Americano
Cappuchino
Flat White
Vanilla raf

300

300

600

500

600

WATER

水

Edis Water  0,45 sparkling / still

Edis Water  0,95 sparkling / still

Coca Cola

400

800

300



Yuzy sake
Strawberry lemongrass sake
Coconut vanilla sake

700

700

700

TINCTURES

BEER 330 ml

Peroni  Italy

Leffe Brune  Belgium

Blue Moon  Czech Republic

600

600

600

Peach Bellini 
Strawberry Rossini
Aloe Kiwi Taragon
Cream soda coconut
Strawberry Waermelon
Mango Jasmine

800

800

800

800

800

800

ALCOHOL FREE
COCKTAILS



Yuzu Spritz
Ydzu vanilla sparkling wine

Umeshu Rossini
Ume strawberry sparkling wine

Bellini
Peach sparkling wine

Hana
Umeshu Green Tea peach jasmine tonic waer

Sakura
Shiso sakura sparkling wine

Samurai
Strawberry umeshu ydzu tonic water

1200
 

1200
 

1200
 

1200
 

1200
 

1200
 

LOW ABV COCKTAILS

HIGH CLASSIC COCKTAILS

Milk Gin & Tonic
Gin, milk syrup, lime, oolong, tonic water

French 75
Gin, sparkling wine, lemon, fructose

Gin Basil Smash
Gin, basil, lemon, fructose

Penicillin
Scotch, honey, lemon, ginger, island whiskey

Clover Club
Gin, raspberry, lemon, fructose

Spritz
Aperol, soda, sparkling wine

Moscow Mule
Vodka, honey, ginger, ale

Negroni
Gin, campari, vermouth

Margarita
Tequila, orange liqueur, lime

Old Cuban
Rum, lime, mint, sparkling wine

Mai Tai
Rum, orange liqueur, almond

Bramble
Gin, blackberry, lemon

Paloma
Tequila, grapefruit, fructose

Whiskey Sour
Bourbon, lemon, fructose, egg white

1350
 

1350
 

1350
 

1350
 

1350
 

1350
 

1350
 

1350
 

1350
 

1350
 

1350
 

1350
 

1350
 

1350
 



HIGH COCKTAILS

Wizuwari
Rum Watermelon Strawberry Soda

Yyubari Fizz
Gin Melon Aloe Taraggon

Kanketsuri Gimlet
Gin Pomello ydzu umeshu

Umeshu Negroni
Gin pink pepper umeshu campari

Herbal gin tonic
Gin peach jasmine tonic water

Kurimu-Soda
Cream soda pineapple rum coconut

Raichi Gimlet
Setu lichi honey umeshu

Banan-ichi
Rum banana strawberry

Umaku Daiquiri
Rum pomello ydzu

Ichigo Spritz
Gin strawberry sodju sparkling wine

Momo Highball
Umeshu green tea basil pear

Meron Margo
Tequilla Melon Tomato White Wine

Sapphire
Gin ydzu Sauvignon

Aki No Mi
Bourbon porto nut

Futurusu
Rum Mango Jasmine Vanilla

Fuji Adonis
Sherry peach needles

Tropical temptation
Vodka Vanila passion frut sauvignon

Thaiquiri
Coconut rum lemongrass mango 

1350
 

1350
 

1350
 

1350
 

1350
 

1350
 

1350
 

1350
 

1350
 

1350
 

1350
 

1350
 

1350
 

1350
 

1350
 

1350
 

1350
 

1350
 



RED WINE
Una Pinot Noir  Austria

Crab&More  USA

Zweigent Point Blauer  Austria

Chianti Banfi  Italy

Neprica Primitivo Puglia IGT  Italy

Cosak Red slide  Russia

Bourgogne Pinot Noir  France 

Barolo Mauro Molino  Italy

5500

5500

5900

6100

6000

7900

15 900

13 800

WHITE WINE
Le Grand noir Winemaker's Selection Chardonnay   France 

Sauvignon Blanc Stoney River   New Zealand

Dr.Lousen Riesling  Germany

Sauvignon Blan Red slide  Russia

Chardoonay Red Slide  Russia

Point Gruner Veltliner  Austria

Pfefferer  Italy

Albarino Medusa  Spain

Petit Chablis Jean Marc Brocard  France 

Gavi de Gavi la Scolca  Spain

Sancerre d'Antan  France 

Phefferer Pink  Italy

5500

5500

5500

6400

6400

7350

8000

7800

8800

14 900

17 200

7800

SPARKLING WINE
Prosecco Treviso Extra Dry, Riunite  Italy

Cremant de Limoux Grand Cuvee 1531  Spain

Cava Sumarroca Brut Reserva  Spain

Cava Sumarroca Brut Rose  Spain

Lanson le Black Creation  France 

O ddbird n/a  Italy

6600

8100

8300

8300

20 600

9000




