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4 pcs. | 8 pcs.

SPICY TUNA
MAKI ROLL |15 | 30

Tuna - Red Miso
Wasabl Mayonnaise

SALMON TORCH
MAKI ROLL |12°°[] 25

Salmon - Avocado - Teriyaki

BEEF FLAMBE
MAKI ROLL |12°° | 25

Beef Carpaccio -Crispy Onions
Truffle Mayonnaise

BUDDHA TEMAKI | ]P<=s- 4

Avocado - Takuan
Teriyakl - Cucumber

\NRA

6 PCS.

SALMON - TUNA |18
SALMON | 15

TUNA | 22

%

PLATEAU RICHE -6 | 3/°°

2 Blanc de Normande
2 THC Special / 2 Gillardeau

PLATEAU RICHE -9 | 56

3 Blanc de Normande
3 THC Special / 3 Gillardeau



FOUGASSE | ©
Smoked Miso Butter

PATA NEGRA | 14
50 Gr. Iberico Ham

EDAMAME | 10
Salted or Spicy

ROCKEFELLER OYSTER | 3¢5 15
Spinach - Hollandaise

CHICKEN YAKATORI | 13
Sesame - Spring Onion

EGG CAVIAR | 1 Pes- 950
Potato Creme - Chives - Eggyolk - Caviar

MEAT OF THE DAY | DAILY PRIC
Ask your waiter

STEAK TARTARE | 25
Classic Garnish - Sourdough

KARA-AGE | 18
Chicken - Ginger Sauce - Crispy Veggies

CARPACCIO | 23
Truffle Mayo - Parmesan - Pine Nuts

TACOS | 3 Fcs: 25
Salmon, Tuna, or Beef

CRISPY GAMBAS | 18
Kimchi Mayo - Lime - Spring Onion

SHARED PLATTER | 2FERS- 47/

2 pcs. Salmon Torch / 2 pcs. Beef Flambé
2 pcs. Gao Bao /2 pcs. Quenelle Steak Tartare
4 pcs. Chicken Yakatori / Crispy Gambas
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MINI BURGER | 2 P¢=- 12

Cheddar - Harbour'ger Sauce
Sweet & Sour

MINI VEGGIE BURGER | 2 Fc=- 12

Cheddar - Harbour'ger Sauce
Sweet & Sour

GAO BAO | 3 Fes- 2]

Crispy Chicken - Gochujang
Pickled Veggiles

FRITES | /
Mayonnaise

LOADED FRIES | 9°°
Truffle Mayonnaise

s

BITTERGARNITUUR
MIXED | 10 FP<s-14

Vega Spring Rolls
Cheese Sticks
Peking Duck Spring Rolls
Kara-age

BITTERGARNITUUR
VEGA | 10 Pes-14

Vega Gyoza
Vega Spring Rolls
Cheese Sticks

BITTERBALLEN |10 Pcs- 14
Mustard



