SNACK

Steamed Edamame - with Shichimi pepper
Fried almonds

Olives

Nachos & spicy ketchup

Wasabi beans

Edamame Hummus

Fried plantains

Edamame* con Shichimi pepper 6. 11
Mandorle fritte  s.

Olive

Nachos & ketchup piccante 4.9
Wasabi beans

Hummus di Edamame*  1.6. 11
Platano fritto
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DRINK KONG

Salmon teriyaki sauce, curly lettuce

Pork Ribs bbqg sauce, coleslaw, spicy fried plantains

Roast beef mustard mayo, nectarines, lemon thyme

Green beans  miso and sesame sauce

Octopus* melon, olives, tzatziki

Pork cabbage, kewpie mayo, miso, teriyaki sauce,
crispy onion, shichimi pepper

Vegetables gazpacho, confit tomatoes, szechuan pepper

Chicken coconut milk, cuttlefish ink

Tuna sando tuna carpaccio®, grilled peppers, fennel, tuna mayo

Pastrami red onion jam, curly lettuce, yogurt,

fresh tomato, pickles
teriyaki sauce, sesame

Stracciatella, Cantabrian anchovy,
red onion in raspberry vinegar

Guacamole and soy-marinated egg

Spicy Sake* gunkan cockail sauce and Campari reduction
Hamachi* uramaki mango, cream cheese, leche de tigre
Maguro* hosomaki

focaccia with tomato
Blue Crab* kimchi, potatoes, cockail sauce
Raw Veg edamame hummus, sweet chili sauce

Homemade cheesecake lotus biscuit, cashew and coconut cream
Brownie* with vanilla ice cream, walnuts, salted caramel topping

Dumplings by piece
Sushi mix Spicy sake* gunkan, Hamachi* uramaki
Maguro* hosomaki
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BAO* (2 pz)
Salmone teriyaki, insalata riccia 1.4.6 12
Costine di maiale salsa bbg, coleslaw, platano fritto piccante  1.10 12
TACO* (2 p2)
Roast beef maio senape, pesche noci, timo limone  1.3.10 14
Fagiolini salsa miso e sesamo  1.6.11 10
Polpo* melone, olive, tzatziki 1.4.7.14 12
DUMPLINGS* (4 pz)
Maiale verza, maio kewpie, miso, salsa teriyaki,

cipolla croccante, shichimi pepper  1.3.6.10.11 12
Verdura gazpacho, pomodorini confit, pepe szechuan 1.9 12
Pollo latte di cocco, nero di seppia  1.6.11.14 12
SANDWICH
Tuna sando carpaccio di tonno*, peperoni alla brace, finocchi, maio al tonno 1.3.4.10 16
Pastrami confettura di cipolla rossa, insalata riccia  1.3.7.10.12 16

mostarda allo yogurt, cetriolini, pomodoro
YAKITORI POLLO (5 pz) salsa teriyaki, sesamo 6.1 10
MINI-MARITOZZO stracciatella, alice del cantabrico, 8

cipolla rossa in aceto dilamponi 1.3.4.7

SM@RREBRZD Guacamole e uovo marinato alla soia 1.3.6 10
SUSHI KONG
Spicy Sake* gunkan (2 pz) salsarosa, salsa al campari  1.3.4.6.12 8
Hamachi* uramaki (8 pz) mango, crema di formaggio, leche de tigre 1.4.6.7.9 14
Maguro* hosomaki (8 pz) 1.2.4.6 14
PATANEGRA  con focaccia al pomodoro 1 25
SPRING ROLL (3 pz)
Granchio blu*  kimchi, patate lesse, salsarosa 2.3.12 12
Verdure crude hummus di edamame, salsa sweet chili 6.1 10
DOLCI
Homemade cheesecake biscotto Lotus, crema di anacardi e cocco  1.6.8 9
Brownie* con gelato alla crema, noci, caramello salato  1.3.5.6.7.8 €]
PIATTI SHARING
Dumplings al pezzo (minimo 10 pz) 3
Sushi mix (4 pz) Spicy Sake* gunkan, (8 pz) Hamachi* uramaki 35

(8 pz) Maguro* hosomaki
*Prodotto gelo—Abbattuto



BEER—SOFT DRINK—WATER

Asahi Super Dry Draft 8
Asahi Super Dry Bottle 8
Soft Drink 8
Alain Milliat Fruit Juices 8
Acqua Panna 0.25 cl 15
045 cl 25
Acqua San Pellegrino 0.25 cl 15
045 cl 25
Perrier 0.20 cl 2

For any information on substances and allergens, you can consult the appropriate
documentation by asking directly at the cash desk.

ALLERGENS 1. Cereals whit Gluten / 2. Shellfish / 3. Egg / 4. Fish / 5. Peanuts
6. Soy / 7. Milk / 8. Dried fruit / 9. Celery / 10. Mustard / 11. Sesame
12. Sulphites / 13. Lupins / 14. Clams

Per qualsiasi informazione aggiuntiva su sostanze e allergeni € possibile consultare
Papposita documentazione chiedendo direttamente in cassa.

ALLERGENI 1. Cereali contenente Glutine / 2. Crostacei / 3. Uova / 4. Pesce / 5. Arachidi
6. Soia / 7. Latte / 8. Frutta a guscio / 9. Sedano / 10. Senape / 1. Sesamo
12. Anidride solforosa e solfiti / 13. Lupini / 14. Molluschi
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