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Ichi Go - Ichi E

On every occasion, the people, the place, the time and the
experience are unique and can never be replicated...

Enjoy the moment!

Bei jeder gelegenheit sind die menschen, der ort, die zeit und die
erfahrung einzigartig und konnen niemals wiederholt werden...

GeniefSe den moment!

A chaque occasion, les gens, le lieu, le temps et l’expérience sont
uniques et ne peuvent jamais étre reproduits...

Apprécie le moment!

In ogni occasione, le persone, il luogo, il tempo e l’esperienza
sono unici e non possono mai essere replicati...

Godetevi il momento!
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JAPANESE RESTAURANT
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Maguro no Tarutaru
Tuna tartare with spring onions,
avocado and a wasabi soy sauce dressing

LOYBO

€13.50
fifkop 2 &0

Sake no Tarutaru
Salmon tartare with spring onions,
avocado and a wasabi soy sauce dressing

OOBO

€12.00

BT LSS
Agedashi Dofu
Deep-fried tofu in dashi fish stock
and soy sauce dressing, bonito flakes,
daikon and spring onions

DOW

€9.50

RO
Gyuniku no Tataki
Seared rare beef fillet slices
with spring onions, fried garlic chips
and ponzu sauce

fED 7z 7z %
Sake no Tataki
Seared rare salmon slices,
with ponzu sauce, marinated onions
and karashi sumiso dressing

@ 4
N YV

€12.50

ffioi7-&
Maguro no Tataki
Seared rare tuna slices
with spring onions and Jalapeiio pepper

@ ©@ @

€14.00

¥—FvY peanuts Z DMt F»>Y nuts IV milk

NN =
Aburi Toro
Seared rare tuna belly slices

with mustard ponzu sauce, topped with chopped

tuna belly and spring onions

IO 1)

€16.50

AE NS E'S
Nasu Dengaku
Deep-fried aubergine
topped with miso paste

©®0®

€8.00
K=

Edamame
Lightly salted steamed soy beans

@

€5.00

ANRAT— R E
Supaishi Edamame
Stir fry soy beans with sriracha sauce,
chili garlic and olive oil

@®

€6.00

P — 2 &
Kamo Rosuni

Sous-vide duck breast
with mustard grains and leeks

@ @ ©

€20.00

RN BE = 88+
Butaniku Yaki Gyoza
(1 pe)
Pan-fried homemade dumplings
filled with pork, served with soy, ponzu,
chili and sesame oil sauce

WIOIGL TS

€3.50

HHi shellfish fa i fish 2% sesame KH soya



@ W88l crustaceans
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Ar—7
SOUPS
Wk gt

Misoshiru
Miso soup with seaweed,
tofu and spring onions

P
@@

€7.00
HBELNDRA—F

Ebitama no supu
Prawn, egg, asparagus
and sesame soup

©PHWE®
€13.00
REBIEA
Tempura Udon
Japanese thick noodle

B
ZES
STARTERS

and wakame soup served with prawn

and vegetable tempura

gy 77 gluten

<R A% — K mustard

777
SALADS
i W4 5

Kaiso Sarada
Assorted Japanese Seaweeds
(Goma wakame and Nori Aka salad)

€13.50
MDY IX

Sake no kawa Sarada
Salmon skin salad with daikon,
mixed green salad, cherry tomatoes,
ponzu sauce, olive oil and bonito flakes

@ @) @

€12.50

Sumiso
Tuna, octopus, scallops, avocado,
asparagus in sweet miso dressing

POH©

€18.00

tnul celery T JBALTRE sulphite B eggs
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TEMPURA

H & fa
Shiromizakana
(1 po)
White Fish
@ ®
€5.40
FERR S
(7 pcs)

Asparagus, shiitake mushrooms, aubergine,
pumpkin, sweet potato, carrot, courgette

HELH XD ZH T
Ebi to Yasai no Isobe Kaki-age
Prawns, vegetables and dried seaweed
Japanese kakiage tempura
(courgette, onion, carrot, sweet potato)

HRIROEDEDE
Zen Tempura Moriawase
(10 pcs)

Zen special assorted tempura platter
with seafood and seasonal vegetables
(2 Prawns, 2 Salmon,

2 White Fish, 4 Vegetables)

€37.00

Y —J v peanuts Z DMt F»>Y nuts VY milk HA shellfish fadH fish 2% sesame KH soya
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AGEMONO

NIR BEZ
Ika Harumaki
(1 pe)
Japanese deep-fried spring roll
with squid and shiitake mushrooms
served with karashi sumiso dressing

@& @

€7.00

754 #H 4R
Furai Sushi Raisu
Fried sushi rice topped
with chopped tuna belly,
spring onions, spicy mayo
and ponzu sauce

€15.50

VIbTzV o257
Sofuto Sheru Kurabu
(2 pe)

Soft Shell Crab

@ W88l crustaceans

WK A~
Tonkatsu
Breaded deep-fried
pork cutlet served with
tonkatsu,
Worcester sauce
and coleslaw

A D ¥ H 5T
Toriniku no Tatsuta-Age
Japanese style
deep-fried chicken
served with salad

gy 77 gluten <~ A& —F mustard tnl celery T JBALTRE sulphite

B eggs
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Maguro
Tuna

€7.00

Res

Otoro
Tuna Belly

P
@)

S

€8.00

fik

PNy

Sake
Salmon
€6.50

. fif]

Madai
Red Snapper

€8.00

AV 7HDPA
Ikura Gunkan
Salmon roe warship rolls
wrapped with seaweed

€12.00
2FraHEIrA

Negitoro Gunkan
Chopped tuna belly and
spring onions warship rolls
wrapped with seaweed.
€12.50

¥'—F v peanuts

%7

SUSHI

EicaEaadl

Z DMt F»>Y nuts

Red prawn and
squid warship rolls.

@&

Market price

A7 EE P A
Ikura Sake Gunkan
Salmon roe warship rolls
wrapped with salmon.
€12.50

V7 milk HHi shellfish

fl fish

NIGIRIZUSHI
(2 pes)

i e AR
Suzuki Ebi Kanpachi
Sea Bass Prawn Amberjack

® @ ®

€7.50 €7.80 €8.00

PIK AR IY =37

Hata Botanebi Ika
Grouper Red Prawn Squid

@ &

€8.00 Market price €5.50

fiid Az H 0

Tai Hotategai Tako
Sea Bream Scallop Octopus
€7.50 €12.00 €5.50
fig
Unagi
Japanese Eel
€12.00
KR I BBE A * ¥
Botanebi Ika Gunkan Tamago

Japanese Omelette

X O EAEDEDE
Zen aburi Sushi Moriawase
(10 pcs, 1 tamago)

Zen special selection of
seared Nigirizushi.

€36.00

2% sesame KH soya
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SUSHI

FHAET

TEMAKIZUSHI
(Hand-rolled sushi)

i RS HERIOFEE
Maguro Temaki Ebi Tempura Temaki
(1 pc) (1 pc)
Tuna, avocado and cucumber Deep-fried prawn, asparagus
@ and a creamy spicy sauce
€7.80 @ ®® @
€8.75
AN — i FEZ
Supaishi Maguro Temaki i FH %
(1 pc) Unagi Temaki
(1 pc)

Spicy tuna with spring onions,
chili sauce and sesame

@®®

Japanese eel, avocado,
cucumber and sesame

@ ® © @

€8.25
€10.50
tFASFEZ
Tamago Ikura Temaki WRFLEZ
(1 pc) Yasai Temaki
(1 pc)

Salmon roe and Japanese omelette

@@ @ @

Cucumber, avocado, shiso leaf,
spring onions

€7.50
€6.50
ik FH= .
Sake Temaki AFbunFEE
(1 pe) Negitoro Temaki
Salmon, avocado and cucumber (1 po)
~ Tuna belly, spring onions
) belly, spring i
& and shiso leaf
€7.25 6‘%
€8.50
WBEFLEX
Ebi Temaki
(1 pc)

Cooked prawn, lettuce, avocado,
mayonnaise and cucumber

4S)

€8.00

~ AR —F mustard tnl celery T JBALTRE sulphite B eggs

@ 5 crustaceans 9%8) 7 V7 gluten
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SUSHI

=3
HOSOMAKI

(Thin-rolled sushi with seaweed - 6 pcs)

#hkE PAEBERESE
Tekka Maki Kanpachi Otoro Maki
Tuna Amberjack, tuna belly

@ and spring onions

€8.50 @
€10.50
AL T —fifi B
Supaishi Maguro Maki o X8
Spicy tuna, chili garlic sauce, Kappa Maki

spring onions and sesame

@OB®®
€9.50
¥ bk
Negitoro Maki

Tuna belly and
spring onions

A\
ey

€10.50

itk &
Sake Maki
Salmon

€8.00

Cucumber and
sesame seeds

€

€4.75

HLZZwo%
Ume Shiso Kyu Maki
Japanese pickled plum,
shiso leaf, cucumber
and sesame

€

€6.50

7 R
Abo Maki
Avocado

€5.50

P77 BEHE FHA, flE, n—n
Chef Omakase Sushi, Sashimi, Rolls
Zen special selection of sushi,
sashimi and rolls
Sashimi (3 kind, 7 pcs)
Nigirizushi (5 kind, 5 pcs)
Futomaki (6 pcs)
Gunkanmaki (2 pcs)

€48.50

¥—F v peanuts Z DMt F»>Y nuts INVZ milk HH shellfish fadH fish I sesame

KH soya



%7

SUSHI

I3

FUTOMAKI
(Thick-rolled sushi with seaweed - 6 pcs)

N Z AR T ¥ )V KE R D BEE K&
Zen Hausu Supesharu Futomaki Toriniku Teriyaki Futomaki
7 varieties of raw fish Fried chicken, avocado, cucumber,
rolled in seaweed creamy spicy mayonnaise, sesame

and Teriyaki sauce

€10.00
VIV NI T T KE
Sofuto Sheru Kurabu Futomaki 7Y —LF—XKE
Deep-fried soft shell crab, Sake Kuriimu Chiizu Futomaki
capelin roe, spring onions, Salmon, philadelphia,
avocado, creamy spicy sauce avocado, cucumber

@ and tempura crumbs
€16.50

€11.50
fig ¥ 1 K&
Unagi Tamago Futomaki SIERE
Japanese eel and omelette Tofu Futomaki
with avocado, cucumber Tofu, cucumber, avocado
and sesame and sesame paste
@OYH @ ® © @
€12.50 €8.50

gv8) 77 gluten <~ A& —F mustard tnul celery T IBALTRE sulphite B eggs

@ W88l crustaceans
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Riko Roru
(8 pcs)
Salmon, avocado,
crispy tempura, sesame,
ricotta and unagi sauce

E@O®®

€15.00

AL H e —ov
Hotategai Roru
(8 pcs)
Tuna, prawn and avocado roll
topped with seared scallops,
oba leaf, spring onions, spicy
mayonnaise and unagi sauce

@YY WE®

€19.50

fik BERROT—)L
Sake Ebi Tempura Roru
(8 pcs)
Deep-fried prawn roll,
topped with seared salmon,
mayonnaise, spring onions
and unagi sauce

DO WE®

€16.00

A¥ho—)u
Midori Roru
(8 pcs)

Asparagus tempura roll with spicy mayo,
topped with avocado, edamame,
spring onions and teriyaki sauce

LTINS

€9.00

¥'—F v peanuts

Z DMt F»>Y nuts

%7

SUSHI

EACS
URAMAKI

(Inside-out sushi roll)

ReAMVa7m— L
Otoro Toryufu Roru
(8 pcs)

Salmon, avocado,
tempura crumbs,
topped with seared tuna belly
and black truffle perlage

@©® @6 W

€18.00

Ay a—n
Tonkatsu Roru
(8 pcs)
Breaded deep-fried pork
cutlet, Philadelphia and
tonkatsu Worcester sauce

®0®

€12.50

Foarue—n
Doragon Roru
(8 pcs)

Salmon, cucumber,
avocado and unagi sauce roll,
topped with Japanese eel
and sesame seeds

DOO®

€19.50

V7 milk HHi shellfish

fl fish

=Ha—j
Geisha Roru
(8 pcs)

Spicy tuna and cucumber roll,
topped with tempura
crumbs, sesame seeds and
chopped salmon

€14.50

FrREF—m—)L
Kyatapira Roru
(8 pcs)
Caterpillar shaped roll with
prawn tempura, topped with
avocado, flying fish roe
and spicy mayo

@

€15.00

AErIZerwu—i
Botanebi Roru
(8 pcs)
Tuna belly, spring onions and
avocado roll, topped with
raw red prawns

@&

Market price

~7RKa—)
Maguten Roru
(8 pcs)

Seared tuna, prawn tempura,
avocado, asparagus, masago,
tempura crumbs and unagi sauce

DHBH©

€18.00

2% sesame KH soya



Maguro
(1 pc)
Tuna

€3.50

ReA
Otoro
(1 pc)

Tuna Belly

A\
@

€4.00

fick

M

Sake
(1 pc)
Salmon

PN

€3.25

=N |
Madai
(1 pc)

Red Snapper

@

€4.00

*F
Tamago
(1 pc)
Japanese Omelette

14

SASHIMI

gy 77 gluten

ik RYAE|
Suzuki Hotategai
(1 pc) (1 pc)
Sea Bass Scallop
D @
€3.75 €6.50
FIK L
Hata Tka
(1 pc) (1 pc)
Grouper Squid
@ @
€4.00 €2.75
i o
Ebi Tako
(1 pe) (1 pc)
Prawn Octopus
(%) @
€3.90 €2.75
AR T L 127
Botanebi Ikura
(1 pc) (1 pc)

Red Prawn Salmon Roe

@ @

Market price €5.50

R EhaEbE
Zen Sashimi Moriawase
(7 kind, 14 pcs)
Zen special selection
of Sashimi
&

€35.00

<R A% — K mustard trY celery

PAED
Kanpachi
(1 pc)
Amberjack

&)
CR\

=

€4.00

<2

Masago

(1 pc)
Capelin Roe

&
ERpY

N

€2.75

fi
Tai
(1 pc)
Sea Bream
@
€3.75

figs
Unagi
(1 pc)
Japanese Eel
LO®

€6.00

HE#IED
Shiromi Usuzukuri
Finely sliced white fish
served with spring onions
and ponzu sauce

Market Price

T JBALTRE sulphite Bl eggs
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MAIN COURSE

b2
Katsudon
Deep-fried pork cutlet,
egg and Japanese condiments
served on a bowl of rice

OB

€22.50

RboAEEpE
Otoro Shogayaki
Pan-seared Tuna belly marinated
in a ginger-flavoured sauce,
served with caramelized onions

@ @ @

€35.00

ALY — BE L BA
Supaishi Ebi to Toriniku don
Nobu style chicken and prawn spicy
garlic donburi with vegetables

©e®

€26.00

AL —54 2
Gyokai Kareraisu
Japanese seafood curry rice

QOB ®

€31.00

RO BE
Toriniku no Teriyaki
Pan-fried chicken with Teriyaki sauce
served with seasonal vegetables
and potato mash

® @) @

€24.00

¥—FvY peanuts Z DMt F»>Y nuts

V7 milk

MEoDAZHEITIBEE
Gindara no Miso zuke Yaki
Miso marinated Black Cod,
Nobu style

@©

€37.00

RO BEE
Gyuniku no Teriyaki
Pan-fried beef
with Teriyaki sauce served with
seasonal steamed vegetables

©® ® @ @

€29.00

AP
Hana Chirashi
Bowl of sushi rice topped
with a selection of Zen sashimi

@6

€28.50

fEDBbrABRAREE
Shake no Chanchan Yaki
Salmon sautéed with miso butter sauce,
served with ikura, shiitake mushrooms,
cabbage, carrots, onions and lime

®®@e®

€28.00

072X — =D
Robusuta Santenmori
Whole spiny Lobster three ways

®@®8 @

Market price
HHi shellfish fa i fish 2% sesame KH soya
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SIDE DISHES

BE = T RAINTH A
Yakimeshi Asparagus
Pan-fried rice with eggs With smoked sweet
and vegetables soy lemon sauce

and black sesame
€9.50 ® @ @

€6.50
24— b EF b
Sweet Potatoes H Z R
With black sesame Shiro Gohan
and teriyaki sauce Steamed Rice
® © @ €4.00

€4.50

(B /=2

TSUIKA NO SOSU

)] WhBExY — 2
Gari - . Teriyaki Sosu
. : SHEY—2 e
Pickled ginger o Teriyaki sauce
Unagi Sosu
€1.50 U . €1.50
nagi sauce
b €1.50
Wasabi FUYV—R
Wasabi paste Chiri Sosu
€1.50 Chili sauce
€1.50

gv8) 77 gluten <~ A& —F mustard tnul celery T IBALTRE sulphite B eggs






