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JAPANESE RESTAURANT

In order to prevent unnecessary waste of food,

it is kindly requested not to cancel your order once it is processed.
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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!

JAPANESE RESTAURANT



¥ —F v peanuts

if*"_’-"s\ (Y
WARM
> Ash
Edamame

Lightly salted
steamed soy beans

€5.80

AN =K E
Supaishi Edamame
Stir fry soy beans with
sriracha sauce, chili garlic
and olive oil

@ ®

€6.80

725 H %
Nasu Dengaku
Deep-fried aubergine
topped with miso paste

®@

€9.00

R A BE & B
Butaniku Yaki Gyoza (1 pc)
Pan-fried homemade
dumpling filled with pork,
served with soy, ponzu,
chili and sesame oil sauce

QOLOBE®

€3.90

&7 & —

Hotate shoyu bata (1 pc)
Battered scallop in lemon,
garlic butter and soy sauce

®@®E©

€6.50

ZDfiF Y nuts

ciEs

V7 milk

APPETISERS

.‘//,‘,\f: Y
COLD

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

@O W

€13.10

fii © 202
Maguro no Tarutaru
Tuna tartare
with spring onions,
avocado and a wasabi
soy sauce dressing

OO

€14.70

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

TAL

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

@O ®Q

€13.70

7%
Maguro no Tataki
Seared rare
tuna slices with
spring onions and
Jalapeiio pepper

o)
@O

€15.30

HAHbhno

Aburi Toro

Seared rare tuna belly

slices with mustard
ponzu sauce, topped

with chopped tuna belly

and spring onions

DOQWO

€17.40

Sumiso
Tuna, octopus,
scallops, avocado,

asparagus in

sweet

miso dressing

@Y

€18.90

H¥i shellfish

fa i fish

a7 sesame

KH soya
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STARTERS

o
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SOUPS
UNUCRTE
Misoshiru

Miso soup with seaweed,
tofu and spring onions

;; 5
Elipa
S

€7.35

BELWDRA—F
Ebitama no stipu
Prawn, egg,
asparagus and
sesame soup

€13.70

@ HIB M crustaceans
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SALADS
Mo
Kaiso Sarada

Assorted Japanese Seaweeds
(Goma wakame and Nori Aka salad)

€14.20

SEYIx
Tofu Sarada
Tofu, avocado and green leaves,
topped with potato flakes
and Zen dressing

®@®

€10.50

JNT v gluten ~ X — R mustard tny celery ZEALBREE sulphite B eggs Z1¥ buckwheat
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TEMPURA

H & i fiek
Shiromizakana Sake
(1 pc) (1 po)
White Fish Salmon
@ @ @ @ ©@ @
€5.70 €5.30
FEHE R R D HBELHXOBU» 25T

Shojin Tempura (7 pcs)

Ebi to Yasai no Isobe Kaki-age

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

Prawns, vegetables and dried seaweed
Japanese kakiage tempura
(courgette, onion, carrot, sweet potato)

HRIOEDADE
Zen Tempura Moriawase (10 pcs)
Zen special assorted tempura platter
with seafood and seasonal vegetables
(2 Prawns, 2 Salmon, 2 White Fish, 4 Vegetables)

@ © & @

€39.40

¥—FvY peanuts ZDfiF Y nuts V7 milk H¥i shellfish fa i fish % sesame KH soya
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AGEMONDO

I HEEE
Ebi Harumaki (1 pc)
Deep fried Japanese style spring roll,
with shrimps, shiitake mushrooms
and shiso leaf

® & @

€18.00

A O wEH BT
Toriniku no Tatsuta-Age
Japanese style
deep-fried chicken
served with salad

BT LSS

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

€12.00

754 #Fdl 74 A
Furai Sushi Raisu
Fried sushi rice topped with
chopped tuna belly, spring onions,
spicy mayo and ponzu sauce

@ @ @ ©

€17.00

JNT v gluten ~ X — R mustard tny celery ZEALBREE sulphite B eggs Z1¥ buckwheat
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SUSHI

T7NEH

NIGIRIZUSHI

(2 pes)
i et e
Maguro Suzuki Ebi
Tuna Sea Bass Prawn
€7.40 €7.90 €8.20
PIK N 7 Ay =10
Hata Botanebi Ika
Grouper Red Prawn Squid
@ &
€8.40 Market price €5.80
Az H i i
Hotategai Tako Madai
Scallop Octopus Red Snapper
€13.00 €5.80 €8.40
A7 5E A A7 EE A

Ikura Gunkan

Salmon roe war-boat shaped

rice balls wrapped in
nori seaweed

Ikura Sake Gunkan

rice balls wrapped

in salmon

&)
€12.60 €13.20
X aE»A

Negitoro Gunkan
Chopped tuna belly and spring onions

war-boat shaped rice balls
wrapped in nori seaweed

A\
ey

€13.20

¥—FvY peanuts ZDfiF Y nuts V7 milk

HHi shellfish

PARED
Kanpachi
Amberjack

€8.40

fiek
Sake
Salmon

@
(A}

=

€6.80

g
Unagi

Japanese Eel

€12.60

ReA
Otoro
Tuna Belly

e

€8.40

fir
Tai
Sea Bream

&

=z

€7.90

B

Tamago

Japanese Omelette

ARV I BBERPA

Botanebi Ika Gunkan
Salmon roe war-boat shaped Red prawn and squid war-boat

shaped rice balls wrapped in

nori seaweed

@&

Market price

HXOEAEDEDE
Zen aburi Sushi Moriawase
(10 pcs, 1 tamago)

Zen special selection of
seared Nigirizushi

€38.50

fa i fish

a7 sesame

KH soya



%7
SUSHI

FRIET
TEMAKIZUSHI
(Hand-rolled sushi - 1 pc)

L EREE

Maguro Temaki
Tuna, avocado and cucumber

€8.20

ANRA T =l FTH X
Supaishi Maguro Temaki
Spicy tuna with spring onions,
chili sauce and sesame

€8.70

EFASTFEE
Tamago Ikura Temaki
Salmon roe and
Japanese omelette

€7.90

BEFLEZ
Ebi Temaki

Cooked prawn, lettuce, avocado,

mayonnaise and cucumber

& ©

€8.40

fit 7% %
Sake Temaki
Salmon, avocado and cucumber

A\
ey

€7.60

HBERIOTFEZ
Ebi Tempura Temaki
Deep-fried prawn, asparagus
and a creamy spicy sauce

6@

€9.20

F¥brFLE
Negitoro Temaki
Tuna belly, spring onions
and shiso leaf

N

@

N

€9.00

g F&%
Unagi Temaki

Japanese eel, avocado,
cucumber and sesame

€11.00

BRFEZ
Yasai Temaki
Cucumber, avocado, shiso leaf,
spring onions
€6.90

JNT v gluten ~ X — R mustard tny celery ZEALBREE sulphite B eggs Z1¥ buckwheat

@ HIB M crustaceans
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SUSHI

3
HOSOMAKI

(Thin-rolled sushi with seaweed - 6 pcs)

Bk E fick 7 &
Tekka Maki Sake Maki Abo Maki
Tuna Salmon Avocado
€9.45 €9.00 €6.00
ANRA T —fifi % HLZZwS5E
Supaishi Maguro Maki Ume Shiso Kyu Maki
Spicy tuna, chili garlic sauce, Japanese pickled plum, shiso leaf,
spring onions and sesame cucumber and sesame
EAOIIS) ®
€10.50 €7.00
¥ hok PAEHREHE o X8
Negitoro Maki Kanpachi Otoro Maki Kappa Maki
Tuna belly and Amberjack, tuna belly Cucumber and
spring onions and spring onions sesame seeds
€11.60 €11.60 €5.50

7 BEIE FHal, fIH, BZ
Chef Omakase Sushi, Sashimi, Maki
Zen special selection of sushi,
sashimi and maki
Sashimi (3 kind, 7 pcs)
Nigirizushi (5 kind, 5 pcs)
Futomaki (6 pcs)
Gunkanmaki (2 pcs)

€51.00

¥—FvY peanuts ZDfiF Y nuts V7 milk HHi shellfish fa i fish I sesame KH soya
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SUSHI

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

PNT Z AR v KB
Zen Hausu Supesharu Futomaki
7 varieties of raw fish
rolled in seaweed

VANV VA
Sofuto Sheru Kurabu Futomaki
Deep-fried soft shell crab,
capelin roe, spring onions, avocado,
creamy spicy sauce

HWE©

€17.50

fig 11 K&

Unagi Tamago Futomaki
Japanese eel and omelette
with avocado, cucumber
and sesame

@O0 M©

€14.00

@ HIB M crustaceans

TERE
Tofu Futomaki

Tofu, cucumber, avocado
and sesame paste

€10.00

A D BEE K&

Toriniku Teriyaki Futomaki
Fried chicken, avocado, cucumber,
creamy spicy mayonnaise, sesame and
Teriyaki sauce

CIELUIS)

€11.00

I LKE
Kokeshi Futomaki
Salmon, masago, spring onions,
avocado, cucumber,
tempura crumbs, spicy mayo

€13.50

JNT v gluten ~ 2R — K mustard tny celery ZHEALBREE sulphite B eggs Z1¥ buckwheat



(Inside-out sushi roll - 8 pcs)

Evbka—

Bitto Roru
Salmon and avocado roll,
topped with beetroot
marinated salmon, daikon
and spring onions

@

€13.50

NN H e —n
Hotategai Roru
Tuna, prawn and avocado roll
topped with seared scallops,
oba leaf, spring onions, spicy
mayonnaise and unagi sauce

@08 w®

€19.50

it MERIXHBE — )L
Sake Ebi Tempura Roru
Deep-fried prawn roll,
topped with seared salmon,
mayonnaise, spring onions
and unagi sauce

DOLY @

€16.80

Arbha—)u
Midori Roru
Asparagus tempura roll with
spicy mayo, topped with
avocado, edamame, spring
onions and teriyaki sauce

€10.50

¥ —F v peanuts

ZDfiF Y nuts

%3]
SUSHI
EA0S
URAMAKI

ReAMYazr—L
Otoro Toryufu Roru
Salmon, avocado,
tempura crumbs, topped
with seared tuna belly and
black truffle perlage

@O®OY @

€18.50

I =lKa—n
Ebizanmai Roru
Prawn tempura roll,
topped with cooked prawn,
avocado, spring onions
and onion ponzu

Foarm—
Doragon Roru
Salmon, cucumber, avocado
and unagi sauce roll,
topped with Japanese eel
and sesame seeds

AOIOL T

€19.50

~ 7 KB—)
Maguten Roru
Seared tuna, prawn tempura,
avocado, asparagus,
masago, tempura crumbs
and unagi sauce

A UIS)

€18.50

VT milk H#i shellfish

fa i fish

=Ha—j
Geisha Roru
Spicy tuna and cucumber
roll, topped with tempura
crumbs, sesame seeds and
chopped salmon

AOLOLTAEY

€15.50

FrAUYI—um—
Kyatapira Roru
Caterpillar shaped roll
with prawn tempura,
topped with avocado, flying
fish roe and spicy mayo

| ®

€15.80

AR TR — )L
Botanebi Roru
Tuna belly, spring onions
and avocado roll,
topped with
raw red prawns

@6

Market price

DEAE—)L
Nozomi Roru
Deep-fried eggplant
and avocado tempura roll,
topped with sun dried
tomatoes and basil sauce

% sesame KH soya
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SASHIMI

fifs i RYALS| HAED
Maguro Suzuki Hotategai Kanpachi
(1 pc) (1 pc) (1 pc) (1 pc)
Tuna Sea Bass Scallop Amberjack
€3.70 €3.95 €6.50 €4.20
Res PIK 5K <y
Otoro Hata Ika Masago
(1 pe) (1 pc) (1 pc) (1 pc)
Tuna Belly Grouper Squid Capelin Roe
€4.20 €4.20 €2.90 €2.90
fuk & i fi
Sake Ebi Tako Tai
(1 po) (1 pc) (1 pc) (1 po)
Salmon Prawn Octopus Sea Bream
&
€3.40 €4.10 €2.90 €3.95
= N Ve N A7 fig
Madai Botanebi Ikura Unagi
(1 pc) (1 pc) (1 pc) (1 pc)
Red Snapper Red Prawn Salmon Roe Japanese Eel
€4.20 Market price €5.80 €6.30
it Wy ELAbYE ¥ HEHIED
Zen Sashimi Moriawase Tamago Shiromi Usuzukuri
(7 kind, 14 pcs) (1 pc) Finely sliced white fish
Zen special selection Japanese served with spring onions
of Sashimi Omelette and ponzu sauce

€38.00 Market price

JNT v gluten ~ X — R mustard tny celery ZEALBREE sulphite B eggs Z1¥ buckwheat

@ HIB M crustaceans
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MAIN COURSE

FEH VI

Chikkin Katsudon
Deep-fried chicken, egg and Japanese
condiments served on a bowl of rice

DB

€23.60

b6 L
Hana Chirashi

Bowl of sushi rice topped with
a selection of Zen sashimi

@6

€30.00

Fan
DONBURI

ZRA T — W L B

Supaishi Ebi to Toriniku don

ELEY
MENRUI
KRBIVA ~ 2

Tempura Udon - Soba

Nobu style chicken and prawn spicy garlic
donburi with vegetables

©8®

€27.30

Rl
Unajyu

Full cut Japanese Eel served over a bed of rice
with Misoshiru and Otsukemono

@ © @

Market price

Wheat or Buckwheat Japanese Noodles and wakame soup,
served with prawn, vegetable tempura and crushed red chili peppers

RO BEE
Gyuniku no Teriyaki
Pan-fried beef with Teriyaki
sauce served with seasonal
vegetables and potato mash

€30.50
HBADIDBEE

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

€25.20

¥—FvY peanuts ZDfiF Y nuts

€22.50

H39%
YAKIMONO

Kb oA £

Otoro Shogayaki
Pan-seared Tuna belly
marinated in a ginger-

flavoured sauce, served with
caramelized onions

el
@O

€36.80

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

a N
Eipg
S

€38.90

@)
a0,

VT milk H#i shellfish

fa i fish

fiek o> 1 HE PE =

Shake no Yuanyaki
Grilled salmon with
Japanese authentic citrus
teriyaki sauce, served with
seasonal vegetables

P
@O®

€29.40

O7AR— =KD
Robusuta Santenmori
Whole spiny Lobster
three ways

®@®8 @

Market price

o sesame KH soya
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SIDE DISHES

BE &
Yakimeshi
Pan-fried rice with eggs and vegetables

€11.25

7 AT T A
Asparagus
With smoked sweet soy lemon sauce
and black sesame

€7.00

X HTAENR—GIBPEE
Jagaimo bata shoyu yaki
Potatoes baked with honey, garlic butter
and smoked soy sauce

€6.50

H Z i
Shiro Gohan
Steamed Rice

€4.25

(B =2

TSUIKA NO SOSU

)] WOREEY — 2

Gari Teriyaki Sosu
Pickled ginger Teriyaki sauce

€1.75 IBEY—R €1.50

Unagi Sosu
Unagi sauce

b €1.75 FUYY—R

Wasabi Chiri Sosu

Wasabi paste Chili sauce
€2.00 €1.75

JNT v gluten ~ 2R — K mustard tny celery ZHEALBREE sulphite B eggs Z1¥ buckwheat

@ HIB M crustaceans
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JAPANESE RESTAURANT




