Starter

WAKAME

insalata alle alghe
seaweed salad

EDAMAME
fagioli di soia
soybeans

TAKOYAKI
polpettine di polpo
octopus meatballs

QOO

SaShlml pz. / 3pe.

SALMONE
salmon

TONNO ROSSO YELLOWFIN
yellowfin tuna

RICCIOLA
amberjack

GAMBERO ROSSO DI MAZZARA
mazzara red shrimp

GAMBERO BLU DI NUOVA CALEDONIA
new caledonia blue shrimp

CAPPASANTA HOKKAIDO
hokkaido scallop

SASHIMI ROYAL 150 pz./pc.

SASHIMI 70 pz./pc.
SASHIMI 6 pz./pc.

GAMBERI FURAI
furai shrimps

EDAMAME SPICY
fagioli di soia piccanti
spicy soybeans
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SALMONE
salmon

TONNO ROSSO YELLOWFIN
yellowfin tuna

RICCIOLA
amberjack

GAMBERO ROSSO DI MAZZARA
mazzara red shrimp

GAMBERO BLU DI NUOVA CALEDONIA
new caledonia blue shrimp

CAPPASANTA HOKKAIDO
hokkaido scallop
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NIGIRI SPECIAL




Hosomaki .o

HOSOMAKI SALMONE HOSOMAKI TONNO YELLOWFIN HOSOMAKI AVOCADO
salmon yellowfin tuna
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Uramaki spz spc

PICAROLL | rollin tempura e pane panko, salmone, philadelphia, teriyaki, sesamo
tempura and panko roll, salmon, philadelphia cream cheese, teriyaki sauce, sesame
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URASAKE | salmone, philadelphia, sesamo
salmon, philadelphia cream cheese, sesame
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AVOCADO ROLL | salmone, avocado, philadelphia, mandorle
salmon, avocado, philapelphia cream cheese, almonds
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RAINBOW | branzino, avocado, topping di pesce misto, ponzu, masago
sea bass, avocado, mixed fish topping, ponzu sauce, masago

@@

SPICY SALMON | salmone, yuzukosho, mango, mayo, mandorle
salmon, yuzukosho, mango, spicy mayo, almonds
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SPICY TUNA | tonno, cetriolo, sriracha, topping di tonno, togarashi
tuna, cucumber, sriracha, tuna topping, togarashi
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TIGER | gambero furai, avocado, topping di salmone, teriyaki, spicy mayo, noccioline
shrimp furai, avocado, salmon topping, teriyaki, spicy mayo, peanuts
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TRUFFLE | gambero furai, kataifi, mandorle, tobiko yuzu, olio al tartufo
shrimp furai, kataifi, almonds, tobiko yuzu, truffle oil
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VEGGIO ROLL | wakame, avocado, cipollotto, cetriolo, carota in tempura, chips di zucchine, mayo yuzu
wakame, avocado, spring onion, cucumber, tempura carrot, dry zucchini, yuzu mayo
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Uramaki special gy o

CRYSTAL BLUE | tonno, foglia shiso, gambero blu della huova caledonia, mayo yuzu, masago.
tuna, shiso leaf, blue shrimp from new caledonia, yuzu mayo, masago
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FRESH ROLL | ricciola, wakame, mango, mayo, topping di ricciola, ponzu, tobiko yuzu, zest di limone
amberjack, wakame, mango, mayonnaiese, amberjack topping, ponzu, yuzu tobiko, lemon zest
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SWEET & SOUR | gambero blu della nuova caledonia, avocado, topping di tonno, gel di lampone,
masago, furikake tuorlo d'uovo, zest di limone
new caledonia blue shrimp, avocado, tuna topping, raspberries gel, mango, furikake egg yolk, lemon zest
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CRUNCHY HAMACHI | ricciola furai, mayo, mango, topping di ricciola scottata, sriracha
amberjack furai, mayonnaise, mango, seared amberjack topping, sriracha
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HAVE A TASTE OF GODO | tonno, avocado, carpaccio di capesante, guanciale scottato, togarashi,
zest di lime, mayo
tuna, avocado, scallop carpaccio, seared guanciale, togarashi, lime zest, mayo

OIS

CHEF ROLL | specialita dello chef
chef’s speciality




Allergeni alimentari

‘

Glutine Frutta a guscio

Cereali contenenti glutine e Frutta a guscio e i loro prodotti
prodotti derivati *

Crostacei e derivati Sedano e derivati
Crostacei e prodotti a base Sedano e prodotti a base di sedano
di crostacei
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Uova e derivati Senape e derivati
Uova e prodotti a base di uova Senape e prodotti a base di senape
Pesce e derivati Semi di sesamo

Pesce e prodotti a base di pesce Sesamo e prodotti a base di
semi di sesamo
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Arachidi e derivati Anidride solforosa e solfiti
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Arachidi e prodotti a base di Anidride solforosa e solfiti in concentrazioni
arachidi superiori a 10 mg/kg o 10 mg/litro in
termini di SO2 totale

Soia e derivati
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Lupino e derivati
Soia e prodotti a base di soia Lupini e prodotti a base di lupini
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Latte e derivati Molluschi e derivati

Latte e prodotti a base di latte Molluschi e prodotti a base di molluschi
(incluso lattosio)

‘grano, segale, orzo, farro, kamut o i loro ceppi ibridati e prodotti derivati.
“"mandorle (Amygdalus communis L), nocciole (Corylus avellana), noci (Juglans regia),
noci di acagiu (Anacardium occidentale), noci di pecan
[Carya illinoinensis (Wangenh.) K. Kochl, noci del Brasile (Bertholletia excelsa), pistacchi (Pistacia vera),
noci macadamia o noci del Queensland (Macadamia ternifolia), e i loro prodotti.
° Cfr. Allegato Il del Regolamento UE n.1169/2011

IL cliente € pregato di comunicare al personale in servizio, qualsiasi tipo di intolleranza o allergia.

i prezzi sono da intendere in valuta euro
i prezzi della distilleria sono da intendere in porzione/bottiglia




Food allergens
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Gluten Nuts

Cereals containing gluten and Nuts and their products **
derived products *

Celery

Crustaceans Celery and celery products

Shellfish and shellfish products
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Mustard

Eggs Mustard and mustard products

Eggs and egg products
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Sesame seeds

Fish Sesame and sesame seed products

Fish and fish products
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Sulphur dioxide

Peanuts Sulfur dioxide and sulfites in concentrations

higher than 10 mg/kg or 10 mg/liter in terms
of total SO2
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Peanuts and peanut products

Soy

Soy and soy products Lupins
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Lupins and lupin products
Milk

Milk and milk products
(including lactose)

Molluscs
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Molluscs and shellfish products

"Wheat, rye, barley, spelt, kamut or their hybridized strains and derived products.
“Almonds (Amygdalus communis L.), hazelnuts (Corylus avellana), walnuts (Juglans regia),
cashew nuts (Anacardium occidentale), pecans [Carya
illinoinensis (Wangenh.) K. Kochl, Brazil nuts (Bertholletia excelsa), pistachio nuts (Pistacia vera),
macadamia nuts or Queensland walnuts (Macadamia ternifolia), and their products
* See Attachment Il of EU Regulation No. 1169 /2011

The customers is requested to comunicate any type of intollerance or allergy to the staff on duty.

prices are to be understood in euro currency
distillery prices are to be understood in portions/bottles




