
B I T E S

  

€15MORAY EEL CHICHARRÓN 
crispy moray eel skin, lightly spiced and finished
with japanese citrus powder
Contains: Fish

€17

€18

€16

MISO & ROASTED LEEK CROQUETTE (VG) (GF)
 

JAPANESE GILDA WITH CLAM
 

creamy roasted leek and white miso
croquette, coated in Japanese panko
Contains: Egg, soy, dairy

pickled piparra pepper, marinated clam, olive, and
a touch of mediterranean dashi
Contains: Soy, sulphites, molluscs

€10SPICY EDAMAME (V) (VG)
edamame sautéed with sesame oil, shichimi
tōgarashi, and fresh lime
Contains: Soy, sesame

SMOKED EEL BRIOCHE (GF)
toasted brioche, smoked eel, yuzu mayonnaise,
and fresh chives
Contains: Egg, fish

  

€21TUNA BELLY KATSU SANDO 
panko-crusted tuna belly, mild tonkatsu sauce, and 
pickled Japanese cabbage on milk bread

€10

€10

KAKIGORI – MANGO & RED BEAN (V) (VG)

 

 

japanese shaved ice with mango and sweet
red bean
Contains: Soy

€12ONIGIRI
vegetable - spicy Tuna - local fish

KAKIGORI – MANDARIN, BLACK SESAME & SANSHO (V) (VG)
japanese shaved ice with mandarin, black
sesame, and sansho pepper
Contains: Sesame
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