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GUVERNUL ROMANIEI
MINISTERUL FINANTELOR PUBLICE

Daca nu primiti bonul fiscal, aveti obligatia sa-l solicitati

in cazul unui refuz, aveti dreptul de a beneficia de bunul achizitionat
sau de serviciul prestat fara plata contravalorii acestuia

Solicitati si pastrati bonurile fiscale pentru a putea participa la
extragerile lunare si ocazionale ale loteriei bonurilor fiscale

Este interzisa inmanarea catre client a altui document, care atesta
plata contravalorii bunurilor sau serviciilor prestate, decat bonul
fiscal

Pentru a semnala nerespectarea obligatiilor legale ale operatorilor
economici, puteti apela gratuit, non-stop,
serviciul TelVerde al Ministerului Finantelor Publice 0800.800.085

Aceste drepturi si obligatii sunt stabilite prin prevederile Ordonantei de urgenta a
Guvernului nr. 28/1999 privind obligatia operatorilor economici de a utiliza aparate de
marcat electronice fiscale.

Savor the wonderful flavors we offer! Feel free to bring home what is left unfinished, and our team will
be delighted to assist you! Savurati aromele minunate pe care vi le oferim! Simtiti-vd liber s& luati la pachet
ceea ce a rémas neterminat, iar echipa noastrd va fi fncantatd s§ vd ajutel

If you suffer from an allergy, please request additional information before placing your order. Please see
the list of the main food allergens or derived products that can be found in the dishes from the menu.
Dacé suferitide o alergie, v& rugdm sé& solicitati informatii suplimentare inainte de a plasa comanda. V& rugém sé
consu/foj'i lista cu principcl/i[ olergeni alimentari sau procluse derivate care pot fi gédsite in preporcn‘ele din meniu.

Main food allergens:/Principalii alergeni alimentari:

(Dgluten/gluten ®peanuts/arahide @celery/feling @sulphur/dioxid de sulf
@crustacea/crustacee ®soy/soia @mustard/mustar ®Blupin/lupin
®eggs/oud @lactose/lactozd (Dsesame & seeds/ @mollusks/moluste
@fish/peste ®nuts/nuci susan & seminte

*Frozen ingredient/Produs decongelat W@ Vegetarian dish/Preparat vegetarian
Prices are in lei and include VAT/ Preturile sunt in lei siinclud TVA 21042026



SaShimi 3 slices/3 felii | 759

All sashimi are served with white radish, wasabi and pickled ginger.

Toate preparatele sashimi sunt servite cu ridiche albd, wasabi si ghimbir murat.

Hamachi
Amberjack*

Ebi

Tiger prawn® / Creveti Tiger®

Sake

Salmon / Somon

Unagi
BBQ eel* / Anghil& marinat&*

Maguro

Tuna* / Ton*

Tako

Poached octopus* / Caracatité posatd™

Suzuki

Seabass / Biban de mare

Otoro
Tuna belly / Burtg de ton

Nigil’h pcs | 35¢g

All nigiri is served with wasabi and pickled ginger.

60g

60g

60g

60g

60g

60g

60g

60g

Toate preporofe/e nigiri sunt servite cu wasabi Si ghimbir murat.

Wagyu

Joponese wagyu sir|oin*, sushi rice, Wosobi,
guacamole®, tare sauce

Vr&bioard de vitd japonezsd Wagyu® orez sushi
wosabi, guocomo/e*, sos de soia

Hamachi

A ber'ock*, SUS"” rice, WCISObi, kiZC‘ i WOSObi, iri
J
Amber'ock* orez SUSh(' WC!SCIb( k{zomi WOSObf mirin

Ebi ©@@®©

Tiger prown*, sushi rice, Wosobi, black ‘robiko,
chives, ponzu

Crevete tigru® orez sushi, wosobi, icre tobiko negre,
cepsoard, sos ponzu

Sake O@E©®

So|mon, sushi rice, Wosobi, salmon roe, spring onion,
juke sauce

Somon, orez sush)’, wosob[, icre de somon, ceapd
verde, S0S juke

55

49

45

49

50

45

50

65

45

15

15



Unagi

BBQ ee|*, sushi rice, Wosobi, black gor|ic,

ito Jrogoroshi

Anghi/é marinatd® orez sushi, wosobi, usturoi negru,
itfo Togoroshi

Maguro

Tuna®, sushi rice, wasabi, guacamole®, ponzu sauce
Ton* orez sushi, wasabi guacamole® sos ponzu

Suzuki

Seabass, sushi rice, wasabi, guacamole®,
ponzu sauce

Biban de mare, orez sushi, wosobi/ guocomo/e*,
sos ponzu

Otoro

Tuna belly, sushi rice, wasabi, guacamole®,
|ig|’1Jr soy sauce
Burtd de ton, orez sushi, wosob(’, guocomo/e*,

sos de soia usor s&rat

Tako W@(E9)

Steamed ocfopus*, sushi rice, wasabi,

onion salsa, ponzu sauce

Caracatitd posatd™ orez sushi‘ wosobi, salsa
de ceapd, sos ponzu

Opell R()ll] pcs | 45¢g

All open rolls are served with wasabi and pickled ginger.
Toate preparatele sunt servite cu wasabi si ghimbir murat.

Open Roll Set 3 pcs OE@E©D 35/35/35¢g
Hamachi | Maguro | Sake

Hamachi ©3@@®©0)

Amber jock*, sushi rice, nori, wasabi mayo, chives,
juke sauce, kizami wosobi, furikake

Amberjock*, orez sushi, nori, maionezd wosob»’,
cepsoard, sos juke, kizami wosobi, furikake

Maguro OB@ED)

Tuna®, sushi rice, nori, wasabi mayo, guacamole®,
Yo, g
|igh+ SOy sauce, tanuki
Ton® orez sushi nori maionez& wasabi guacamole®
, , , , 9 ,

sos de soia usor sdrat, tanuki

Sake OB@WEDM

So|mon, sushi rice, nori, cream cheese, guacamo e¥,
wasabi mayo, juke sauce, red tobiko
Somon, orez sushi, nori, cremd de br&nzd,

guocomo/e*, maionezd WOSObi‘ SOS ju/<e, tobiko rosu

15

15

17

29

15

85

35

35

25



Gllllkalh pcs | 30g

All gunkan are served with wasabi and pickled ginger.
Toate preparatele gunkan sunt servite cu wasabi si ghimbir murat.

Gunkan Set 3 pcs WB@EMD) 30/30/30g
Wagyu | Otoro | Suzuki

Wagyu O3EX

Japanese wagyu sirloin®, sushi rice, nori, wasabi
mayo, chives, |igh+ SOy sauce, lime zest, crispy onion,
furikake sesame seeds, ito Togoroshi

Vrdbioard de vit§ japonezd Wagyu® orez sushi
nori, maionezd wosobi, cepsoard, sos de soia usor
sdrat, coajd de lime, ceapd crocantd seminte susan
furikoke, ito Togoroshi

Otoro WB@E)

Tuna be||y*, sushi rice, nori, wasabi mayo, chives,
|igh’r soy sauce, lime & yuzu juice®, crispy onion,
furikake sesame seeds

Burtd de Ton*, orez sushi,nori, maionezd WOSO!b/
cepsoard, sos de soia usor sdrat, suc de lime & yuzu®
ceapd crocantd, seminte susan furikake

Suzuki O@E®

Seoboss, sushi rice, nori, wasabi mayo, chives, |igh+
soy sauce, lime & yuzu juice®, crispy onion, furikake
sesame seeds, black tobiko

Biban de mare, orez sush/', nori. maionezd wosobi,
cepsoard, sos de soia usor s&rat suc de lime & yuzu™
ceapd crocantd, seminte susan fur/koke, tobiko negru

Combo

All combos are served with wasabi and pickled ginger.
Toate platourile combo sunt servite cu wasabi si ghimbir murat.

Takumi, 39 pcs WRB@EOM) 80/240/

Gunkan wagyu® & otoro® | Sashimi hamachi®, ebi”, 212%40/
9

sake & otoro* | Nigiri hamachi*, ebi*, sake, otoro*
tako*suzuki & unagi* | dragon roll* | BBQ roll*
Gunkan: vit§ Wagyu® & burta de ton™® | Sashimi
homoch[*, creveti* somon & burtd de ton */

Nigiri homochi*, creveti * somon, burtd de ton *
caracatit&™ biban de mare & anghilé marinatg™ |

dragon roll* | BBQ roll*

Kaizen, 23pcs OB@©O) 120/140/

Sashimi sake, hamachi* & maguro® | nigiri sake, 250/230g

maguro® & ebi* | volcano roll* & dragon roll*
Sashimi somon, hamachi® & ton* | nigiri somon, ton*
& creveti® | volcano roll* & dragon roll*

160

60

75

45

755

245



Mizu, 24pcs D@EOD® 215/215/

Spicy tuna roll* | salmon teriyaki* | Philadelphia roll* 2259

Vaganza, 17pcs O@E©1D 120/105/

Sashimi sake, hamachi* & maguro® | nigiri sake, 200g

Hamachi*& maguro® | salmon avocado roll
Sashimi somon, hamachi® & ton* / nigiri somon,
Hamachi* & ton* | somon avocado roll

Maki

All maki are served with wasabi and pickled ginger.
Toate preporofe/e maki sunt servite cu wasabi Si ghimbir murat.

Volcano @234 69 100//QO//
20/20

Unagi eel*, tempura prawn®, avocado,
90g

cucumber, chives, nori, Hamachi*, tuna®, salmon,
chives, fonuki*, eel sauce, chili sauce

Anghilé  marinatd™  creveti tempura® avocado,
castravete, cepsoard, nori homochi*l ton* somon,
fonuki*, sos de onghi/cu:, sos chili

BBQ UR@E©D® 65/100/
Grilled beef* with BBQ sauce, unagi eel”, 30/40g

asparagus, truffle oi|, cream cheese, fried onions,
nori, Joponese mayo, truffle paste, shiso

Vité la grdtar® cu sos BBQ anghild marinat§®
sparanghel ulei de trufe, crem& de brénzd ceapd
prdjitd nori maionezd japonezd, pastd de trufe shiso

California 40/100/

Surimi, ovocodo, cucumber, nori, doikon, carrof, 30/20g

tobiko*, sesame seeds
Surimi, ovococ/o, castravete, nori ridiche c/oikon,
morcov, Tob(ko*, seminfe de susan

Spicy tuna W@E 70/100/

Tuna®, spring onion, cucumber, sriracha & sambal 20g

oelek sauce, tanuki, furikake, nori, mayo, kizami
wasabi

Ton™ ceapd verde, casfravete, sos sriracha &
sambal sos oelek tanuki furikake, nori maionezd,
kizami wasabi

Dragon roll ©23©©® 100/30/
20/20/

Unagi eel®, surimi, avocado, cucumber, tempura
30g

prawns®, red tobiko®, nori, teriyaki mayo
Anghil&  marinat&®  surimi avocado  castravete
g , , ) ]

LK

crevefi tempura’, icre fopiko rosii’, nori, maionezd

fer(yokf

210

125

72

95

70

79

70



Philadelphia ®3@©E&@

Salmon, cucumber, avocado, cream cheese, nori,
Japanese mayo, spring onion, salmon roe

Somon, castravete ovocodo, crem§ de brénzd nori,
maionezd japonezd, ceapd verde icre de somon

Dynamite ©39©)14

* . . . . *
Tempura prawn®, avocado, surimi, nori, tobiko®,
tanuki, ’reriyoki mayo, spicy sauce, reriyoki g|oze
Creveti tempura”™ OVOCOO’O‘ surimi, nori icre rob/ko,
rcmuki, maionezd reriycrki, sos picant, g/ozuré reriyok/’

Salmon teriyaki ©3@©©

Teriycnki cooked 50|mon, cucumber, ovocodo, nori,
tempura crust, ’reriyoki sauce, mayo

Somon gdtit cu sos reriyoki, castravete, ovococ]o/
nori, crustd tempura, sos teriyaki & maionezd

Vegetarian w

Pickled doikon, cucumber, asparagus, carrot, |<ing
oyster mushrooms, shiso, Japanese mayo, soya
wrappers, crispy onions, furikake, onion salsa
Ridiche daikon muratd, castravete, sporongbe/,
morcov. ciuperci  King Oyster, sbiso, maionezd
japonezd, foi de soia ceapd crocantd furikake salsa
de ceapd

Raising sun MW3@@©EM)

Salmon, spring onion, cucumber, spicy may,
ovoccrdo, nori, srirocbo, black robiko*, red chili
Somon, ceapd vero/e, castravete, maionezd picantd,
ovocodo‘ nori, srr’rocho/ icre robiko*, ardei iute rosu

Atsu D2B0EMH

Tempura fried maki roll, grilled eryngii, teriyaki
so|mon, cucumber, ovocodo, nori, reriyoki, sriracha
sauce

Rulou maki prdjit in tempura Eryngii la grétar,
somon reriyoki, castravete, crvocorc/o, nori, sos reriyoki
& sriracha

Leaf/Salate

Wakame OE0) ©F

Wakame*, mixed lefttuce, edamame beans*
ovoccrdo, furikoke, fried onions, Korean dressing
Wakame™ mix de salatd verde boabe de edamame™
ovocodo‘ furikoke, ceapd prdjita, c/ressmg coreean

Agedashi w

Fried silken rofu, corionder, ito ’rogorosbi, sbiso, boji
kami, crispy onions, jo|opeﬁo, ponzu sauce, sesame
seeds

Tofu prajit, corr’ondru, ito rogorosbi, sbiso, boji komr’,
ceapd crocantd, ardei picant jo/opeﬁo, SOS ponzu,
seminfe de susan

85/100/
20/30g

40/100/
30/25¢

65/100/
30g

100/20/
95/30g

85/100/
20/30g

100/65/
20/30g

100/50/
45¢g

65

60

60

35

95

95

45

45



Edamame w7 2509

Japanese green soybeans®, furikake, Maldon Sea
salt, spicy sauce on the side

Boabe de soia verde joponezé*, fur[koke, sare de
mare /\//o/o/onl sos picant separat

Amazu tomato w 30/25/

Heirloom tomato, sundried tomato, tomato peor|s, 20/20/
coriander, shallots, edamame beans, cucumber, 209
yuzu tomato sauce

Rosii he(r/oom, rosii uscate, per/e de rosii,

coriandru, ceapd shallot boabe edamame,

casfravete, sos yuzu de rosii

Cold appetizers/Aperitive reci

Wagyu tataki 120/20g

Seared Joponese wagyu sir|oin*, onion so|so, chives,
guacamole®, spring onions, ponzu sauce®

Vrdbioard de vitd japonezd Wagyu™ salsa de ceapd,
cepsoard, guacamole® ceapd verde, sos ponzu™

Maguro aburi 85/920g

Tuna® seared, sesame seeds, marinated daikon,

. ~ . . Lk . * .

jo|openo, kizami wasabi*, red tobiko*, chives, ponzu

sauce”, olive oi|, wasabi mayo

Ton* usor prdjit. seminfe de susan, ridiche daikon
. v . . . ~ . * .

marinata, ardei iute )Q/openo, wasabi tfocaf’, icre

tobiko rosii* cepsoard, sos ponzu® ulei de mdsline,

maionezd wasabi

Kakuzukuri O@E©0) 100/60g

Fresh salmon, tuna®, Hamachi*, mango, avocado,
cream cheese, corionder, Furikoke, fempura nori,
mango sauce”

Somon proaspdt, ton™ Homochi*, mango, ovococ/o,
cremd de brémzc“:, cor(ondru, v[ur«'kc:ke, nori tempura,
sos mango™®

Usujukuri tako @@©M 100/60g

Octopus®, sesame seeds, marinated daikon,
jalapeno, kizami wasabi®, red tobiko®, chives, ponzu
sauce, olive oi|, wasabi mayo

Caracatitéd®  seminte de susan  ridiche daikon
marinatd ardei iute jo/opeﬁo, wasabi tocat™® icre
tobiko rosii* cepsoard sos ponzu, ulei de mdsline,
maionezd wasabi

35

45

295

105

85

95



Soups/Supe

Seafood yum 150m! 70
Tom Yum broth, prawns®, mussels*, baby calamari®, & 110/80/
rice nooo||es, French beons, bean sproufts, cherry 50g
tomatoes, carrots, chili oi|, corionder, spring onions,
kaffir leaves*®, coconut milk
Supd Tom Yum, creveti® midii* calamar baby® t&itei
de orez, fasole verc/e, muguri de foso/e, rosii Cherry,
MOrcovi, ulei de chi/i, Coricmc/ru, ceapd verc/e, frunze
koffir*, /opfe de cocos
Katsu ramen 150m! 55
Chicken ginger dashi, chicken* katsu, ramen & 100/180/
noodles, pok choi, carrots, shitake, egg, spring 40/30g
onions, coriander, furikoke, crispy onions, sesame oil
Supd dashi cu ghimbir, pui® katsu, tditei ramen, pak
choi‘ morcovi, ciuperci shh’fcrke, ou, ceapd vero’e,
coriandru, furikake ceapd crocantd, ulei de susan
Green miso | 150m! 50
Dashi miso broth, edamame®, silken tofu, wakame, & 35/40/
25/25g

pok choi, asparagus, boby broccoli, spring onion,
Wokome, furikake
Supd& miso doshi, edomome*, si/ky Tov[u, wokome,
pak choi sparanghel baby broccoli ceapd verde,
wokome, furikake

Hot Appetizers/Aperitive calde

Ebi tempura GG 170g 55

Prawn* tempura, chives, coriander, furikake, spring
onions, ito Togoroshi, fried onion, buﬂer, sriracha
mayo

Creveti® tempura, cepsoard, coriondru, fur[koke,
ceapd verde. ito togarashi ceapd prdjitd unt,
maionez§ sriracha

Yangnyeom 170g 49

Chicken* ’rhighs fried, gochujong sauce, sesame
seed, spring onions
Pulpe de pui* prdjite, sos gochujang, seminte de
susan, ceapd verde

Mixed tempura W23© 200g 85

Carrots, sweet potato, eggp|on+, bell pepper, boby
brocco|i, ponko shrimps, shisha |eoves, chili mayo
Morcovi, cartof du/ce, vinete, ardei gras, baby
brocco/[, crevefi ponkol frunze sh«'sol maionezd chili

Spring rolls WE®©@D 150g 35

\/egefob|es spring rolls, sweet chili sauce
Rulouri de prim&vard cu /egume, sos dulce de chili



Mains
Wagyu @019

Japanese wagyu sirloin®, Maldon black salt, fried
onion, chives, asparagus, boby broccoh, sesame
sauce

Vr&bioard de vitd japonezd Wagyu® sare neagré
Maldon, ceapd prdjitd, cepsoard, sparanghel baby
brocco/)’, sos de susan

Beef Sirloin WE®@)14)

USDA prime sirloin* grilled, carrot purée,
asparagus, boby brocco|i, hoisin sauce

Vrdbioard de vitéd USDA Prime la grétar® piure de
morcov, sporonghe/, boby brocco/i, sos hoisin

Duck breast W©&@D

Pan fried duck breosf*, carrot purée,

asparagus, boby broccoli, eryngii mushrooms,
hojikomi, coriander, spring onion, berry soy sauce
Piept de rat&™ la tigaie, piure de morcov,
sporong/ﬁe/, boby brocco/i, ciuperci eryngii,
hajikami coriandru, ceapd verde, sos de soia cu
fructe de p&dure

Black cod @6

Baked marinated black cod*, carrot, asparagus,
boby broccoli, hajikami, eryngii mushrooms, harissa
miso sauce

Cod negru marinat la cuptor®* morcov, sparanghel,
boby brocco/i, hojikomi, ciuperci eryngii, sos harissa

miso

Salmon unagi O@ZN6E4)

Grilled salmon, g|ozeo| & baked with unagi sauce,
asparagus, baby broccoli, sesame seed, furikake,
chives

Somon la gratar, g/ozurcﬂr si copt cu sos unagi,
sporcmghe/, boby brocco/i, seminfe de susan,
furikake cepsoard

King oyster mushrooms W®&@)1104)

King oyster mushrooms gri||eo|, carrot purée,
asparagus, boby broccoli, stir fry sauce
Ciuperci kmg oyster la grdtar, piure de maorcov,
sporonghe/l boby brocco/i, sos sftir fry

Wok
Gyu Yaki ©@©Z@®0114

Beef*, noodles, carrots, French beans, pak choi, bell
pepper, bean sprouts, cabbage, eggplant, garlic,
ginger, kaffir lime |eoves*, corionder, cashew nuts,
Furikoke, tamarind sauce, sesame oil

Vrdbioard de vitd japonezd Wagyu® tditei morcovi
fasole verde‘ pok choi, ardei gras, muguri de foso/e/
varzd, vinete, usturoi, ghimbir/ frunze de lime koffir*/
coriondru‘ nuci caju, fur[koke, sOs fomormc/, ulei de
susan

120/30/
30/20g

140/30/
30/30g

210/35/
95/20g

110/20/
20/20/
30g

180/50/
40g

85/20/
30/30g

90/150/
60g

385

295

95

145

115

85

95



Ebi yaki DO®DED®

Prawns® noodles, carrots, French beans, pak choi,
bell pepper, bean sprouts, cobboge, eggp|cmf,
gor|ic, ginger, kaffir lime |eoves*, corionder, cashew
nuts, furikoke, tamarind sauce, sesame oil

Creveti® t&itei morcovi fasole verde, pok choi, ardei
gras, muguri de foso/e, varz&, vinete, usturoi, gh(mbirl
frunze de lime kc:ﬁ[ir*, coricmo’ru, nuci caju, furikoke,
SOS fomormd, ulei de susan

Tori yakimeshi O3@©@EXD)

Chicken Thighs*, egg, rice, carrots, onion, edomome,
king oyster mushrooms, bell pepper, sweet corn,
corionder, ginger, gor|ic, spring onions, crispy
onions, peanuts, sambal oelek sauce, sesame oil
Pu/pe de pui* ou orez morcovi ceapd ec/omc:me,
ciuperci King Oyster, ardei gras, porumb du/ce,
coricmc/rul ghimbir, usturoi, ceapd verc/e, ceapd
crocantd, orohic/e, sos sambal oe/ek, ulei de susan

Desserts/Deserturi
Mochi w

Rice cake Ice cream®, berries, berry coulis
Inghetatd in prdjituré de orez” fructe de pd&dure,
coulis de fructe de p&dure

Kulfi mango sago @3@E1) ©F

Topioco puddmg, soﬁcron, cordomon, mango,
vanilla Chonﬂ”y, sesame seeds

Budincg de tapioca, ,sofrcm, corc/omom, mango,
fri,scé Chonﬂ//y cu vom’/ie, seminfe de susan

Lava spring rolls @320 ©F

Chocolate, cottage cheese®, citrus, pistachio, nuts,
miso caramel

Ciocolat§,  branzé cottage®  citrice, fistic, nuci,
caramel cu miso

Macha créeme brilée OB@E1) ©F

Macha Creme Brilée, berries, mint, lime
Creme brilée matcha fructe de p&dure. mentd lime

Exotic passion 321 ©F

Mango, pineopp|e, passion fruit & white chocolate
cake*
Tort de mango, ananas, fructul pasiunii & ciocolatd

albg

100/150/
50g

100/150/

50g

160g

120g

63

46

55

55

45

45

40






