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INGER

SUSHI BAR& LOUNGE

AMUSE BOUCHE

~Scallop carpaccm :

Ei Seal ed q(,all()p carpaccu) “guacamole onion salsa coriander

furlkake \ lLd toblk() tr()plcal )uzu sauce | ito t()g,amshl '

APPETIZER
- Wagyu tataki

_ ()1ustcd W agyu tatakl “onion salsa ito t()garashl i shlqh() )U7u sauce

‘ or
Hamachl usuzukun ]
Hamachl sashimi ' kizami wasabi \ mango salsa (,hlVLS
c()rlandcr Jalapcn() } cucumbcr pear Is

MAKI
© Surf’n’ Turt
Shal ing platter of duo of maki for tw 0
W ag\u &tr uffle: Wagyu tartar | acocado  pickled asparagus |
unagi | fried onions porczm truffle mayo
Lobster tempura: lobster shisho avocado  cucumber |
: pz'ckZed datkon 7‘¢d tobiko. chives yuzu kosho mayo

- SNACK
Dimsum
Sharing platter of 8 warm dim sums
Pork & kimchi | BBQ beef ' Chicken gyoza  Shrimps & vegetables
Served with ponzu sauce & sriracha mayo

MAIN

 Chilean seabass
Marinated Chilean seabass  runner beans |
* baby broccoli | haji kami | dashi jus
or
Nebraska tenderloin
Grilled USDA prime beef tenderloin | pumpkin purée

baby broccoli | eringi mushroom  Asian toppings | sake demi glaze

DESSERT
White ingot :
White chocolate mousse cake | raspberries  white chocolate lemon
Chantilly | Amarena cherries | raspberries gel
or :
7 Exotic fruits
Exotic fruits ' chocolate cake | cocoa sponge | passion fruit glaze

Na\/a%

EAR'S EVE MENU

VEGETARIAN MENU W

AMUSE BOUCHE

Temaki

Sushi rice cone with nori  shisho | avocado | pickled asparagus |

pickled daikon ' cucumber  bell pepper  fried onions \
- furikake \ sriracha mayo )

"APPETIZER
. ~ Vietnamese rice paper roll
~ Smoked tofu | shisho  avocado | king oyster mushrooms |
pickled daikon  red cabbage  bell peppers | coriander  satay sauce

MAKI

i “Mediterrancan roll
' Sundl ied tomatoes  feta asparagus cucumber
bell pepper tahini' rucola  eringi mushroom

SNACK

Samosa
Indlan potato curry samosa | v egetable@ |
_ green peas Mango, chili & coriander chutney

MAIN
Vegetarian medallions
Beetroot & pumpkin medallions cooked in ginger & apple juice
- grilled eryngii mushrooms | baby broccoli & carrots | smoked tofu
polenta | Asian toppings | sake demi glaze

775 lei

December 317 2025 1 19:00

per person’

DESSERT
‘ White ingot
White chocolate mousse cake | raspberries  white chocolate
lemon Chantilly  Amarena cherries | raspberries gel
or
Exotic fruits
Exotlc fruits  chocolate cake  cocoa sponge  passion fruit glaze

TIME TO TOAST
Our New Year's Eve menus feature a complimentary
glass of Champagne for each guest, served at midnight
to celebrate the New Year in style!

* Prices are in lei and include VAT
For our New Year’s Eve events
we require full advance payment.






