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ALLERGENS
1. Celery 2. Gluten 3. Crustacean 4.Eggs 5.Fish 6.Lupin 7.Milk and Dairy
8.Mollusc 9.Mustard 10. Nuts 11.Peanuts 12. Sesame 13. Soya 14. Sulphur Dioxide
V. Vegetarian VG. Vegan

}} Spicy

Please note that most of our creations contain ingredients which may cause allergies (nuts, gluten, etc).
Our staff and Management are at your disposal should you require any clarification as to the products
used for the preparation of our menu.

ALL PRICES ARE IN EURO AND INCLUDE ALL TAXES



SALADS €

ROOT VEGETABLE SALAD vG *'*" 20
Green leaves, miso, sesame, root vegetables,
carrofts, bell peppers

KAISO vg *'>'% N
Green and red wakame, dried seaweed,

sea grapes

TUNA TATAK] 5121314 N

Tuna, green leaves, onion sauce, katsuobushi,
masago arare, bell peppers, carrots,
cherry tomatoes

BEEF TATAK] %' 22
Beef, green leaves, cherry fomatoes,

masago arare, bell peppers, carrots,

onion sauce, leeks

PRAWN TEMPURA SALAD "***%%* 25
Prawns, spicy mayonnaise, green leaves,
orange tobiko, avocado, cucumber

KING CRAB SALAD ®*'*™ 36
King crab salad, jalapeno, avocado,
Japanese onion dressing

APPETIZERS €

SPICY SCALLOP (4.89.1213) o
Spicy mayonnaise tobiko

SEABASS CEVICHE *%'%" N
Seabass ponzu ceviche

BABY SQUID ***” 24
Yuzu mayonnaise

BABY VEGETABLES TEMPURA v **™ 18
Tenfsuyu sauce

NOBASHI TEMPURA **“" o
Prawns, tentsuyu sauce

GYOZA PORK **'™ 22
GYOIZA SHRIMP **'21 22
GYOZA CHICKEN **2" 22
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SOUPS €
MISO 1 12
Kombu Stock, Sake, Wakame, Tofu

TOM YUM ©*%'? gp 18
Salmon, prawns, squid, scallops,

vegetables, coconut milk

SUIMONO ©##'% 18
Salmon, Prawns, Squid, scallops, Wakame

VEGAN €

UDDON NOODLES *'*'*' 24
Vegetables & Tofu

SOBA NOODLES #''*™ 24

Vegetables & Tofu

BONSAl



BONSA

MAKI ROLLS (8pcs)

CALIFORNIA CRAB 47121314
Crab, avocado, mango, cucumber,
mayonnaise, tobiko, sesame oil

PRAWN TEMPURA *%47121314
Nobashi, prawns, spicy mayonnaise,
tempura flakes

CRISPY DUCK #4121314
Duck Hoi Sin, mango, Philadelphia

EBI CALIFORNIA 347121314
Prawn, avocado, Japanese mayonnaise, tobiko

TEMPURA SAI-MON (2,3.4,5,7,12,13,14)
Prawn, salmon, Philadelphia, Ikura Caviar

SALMON (2.4,5,7,12,13,14)
Salmon, Philadelphia, cucumber, black sesame

ASPARAGUS CRUNCHY SALMON ###721314
Asparagus, salmon, chilly mayonnaise, lkura caviar
tempura flakes

DRAGON UNAGI (2.3,4,12,13)
Cucumber, prawns, unagi, teriyaki sauce

MAKI MIX (16pcs)

26

24

22

22

22

22

24

22

42

CRISPY DUCK (2,7.12,13,14)
Duck Hoi Sin, mango, Philadelphia

SALMON (2.4,5,6,7,12,13)
Salmon, Philadelphia, cucumber, black Sesame

EBI CALIFORNIA 347121314
Prawn, avocado, Japanese mayonnaise, tobiko

YASAI v #1314
Lollo rosso, daikon, avocado, bell pepper, mango

FUTOMAKI (4pcs)

TEMPU RA (2,3.4,9,12,13,14)
Prawn, cucumber, avocado,
spicy mayonnaise, black sesame

HOT ROLL (2.3,4,5,9,12,13,14)
Salmon, avocado, chilly mayonnaise, teriyaki sauce

YASAI vg *'>1>
Lollo rosso, daikon, avocado, bell pepper, mango

22

22

20




SASHIMI (5pcs)

SUZUKI (2,5,12,13)
Seabass

SASHIMI MAGURO OTORO 51314
Tuna otoro sashimi

SAKE (2.512,13)
Salmon

HAMACH]I %2
Yellowtail

HOTATEGAI #2121
Scallops

NIGIRI (3pcs)

22

24

EBI (2.3.12,13,14)
Prawns

UNAGI (2,5,12,13,14)
Eel

SUZU KI (2,5.12,13,14)
Seabass

SAKE (2,5.12,13,14)
Salmon

HOTATEGAI (2.8,12,13,14)
Scallops

HAMACH]I #1214
Yellow tail fish

SASHIMI MIX (15pcs)

26

22

20

22

52

SUZU KI (2,5.12,13)
Seabass

MAGURO @%213)
Tuna otforo

SAKE (2,5.12,13)
Salmon

HAMACH]I #5121
Yellowtail

HOTATEGAI %1219
Scallops

NIGIRI AND GUNKAN MIX (12pcs)

52

MAGURO #5'121314
Tuna otoro

SUZU KI (2,5,12,13,14)
Seabass

SAKE (2.512,13,14)
Salmon

GUNKAN SALMON ##57121314
Salmon, spicy mayonnaise

GUNKAN TUNA (2.4,5,9,12,13,14)
Tuna, spicy mayonnaise

GUNKAN SCALLOPS 48121314
Scallops, mayonnaise, green tobiko



SIGNATURE DISHES BY VLADIMIR PAK
(WORLD SUSHI CHAMPION CHEF)

MAKI 8pcs

TUNA MAKI #5121314 .
Tuna oforo maki roll with sturgeon black caviar
WAGYU MAK] #2131 .

Kagoshima wagyu roll with sturgeon black caviar

SASHIMI 5pcs

SALMON GREEN CHILLY "%5'%1® o4
Jalapeno sauce, salmon, lkura caviar,
sed grapes caviar

SEABASS TRUFFLE #*'*'>" 26
Truffle sauce, pine nuts, seabass,
cucumber, rice vermicelli

TUNA OTORO SASHIMI #2114 64
Blue fin tuna sashimi, fruffle sauce
and sturgeon black caviar

NIGIRI 3pcs
SALMON BELLY 5% .
Torched salmon

FOIE GRAS *'%¥ N
Foie Gras

WAGYU NIGlRl (2,5,12,13,14) 72

Kagoshima wagyu nigiri
with sturgeon black caviar

NIGIRI MAGURO 15121314 o
Blue fin tuna nigiri with sturgeon black caviar

GUNKAN PLATTER épcs 30

GUNKAN SALMON (2,4,5,9,12,13,14)
Salmon, spicy mayonnaise

GUNKAN TUNA (2.4,5,9,12,13,14)
Tuna, spicy mayonnaise

GUNKAN SCALLOPS #2151
Scallops, spicy mayonnaise, green tobiko

MAIN COURSES

LAMB CHOPS SOY MIRIN */" 36
Marinated lamb chops in soya mirin, served

with wasabi mushed potatoes and butter

soya sauce

BLACK COD WHITE MISO **'2"*' -
Black cod marinated in miso, served with
mashed potatoes
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TEPPANYAKI c

BEEF

* Rib eye steak, itame / butter soya *"'? 48

* Black angus tenderloin *"" 44

* Wagyu, butter soya *"" 74

CHICKEN

* Chicken fillet, teriyaki 7 '™ 30

* Chicken thigh, teriyaki *” " 30

LAMB

e Lamb |Oi|’], Opp|e sauce (2.7,13) %

* Rack of lamb, apple sauce *** 36

DUCK

 Duck fillet, teriyaki with sesame seeds *7 '™ 34

PORK

* Pork tenderloin, apple sauce **"*' a4

FISH & SEAFOOD

* Salmon, teriyaki, sesame seeds, 34
Onion leaves %2131

» Seabass, white wine sauce with lemon ©7 " 36

* Tuna, teriyaki sauce #*'21%" 2t

* Prawns, white wine sauce **""#"™ 32

* Scallops, white wine sauce #7®'>!*!14 34

ALL TEPPANYAKI DISHES ARE ACCOMPANIED BY:
* Egg fried rice ***"?
e Stir fry vegetables

(28,12.13,14)
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KIDS MENU

KARAAGE CHICKEN 47 16
Crispy fried chicken, yozu mayonaise

KATSU CHICKEN %% 16
Chicken tempura, katsu sauce

CHICKEN YAKITORI *'*'*'* 16
Chicken, yakitori sauce

EBI FRIED *>*'*'* 16
Prawn tempura, katsu sauce

CUCUMBER SUSHI gpcs *'#'%'* 14
AVOCADO SUSHI 8pcs "> 14
SIDE DISHES €
EGG FRIED RICE v ** 6
PLAIN RICE vG 6
STIR FRIED VEGETABLES VG 6
WASABI POTATO PUREE v *” 6
UDDON NOODLES v ' 6
SOBA NOODLES vG *'*'*!% 6
PRAWN CRACKERS * 6
DESSERTS €
SAKURA CHERRYAND THYME CRUMBLE **7'” 12
MACHA CHEESECAKE AND BLACK 12
SESAME TUIL ##71%1?

WASABI CHOCOLATE MACAROONS 12
WITH PINEAPPLE CONFIT 7'

PASSION FRUIT TART WITH RED PEPPER ICE **"'” 12
BANANA COCONUT AND CHOCOLATE 12
BERRIES **”

SELECTION OF MOCCH]I #*7'°" 12
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