OMAKASE TASTING
7 COURSES

140

VEGETARIAN OMAKASE TASTING
7 COURSES

120

WINE PAIRING
6 GLASSES

80

Cover charge, € 5 p.p.

IN CASE OF FOOD ALLERGIES OR INTOLERANCES, PLEASE INFORM OUR MAITRE.



RAW SEAFOOD
B D=

SEAFOOD SELECTION oo 50
1 Oyster, 1 Red Shrimp, 1 Scampo, 1 Scallop, 2 Tuna Belly, Tartare of the Day

MIXED SASHIMI 36 12 Pes.
REEYSDOE
Opysters Selection Or N2 | Ireland ........... 9 P, TunaBelly | Spain ..., 7 Pes.
d—IbREz Lo a3y
Red Shrimp | Italy (Sicily) ..., 8 P Tuna | Traly ..o 4 Pos.
N \
Purple Shrimp | Italy (Liguria)............... 8 P Salmon | Scotland ... 3 P
RBE -t
Scampi | Italia (Sicilia) ... 9 P, Amberjack | Japan ..., 4 Pes.
TR NIF
Scallops | Canada/Japan ..., 8 P
RET
STARTER
X B2 H
@ RAW DIFY-AZEA (4,6) ..o 35

with koji soy sauce, ginger oil and chives

BIRMTBLERRBDAIVINY Fa, BER - -EZEFvA—TF I

Red Shrimp, Scallops and Caviar (2,4, 6,12, 14) ... 32
with yuzu vinaigrette

RBELIBEDRZT. FvET. MFOTs 2T Lv b
@ Seared Tuna Belly (46,9, 11) ... 35

with yuzu saikyo miso, wasabi arugula and yusen vinegar gel

FODOKY ., EZREKOFEREE, L—OFTHE

Japanese Amberjack ROII (2,3,6,4,14) ... 30
with sweet shrimp, bottarga and ponzu sauce

BAE/N\IF. HEE. 77X, (FAEE
@ Charcoal-Grilled OCtOPUS (3,4, 12, 14) .oo....oiiiiiiioiiieei e 28

with potato purée, Jerusalem artichoke and smoked paprika mayonnaise

WORANFEE, Vv A1 EEFFOL1—L, BENT)ATIR—X

Gratinated King Crab (1,2,3,12) ... 38
with king crab meat, mayonnaise, panko, Planet Farm lettuce and crispy shokupan

eSREDT S 21T SZLAR BNV A= b

TN TAEAKI (3,4, 6) ..o, 30

with turnip tops and kimitsu sauce

RTOADZZF F—AT 45—\ BEEF

@ Piedmontese Beef Fillet Tataki (6,8,12) ..o 32
with Planet Farm spinach, moromi bergamot kosho and toasted cashews

EIEVE. 71 LOMNE Planet FarmDY > 2, A a—+wv Y EEAINIVAE Y MAM

@ Yasai / Rice Paper ROIIS (3,6,11) .......cccoooiiiiiiiii s 22
with seasonal vegetables, mama kojimiso mayo and sesame gomadare
FHHFROEEFEEE, EMHKBOTIZ—X,
dxien

@ Seaweed SaAlad (6, 11) ... 12
with gomaponzu dressing

BRYSH SARRTARE

@ EAAMAINIE (6,12) ..ottt ettt 7
3=l

@ SO SOUP (4 6) ...ttt 6
BRIt

@ DRY AGING @ GRILL @ VEGETARIAN




NOBUYA

URAMAKI / ROLL
EEE

@ NOBUYA (2,3, 4, 11,12, 14) w.ovoooeoooeooeeeee e, 34
white fish grilled over Josper, tuna, salmon, scallops, red prawns, shiso, avocado,
and wasabi mayonnaise

HEROXY., B —E>. NiL. REBE. 7HRA K. KEk TR

EEESaVY
ZUKE TUNA / TORO ABURI (1,3,4,11,12) oovooooeooeeeooeeeeoeeeeeeee, 32

(soy, mirin and katsuobushi marinated) with shiso, avocado, wasabi mayonnaise
and tempura crumbs

B0 hbaxy. & KDY, 7 RN R OYEYIR—X

&) AMBERJACK / SCALLOPS (5,47, 19) . oo 35

Josper-grilled amberjack, scallops, green beans, basil and jalapefio mayonnaise
TURAGEE, RIL. 17> NIIWNFR—Z37F%—X

SCOTTISH SALMON TATAKI (3,4,11,12) ...ccooooooovooiieicocoicee e 26

lightly seared Scottish salmon, salmon tartare, avocado, spicy mayonnaise and salmon roe
XYVAXAy bV FY—E,
455, TRAR. R Y=< I2—X

SHRIMP / EBI (1,2,3,11,12) ..o, 35
tempura shrimp, red shrimp, sweet shrimp, prawn tartare, avocado and shrimp
mayonnaise

BEXR. BE. HBE. 7RAR BEIYIZX-—X

) LOBSTER ROLL (2,3, 11,12) oo 45
charcoal-grilled lobster, crab meat, avocado, Planet Farm lettuce and shrimp
mayonnaise

FR—IVBEDRNGEE. B, 7HRAOK,
SRR, BERIAR—X

ANKOU KARAAGE (1,3,4,11,12) coooovoo oo 30

fried monkfish karaage, white fish, seasonal vegetables and yuzukosho mayonnaise

7AVDERY. B8R FHEFX. 7RO K mFARTIZ—X

@ WAGYU / PIEDMONTESE BEEF (3, 11) ....oooooooooooioeeeee e, 40
Josper-grilled wagyu (Onishi A4), Piedmontese beef tataki, green beans, avocado and
wasabi arugula

MFEY—OIVEETEVTEF 7Ly 7RAR Ib—377HE

@ YASAI / VEGETARIAN URAMAKI (3,11) ccovooooviioiiiiiieieioe e 20

seasonal vegetables, avocado, shiso, wasabi arugula and edamame

TEFFR

@ DRY AGING @ GRILL @ VEGETARIAN




DONBURI
)

SANUKE UdON (1,4 11, 12) ..o, 32
with fresh cardoncelli mushrooms, monkfish and katsuobushi

HhIOET)FDHEIES EA

@ Grilled Eel Kabayakil (4)................ccccooiiiiiiiiii oo 45

charcoal-grilled eel served with eel takikomi gohan

BOEE. BOMEAHTITA

@ YaKitOridOn (1,3,6,9) ..o oo e, 26
charcoal-grilled teriyaki chicken, seasonal vegetables and wasachi rice

EIEVTE. BELORAEEE & FHEFX

Chirashi SUSHI (2,34, 11,12, 14) ... oo, 35
55LEFR <700 hOXRY, Y—F>. N\IF. BB, NI, 177

Yasai / Charcoal-Grilled Seasonal Vegetables (1,6,8,9,11) ... 26
with wadachi rice

HFROE5 LEFF

O®

YAKIMONO
B = 4

@ CO0KEd DIY-AGEd (4) .......oiiiiiieiicceei 45
with seasonal vegetables

READT ) IV EEOFHRA

Crispy Red MUllEt (3,4). ... 34
with shiso, egg tartare and chive oil

A b3 ELBERORFHZS. WRIVZIL, FrATAAIL

@ CaALADINEIOS (1,2,7,9) oo 45
charcoal-grilled with coconut curry sauce

AZEX—OXBEDRAEE. 2+ v VAHL—

SEAFO0M SOUP (1,4, 6, 14) ... 42
with squid, clams and mussels

BEDX—7

KAKUI (6,10) ..o e e e, 36

slow-cooked Trentino pork belly (24 hours) with seasonal vegetables

2 AREHERIREEL LY T — /B BOAR

@ Wagyu Striploin ... 70

charcoal-grilled with seasonal vegetables

RN S ZEEF R

@ Tofu and Hijiki BUIGer (5, 6,8,9, 11,12) ........ccooiiiiiiiiiiiiii e 28
with seasonal vegetables, vegetable jus and teriyaki glaze

SEEOLCEDN\NYIN—TTRAINTHEE, BYREFEREY —R

@ Amiyaki / Charcoal-Grilled Seasonal Vegetables (11) ... 22
O SHHRORAE:

Fresh fish, frozen on board or frozen depending on the type and/or preparation.

ALLERGENS

Cereals containing gluten (wheat, rye, barley, oats, spelt, kamut)

Crustaceans and crustacean products (shrimp, prawns, lobsters, crawfish, scampi, crabs)

Eggs and egg products (mayonnaise, omelet, emulsifiers, egg pasta, biscuits and cakes, even savory, ice cream)

Fish and derivatives including derivatives, i.e. all food products that contain fish, even in small percentages

Peanuts and peanut products (roasted peanuts, peanut oil, peanut butter, peanut flour, margarine)

Soy and derivatives (milk, tofu, spaghetti, etc.)

Milk and milk products (yogurt, biscuits, cakes, ice cream and various creams)

Nuts (almonds, hazelnuts, walnuts, cashews)

Celery and celery products celery stalks, celery, celery sediments, celery, celery leaves, celery juice, celery powder

10. Mustard and mustard products mustard seeds, mustard pulp, mustard, mustard oil, mustard sprouts, mustard leaves

1. Sesame seeds and sesame seed products sesame seeds, sesame flour, sesame paste, sesame oil, sesame butter

12.  Sulfur dioxide and sulphites in concentrations higher than 10 mg/kg or 10 mg/| expressed as SO2 canned fish products, pickled, oil-preserved and salted foods, in
jams, vinegar, dried mushrooms and soft drinks and fruit juices

13.  Lupins and lupin products lupin flour, lupin protein, lupin concentrate, lupin isolate, alfalfa sprouts

14.  Molluscs and mollusc products oyster, limpet, tellin and clam basket, cannolicchio, scallop, heart, date mussel, periwinkle, mussel, muricidae, etc.

@ DRY AGING @ GRILL @ VEGETARIAN

CENoUAWNS





