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STARTER

TUNA CRUDO

TUNA SLICES, PORTUGUESE PEAR, AND TRUFFLE AIOLL

SALMON CRUDO
SALMON SLICES, BASIL PESTO, AND GARLIC SLICES

CLASSIC CEVICHE 250G

DICED SEAFOOD OR SALMON, TIGER'S MILK, RED ONION, AND GUINOA

JHUN CEVICHE 250G/400G

250G - DICED SEAFODD OR SALMON, CHERRY TOMATO, RED ONION, CHILI, AND SPECTAL SAUCE
400G - DICED SEAFDOD OR SALMON, CHERRY TOMATO, RED ONION, CHILT, AND SPECIAL SAUCE

OCTOPUS CARPACCIO (08 PCS)

08 SLICES OF OCTOPUS, SICILIAN LEMON JUICE, AND SICILLAN LEMON ZEST

MIXED CARPACCIO (SALMON/TUNA) 12 PCS/24 PCS

12 PCS - SALMON AND TUNA SLICES, TRUFFLE PONZU, STCILEAN LEMON JUICE, AND SICILIAN LEMON ZEST

24 PCS - SALMON AND TUNA SLICES, TRUFFLE PONZU, SICILTAN LEMON JUICE, AND SICILTAN LEMON
ZEST

SALMON CARPACCIO 12 PCS/24 PCS

12 PCS - SALMON SLICES, TRUFFLE PONZU, SICILTAN LEMON JUICE, AND SICTLIAN LEMON ZEST
24 PCS - SALMON SLICES, TRUFFLE PONZU, SICILIAN LEMON JUICE, AND SICILTAN LEMON ZEST

SEABASS CARPACCIO (12 PCS)

12 SLICES OF SEABASS, SEASONED WITH CRIOLLA SAUCE, HOUSE ALOLE, AND CILANTRO OIL

TRUFFLED SHAKE SASHIMI (04 PCS)

04 PIECES OF SALMON BELLY SASHIMI, TRUFFLE BUTTER, STCILTAN LEMON ZEST, AND HOUSE 50Y SAUCE

TRUFFLED SALMON TARTARE (110G)
DICED SALMON, TRUFFLED SAUCE, MASAGO ROE, AND SMOKED PONZY

TRUFFLED TUNA TARTARE (110G)

DICED TUNA, TRUFFLED SAUCE, MASAGD ROE, AND SMOKED PONZU

SHISO TEMPURA (04 PCS)
SHISO TEMPURA STUFFED WITH TRUFFLED SALMON TARTARE AND HOUSE AIOLI

SMOKED SALMON TIRADITO (06 PCS)

CRIGLLA SAUCE, HOUSE ALOLL, TIGER SAUCE, AND SMOKED SHRIMP TEMPURA

TUNA TARTARE WITH FOIE GRAS (150G)

120G OF TUNA AND 30G OF FOIE GRAS

GRAVLAX SHOT (04 PCS)
GIN-CURED SALMON

RICE CLOUD (04 PCS)

RICE CLOUD STUFFED WITH TRUFFLED SALMON TARTARE AND HOUSE ALOLL

VEGGIE SUNOMONO
PICKLED CUCUMBER SALAD WITH NO PROTEIN

BEEF TATAKI WITH TRUFFLE

SEARED BEEF TENDERLOIN SERVED WITH SAUTEED SHIMEJL MUSHROOMS, CHIMICHURRI SAUCE, AND
TRUFFLE SHAVINGS

OCTOPUS SUNOMONO
PICKLED CUCUMBER SALAD WITH OCTOPUS
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HOT STARTERS

TRUFFLED EDAMAME 130G

STEAMED JAPANESE SOYBEANS, FINISHED WITH TRUFFLE OIL AND FLEUR DE SEL.

SHIMEJI

SHIMEJI MUSHROOMS SAUTEED WITH BUTTER, SOY SAUCE, AND SAKE.

SALMON GYOZA (04 PCS)

STEAMED SALMON GYOZA, SERVED WITH GYOZA SAUCE.

BEEF GYOZA (04 PCS)

STEAMED BEEF GYOZA, SERVED WITH GYOZA SAUCE.

SPICY SHRIMP 130G

BREADED SHRIMP CUBES, SPICY MAYONNAISE, AND MASAGO ROE.

MISO SOUP

JAPANESE SOUP WITH TOFU, NOODLES, AND GREEN ONIONS.

EBI NIRA

GARLIC CHIVES WITH SHRIMP AND SESAME SEEDS.

IKA NIRA

GARLIC CHIVES WITH SQUID AND SESAME SEEDS.

HARUMAKI JHUN (02 PCS)

VEGETABLES AND CHICKEN, CHEESE, OR ROMEO AND JULIET (GUAV A AND CHEESE).

TEMPURA EBI (10 PCS)

SHRIMP TEMPURA IN PHYLLO DOUGH.

NIRA (NO PROTEIN)

GARLIC CHIVES.
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HOT RITCHEN

THAI RICE

RICE, SHRIMP, NIRA (GARLIC CHIVES), CARROT, EGG, AND SPECIAL SAUCE.

FILET WITH SHIMEJI & RICE

GRILLED FILET MIGNON WITH SHIMEJI IN CREAM, SERVED WITH BROCCOLI RICE.

TRADITIONAL YAKIMESHI

JAPANESE RICE WITH CHOPPED VEGETABLES, BEEF, CHICKEN, AND EGG.

SPECIAL YAKIMESHI

JAPANESE RICE WITH CHOPPED VEGETABLES, SEAFOOD, AND EGG.

ROASTY POTATO

GRATED BOILED POTATO WITH BACON, PARSLEY, AND BUTTER FILLING.

SESAME-CRUSTED TUNA

SEARED TUNA COATED IN SESAME SEEDS.

ZUKE TUNA ON THE GRILL

CURED AND SMOKED TUNA, GRILLED.

TEPPAN YAKI FILET MIGNON 200G

200G, SERVED WITH GRILLED VEGETABLES.

TEPPAN YAKI SALMON 200G

200G, SERVED WITH GRILLED VEGETABLES.

TEPPAN YAKI CHICKEN 200G

200G, SERVED WITH GRILLED VEGETABLES.

TEPPAN YAKI SHRIMP 200G

200G, SERVED WITH GRILLED VEGETABLES.

TEPPAN YAKI WHITE FISH 200G

200G, SERVED WITH GRILLED VEGETABLES.

TEPPAN YAKI SEAFOOD 200G

200G, SERVED WITH GRILLED VEGETABLES.

MAKIMONO

69

85

44

64

30

79

55

94

104

64

142

99

199

HOT HOLL JHUN (08 PCS)

SALMON, KANI, AND CREAM CHEESE WRAPPED IN A CRISPY BATTER.

EBITEM ESPECIAL (08 PCS)

RICE ROLL WITH SALMON, FILLED WITH BREADED SHRIMP, CHIVES, SESAME, AND CREAM CHEESE.

PHILADELPHIA LIGHT (06 PCS)

SEAWEED ROLL WITH CREAM CHEESE, RAW SALMON, AND CHIVES.

PHILADELPHIA MAKI (06 PCS)

RICE ROLL FILLED WITH SALMON, CREAM CHEESE, CHIVES, AND BREADED.

ACELGA MAKI (06 PCS)

LETTUCE WRAP WITH CREAM CHEESE, GRILLED SALMON, AND CHIVES.

SHAKE HOT (08 PCS)

GRILLED SALMON, CHIVES, SESAME, RICE, AND CREAM CHEESE.

TEKKA MAKI (08 PCS)

SEAWEED ROLL WITH RICE AND TUNA,

SHAKE MAKI (08 PCS)

SEAWEED ROLL WITH RICE AND SALMON.

EBI MAKI (08 PCS)

SEAWEED ROLL WITH RICE AND SHRIMP.

URAMAKI (08 PCS)

RICE ROLL WITH SEAWEED AND SALMON.
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SUSHI

SIMPLE (12 PCS) 72

SALMON, TUNA, WHITE FISH, AND CALIFORNIA ROLL.

SPECIAL (12 PCS) 82

SALMON, TUNA, OCTOPUS, AND SHRIMP,

SASHIMI

SIMPLE (15 PCS) 92
SALMON, TUNA, AND WHITE FISH,
SPECIAL (15 PCS) 108
SALMON, TUNA, AND OCTOPUS.
SHAKE (05 PCS) 42
SALMON,
MAGURO (05 PCS) 49
TUNA,
TAKO (05 PCS) 55
OCTOPUS.
SHIROMI (05 PCS) 38
WHITE FISH.
TATAKI (300G) 99
TUNA OR SALMON CUBES WITH SPECIAL SAUCE, MASAGO ROE, AND SKIRASHI,
TRUFFLED SHAKE (06 PCS) 82
SEARED SALMOMN BELLY WITH TRUFFLE OIL AND FLEUR DE SEL.
COD ROE 66
COD ROE WRAPPED IN SEAWEED.
SPECIAL COD ROE 69
COD ROE WRAPPED IN SALMON SLICES.
MASSAGO (02 PCS) 52
SHISHAMO ROE WRAPPED IN SEAWEED,
SPECIAL MASSAGO (02 PCS) 55
SHISHAMO ROE WRAPPED IN SALMON SLICES,
SALMON DYO WITH TRUFFLE CREAM 42
SALMON SLICE WRAPPED AROUND RICE, TRUFFLE CREAM, TORCHED WITH TRUFFLE SALSA, AND HOUSE PONZU,
DYO (02 PCS) 30
CHOPPED SALMON WITH CHILI AND CHIVES.
TAKO (02 PCS) 35
OCTOPUS.
TRUFFLED SCALLOP (02 PCS) 65
SCALLOP, BLACK BA!:.‘LIC,‘AND TRUFFLE HONEY.
SALMON BRULEE (02 PCS) 40
SALMON WITH TRUFFLE ATOLl AND TRUFFLE SALSA.
EBI KIKUT (02 PCS) 19
SHRIMP WITH BRIE, TRUFFLE HONEY, AND MASSAGO ROE.
SPANISH OCTOPUS WITH GRANA PADANO (02 PCS) 48
THIN-SLICED OCTOPUS WITH GRANA PADANO CHEESE,
NIKKEI SEA BASS (02 PCS) 32
WHITE FISH IN HOUSE SOY SAUCE, SPECIAL SALT, CRIOLLA SALSA, AND CILANTRO.
FOIE GRAS (02 PCS) 50
TUNA OR SALMON WITH FOIE GRAS.
SALMON SEKITAN (02 PCS) 32
SALMON GRILLED OVER MINERAL CHARCOAL.
TUNA SEKITAN (02 PCS) 34
TUNA GRILLED OVER MINERAL CHARCOAL.
UNAGI (02 PCS) 69
SMOKED EEL.
SHAKE TORO (02 PCS) 32
TRUFFLED SALMON BEL}-?. )
SCALLOP BRULEE (02 PCS) 65
SCALLOP WITH TRUFFLE AIOLL
SHISO TEMPURA (02 PCS) 44
SHISO TEMPURA WITH TRUFFLED SALMON TARTARE AND HOUSE AIOLL
RICE CLOUD (02 PCS) 42
CRISPY RICE CLOUD FILLED WITH TRUFFLED SALMON TARTARE AND HOUSE AIOLI.
SCALLOP WITH TRUFFLE SHAVINGS 69

SCALLOP NIGIRI WITH TRUFFLE SHAVINGS




MAKIMONO SPECIAL

TAKO MAKI (06 PCS) 75
OCTOPUS, SHIMEJI, TERIYAKI, AND SESAME WRAPPED IN SEAWEED.

TUCCA MAKI (06 PCS) 62
SALMON ROLL WITH SHRIMP, SHIMEJI, AND MASSAGO ROE.

BARRA MAKI (08 PCS) S8
SEARED SALMON ROLL WITH CREAM CHEESE AND CRISPY KALE.

DYO SHIMEJI TRUFADO (08 PCS) 86
SPICY SALMON, SHIMEJI MUSHROOMS, AND TRUFFLE.

MAKI ACEVICHADO (08 PCS) 76
BREADED SHRIMP, AVOCADO, SALMON, AND TIGER SAUCE.

USSUZUKURI DE ROBALO (20 PCS) 89
THIN SLICES OF SEA BASS, FLEUR DE SEL, SICILIAN LEMON ZEST, AND PONZU SAUCE.

TUNA ESPECIAL (06 PCS) 66
SLICES OF TUNA WITH SHRIMP, ARUGULA, CREAM CHEESE, AND SPECIAL SAUCE.

ICARO MAKI (06 PCS) 61
COOKED SHRIMP, CREAM CHEESE, RICE, TARE SAUCE, WRAPPED IN SEARED SALMON,

ANTONNY MAKI (06 PCS) b
FLAMBEED SALMON ROLL WITH COOKED SHRIMP, CRISPY KALE, CREAM CHEESE, AND MASSAGO ROE.

FIT MAKI (06 PCS)

SALMON ROLL WITH NIRA, DYO, CASHEW NUTS, AND BLACK SALT. 60
MELODIA MAKI (08 PCS)

LETTUCE WRAF WITH BREADED SHRIMP, CREAM CHEESE, AND SALMON IN SPECIAL SAUCE. 62
LUIZA MAKI (06 PCS)

SEARED SALMON ROLL WITH HOT HOLL AND SHIMEJI FILLING, 64
JHUN MAKI (08 PCS)

KANI ROLL WITH SHRIMP, CREAM CHEESE, AND JELLY. 62
PAULO MAKI (08 PCS)

FLAMBEED SALMON ROLL WITH SHRIMP, CREAM CHEESE, TARE SAUCE, AND JELLY. 71
SICILIAN MAKI (06 PCS)

SALMON ROLL WITH RICE, BLACK SALT, PASSION FRUIT SAUCE, AND SICILIAN LEMON ZEST. 53
EGG TRUFADO (06 PCS)

SALMON ROLL WITH RICE, QUAIL EGG, TRUFFLE OIL, AND BLACK SALT. 64

HOT TARTAR DE SALMON TRUFADO

BREADED SALMON MAKIMONO WITH CRISPY RICE FLAKES, STUFFED WITH TRUFFLED SALMON TARTARE, 75
SEARED WITH TRUFFLE BUTTER, AND HOUSE PONZU,

FRED MAKI

{INFORMATION MISSING, PLEASE CLARIFY IF NEEDED) 63
TARTAR AVOCADO (08 PCS)
URAMAKI WITH SALMON AND TUNA, AVOCADO, CREAM CHEESE, AND SALMON TARTARE. 93
CHEF'S COMBO 16 PCS 149
04 MAKIMONOS OF YOUR CHOICE (EXCEPT: ROE, FOIE GRAS, AND UNAGI).
CHEF'S COMBO 30 PCS 273
05 MAKIMONOS OF YOUR CHOICE (EXCEPT: ROE, FOIE GRAS, AND UNAGI).
CHEF'S COMBO 42 PCS 378
07 MAKIMONOS OF YOUR CHOICE (EXCEPT: ROE, FOIE GRAS, AND UNAGI).

MRS YOUR INDIVIDUAL SIMPLE 12 PCS 81

R E s E R v A T I 0 N SUSHI, SASHIMI, AND CALIFORNIA ROLLS (SALMON/TUNA).
INDIVIDUAL SHAKE 12 PCS 84
+ 5 5 (? 1 ) 9 9 4 1 5 i 2 6 4 3 SUSHI, SASHIMI, AND SHAKE MAKI (SALMON ONLY).

SIMPLE COMBO 30 PCS
SALMON, TUNA, WHITE FISH, KANI, AND CALIFORNIA SUSHI/SASHIMI. 160
SPECIAL COMBO 28 PCS
SALMON, TUNA, OCTOPUS, AND SHRIMP SUSHI/SASHIMIL. 181
JHUN SPECIAL COMBO 30 PCS 252
SUSHI, SASHIMI, AND DELICACIES.
JHUN SPECIAL COMBO 42 PCS 351

SUSHI, SASHIMI, AND DELICACIES.
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TEMAKI

PHILADELFIA SALMON 36
Cubed salmon, cream cheese, and chives.
PHILADELFIA TUNA 40
Cubed tunga, cream cheese, and chives.
TEMPURA SHRIMP 42
Breaded shrimp, cream cheese, and chives.
SHRIMP TEMAKI (WITHOUT RICE) 120
SHRIMP TEMAKI (WITH RICE) 110
CHEF'S TEMAKI (WITHOUT RICE) _ 115
CHEF'S TEMAKI (WITH RICE) 109
DELICIA JHUN - GUAVA PASTE 59
PIE BETINA 28
BANANA JHUN 35
BULGARA C/ CREAM 28
ARTISAN ICE CREAM- 20
1 SCOOP/SCOOPS 314
SAKE
SAKE JAPANESE - SHOT 200ML 55
SAKE DOMESTIC - SHOT 200ML 35
SAKE DOMESTIC - GF AZUMA KIRIN 740ML 105
SAKE JAPANESE - GF GEIKKEKAN 720ML 174
SAKE HOT DOMESTIC - SHOT 200ML 36
SAKE HOT JAPANESE - SHOT 200ML 56
GIN TANQUERAY LONDON DRY 31
GIN TANQUERAY ESPECIAL 37
CAMPARI 21
IMPORTED VODKA 26
NATIONAL VODKA 18
MARTINI BIANCO 20
REMY MARTIN V.5.0.P 75
RUM BACARDI 18
GOLD TEQUILA 28
SILVER TEQUILA 26
KIR TRADITIONAL 30
KIR ROYAL 33
CACHACA 17
32

LIQUEUR 43 (50ML)
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BEVERAGES

COCONUT WATER (GLASS) 300ML
COCONUT WATER (JAR) 500ML
SPARKLING MINERAL WATER 300ML
STILL MINERAL WATER 300ML
WATER PERRIER 330ML

TONIC WATER 350ML

LIGHT TONIC WATER 350ML

SCHWEPPES CITRUS 350ML
SODA LEMONADE 350ML

TOMATO JUICE 300ML
SPECIAL JUICE (GLASS) 300ML

SPECIAL JUICE (JAR) S00ML
TRADITIONAL JUICE (GLASS) 300ML

TRADITIONAL JUICE (JAR) 500ML
ENERGY DRINKS 250ML

ESPRESSO OR DECAFFEINED COFFEE
SOFT DRINK 350ML

vBAN-CH..i -

BEER

12
22

30
10
10

10
10

22
18
28
13
23
19
9.50

8,50
10

HEINEKEN LONGNECK 330ML
BADEN BADEN 600ML

CRISTAL, [PA, WITBIER E GOLDEN

D R I N R s *CONSULTAR FRUTAS DISPONIVEIS™

16,50
39

IMPORTED CAIPIROSKA
IMPORTED CAIPIROSKA (LYCHEE)
DOMESTIC CAIPIROSKA
DOMESTIC CAIPIROSKA (LYCHEE)
CAMPARI TONIC

CUCUMBER GIN

SPECIAL GIN

GIN & TONIC

MARGARITA SOUR

MOJITO WITH BACARDI RUM
MOSCOW MULE

NEGRONI

DOMESTIC SAKEROSKA
DOMESTIC SAKEROSKA (LYCHEE)
IMPORTED SAKEROSKA
IMPORTED SAKEROSKA (LYCHEE)

WHISRY SHOT

36
40
31
35
29
38
40
32
32
31
42
41
31
34
38
42

SOML

CHIVAS REGAL - SHOT S50ML

JACK DANIELS - SHOT SOML
JOHNNIE WALKER RED - SHOT 50ML
OLD PARR - SHOT SOML

BLACK LABEL 12 YEARS - SHOT S0ML

34
32
27
33
42




WHITE WINE som

CARTUXA EVORA WHITE HARVEST -
PORTUGUESE

VINHO CARTUXA PERA
MANCA WHITE 750ML -
PORTUGUESE

CONDES DE BARCELOS
WHITE - PORTUGUESE

HARDYS
CHARDONNAY/SEMILLON -
AUSTRALIAN

PAULO LAUREANO CLASSIC
WHITE - PORTUGUESE

BARTON GUESTIER RESERVE
CAB SAUVIGNON - FRANCE

FINCA AMADEO CHARDONNAY
- ARGENTINIAN

TERRAZAS RESERVE
CHARDONNAY - ARGENTINIAN

DOWN UNDER SHIRAZ -
AUSTRALIAN

VIU MANET GRAN RESERVE
CHARDONNAY - CHILE

VIU MANET RESERVE
CHARDONNAY - CHILE

265
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109
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88
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109
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WHITE WINE

VIU MANET RESERVE
CHARDONNAY - CHILE

VIEJO FEO CHARDONNYA -
CHILE

375ML

59,90

59,90

WINE GLASS

PORT CEREMONY
TAWNY CALECI

TRAPICHE MALBEC-
ARGENTINIAN

RED WINE s75m

CONVENTO DA VILA RED -
PORTUGUESE

VIU MANENT RESERVE CAB.
SAUVIGNON - CHILE

VIU MANENT RESERVE
CARMENERE - CHILE

20

30

54,90

59.90

59,90
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RED WINE 7som

BARTON GUESTIER RESERVE CAB
CAUVIGNON - FRANCE

CARTUXA EVORA COLHEITA RED
- PORTUGUESE

CARTUXA EVORA RESERVE RED
- PORTUGUESE

CONVENTO DA VILA RED -
PORTUGUESE

DOM CANDIDO RESERVE CAB.
SOUVIGNON - BRAZILIAN

DON PASCUAL RESERVE
TANNAT - URUGUAYAN

DOWN UNDER SHIRAZ -
AUSTRALIAN

EUGENIO DE ALMEIDA -
PORTUGUESE

LAMBRUSCO ROSSO RED
(FRISTANTE) - ITALY

RISCAL TEMPRANILLO -
SPANISH

SERRERA CLASSIC MALBEC -
ARGENTINIAN

SERRERA CLASSIC CABERNET
SOUVIGNON - ARGENTINIAN

TELMO &§ RUTH GRAN RESERVE
CAB/MERLOT - CHILE

TERRAZAS RESERVE MALBEC -
ARGENTINIAN

TRAPICHE ROBLE (RESERVE)
PINOT NOIR - ARGENTINIAN

rdl2r
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345
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104

125

143

166,90
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RED WINE 7s50m

VIEJO FEO RESERVA PINOT NOIR - 104
CHILE

VIU MANENT GRAN RESERVE 149
CARMENERE - CHILE

VIU MANET RESERVE CABERNET 109
SOUVIGNON - CHILE

VIU MANENT RESERVE 109
CARMENERE - CHILE

WOODBRIGDE ZINFANDEL - 156,90
EUA
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SHOT 35ML

LIQUEUR 43 41
COINTREAU 29
FRANGELICO 41
BENE LIMONCELLO 40
PEACHTREE 49
PORT WINE 34
CACHAGA 16
CAMPARI 18
GIN TANQUERAY LONDON DRY 28
MARTINI BIANCO 18
IMPORTED VODKA 25

SPARKLING 750ML—

SPARKLING MOET & CHANDON 598
BRUT - FRANCE
SPARKLING VEUVE CLICQUOT 615
BRUT - FRANCE
SPARKLING CHANDON BRUT 158,50

RESERVE - BRAZIL

SPARKLING CHANDON BRUT 165,50
ROSE - BRAZIL

SPARKLING STARDOM 122
MOSCATEL - BRAZIL

PROSECCO ANELLA ANDRIANI 198
BRUT - ITALY

SPARKLING 375ML—

ESPARKLING CHANDON BRUT 89,90
RESERVE - BRAZIL
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