


SUSHI
MENU APPETIZER
. A

\;/f' bea bass Ceviche

: =="Fresh sea bass, onion, jalapeio, red bell
paper marinated with chefs special dressing

Tuna tartar

Tuna, anchovy, onion, garlic, capers,
Tabasco, salt, paper, domestic olive oil <=

19€ NIGIRI 19€

1 pes

Tuna . Salmon

6¢€ 6¢

Spice salmon

Gunkan

Sea Bass rice: marina.ted spicy

salmon, philadelphia cheese

6¢€ 7¢

MARI BITES

Tuna Salmon

12¢ 12¢

Sea Bass Avocado

12¢ 10¢
Cucumber

9¢€



SUSHI
mEnU FUSION ROLL

4 pcs

" alifornia Roll

rice, adriatic tempura shrimps,
cucumber, avocado and caviers

Spice Tuna

rice,marinated fresh tuna with hot
sauce, avocado,cucumber, jalapeio,
chilli mayo, fried onion

16€ | = 16°€

g W ‘?)7 »’iladelphia Roll

rice, adriatic tempura shrimps, fresh
salmon, Philadelphia cheese

16 €

Salmon Roll =

rice.fried and seared salmon, cucum' 3
avocado, fried onion, teriyaki and chil i
mayo sauce

16 €

Meditereian Roll

rice, adriatic tempura shrimps, 3
kind of fish, avocado, cucumber

19€

Fried Futomaki

3 kind of fish, cream cheese,
avocado, spring onion, fried
with tempura and panko, chilli
mayo, teriyaki sauce

19€ 16 €

Salmon Bites

~ salmon, cream cheese fried
with tempura and panko,
teriyaki sauce




SUSHI

A DELICATE ART OF FLAVOR AND PRECISION.

CRAFTED USING TRADITIONAL TECHNIQUES AND THE
FRESHEST INGREDIENTS, EACH PIECE TELLS A STORY OF
BALANCE, SIMPLICITY, AND THE SEA.



