
 

 
 

 
 

 
 

 
 

 

 
あじさい 

AJISAI  
 
 
 
 

 

Wakame seaweed salad 

with daikon and tobiko POL D,E,F,H,K 
 

Donburi with red Mazara prawns ITA 

Ikura salmon eggs DK, Hyashi sauce  B,D,F,H 
 

Ibushi Gin hot smoked salmon NOR 

Creamy mustard sauce D,G,H,J 
 

Homemade lobster ZAF gyoza  

Wasabi sauce A,B,F,G 
 

Abalone ear shells JAP  

Coconut-lemongrass sauce  B,G,N 
 

Balfego bluefin tuna ESP & vegetables 

Creamy yuzu sauce  D,F,G,K 
 

Fried  C,F, furikake  F,H,K or garlic rice  F,G 

Traditional miso soup H 

Tsukemono selection 
 

Sorbet 

 
145.- 

 

 

 
 

虹彩 

SHOBU 
 
 

 

 

Japanese cucumber salad 

with berries 

Wasabi dressing F,H  
 

Beef tataki CH/URY 

with garlic and sakura flower 

Hayashi sauce F,H 
 

Ibushi Gin hot smoked tofu 

Teriyaki sauce  F,G,H 
 

Homemade wagyu beef JAP gyoza 

Wasabi sauce A,F,G 
 

Quail supreme CH 

Spicy estragon-anis sauce G,H 
 

Angus beef fillet CH/URY (180gr) & 

vegetables Yakiniku-Iki beer sauce A,F,G,H 
 

Fried  C,F, furikake  F,H,K or garlic rice  F,G 

Traditional miso soup H 

Tsukemono selection 
 

Sorbet 

 
140.-  

 
 
 
 
 
 
 
 

 
 

 

カメリア 

TSUBAKI 
 

 

 
Sprout salad, tofu and kaiso 

Yuzu-miso dressing D,E,H,K 
 

Sashimi of Otoro tuna Balfego ESP  

Fresh wasabi D 
 

Ibushi Gin hot smoked salmon NOR 

Creamy mustard sauce D,G,H,J 
 

Homemade lobster ZAF gyoza 

Wasabi sauce A,B,F,G 
 

Black Tiger prawns VIE 

Avocado-sesame sauce B,G,H,K 
 

Japanese Hamachi fish JAP 

& vegetables 

Shiso-miso pesto D,G 
 

Fried  C,F, furikake  F,H,K or garlic rice  F,G 

Traditional miso soup H 

Tsukemono selection 
 

Sorbet 

135.- 

 

 

 

 

朝顔 

ASAGAO 
 

   
 
 

Yamitsuki cabbage salad 

with masago fish eggs CH D,F 
 

Sushi roll selection NOR/VIE/ESP/DK  

Fresh wasabi B,D,F,H,K,N 
 

Ibushi Gin hot smoked salmon NOR 

Creamy mustard sauce D,G,H,J 
 

Homemade wagyu beef JAP gyoza 

Wasabi sauce A,F,G 
 

Duck fois gras HUN with pear  

Umeboshi prune sauce D,F,G 
 

Red Carabiniero prawns MOZ & vegetables 

Taniguchi master sauce B,E,F,G,H 
 

Fried  C,F, furikake  F,H,K or garlic rice  F,G 

Traditional miso soup H 

Tsukemono selection 
 

Sorbet 
 

160.- 

 
 

Allergens: 
 

A: cereals with gluten   B: crustacean    C: eggs    D: fish    E: peanuts 
F: soy beans    G: milk (including lactose)    H: nuts 

I: celery    J: mustard    K: sesame seeds 

L: sulfur dioxide and sulphites    M: lupins    N: molluscs 

 

 
 
 

 
 
 
 
 

 



 

 

   
  

 

    

 

 

 
 
 

 

 

 
 

 

ひまわり 

HIMAWARI 
 

 

 

 

Spinach salad, Takuan daikon 

Peanut sauce E,F,H,K 
 

Sushi nigiri selection NOR/ITA/ESP/JP/DK 

Fresh wasabi B,D,F,H,K 
 

Ibushi Gin hot smoked salmon NOR 

Creamy mustard sauce D,G,H,J 
 

Homemade lobster ZAF gyoza 

Wasabi sauce A,B,F,G 
 

Japanese Hokkaido scallops JAP 

Ginger-onion sauce B,F,G,N 
 

Veal sweetbread CH & vegetables 

Goma Dare peanut sauce E,F,G,H,K 
 

Fried  C,F, furikake  F,H,K or garlic rice  F,G 

Traditional miso soup H 

Tsukemono selection 
 

Sorbet 

 
120.- 

 
 
 

 

 
 

さくらんぼ 

SAKURA 
 

 

 
Kani salad with crab CAN, 

sprouts and Sakura flower B,D,H 
  

 Waku Ghin 

Mazara prawns ITA, Sea urchin PRT 

& caviar CHN B,D,F,N 
  

Ibushi Gin hot smoked salmon NOR 

Creamy mustard sauce D,G,H,J 
  

Homemade truffle gyoza  

Wasabi sauce A,F,G 
  

Lobster tail ZAF and fois gras HUN 

with bisque reduite B,D,G,I,N 
  

Exclusive beef tasting & vegetables 

Angus beef, 60gr CH/URY 
Kagoshima wagyu beef, 60gr JAP 

Kobe beef, 60gr JAP 
  

Wagyu fried rice C,F, lobster miso B,D,H 

& tsukemono selection 
  

Sorbet 

 
285.- 

 
 

サクラソウ 

SAKURASOU 
 
 
 
 

Yamitsuki cabbage salad 

with avocado F 
 

Vegetarian sushi selection  

Fresh wasabi F,H,K 
 

Ibushi Gin hot smoked tofu 

Teriyaki sauce F,G,H 
 

Homemade truffle gyoza 

Wasabi sauce A,F,G 
 

Japanese mushroom selection 

and salicornia 

Avocado-yuzu & Goma dare sauce 

E,F,G,H 
 

Okonomiaki 

Beansprout, cabbage and shishinto 

Japanese curry sauce  A,C,E,F,G,H,I,J,K 
 

Fried  C,F, furikake  F,H,K or garlic rice  F,G 

Traditional miso soup H 

Tsukemono selection 
 

Sorbet 
 

120.- 

鱈メニュー 

UME 
 

 

 

 

 
 

Waku Ghin 

Mazara prawns ITA, Sea urchin PRT 

& caviar CHN B,D,F,N 

  

Choose your favourite beef specialty  

Kobe beef tenderloin 280.- JAP 

Kobe beef striploin 275.-  JAP 

Miyazaki wagyu tenderloin 230.- JAP 

Miyazaki wagyu striploin 220.- JAP 

Kagoshima tenderloin 190.- JAP 

Kagoshima striploin 180.- JAP 
 

upon availability: 
Gumma, Shimane, ecc.  

All traditionally grilled 

on the teppan  

and served with vegetables G 

  

Fried  C,F, furikake  F,H,K or garlic rice  F,G 

Traditional miso soup H 

Tsukemono selection 

  

Sorbet 
 
 
 

 
 

SPECIAL ADD ONS: 

Fresh wasabi 6.-/porz. 

Adamas Baeeri Caviar CHN 85.-/30gr D  
Kaluga Amur Beluga Caviar ITA 160.-/30gr D 

White Alba truffle 4.-/gr 

 
 

 

 
 

 


