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ROBATA GRILL BAR

TO START

griletas juras kemmites, tapioka, garnelu Cipsi 9,5 edamame pupinas ar sali / 3,5

grilled scallops, tapioca pearls, prawn chips pikantu merci (v)
edamame with sea salt / spicy sauce

lasa tataki, pikantais miso, wakame 1,5

salmon tataki, miso mustard, wakame risi ar séném (v) 6,5
rice with mushroom mix

tunca tataki, juraszalu salati, ponzu 12,5

tuna tataki, seaweed salad, ponzu sauce miso zupa ar jaras veltém 5,5
miso soup with seafood

tofu salati, mango, sezama mérce (v) 9,5

tofu salad, mango, sesame dressing miso zupa ar tofu 3
miso soup with tofu

dzeltenaste, fritétas Siso lapas, yuzu meérce 12

yellowtail, fried shiso leaves, yuzu vinaigrette kimci kaposti 4,5
kimchi

marmora liellops, daikons, ponzu 13,8

wagyu beef tataki, daikon-oroshi, ponzu sauce garnelu tempura, Cili mérce 10,5
prawn tempura, spicy sauce

melnas mencas un krabja gyoza 13,5

black cod and crab gyoza darzenu tempura (v) 8,5

vegetable tempura

ROBATA GRILL

baklazans ar miso 6 saldais kartupelis ar yuzu-miso (v) 55
eggplant with miso sweet potato with yuzu miso
kukuriza ar Siso sviestu (v) 4,5 darzeni ar sezama vinegretu (v) 6,5
corn with shiso butter vegetable mix with sesame vinaigrette
dorada salda sake 18,5 jaunlops ar saldo kartupelu kroketém 18
dorada in sweet sake veal with sweet potato korokke
lasis ar cukurzirniem 19,5 melnais angus ar pupinam un séném 225
salmon with snow peas black angus with haricots verts and

mushrooms
melna menca salda miso 28,5 24,5
black cod in sweet miso bbq short ribs liellops ar padron

pipariem

bbq short rib with padron peppers

SUSHI BAR MAKI ROLLS

NIGIRI lasis, spargeli, avokado, gurkis 8,8
salmon, asparagus, avocado, cucumber

makrele / mackerel 2,5

lasis / salmon 3,5 austersénes tempura, avokado-siso salsa (v) 9,5

jaras kemmite /scallop 3,5 oyster mushroom tempura, avocado-shiso salsa

garnele / prawn 3,5

dzeltenaste / yellowtail 38 ass tuncis, tobiko, avokado 9,5

tuncis / tuna 4 spicy tuna, tobico, avocado

!(U|o_|nats lems //smoked eel 4 dzeltenaste, avokado, vasabi mérce 1,5

Japanu omlete /tamago 2 yellowtail, avocado, wasabi sauce

GUNKAN MAKI garneles tempur3, spargeli, japanu omlete 10,5

] ) prawn tempura, asparagus, tamago

ass lasis / spicy salmon 3,9

kdpinats zutis / smoked eel 4,8 mikst&aulas krabis, gurkis, burkani, &ili mérce 14,5

ass tuncis / tuna 4,9 soft shell crab, cucumber, pickled carrot, chili sauce

jaras kemmite / scallop 5

laga ikri / salmon roe 5,5 lasis, avokado, gurkis, pikanta mango salsa 13,5

marmora liellops / wagyu beef 58 salmon, avocado, cucumber, spicy mango salsa

karaliskais krabis / king crab 6 klpinats zutis, gurkis, spargeli, terijaki mérce 14,5
smoked eel, cucumber, asparagus, teriyaki sauce

SASHIMI

. - melna menca, marinéti cukini, mango 14,5

jaras kemmite / scallop 8,7 ) o

i black cod, pickled zucchini, mango

lasis / salmon 9,5

dzeltenaste / yellowtail 10 tunéa tartars, gurkis, melnie ikri 15

klpinats zutis / smoked eel n tuna tartare, cucumber, black caviar

tuncis / tuna 1,5
marmora liellops, spargeli, kirbis, kizami vasabi 15,5
wagyu beef, asparagus, kanpyo, kizami wasabi

SEFPAVARA SUSI IZLASE 29

karaliskais krabis, avokado, gurkis, japanu majonéze 16,5

CHEF'S SUSHI SELECTION king crab, avocado, cucumber, japanese mayonnaise

DESSERTS

ingvera krems brulé ar risu sorbetu 7 matcha saldéjums ar sezama dango 6,8
ginger creme bralée with rice sorbet matcha ice cream with sesame dango

Sokolades pirags ar persiku 7,5 mochi saldéjums 9
saldéjumu mochi ice cream

chocolate cake with peach ice cream

7 viesu vai lielakam grupam tiks pieskaitita 10% maksa par apkalposanu Par édienu alergéniem jautat viesmilim
10% service charge will apply for tables of 7 guests and above Please refer to the waiter for information on allergies



