O




J - | \) 2 %aba Buttetryaki Bento clndl
F R Ry
D (\ K g |— — Griled makerel with butter and salt
D \) / = — | 13 Pork kakuni Bento €14.50
9 X 4% b AR G
Pork. belly cocked in shoyu sauce
; €14.00 ]
Yakisakana Bento 4 Pork / chicken subuta .
Wk Py ]
«H S B
Bento
Grilled macketel in a light soya sauce Ny PR
a X#fst il / AR
Japanese style sweet and sour
Mixed Katsu Bento 1400
9% S 7RG 15 Pork / chicken Miso Katsu 4w
A selection oF deep fried king prawns,
crabstick and vegetables in breadctumbs Bento
setved with Fruity katsu sauce a8 X kUi / B2 %
Peep ftied in breadctumbs setved with
iso kat:
Tempura Bents 1400 miso katsu sauce
A AR E _
A selection oF deep fried king prawns 16 Tori karaag e Pento €14.00
ay{ Vegetables in tempura batter setved a X vk 243048 0%
Wi Gentmn Peep fried chicken pieces matinated in
gihget and sake
£gbi Katsu curty Bento alrifd
e xe KIKAR F 17 Kihg Prawn Tempura Behnto €450
Peep fried king prawns in breadctumbs < 5
setved with light spiced cutty sauce AR A EAR G
Peep fried king prawns in tempura battet
setved with tentsuyu
salmon Tetiyaki Bento A
a PR EXARE
drilled salmon in tetiyaki sauce
chicken Tetiyaki Bento el
a X R AR E
griled chicken in tetiyaki sauce
Tonkatsu curty Bento ik
o2 K ik HEARE
DPeep fried pork cutlet in breadctumbs
setved with light ‘spiced cutty sauce
chicken Katsu curty Bento = €140
ot 22 e ARG HAR 5
Deep fried chicken in breadectumbs
setved with light spiced curty sauce
Yasai Tempura Behto 2l
It R RAFRRE
Peep fried mixed vegetables in tempura
batter setved with tentsuyu
Unag Bento €A
8 HRE
driled ezl With unag sauce
1400 chicken Tetiyaki Bento

salmon Butteryaki Bento
ZX A FBRRE

Pan fried salmon in butter, sake and mitin

All bento boxes are setved With 2 pieces of sashimi,

2 pieces of maki, 2 pieces oF nigiti / gunkan, steamed
tice and pickles




5

G BOWL

NOODL E
SOUP

20

2|

22

23

24

25

26

27

st sushi (vety spicyd

12 (883R)

Noodles in a vety spicy chicken soup
topped with pork, squid, king prawns,
V&ﬂ&t’ablﬁ and kiku

Tempura

A v i

Noodles topped with a selection oF mixed
tempura ¢ seasonal greehs

Goma %ake

BEX &

Noodles topped with a grilled fillet oF
salmon with seasonal greehs, sptinkled
With sesame seeds

Beef chill (spicy)

®RE A GR)

Noodles topped With slices oF beef, fresh
chilies, bean sprout, spting onions

Tonkatsu

5 71554

Noodles topped with deep fred pork
cutlet in breadetumbs and seasonal
ﬂf’-&-&h4

chicken kara Katsu

ERAR L

Noodles topped With deep fried chicken
in breadetumbs and seasonal greehs

Yasai
R

Noodles in vegetable soup with seasonal
Vegetables

Yasal Kimuchi (spicy)
FiEk GR)

Noodles in a vegetable soup seasoned
With Kimuchi- and topped with vegetables
and tofu

theesy Buta Udon

aAXRELEHA
Udon noodles topped with pork, egg,
secame seed in a cheese base soup

Assorted Seafood

o

Noodles topped with griled salmon, squid,
king prawhs, mussels and seasonal greens

€1345

€l095

€l0.95

€10.50

€10.50

€10.50

€995

€10.50

€45

€ll.50

/"" Cheesy BUta Udon

Goma sake

Please choose the above With your chiice of noodles
Thick white wheat nhoodles - Udon
Thin 2499 noodles - Ramen




BIG BOWIL
NOODL E
SOUP

28

29

30

3l

32

33

34

35

36

chicken/Pork Kimuchi (spicy)
Wk GR)

Noodles in a chicken soup seasoned with

kimuchi and topped with vegetables and

tofu

Pork. Miso

CEG NPT

Noodles ih a chicken soup seasoned with
miso topped with potk, vegetables, nira
and kiku

Yasal Tempura

Rk Rav ik

Noodles in a vegetable soup topped with
a selection of V.&a.&tab).& tempura ¢
seasonal greens

Seadtred Peef
A

Noodles topped With pieces oF seared
beef and seasonal greens

chicken Tetiyaki
a X HHeth

Noodles topped with griled chicken in
tetiyaki sauce and seasonal greens

King Prawn Tempura
O

Noodles topped with king prawn tempura
and seasonal greens

Unag atilled eel

2 h

Noodles topped With Japanhese style
gtiled eel and seasonal greens

curry Udon Soup Noodle
57| 553\ om0 8 A

Udon noodles topped with tonkatsu; spring
onion i a-lightly spiced curry soup

cold soba Noodles with
spicy aubetghe

F UEh SRR N

cold soba noodles topped with spicy
aubergne, chill and ginger

€l095

€l095

€l0.95

€l045
r

.

B

«~ f s
© ¥

Uh.aﬁi ‘.ﬁr—m&d i =9

P
CLLH'MH&&AI&

€10.00

€11.00

€l2.45

€l11.00

€l045

Please choose the above With your chiice of noodles
Thick Wwhite wheat noodles - Udon
Thih eg hoodles - Rameh




JAPAN E
WOK
DISHES

37 St Sushi
125

Sk

€12.50

wok fried noodles o tice with king

prawns, squid, shtimps, eel, flying fish roe

and V.&ﬁ.&fabl.&é

38 Seatovod
et

€l.50

wok Fried noodles of tice with king

prawhs, squid, shtimps, salmon and
Vegetables

39  chicken
#8514

wok fried noodles o tice with grilled

chicken pieces and vegetables

4 PBPeef

& )

JAPANE S
CURRY RICE
S

wok. Fried noodles o tice wWith beef

sttips and vegetables

4 chicken Katsu
ERAR
wWok fried noodles with deep fried

43
€10.95

chicken in breadctumbs and vegetables

42 Yasal
5%

wok. Fried noodles or Fee with mix
seasonal vegetables

€950

ed

45

Please chovse the above wWith your choice of

noodles / tice

VUdon - thick white wheat noodles

soba - Thin buckwheat nhoodles
cha ¥an - Ftied tice

47

eef Ftied Rice

TR
e‘t v.

SHE S

Mixed %eafood curty €12.95
& 7 etomd

Peep fried King prawn, squid, salmon, and
ctabstick in breadctumbs setved with

lightly spiced curty sauce

Ebi curty elas
T 71 X KW ot o2

Deep fried king prawns in breadctumbs

setved with lightly spiced curty sauce

Tonkatsu curry €10.50
3 7| %k Ak 2

Peep fried pork cutlets in breadctumbs

setVed with lightly spiced cutry sauce

chicken Katsu curty €050
% 7 G Hpota o2

Peep fried boneless chicken thigh in
breadctumbs setved With lightly spiced

cutty sauce

Tofu  cutty £10.50
9| 2 ol

Deep fried tofu setved with Ughﬂy 6??9.&4

cUrhy. sauc

Yasal cutty €10.50
3t oo

Deep fried assotted seasonal vegetables
served with lightly spiced curty sauce

SetVed With steamed rice and seasonal vegetables




CHE
SPECIALITIES

49 dtlled %almon steak £14.95
= X Atk

gtiled salmon fillet with sea salt, setved
with seasonal vegetables and tice

%0 dtiled Seabass in Tetiyaki  e3as

Sauce
a X Ml &

driled seabass in tetiyaki sauce, setved
With vegetables and tice

Chicken stir #ry

s chicken Tetiyaki €055
a X iHHe s

ériled boneless chicken thigh in tetiyaki

sauce, setved with vegetables and tice S T | |Q |: |2 \/ |) S |_| |E S
S et ot IN CARLIC OR

Gtiled salmon in tetiyaki sauce, setved

with vegetables and tice T |: |2 | \/ /L\ |< |

3 Unag ¥Ftied Rice €50
&3 & 9B FT AR sz Peef €10.50
wWok fried tice with eel, tobiko and E]
seasonal V&g&fébl% stir fried beef ;triy; and V&g.&tébl%

54 Kimehl ¥tHled Rice €10.50 e Mixed %eafood 2)l.50
IR ot
Wfk fried rice with kimehi, grilled stir fried kings prawns, squid, shtimps,
chicken and vegetables salmon and vegetables

6 Chi cken €10.50

stir fried grilled chicken strips and
Vegetables

57 Yasai €950

stic fried mixed vegetables

SetVed With steamed tice




ON TEMPURA

_) LJ |Q | e St Sushi Tempura Platter €13.50

LN f
Peep fHed king prawns, crabstick and
Vegetables in a light tempura battet

s8  Unag bon €045
Griled eel with sweet soy sauce in a ©6 V-&ﬂ-&tab]-& T&MFW‘a €12.00
bowl oF steamed tice Pl attetr
s
C Gy DAL ot ifﬁlkt%&? deep Fried miced
5 o selection o leep ftHed miXe.
a X + AR

: : Vegetables ih a light tempura
Stewed beef and onions setrved in a

bowl oF steamed tice

67 S0t Shell crab Tempura €1000
AL R A
&0 Pork Kat‘%‘ bon €945 Deep fried soft shell crab in a light
T 7| Kb HEAR tempura batter

Deep ftied potk cutlets in breadetumbs
cooked in dashi soy with eggs setved in a

bowl oF steamed tice e ebi T_&W\_Puka €I1.50
R 4 i

@ Teh D‘ﬂh. e Peep fried king prawns in a light
R AR tempura batter
A selection oF mixed tempura setved in a
bowl| oF steamed tice

69 %eabass and Prawn €12.50

e Oyako pon o0 Tempura
e ' L ¥R ON L
Deep ftied seasbass and prawns in a

Stewed chicken with eggs in dashi soy
light tempura battet served with ponzu

and sake ih a bowl oF steamed tece

sauce
Yasai Tempura bon ()
e a _ P €9.00 N SWeet Potato Tempura €7.50
PR RIFEAR 4
A selection oF mixed vegetables in % 7‘(*‘%&

Deep fHed sweet potate i a l)ﬂht

tempura batter setved in a bowl of
tempura battet

steamed tice

e Yasal Tofu pon (V) 5k e Min Assorted Tempura €895
¥ 2 A I i 4520 5 R R iR
A mini selection oF deep fried king

Peep Fried tofu cocked with mixed
prawn and vegetables in a light tempura

Vegetables in a dashi soy cetved in a

bowl oF steamed tice battetr
69 Mini V&g&fab]& Temputra €7.50
s0ft shell crab Jempura HAREF R R

A mini selection oF deep fried mixed
vegetables in a light tempura batter

Setved with Tentsuyu auce




SOUP SIDE
- DISHFE S

A light soy bean japanese broth with tofu,
seaWeed and thinly sliced spHing onions

74 Edamame €345
7 Miso clam Soup €350 B2
2417 Blanched soy beans in their pods
=3
Soya bean broth with clams, seaweed
and thinly sliced spting onions .
Vel e 5 Splcy Edamame €400
FRA L
22 Seafood Mico 50“'? 400 wok fry edamame beans with spicy
EaY ’ shichimi togarashi and sesame oil

Soya bean broth with king prawns, squid,

crabstick and thinly sliced spring onions -6 6P.’9Y Kimehi Aub&l’ﬂ.m.& with €745

Peef
72 I¢venhabe €500 X mEFR
3355 Aubetgine and matihated beef cocked in
S0y soup with King prawns, chicken spicy kimchi
pleces, ctabstick and g9

77 %esame cChicken Wings €645
¥R X3

Peep fried chicken wings ih sesame
seeds

78 Spicy Yakitor €5.50
RIRKEEG

Twe skewets of griled chicken and
Sprihg ohion in spicy sauce

79 Yaki Nku €500
Het Ak

Four tolls oF gilled beef tolled with
Vegetables in yakitori sauce

20 Yaki e&noki Nku €G4S
R R L lCE
Four tolls oF griled beef tolled with &noki
mushtooms ih yakitor sauce

8 Tetiyaki salmon €600
=X &

drilled salmon in tetiyaki sauce

g2  Tetiyaki chicken €545
R LR

Grilled chicken in tetiyaki sauce

g3 atilled galmon Head £545
Hp: = X R

arilled salmon head with salt




SIDE

- — ~

85

87

B8

89

N

Ebi Shioyaki

R R

Two skewets of grilled king prawns with
salt

saba Buttetryaki
Fat ek

gtiled salmon with butter, mitin and salt

saba shioyaki
Btk &

ariled mackerel with salt, ghger and
lemon

Takoyaki
ES ¥

Deep fried Japanese style octopus balls

Tori Kara Age
q X ¥ed43n

Deep ftied chicken in ghget and sake,
setved with Japanese mayonnaise

Tka Age
g XnEh

Deep ftied squid in ghget and sake,
setVed Japanese mayohnaise

Oystet Katsu
ERIES: S

Deep ftied oystets in breadctumbs setved
with Fruity katsu sauce and lemon wedge

€600

€600

€545

€545

€545

€545

€645

al

92

93

o4

95

96

97

98

Tofu With %esame %almon

EN V&Y |
silken tofu with cHspy salmon <kin

Steamed chicken with

sesdme saUuce

WA LRI

Steamed boneless chicken fhjgh with
sesdme saUuce

ériled Unag
Btk &

driled eel with unag sauce

étilled shishamo
#@ir s AR

griled capelin in salt

Shishameo Katsu
F7 5 k&

Peep fHied capelin in breadctumbs
setved with fruity katsu sauce

salmon Strips
Ko 2 X B A

Deep fried salmon skin setved with a
Whegated soy sauce

kKara kKatsu
57264k

Deep fried chicken in breadctumbs
setved wWith Fruity katsu sauce

£bi Katsu
I 7 R

Deep ftied king prawns in breadctumbs
setved with fruity katsu sauce

€545

€645

€945

€545

€600

€445

€545

€545



%9

100

101

102

103

104

105

SIDE
DISHE S

Tonkatsu
3 7 36 HE

Deep fried potk cutlet in breadetumbs
setved with Fruity katsu sauce

sakura Age Tofu
BRI 2B

Deep fried tofu coated with sakura
shtimps

Pork aGyoza

AR

Pan fried homemade pork dumplings filled
with chihese chives and watetr chestnut,
setved with spicy ted chill and garlic
sauce

chicken éyoza

MEART

Pan fried homemade chicken dumplings
filed with chihese chives and watet
chesthut, setved With spicy red chili and
gatlic sauce

Apple and Tobike salad
BRETIR
Thinly sliced green apple and flying fish

roe

seared salmon salad
BEZX B

Lightly seared salmon in ponzu-onion
dressing

salmon and Avade salad
EXa TRk

Slices oF fresh salmon and avocade <alad

€545

€645

€600

€600

€500

€645

€645

106

107

/=3

109

llo

[l

Mico salmon
ZX fkgn

dtilled salmon matinated in white miso

H&gima Yakitori
TR B

Two skewets of gilled chicken and
sptihg ohion in yakitor sauce

Tetiyaki chicken Wings
CEGIE X 5

Deep fried chicken wings ih sesame
seeds, coated with tetiyaki sauce

Japanese steamed Rice
a 2R

Japanese £gg9 ¥Ftied Rice
a X F R

Vegetarian £gq Ftied Rice
+ REYR

€600

€500

€645

€300

€350

€400




VEGETARB

SIDE

D,

2

lic3

14

s

e

17

11=)

SHE S

Agedashi Tofu

a X ¥ 2 /8

DPeep ftied tofu setved in a light soy
sauce topped with katsubushi or
japanese radish (please state when
m'-daHh.g)

Miso Tofu
Re$ 2B

Tofu ih sweet miso soup

Nasu pengaku
B ha F

driled aubergine with sweet miso

Tofu steak with Mushroom
HRAINLE

Peep ftied tofu topped with mushtoom,
ohions

Aubetghe in Gatlic
q A& 4T
Pan fried aubetgine ih gatlic sauce

Yasai Gyoza

WERF

Pan fHed homemade V&g.&tablz AumHihgé
filed with cabbage, cartots, watet
chesthut, chinese chives, setved with a
spicy ted chili” and gatlic sauce

Spinach Gomadare
LG R

Blanched spinach with sesame sauce

€500

€545

€600

€645

€600

€600

€500

1}

120

121

122

123

124

125

126

ﬂ 0 hitashi

vYaki Nasu €500
LR

stewed aubetgines in a light dashi soy

with katsubushi

© hitashi €500
8 X R

steamed bundles oF spihach, sprinkled
with katsubushi

wakame salad €345
PES

Japanese seaweed salad With sesame

seed

Tofu salad €500
4 I S

silken tofu dressed with ponzu-ohion

Tofu Katsu €500
7 28

Peep fried tofu in breadctumbs served

with fruity katsu sauce

Kakiag& €645
Kedh K

Deep fried Vegetable strips in a light

tempura batter, setved with tentsuyu

sauce

Hohey Sweet Potato €500
KREE

Peep ftied thinly sliced sweet potato in
honey, sprinkled With secame seeds

enoki Hoiru-yaki €545
B395 % b8 AR

#oll baked enoki mushtooms with buttet;
leimon and a dash of soy sauce



(€3750 pet petson)

(€240 pet petson)

SET

NGO,

KU

LT

YASA

TARIAN

(>

V|

T SUSHI

S |
SET
SPECIALS

(Minimum oF 2 people oF mote)

Miso Shiru
N

Assorted %ashimi
i bl &

Gyoza
R F

Ebi Shioyaki
EERT

Assotted Tempura
He5h R4 i

Tetiyaki salmon
HREX &

Agedashi Totu
CECHY

St Sushi Fried Noodles
4L 0% ]
APP]& Tempura with Ice

Cream
# R RIFR

Miso Shiru
K5

Assorted Yasal sushi
Bt E9

Yasai ayoza
MERT

Mico  Tofu

R 2R

Yasai Tempura
5t R R bk

Yaki Nasu
g X jaF

Yasai Ftied Udon
120827 KX %) 48

Apple Tempura with Ice

Credam
Ak Rk

(€2350 pet petson)

(€250 pet petson)

C

(€3250 pet petson)

=

| IN

2

Mico sShiru

Kg 5

salmon Sashimi ¢ sushi Set
ZX&ME. 79

Yakitor

i

Assotted Tempura

e 4h R4 ik

st Sushi FHed Udon
1R B A

Apple Tempura with Ice

Cream
¥R AR

Miso Shiru

R

Wpcs Assorted sushi Set
LS

Gyoz#a
LI

Torikaage

a X Yed i

Assotted Tempura
He5H R i

st sushi ¥ried Rice
2R AR
APP]& Tempura with Ice

Cream
R

Miso Shiru

RE 5

Jumbo Prawn Maki
¥e R A

Tetiyaki chicken
e

salmon Buttetyaki
ZX B

Assotted Tempura
S R o

Yaki Nasu

a X i F

st sushi Fried Rice
AR 2P AR

Apple Tempura with Ice

Cteam
R RITR




=T

SUSHI




NIGIER |

(b0me photos are not accurate to our presentation style)

Arctic clam NigiH £el Nigiti smoked Salmon Nigiti  dtilled cheese Nigiti  Smoked salmon ¢
€400 €400 €400 €300 Asparagus Nigiti
€400

Kihg Prawn Tempura Asparagus Nigiti Maketel Nigiti snappet Nigit crabstick Tempura
Nigiri €2.30 €400 €450 Nigiri
€450 €350
Yellow Tail Nigiti seabass Nigiti cooked Prawn Nigiti Octopus Nigiti Squid Nigiti
€550 €4.50 €400 €400 €400

seared Tuna Nigii SWeet Shtimp Nigit crabstick Nigiti salmon Nigiri Tamage Nigiti
€600 €400 €300 €400 €300

9&3"0? Nig'n-'r Seared 3 piece Deep Ftied Prawn Seared Beef Nigiti Tuna Nigiti
€500 €6.50 Nigiri €500 €550
€500

seared salmon Nigh 3 plece Sushi 2 pieces oF sushi with toppings oF your choice
€500 £5.50




SO & MAKI

Lol

o
£
g J% e

S

Vi

Sl = o

Asparagus Maki  cHispy salmon Shin I50 Avocado Maki crunchy Prawh and california Is0
€280 €300 €2 80 Avocade €400

€500

P4

Cucumbetr I50 california Maki gel ¢ cucumbet I50 crabstick. Maki st sushi Maki
€2 .80 €600 €500 €4300 €650

Ftied Prawn Maki salmon Maki Takuwan Maki so0ft shell crab ¢ Kihng Prawn Tempura
€400 €350 €2 .80 Seaweed Maki Is0
€600 €500

& |

®cee

Fried Prawn with Tall  smoked salmon ¢ Tamango Maki shishamo Katsu Maki  Red Peppetr Maki

Maki Cream Cheese TS0 €300 €500 €280
€500 £4.50
N
Futo Maki smoked salmon Maki Tuna Maki Vegge I50
€350 €400 €500 €550 €300
— - 4:: =

o
A 4

salmon and avocade st Sushi Iso Veggie Maki soft shell crab 4 Chicken Katen Ts0
e €500 €300 Avocade Maki £5.00
€4.50 €600




GUNKAN

(60me photos are not accurate to our presentation style)

| - =

\J

crab Mayo Gunkan  Sweet corh Gunkan %ea Urchin dunkan Tkura dunkan Tobiko dunkan
€300 €300 €650 €7.50 €550

Uni-Tobiko dunkan Inati ctab Mayo Tuha Mayo éGunkan Inati eaweed Inati SwWeetcorn
€550 €400 €350 Gunkan €350

€350

Inati Attic clam t Apple Thati Tuna Mayo SeawWeed ¢ cCucumbetr Attic clam #
€300 €450 €450 €550 Cucumbet
€600

SIS HI WREETAL S

(bome photos are not accurate to our presentation style)

californian £el Maki = crabstick and Prawn Flame dtilled scallop Rainbow Maki Spicy Tuna Tempura
€600 Tempura Maki and cheese Maki €1595 Maki

€l4.95 €750 _ €7.50

california %oft shell £el Futomaki Ftied Prawn with salmon and avocade st sushi Flower

crab Maki €7.00 cheese Tempura Maki €8.50
€165 €1495 €15.50

sushi Rolls wrapped with Noti




S1.5US SPLE

(Some photos are not accurate to our presentation style)

catetpillar roll Unag ¢ £el Maki Goma Maki s0ft shell crab Maki
€16.50 €1395 €600 €1395

chung wa €el Maki  Flame atiled Prawn Hanha [Tkura spicy %almon Tempura

€695 and Tobike Maki €18.50 Maki €13.50

€7.50 €6,50

theesy Prawn Fiety Temputra Prawn Pork Katsu I50 Seated %almon Maki Fruity crab

Tempura Maki €155 €600 €155 €895

€6,50

- AW Z
cHispy Tuna Maki Fruity Katsu Maki salmon Temarizushi st sushi Sembei crispy Unag Maki
€13.50 €13.50 €650 €7.50 €650

S

Lava chicken scallop pynamite  Sweet Potato Tempura crunchy veg Maki New York Roll

€13.50 €9.50 with cheese Maki €6.50 €695
€650

Twistet

€550 €650




SASKHIMI

(Some photos are not accurate to our presentation style)

Seabass ¢4.50

SWeet Shtimp €450

Hamachi (Yellow Talb €900

Seared Tuha In %esame %Seeds €650
Fresh sSalmon sashimi Peluxe Iha (94}’”4) €4.50

€650 €795 £5.00 scallop €650
Thura (Galmon Roe) €900

Tobiko (Flying Fish Roe) €900
Hokkigal (Arctic clam) €500
Uni (bea Urchin) €345

Fresh or %emi taw, Please allow extra time

Fresh Tuna Tako (Octopus) st sushi sashimi for 2
€850 €500 €3395

» Il e "
e
Sashimi Mix Snappet
€700 €500

S ALK

(bome photos are not accurate to our presentation style)
Pro Sa N Lo TN

californian CHigpy Shin Fresh salmon soft shell crab Spicy %almon
€4.50 €350 €400 €4.50 €4.50

= crabstick €300 ctigpy puck in Hol Sin Sauce €450
Fresh Tuna €500 Smoked %almon €400
PFrawh kKatsu €450

Shishameo Katsu €450

Tamage €300

salmon and Avocade €500

. . Cone shaped Noti stuffed with Rice
Spicy Tuna Vegetarian tel californian €450

€500 €300 Shtedded vegge €300

and a vatiety of filings




ST.SUSHI SPECIAL

(Some photos are not accurate to our presentation style)

20pe Sapporo Set

12pc Kobe Set
€15.00 €2350 €3195

Yokohama set Tokyo Set Vegetarian et
€3495 €495 €1095

15pc Maki Set 6pe salmon Set Temarizushi Platter
€1395 €18.50 €14.00

Ninja set samurai et Shogun Set
(4 people oF more) (4 people or more) (@ people of more)

€62.00 €72.00 €95,00




