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OTSUMAMI -  ANTIPASTI

Edamame al  naturale    (6)
Edamame

Gyoza di  wagyu ar t igianale  (1 pezzo)  (1,6)

Polpo sakura  (polpo cotto lentamente con dashi ,  soya, mir in)    (6,14)
Sakura octopus (s low-cooked octopus with dashi ,  soy,  mir in)

Melanzane brasate   (6)
Braised aubergines

Potato sa lad a�umicata   (3,12)
Smoked potato salad

Nanbanzuke (pesce bianco marinato e f r i t to in salsa f redda nanban)  (4,6,12)
Nanbanzuke (whi te f ish marinated and fr ied in cold nanban sauce)

K atsu sando con �letto  di  maia le  (1,3,6,12)
Katsu sando with pork tender lo in

Takoyak i  ar t igianal i    (1,3,6,14)
Homemade takoyaki

Suk iyak i  wagyu A5 (brodo di  carne, wagyu A5, funghi ,  tofu,  pakchoi)  (6,11)
(meat broth,  wagyu A5, mushrooms, tofu,  pakchoi  )

M iso soup   (4,6)

Onigir i  a l la  gr igl ia  con miso     (1,6)
Gri l led Onigir i  wi th Miso
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FURAI -  FRITTI

Sof t  tamago cr ispy (uovo morbido croccante,  spicy mayo kewpie) (1,3,6,7)
Soft  tamago cr ispy (cr ispy sof t  egg, spicy kewpie mayo)

Pol lo  k araage con salsa  tar tara  ar t igianale    (1,3,6,11)
Chicken Karaage with Homemade Tartar Sauce

Tonk atsu,  sa lsa  a l  tamar indo ( f i let to di  maial ino)    (1,3,4,6,11)
Tonkatsu, tamarind sauce (pork f i l let)

Tempura di  verdure   (1,6)
Vegetable tempura

Tempura mista    (1,2,4,6)
Mixed tempura

Alette  di  pol lo  ruspante con shio -koj i  e  yuzu kosho   (1,6)
Free-range chicken wings with shio-koj i  and yuzu kosho
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COPER TO 2.5
cover  charge 2 .5

LEGENDA ALLERGENI :  1  Glut ine,  2  Crostacei ,  3  Uova,  4  Pesce,  5  Arachidi ,  6  S oia ,  7  Latte,  8  Frutta  a  guscio,  9  S edano,
11 Sesamo,  10 Senape,  12 Anidr ide sol forosa ,  13  Lupini ,  14  Mol luschi



ROBATA -  GRIGLIA

R icc iola  I kej ime (marinata al miso, mirti l l i  fermentati, ricci di mare, miso rosso, radicchio) (4,6,14)
Ikejime Amberjack (miso marinade, fermented blueberries, sea urchins, red miso, radish)

Shogayak i  d i  faraona,  porro a l la  brace   (6)  
Guinea fowl shogayaki, gri l led leek  

Wara-yak i  d i  b lack  cod con crema di  cavol�or i ,  pak choi  gr igl iato    (4,6,7)
Black cod wara-yaki with caulif lower cream and gril led pak choi

Wara-yak i  d i  anatra ,  sa lsa  a l  sesamo e  aceto,  cavolo cappuccio  “bruciato” (6,11,12)
Duck wara-yaki with sesame and vinegar sauce, “burnt” cabbage

Dengaku miso -  melanzana al miso  (1,6)
Dengaku miso - miso aubergine

Wagyu A5,  f r iggite l lo  a l la  gr igl ia  e  r iso    (12)
Wagyu A5, gril led friggitell i

K akuni ,  daikon brasato (maiale cotto a CBT)    (2,3,6,12)
Kakuni, braised daikon  (slow-cooked pork)                                                                                              

30

20

24

24

12

40

YAKITORI -  spiedini  g iappones i  a l la  gr ig l ia  (1  pezzo)
Japanese gr i l led skewers  (1  p iece)

Pol lo  con porr i   (6)
Chicken with leeks

Suino iber ico     (6)
Iberian pig

Fr iggite l l i  con pancetta     (6)
Friggitell i with bacon

Funghi    (6)
Mushrooms

Verdura  di  stagione    (6)
Seasonal vegetables

Anatra    (6)
Duck

Sgombro    (4,6)
Mackerel

Tr igl ia     (4,6)
Mullet
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NOODLES

Maze udon f reddo (udon, carne macinata, uovo, cipollotto)  (1,3,4,6)
Cold maze udon (udon, minced meat, egg, spring onion)

Soba wagyu A5 in  brodo caldo    (1,6,11)
Soba in broth with wagyu A5

R amen shoyu,  maia le  iber ico robata    (1,2,3,4,6,12)
(maiale alla griglia, brodo di pollo e maiale, zenzero, alga,cipollotto, uovo, naruto)
(gril led pork, chicken and pork broth, ginger, seaweed, spring onion, egg, naruto)

Yak isoba del  giorno   (1,4,6)
Yakisoba of the day

R iso con curr y  (tonkatsu / verdure in tempura / merluzzo in tempura)   (4,6)
Curry rice (tonkatsu / tempura vegetables / tempura cod) 
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