UM' NO SACH| From the sea

Torch Nigiri

Salmon 2 pcs
Crushed almonds, beetroot purée, radish

Mandarin zest, roasted red pepper, spring onion

Tuna 2 pcs @

Truffle paste, avocado purée, crispy chips
Chives, gold leaf

Sea Bass 2 pcs

Spicy togarashi butter, foie gras, kumquat purée

Pickled red onion, red masago

Hamachi 2 pcs &

Hamachi, sweet miso, lime zest, red jalapefio

Marinated Sashimi - Tiradito 5 pcs &

Hamachi, salt and pepper, olive oil, yuzu milk
Spring onion oil, jalapefio, lime zest

€1l

€18

€2l

€16

€39

UM| NO SACI—H Sashimi & Nigiri

©@OE

Sashimi | 60g

Salmon
Tuna

Sea bass
Hamachi

Two pieces order
€1l

Nigiri | 70g
Salmon
Tuna

Sea bass
Hamachi

Two pieces order

€12

MAKIMONO rolis

For Sharing

Ebi Suzuki Tempura 8 pcs () €33

Tempura prawns, marinated asparagus
Tempura sea bass, topped with tanuki
Chives, Mitsu sauce

Hamachi Akai 8 pcs (i) €39

Hamachi, tempura shrimp, avocado
Asparagus and pickled cucumber
Topped with spicy mayonnaise, jalapefio
Truffle oil and salmon roe

Riku To Kai 8 pcs () €28

Monkfish cheek tartare with chives
Pickled red onion, fresh cucumber
Truffle mayonnaise, togarashi and crispy potato chips

Kani Zen 8 pcs () (1) €306

Crispy blue crab, red tobiko, fried rocket, avocado
Sweet and spicy marinated carrot, chives
Beetroot chips and green masago

Kinoko 8 pcs () (ir) €27

Fried oyster mushrooms with garlic and teriyaki sauce
Mango, avocado purée, grated cashew nuts

KOGAN E CRUNCH Tempura bites

From Sea 2 pcs (o) & €23

Wild Tiger Prawn, Pineapple ponzu
Calamari Tentacle, Swiss chard mayonnaise

From Land 2 pcs (V) (@) (&) €18

Green Asparagus, Basil and lemon mayonnaise
Broccolini, Mango sweet chili sauce

@ Gliten Free

JAPANESE

THE CHEDI LUSTICABAY ———

@ Lactose Free @ Vegetarian

THE

SHOKUDO FAVOURITES

Grill & Kitchen

Okonomiyaki | 2209 () €28

Savory Japanese pancake, slow roasted pork belly
Shredded green cabbage, bonito flakes, pickled ginger
Teriyaki, chives, toasted sesame

Yakitori | 180g () () €33
Marinated beef tenderloin pork guanciale grilled over

Binchotan charcoal, shichimi togarashi, fermented lemon, chives

Karaage | 2209 () (%) €24

Deep fried chicken thighs, spicy mayonnaise, lemon

Gyoza | 2009 () €30

Dumplings filled with minced prawns, cabbage
Ginger and garlic, soya sauce, spring onions
Rice vinegar and chili oil dipping sauce

Wagyu | 290g () €210

Wagyu ribeye steak grilled over binchotan charcoal
Zucchini segments, zucchini purée, ponzu butter sauce

Sea Bream | 2909 (&) (%) € 49

Pan-seared sea bream, burnt cucumber purée
Salsa verde, kefir and cucumber emulsion
Basil oil, Oscietra caviar

DON & SOUL

Miso Shiru | 2209 () () €2]

Mushroom (shimeji, shiitake, button mushrooms)
Miso soup, dashi, tofu, spring onions

Kamo Ramen | 2509 () () €27

Chashu pork, chicken broth, tare, marinated egg
Nori seaweed, green onion, noodles

Tako Soba| 2509 @ €29

Shrimps, zucchini, peppers, eggplant, noodles

Nishiki Gohan | 1509 () @ @) €7

Steamed Nishiki rice

@ Vegan @ Locally Sourced @ Nuts Free

All prices are in Euros, inclusive of VAT, and subject to a 10% service charge.

|ZA|<AYA MOMENTS Small plates

Edamame Collection | 1509 (v) @ (@)

Yuzu and sea salt
Smoked, fermented chili and sesame seeds €13

€1l

Toky6 Crab Salad |160g (v) €26

Blue crab rillette, avocado and crab crackers
Pickled radish and scorched spring onion ash
Japanese mayonnaise and wasabi espuma
Shiso chips

Harusame Sarada | 1809 (v) (1) () €19

Compressed and smoked melon
Rice noodles, lime and ginger gel, tofu
Wakame, fresh mint, melon vinaigrette

Octopus Salad | 180g @) (i) €32

Grilled octopus, romaine salad, edamame
Pickled daikon, marinated peppers
Fried capers, hijiki, octopus dressing

OWAR| NO AJl Sweet finish

Kiwi | 1809 (V) (@) €18
Coconut dacquoise, matcha and lime namelaka
Golden kiwi salsa, estragon sweet mayo, pickled kumquat

Cherry | 120g €19

70% chocolate mousse with smoked sea salt
Cherry gel, hazelnut and soya sauce crumble
Cherry curd, dark chocolate sorbet, black sesame

Peach & Strawberry | 120g (@) €16

Peach poached in hibiscus, sticky rice

Strawberry marinated in elderflower and lemon grass syrup
Ginger and almond crumble, ginger sorbet

Citrus vinaigrette

Handcrafted Mochi | 30g €7

Coconut (e
Cherry and matcha @ ®
Mango and yoghurt (@)

Per piece



