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WELCOME/ W55 L WNEY

Our Menu Concept

Izakaya is a popular Japanese shared dining concept. You have the choice between our
Classic Izakaya menu or our Special Izakaya menu. You can compose your own 4 or 5-course
Izakaya menu. Each course you can choose a max. of 4 dishes. Of course it is possible to have less courses
with less dishes, however the price of the menu remains the same.

|OUR PRODUCTS ARE FRESHLY PREPARED IN OUR OWN KITCHEN.
DISHES ARE AVAILABLE WHILE INGREDIENTS LAST]|

Classic Izakaya Menu Special Izakaya Menu

Max. 3 courses with choice of Max. of 3 courses with choice of

Classic dishes Classic and Special dishes
+ +
1 Ice Cream Dessert OR Special

1 Ice Cream Dessert
Dessert of the Day

€32,50 per person €39,50 per person

Max. 4 courses with choice of Max. of 4 courses with choice of
Classic dishes Classic and Special dishes
* +
1 Ice Cream Dessert 1 Ice Cream Dessert or the Special
Dessert of the Day

€37,50 per person €45,- per person

The choice of the menu is only per table, with a max. of 4 dishes per course.
Children (< 11) will join the menu of choice for a child's price (ask our staff for more info)

13-Course Menul|
First course - 3 dishes of your choice from the Classic Menu
Second course - 3 dishes of your choice from the Classic Menu
Third course - Ice Cream Dessert
[€19,95 per person|

|A la Carte]

You can order all the dishes a la carte

Allergens: The most common allergens are indicated with the icons below.
@ 0 Please note that we can't specify all ingredients in our dishes.

Clam  Dairy Egg Gluten  Soy Pork  Sesame Shellfish Vegetarian We can not garantee a 100% allergen free kitchen



SAKE / V&

JUNMAI/ HONJOZO
| PURE RICE SAKE|

Sake made from rice, koji (rice mold) and water. Made with rice where max. 30% of the outer layer
of rice kernel is polished away. Junmai has its own unique character, it's dry and savory. It can be
served best with grilled or fried dishes.

price per 100 cl from €6,- till €10,-

JUNMAI GINJO/ GINJO
| PREMIUM PURE RICE SAKE|

Ginjo ranks high among Junmai. Sake made with rice where 40% or more of the outer layer of rice
kernel is polished away and fermented on a low temperature. Its aroma of fruits ans flowers is
slightly rich and robust with a smooth, light and fruity taste.

price per 100 ml from €8,- till €12,-

JUNMAI DAIGINJO/ DAIGINJO
| SUPER PREMIUM PURE RICE SAKE|

Daiginjo ranks the highest grade of sake. Sake made with rice where 50% or more of the outer
layer of the rice kernel is polished away and fermented at low temperature. Daiginjo has pleasant
fruity aromas, and it still retains its fragant aroma in your mouth.

price per 100 ml from €10,- till €20,-

NIGORI
UNFILTERED PURE RICE SAKE

"Cloudy Sake" or "Milky White Sake", is roughly filtered, or sake lees of the fermented rice mixture
is added back into clear sake. If unpasteurized, "Active Sake", the yeast and enzymes in it are still
alive and still fermenting. Characteristically sweet with a creamy medium-body. Hints of honey and
tropical fruit, with a long finish.

price per 100 ml from €8,- till €12,-

|Sake Tasting Classis | 5Bk BIF58

You will be served 3 kinds of cold sake in 3 different qualities.This is

a good opportunity to get to know more about sake €14,50

|Sake Tasting Deluxe | 35:&;B 0k B458

You will be served 3 kinds of cold sake in 3 different qualities

including one Daiginjo €19,50




Sushi/ A7 mlfig

Nigiri Sushi/#£D751] / Hand shaped sushi/1 piece

1.

2.

10.

11.

12.

Inari/Fifap
[Tofu| @@
Tamago/ 5.1~
|Omelet| @
Sake/fit
|Salmon|
Maguro/fifi
[Tuna|

Saba/fif
|[Mackerel|
Kani/%&
|Crabstick |
Hirame/fF
|Flounder|
Tako/HH
|Octopus|

ka/ Sk
|Squid|
Ebi/{fEE
|Cooked Shrimp|
Ama ebi/ &
|Sweet Shrimp|
Hokkigai/dt2r 2
|Surf Clam|

Chu Maki Sushi / 12/ Sushi roll / 2 pieces

13.

14.

15.

16.

17.

18.

California/#1V 7 4 )V =7 & X
|Crabstick-Mayo-Cucumber-Avocado-Fish roe |
Sake Avocado/fitk 77 R A1 REE
|Salmon-Avocado-Mayo-Fish Roe|

Spicy Maguro/ A/ \A ¥ —fifj& &
|Tuna-Seaweed-Sesame| @)

Tuna Sarada/Y 5 X &E
[Tuna-Mayo-Apple-Sesame|

Futo Maki/ K&&
|[Egg-Shinko-Cucumber-Pumpkin-Crabstick|
Yakitori/BE & S &E

|Grilled Chicken | @ &)

price € without
menu
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Sushi/ ZalfiG

Temaki Sushi/ T2/ Sushi Handroll / 1 piece

19.

20.

21.

22.

California/Z1) 7 4)V =711 —)b
|Crab-Mayo-Cucumber-Avocado-Fish roe | @

Sake Kappa/fif E ) D FEE

|Salmon-Cucumber|

Maguro Kappa Negi/fifi &5 DR EFEE
|Cooked Tuna-Cucumber-Scallion|

Kappa Chuka Wakame/& w9 D HiEDMNDT-EHE
|Cucumber-Seaweed| ¢ @

Gunkan Sushi / Eifffi %/ Battle Ship Sushi/ 1 piece

23.

24,

25.

26.

Tobiko Orange or Green/7i¢ 1~ & fil

|Fish Roe|
Mango Avocado/~ > I —7" R REEfE
|With Mayo| @

Tuna Sarada/*Y 75 % Efffi

|Cooked Tuna-Mayo-Sesame)|

Poteto Créme Fraiche/ "7 MU —L 7L — 25l
|Sour Cream-Scallions- Potato| @

Hoso Maki / I &/ Small sushi roll / 2 pieces

27.

28.

29.

30.

31.

32.

33.

34.

35.

Sake/fik

|[Raw Salmon|

Maguro/fifi

|[Raw Tuna|

Unagi/fig

|Grilled Eel| @) &

Kappa/M ol E&&

|Cucumber| @

Kanpyo/#z %

|Dried Pumpkin| ) @
Avocado/7 KA R

|With Mayo| @

Shinko/#i & &

|Pickled Japanese Radish| @

Shitake/Hft 5/

|[Marinated Japanese Mushroom| @
Kappa Crunch 2 pcs/D ol EEE KNI by
|Cucumber-Mayo-Tempura Crunch| @

price € without

menu
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Sushi/ Z rlfi5 (Classic menu + €2,-)

You can order these items a la carte or if you have chosen the ‘Special Menu'
If you choose these items in combination with the ‘Classic Menu’an extra €2,-)
per item will be charged.

price € without
menu

36.  SakeToro Aburi/fiE 15D
|Salmon Belly-Ginger Flambee Sushi|
37.  Hotate Aburi/ RZXT %D
|Scallop-Ginger Flambee Sushi|
38.  Gyu Aburi /%D
|Beef Flambee Sushi| ()
39.  Aigamo Aburi/&1ESR D
|Duck Flambee sushi|
40.  Suzuki Nigiri/ A XF4ED
|Seabass| &) &
41.  Unagi Nigiri/f&4#29
el
42.  Tekka Crunch Maki 2 pcs/#hNBEERNT Ry ELST

3

9Bos

=

EP M

|Mayo- Tuna-Tempura Crunch| »

43.  Sashimi Sake/f: 1|5 2
|Raw Salmon]| >

44,  Sashimi Maguro/fifiil| & 6
|Raw Tuna|

45.  Sashimi of the Day/%H Dl &
|Catch of the Day]|

46.  Nama Kaki/Z=4t4E/max. 1 p.p. per course
|[Raw Oyster- Ponzu- Tobiko- Scallions|

47.  SCCMaki2 pcs/ AE—7H—FE &
|Smoked Salmon- Cheese-Cucumber|

48.  JBMaki2 pcs/T—E T —LF— A%
|Cream Cheese-Cucumber-Salmon|

49.  Chuka Idako/H13#E -
|[Marinated Baby Octopus| & o !

50.  Maguro Tartare Gunkan/filiD %)L
|[Raw Tuna-Sesame Oil-Soy Sauce| ﬂ

ALY 35




Sushi/ ZFnlfig

(Classic menu + €3,-)

price € without
menu

51.  VulcanoRoll 3 pcs/ K2 T DN LEE

|Gratinated Sushi Roll| 10
52.  EbiFurai Maki 4 pcs/ &7 51
|Fried Shrimp-Mayo| >
53.  Spider Maki 4 pcs/ A/N\AZ—11—)b
|Soft Shell Crab-Mayo-Cucumber- Avocado| 12
54.  Tonkatsu Maki 4 pcs/ >/ 71V & E
|Fried Pork Chop-Lettuce-Tonkatsu Sauce| 10 S
55.  Rainbow Maki 3 pcs/ L1 /" R—2%&X (3FEDHI| £ ) -
|3 Kinds of Sashimi-Mayo-Sesame | 10 “
56.  Smoked Nijimasu Ringo Maki 2 pcs/ < ZADMAETRZ
|Smoked Trout-Granny Smith-Chili| 4
57.  AmaEbi/tnHEHIEE
|Unpeeled Boiled Sweet Shrimps -Jap. Mayo Served Cold| 8 &

(Classic menu + € 2,- + supplement/ Special menu + supplement)

58.  ChukaWakame/M13#EH N @
|[Marinated Seaweed-Sesame + €1,50|

59.  TunaTataki5 pcs/ESADITzE ‘
|Slightly Grilled Tuna-Shichimi +€ 3,-| 12 ’

60.  MRIJ Gyu Sashi//F-EL

|[Raw MRIJ Beef from Piet van de Berg-Ponzu + €3, 10
61.  Uni Nigiri/7 =—#20

|Sea Urchin +€2,-| >
62.  Tempura Maki 4 pcs/ K55

|Deep Fried Sushi Roll-Mayo +€3,50-| 10
63.  Dragon Maki4 pcs /RT3 0—)VE g .

|Big Tempura Shrimp-California Style+€3,50|




Dinner/ ¥ &

64.

65.

66.

67.

68.

69.

70.

71.

72.

73.

74.

75.

76.

77.

78.

79.

80.

81.

82.

83.

Tebasaki 2 pcs/FFI5G

|Chicken Wings|

Harumaki 2 pc /HEE

|Spring rolls| & @

Edamame/HIL— RS 14727 )b

|Salted Japanese Soy Beans|

Patato Keki 2pc/ /w2 RRT b/
|Patato Cakes| @

Tako Yaki 2 pcs/7z T hEE

|Octopus “Poffertjes” Fried in Dough|
Siu Mai 2 pcs/>/a <A

|Fried Shitake-Pork Dumplings| @ @)

Gyu Water Chestnut 2 pcs//f-> a7 74
|Fried Beef Water Chestnut Dumpling|
Gyu Wasabi Harumaki 2 pcs/ [ LIZ5E& &
|Fried Beef Wasabi Springrolls| @)
Wakadori Kara-age 2 pcs/#5 /= D H451F
|Deep Fried Chicken|

Chizu Nori Harumaki 2 pcs/F— A DD EFL&E
|Fried Cheese Nori Springroll| (V)

Gyu Yasai Yo/ ‘FIRIE B KD KD &R/
|Beef Vegetables| (@) @)

Miso Shiru/HR471

|Traditional Soy Bean Soup| @
Yakitori/Bt & 5

|Chicken Skewer| @)

Gyu Kushi/4-H

|Beef Skewer| (&)

Satsuma Ika Kushi/&DE A A1

|Fried Squid Paste Skewer| (@)

Asparagus Bacon Kushi/7” A/ NT HANR—O 2 H
|Asparagus and Bacon Skewer|

Ramuyaki/ T LBEE/

|Lamb Chop| ()

Chicken Gyoza 2 pcs/ DT

|Pan Fried Chicken Leek Pastry| @) @)

Tori Teriyaki/ /s DI O BEE

|Chicken Teriyaki @
Sake Teriyaki/ftE DIR D JEE

|Salmon Teriyaki|

price € without
menu
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Dinner/ ¥ 2

84.

85.

86.

87.

88.

89.

90.

91.

92.

93.

94.

95.

96.

97.

98.

99.

100.

101.

102.

Gyu Sarada/4-AY X/

|Beef Salad| )

Wakame Sarada/(7) ] A H5 4%
|Seaweed Salad| @@

Sake Sarada/fiEH 7%

|Salmon Salad| @

Spicy Maguro Sarada/ A/ \A ¥ —YF 5K
|Spicy -Tuna- Salad| @)

Ebi Furai 2 pcs/ ZTE T A

|Deep Fried Shrimps-Breadcrumbs|
Tonkatsu/[x71"Y

|Fried Pork Chop-Breadcrumbs|
Sakana Katsu/fa77

|Fried Fish-Breadcrumbs| @)

Spicy Murugai/ A/ 31 > —L—)VH
[Mussels-Fresh Peppers-Miso-Garlic| (¥)
Wafu Sakana/45\F Al — Ak
|Fried Fish-Sweet & Sour Subuta Sauce| )
Zaru Somen/JTi35% /

|Cold Somen Noodles| &) @

Yaki Meshi/BEZ L

|Fried Rice|

Yaki Udon/BEZ S E A

|Stirfried Udon-Bonito Flakes-Mixed Vegetables| @ (@)

Tempura Ebi 2 pcs/ TE DK S5
|Shrimp Tempura| @

Yasai Tempura/BF K55
|Vegetable Tempural (V)
Tofu Fry 2pc /45 5&E/

|Fried Tofu-Breadcrumb)| @
Kappa Su/3F 27V iE

|Pickled Cucumber| @ @

Ingen no Goma Ae/WV AT AD A
|Green Beans-White Sesame Sauce| (V]
Yaki Courgette/k> Xy F—=/
|Vaki Zukkini| @

Yaki Kinoko/#»/ 11

|Stirfried Mushrooms| @

price € without
menu



Dinner/ ¥ &

(Classic menu + €2,-)

103.

104.

105.

106.

107.

108.

109.

110.

111.

112.

113.

Tako Piri Piri Karaga / =18 19
|Deepfried- Octopus- Spicy Crust|

Ebi Gyoza 2pcs/ T DL T

|Shrimp Dumpling- Bamboo|

Gyu Niku Teriyaki/ZFRIDIRDEE

|Beef Teriyaki| (@)

Caramelized Chiri Chikin / FUFF2>/
|Chicken in Chilisauce|

Ebi Kushi/ Tt H

|Shrimp Skewer-Chilil

Sake Bacon Chizu Kushi /filfX—2> F—X &
|Grilled Salmon Bacon Cheese Skewer|

Suzuki Mushi/ A AF DK UHEE
|Steamed Fish-Shitake-Vegetables-Ricewine| ()
Vulcano Hotate/ R Z T

|Gratinated Scallop|
Aigamo no Ume Sosu Ae/ & IB DY — ZF1Z

|Duck-Japanese Plum Sauce|

Sake Tataki/fik 7272 &

|Slightly Grilled Salmon-Shichimi| (&)
Shika no Kushiyaki /EER D ERfEE
|Deer Fillet Skewer| (&)

(Classic menu + €2,- + supplement/Special menu + supplement)

114.

115.

116.

117.

118.

Dobin Mushi/ - JffiZ%

|Soup in Tea Pot with Fish + €3,- 2 persons|

Gachou Reba/h B L5 L 73—

|Goose Liver-Ricewine +€3,-|

Chawan Mushi/ASHiEZ& L

|Steamed Fish Créme Brulée + €5,- + 45 minutes|

Wa Gyu Gyoza 3 pcs/F1F-8 1

|Wa Gyu Beef Dumplings +€5,-|

Wa Gyu Suteki no Tohbanyaki/fi14: 27— F DRl
|Japanese Wa Gyu Beef +€ 18,50| ()

price € without
menu

8

10

10

15

28




Ice Cream Dessert/7 Y —k

Ice Kurimu/77A A7V —L, /Ice cream flavours

Sorbet/ ¥ —~\wk
|Dairy Free Ice Cream|
Vanilla/ ’N=Z

|Vanillal

Chocoreto/ 3L —h
|Chocolate|

Kuro Goma/ %
|Black Sesame]|

Macha/ #5455

|Green Tea|

Japanese Dessert/7 '—h

(Classic menu + €2,- + supplement/ Special menu + supplement)

Special Dessert of the day/f#hl| 7 —k

|Included in Special Menu|

Dorayaki/& HHEE

|Traditional Japanese Pancake with Anko +€3,50|

Tempura Ice Kurumi/ K S57 A A7) — L

|Fried Ice Cream +€3,50|

Mochi Ice Kurumi /1 pcs /Bt 74 A7) — L\

|Sticky Rice Ice Cream + €2,50|

Daifuku/ 1 pcs/

|Sticky Rice- Red Bean/ Green Tea/ Chocolate Ganache filling + €3,—|
Japanese Cheesecake

|Yuzu/ Macha + 15 minutes + €4,-|

Chocolate hot-pot/F 3L — i

|[Melted Chocolate-Whipped Cream-Fresh Fruit (15 min) + €6,-|

price € without
menu




