v~ Crispy chicken gyozas with yuzu-ponzu sauce and spicy mayonnaise # @ % (1 ©.10,50 €

3 Crispy seafood gyozas with yuzu sauce and spicy mayonnaise Y@ % [ @ ¢ .... 10,90 €

T~ Edamame % 7.50 €

. +— Panko shrimp with spicy mayonnaise and eel sauce # @ % ................. 13,50 €

. - 'a' Takoyakis with tonkatsu, Japanese mayonnaise, and katsuobushi /@ % ®..11,50 €

. Tempura octopus skewers with tonkatsu and Japanese mayonnaise Y@ ® 14,50 €

HARAJUKU <= Salmon and avocado tartare ¢ % @ @ . 19,90 €
GASTRO SUSHI Marinated bluefin tuna tartare / S o @ ... 21,90€
Shiitake and black truffle croquettes (4 pieces) Y@ O f ................... 10,50 €

Tempura salmon nachos with truffled guacamole and pico de gallo Y@ 1o @ § 18,90 €

SaLaMs
HARAJUKU SALAD: Salmon, cucumber, masago, ponzu sauce, and spicy touch @ % @ .. ... . ... ... ... .. 14,90 €
WAKAME SALAD: Wakame seaweed, masago, and €€l SQuUCe  ...................cccooiiiiiiiiiiiiiiiiia... 9.90 €

NIGIRTS Pportionof2 pieces

Salmon Nigiri @ ... 8,30 €
Flamed salmon nigiri & ........ ... ... . ......... 8,90 €
Spicy salmon gunkan @ & .. ... ... ... ..., 8,50 €
Bluefin tuna nigiri = ... 8,50 €
Spicy bluefintunagunkan @ & .............. ... ... 8,90 €
Butterfish nigiri @ ...l 7,50 €

ROLLS Portionof8 pieces

CRISPYTUNA /@O . ... ... ................. 17,50 €
Spicy tuna tartare, crispy tempura, topped with crunchy
onion

SAKEROLL @ O ® ... 17,90 €
Salmon tartare, avocado, cream cheese, topped with salmon,
passion fruit mayo, eel sauce, and tobiko

LOBSTERROLL ¥ %0 % .. ........................ 22,90 €

Tempura lobster and cream cheese, topped with avocado
slices, yuzu mayo, and mullet roe

VEGGIE ROLL # @ ... 14,90 €
Tempura vegetables and avocado, topped with wakame
WHITE FISH ROLL /0% @ ........................ 16,90 €

Tempura crab and avocado, topped with butterfish, avocado,
truffle vellutata mayo, and eel sauce

ANGUS ROLL /@ 0% .. ... 17,90 €
Tempura vegetables and panko shrimp, topped with aged beef
ribeye, black truffle mayo, and truffle oil

OGUIROLL Y@ O ¥ ... 15,90 €
Salmon, panko shrimp, and cream cheese with eel and
passion fruit sauce

Seasonal ceviche # % oY § ... ... ... ... 24,90 €
Chef’s tataki (ask about fish) S o =@ . . . . . .. 25,90 €
Soft Shell CrabBao #@% % ... ... ... .............. 19,90 €
Pulled Pork Bao with BBQ sauce /@ %o .............. 18,90 €

Octopus Sashimi Tempura
over Homemade Chickpea Hummus # % 0 &0 ®... .. 23,90 €

SASHIMI Pportion of 5 pieces

Salmon e ... 19,90 €
. Bluefintuna > ... 22,90 €
\/ Butterfish 17,50 €
. Mixed sashimi (16 pieces) ® .................. 45,00 €

TORI ROLL [TEMPURAROLL) /O & ................ 15,90 €
Crispy chicken, mushrooms, cream cheese, and eel sauce
SOFT SHELLCRAB /@ 0¥ ™ .. ... .. .......... 17,90 €

Freshwater crab tempura, avocado, cream cheese, eel sauce,
passion fruit mayo, topped with capelin roe

HARAJUKUROLL Y@ 0% > § ..., 17,90 €
Panko shrimp, avocado, cream cheese, topped with flamed
salmon, flamed Japanese mayo, and eel sauce

EBIOCTOPUS /S O0V ® ... 18,50 €
Panko octopus and avocado, topped with shrimp tails, yellow
chili ceviche sauce, and pico de gallo

EEL&FOIE ¢S Y o oo 19,90 €
Panko shrimp, topped with marinated eel in kabayaki sauce,
duck foie gras shavings, and fruit vellutata

TUNA & PRAWNS /oY g ... 19,90 €
Panko shrimp, avocado, and cream cheese, topped with
avocado slices and marinated bluefin tartare

TUNABELLY § o ... 21,90 €
Tempura vegetables, topped with flamed bluefin tuna belly
tataki, guacamole, Japanese mayo, and salmon roe

DESSERTS

Mochis (3 pieces) # & ... ... .. ... . ... ... . . . ... ...
Four-cheese cheesecake with red fruit reduction Y@ ....10,90 €

Cookies and coffee # & ............................... 8,90 €
Chocolate coulant ¢@§ .............. ... ........... 9,50 €
Cinnamon Roll ¥ @& ................................. 11,50 €
Yuzu and lime tart f@5 ............................ 10,50 €

ORONCRRORE IR A R)

GLUTEN EEG SoY MUSTARD

SESAME CRUSTACEAN MOLLUSK FISH

DAIRY

Our fish is frozen for 48 hours at -25°C to ensure it is free of anisakis and all types of microbacteria.
It is recommended to moderate the daily consumption of butterfish due to its high lead content.



