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BUTATAMA TONKOTSU RAMEN

€17,30

Tonkotsu ramen soep met

dungesneden varkensvlees, Chinese ==-—(kippenbouillon) met dungesneden

kool, paksci, bamboe, lente uitjes, «*
gebakkan witjas, shoyu ei en nori ~
Tonkei«« ramen soup with thiphyt
sliced pork, Ghi e, bok
choy, bamboo, spring onions, fried
onions, shoyu egg and nori

R10

EBI FURAI KARA-AGE RAMEN
€18,00

Miso ramen soep (kippenbouillon) met
gefrituurde kipstukjes, gefrituurde
garnalen, Chinese kool, paksoi, bamboe,
prei, lente u.t,’s.g, gebakken uitjes en
shoyu ei
Miso ramen soup (chicken broth) with
fried chicken pieces, fried shrisnps,
Chinese cabbage, bok choy, bambog,
leek, spring onions, fried onions ena
shoyu egg
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%13 €2,00
Shoyu ei
Marinated boiled egg “TAKUMI-

4 244 44
d savory pork bone bro ou ARUN .
e -TAKUMI TONK( '
e flavoredr&oup f J Py
, R2 [ . B3 vy ; R4 .
SPICY BUTATAMA MISO RANMEN @ MALA BUTATAMA TONKOTSU RAMEN @i BLACK GARLIC BUTATAMA RAMER
€17,70 €18,30 4 €18,50

Tonkotsu ramen soep met
dungesneden varkensvlees, Chinese
kool, paksei, bamboe, lente uitjes,
gebakken uitjes, zwarte knoflook,

shoyu ei en nori
Tonkotsu a1 n soup with thinly
sliced pork, Chinese cabbage, bok
choy, bamboo, spring enions, fried
onions, black gaglic, shoyu egg at:c

Mala tonkotsu ramen soep met
, dungesneden varkensviees, Chinese
kool, paksci, bamboe, zwammen,
gember, leiife uitjes, gebakken uitjes,
koriander. shoyu ei en nori
Mala tonkatsu tirnen soup with thinly
sliced pork, Chinese cabbage, bok
choy, bamboo, mushrooms, ginger,
5 spring onions, fried onions,
coriander, egg and nci

. Pittige miso ramen soep

varkensvlecs, Chinese kool, paksoi,
bamboe, iente uities, gebakken uitjes,
shovu ei en nori
Spicy nitio) ramen soup (chicken
broth) with thinly sliced pork, Chinese
cabbage, bok choy, bamboo, spring
onions, fried onig hoyu egg: and -

&

SPICY KARA-EBI MISO RAMEN (i SPICY EBI.FURAI MISO RAMEN {i{ EBI KUSHI SHOYU RAMEN €
€18,70 €18,50 €18,50 5y
Pittige misc ramer soep (kippenbeuillon) Pittige mise ramen saep (kippenbouillon) Shoyﬁ ramen soep (Kippenbouillon) met R16 VEGAN SHOYU RAMEN
nlne’s gefr tuurrlde kipigi)liies, . me;agﬁfﬁtu;r: e amalen,lchinese kool, gam%!enspies; Chinese kooglégaakkzoi. €16’ 50
garnalenspies, Chinese , paksoi, S0i, bainbos, prei, lente uitjes, amboe, prei, lenie uitjes, en ey : N
bamboe, prei, lente uitjes, gebakken gebakken witjé<, shoyu ei en nori uitjes, shoyu ei en nori Vegan ramenbzgep mat :mbttargme, paprika,
uitjes, koriander, shoyu ei en nori Spicy miso ramen soup (chicken broth) Shoyu ramen soup (chicken broth) with mﬁpggggé et s i Wﬁoe
with fried shrimps, Chinese cabbage, shrimp skewer, Chinese cabbage, bok prei, ?e s uiii‘ es, gebakken 'upafit} es(soeﬁ o

Spicy misa ramen soup (chicken breth)
with fried chicken pieces, shrirap
skewer, Chinese cabbage, bok choy.
bamboo, leek, spring onions, fried
onions, coriander, shoyu egg angii:iif

s—

pe—

E% #mx% € 3,00 > *,oo
@ Ebi kushi Nori len)
Shrimpskewer Nof bets)

choy, bamboo, leek, spring onions, frie«

bok chey, bambeo, leek, spring onians |
onions, shoyu egg and nori I

fried onions, shoyu egg and nori
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m Bamboe Tofu (3 stuks)

Bamboo -TAKUMI: Tofu (3 pieces)

2% €4,00
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SAPPQRO BUTATAMA RAMEN
S €17,30
;34 7

Tonkotsu ramen soep met
dungesneden varkensvlees, Chinese
kool, paksoi, hamboe, mais, prei, lente
uitjes, gebakken uitjes, zeewier en
oter
Tonketsu ramen :2u(; with thinly sliced
pork, Chinese cabbage, bok choy,
bamboo, corn, leek, spring onions,
fried onions, seaweed and butter
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nﬁ TERIYAKI MISO RAMEN e : ng
g €17,30 CHICKEN SHIO RAMEN
iﬂ S'PICY TERIYAKI MISO RAMEN & €1‘6,70
€17,80 Shio ramen soep (kippenbouillon)
R8 TERIYAKI SHOYU RAMEN met teriyaki kip, Chinese kool,
1 £17,00 paksoi, bamboe, lente uitjes,

gebakken uitjes en shoyu ei
Shio ramen soup (chicken broth)
with teriyaki chickan, Chinese
cabbage, bok choy, bamboo, spring
onions, fried onions and shoyu egg

z . - "

Ramen soep (kippanizauilion) met teriyaki
kip, Chinese kool, paksci, bamboe, lente
uitjes, gebakke uiijes en shoyu ei
Ramen soup (chicken broth) with
teriyaki chicken, Chinese cabbage, bok
choy, bamboo, spring enions, fried
onions and shoyu egg
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R14 VEGAN MISO RAMEN

-
16,80
R15 SPICY VEGAN MISO RAMEN &

vegan ramen soup with eggplant, beli
pepper, asparagus, baby corn, sweet

potato, mushrooms, Chinese cabbage, bolk
¢noy, bamboo, leek, spring onions, fried

R17 VEGAN TOFU MISO RAMEN

17,00 R20

K1 Py veaNTORUEEIEREND BLACK GARLIC TOFU RAMEN
€17,30 €18,00

R19 VEGAN TOFt SHOY!) RAMEN Vegan miso ramen scep et tofu,
€17,00 paprika, baby mais, champignons,

Chinese kool, paksei, hamboe,
zeewier, prei, lente uitjes, gebakken
uitjes, zwarte knoflook en nori
‘Yagan miso ramen soup with tofu,
nell nepper, baby corm, mushrooms,
Chinese cabbage, bok choy, bamboo,
snaweed, leek, spring onions, fried
onions, black garlic and nori

Vegan ramen soep met tofu, paprika, baby
mais, champignons, Chinese kool, paksoi,
bamboe, zeewier, prei, lente uitjes, gebakken
uitjes en nori
Yeqgan ramen soup with tofu, bell pepper,
baby corn, mushréams, Chinese cabbage,
bolk choy, bamboo, seaweed, leek; spring
onions, fried onions and nori

onions and seaweed
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W uurde du
mo or!tomi saus

@ 6 stuks
€8.00

SAPPOg, NG -
R e = g
KONOMI GYOZA &

e]

12 stuks

€13.00

Gefrituurdeslgjgostukjes

%,
5 stuks}@ﬁ“l 0 stuks
AN ¢ 4350

€8.00

bed € 2,00
Zeewier
Seaweed

Gefrituurde kipstukjes
met pittige mayo en okonomi

Gefrituurde kipstukjese,,
met mayo en oko i 5,
k3) AT O

5 stuks €é?§5‘“m" 5 stuks

PRy,
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All photo’s are for illustrative purposes.
Please te %,j;%ou have any allergies. %@ Wy, 0,
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o KOROKKE CURRY €16,00 . : - KARA-AGE CURRY €17,70 EBI FURAI CURRY ' €18,30 , GYO-KARA CURRY ~€18,30

TERIYAKI CURRY €18,00
Rijst met Japanse karrie, gefrituurde pompoen Rijst met Japanse kerrie, gefrituurde et Rijst met Japanse kerrie, teriyaki kip, . Rijst met Japanse kerrie, géfritgurde garnalen, Rijst iniet Japanse kerrie, dumplings, gefrituurds
kroketten, wakame saizde en miso soep @ Kipsiukjas, wakame salade en miso soep P20 wakame salade en miso soep v . wakame salade 21 mhiso soep kipstukies, wakame salade en miso soep F
Rice with Japanese <i.r, fried pumpkin &ice with Japanese curry, fried chicken JRice with Japanese curry, teriyax' chicken, pat T Rice with Japane«<a curry, fried shrimps, * Rice with Japanese curry, dumplings; fried

wakame Salad ant! =730 sQup chic%en pieces,;'wakame salad and miso soup

% ok

croquettes, wakame saladand miso soup ﬁi pizzes, wakame salad and miso soup 7 / wakame salad and miso soup
» . -
/ 2z ' ’ '
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a LR
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veage
GYOZA

AVAILBLE

VEGGIE
GYOZA

VEGGIE

GYOZA
AVALLBLE

-
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PRERATAN (€ 4

»

@ GYOZA DON* €1500 e KOROKKE GYOZA DG* 1500 KARA-AGE GYOZA DON* ' €16.30 {;-‘; £Bl FURAI GYOZA DON* = €16.% @ TERIYAKI GYOZA DON* 7 e1630
Japanse kip dumplings met rijst G > Gefrituurde pompoen kroketten en dumplings met rijst Gefrituurde kipstukjes en dumplings met rijst *" Gefrituurde garnalen en dumplings met rijst Teriyaki kip en dumplings met riist
Japancse dumplings with rice I Fried pumpkin croquettes and duraplings with rice Fried chicken pisces and dumplings with rice Fried shrimps and dumplings with rice Teriyaki chicken and dumpliiigs with rice

SET  +€3.00 SET +€300 =~ SET +€300 - SET €300 SET +€300

*SET + € 3.00 (met wakame salade en miso soep / with waia:iie salad and miso soup)
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SAPPgy
€720 Lt

SAPPag,
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Bojabonen Zeewiersalade Gefermenteerde kool en groent Gefrituurde pompoen kroketten
=0

3 \ ¢ 4 : g j ¢ gnojiiisaus (4 stuks) Teriyaki kip: :
TAKUMSoybeans TAKUMI Seaweed salad TAKUMI Sz;f;ltzfglzz cabbage and TAKUMI Fried pumpkin croquettes KU Octopus balls with mayo and oko 3 Fealice (4 pieces) Teriyaki chilﬂ!;(rl,l Wi

w mra,,%, %@ wra/,% , N sma%g
NO MEAT % i ’é f e %
a2 - T o
A -TAKUMI- A /-TAKUMI- ’ AP KE L Umi-
A 2
Japanse,vegetarische dumplings €7.00 > €3, - =
20584 R D 30 ; 55 EBI FURAI

A L 8.50
Jap 7 jgie dumplings b ?ﬂuurde tofuimet pittide mayo %% x % v x 2 Gefrituurde garnalen ( 4 stuks)
thks 12 stuks konomi saus, lente uitjes en gebakker&' Fried shrimps ( 4 pieces )
@' RURRES {2pieces -TAKE#Hd tofu with spicy mayo and okonomi sau&&UNI
€7.00 €13.00 spring onions and fried onions
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TORO ,<

Premium Fatty Tuna
Premium Tonijn*

€28,00

s1 OMAKASE SASHIAI SET Large €38,50 ]
Chef’s Choice KPT"*  Medium €27,50 : - TUNA

-TAKUMI- 1 . ik Tonijn
€18,0(;@ oy

=

-TRKUMI- -TRKUMI-

€18,00

mmy sasHiMIMIX3 | SALMON

Salmon - Tuna - Hama% lm,.,,,,% Zalm

o=t
€16,00

HAMACHI

Yellowtail
Geelvin makreel

€18,00

Wakaie seaweed salad
Zeewier salade m%sesam dressing

€7,20

TORO €15,00 TUNA

Premium tonijn Tonijn

Seafood salad

e by ) " - J 13 h Zeevruchten salade met soy sesam dressing
e , - S b s SRR G i
SCALLOES  €10,00 HAMACHI £9,060 UNAGI €9,00 & <us 9:5
i s s “ 1 SUSHI SET ok,
oquille eelvin makree alin e . : b, 35 :
q S g ® Susht +'1 $ush| Roll + Miso Soup + Salad ng,50 Tlé @ Cl’isp‘y’ tofu salade
“:‘j @‘SASHIMI SUSHI SET Krokante tofu salade met sesam dressing
Uy e Toniin en Zalm Sashimi, 5 Nigiri, 1 Maki €30,00 €13,50

‘ _\&
AMA EBI “€7,00 EBI €7,00

Zoete garnaal Garnaal

€6,00 IKLIRA SALMON €12,00 SUZUKI

Zalm caviar

TAMAGO

Japanse omelet

Zeebaars

SEARED TORO €18,06 SEARED SALMON€9,00 SEAREDSC:-LLOPS€11,00

Premium tonijn geflambeerd Zaim geflambeerd Coquille gefiambeerd

b | e 8 4 )
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SALMON MAK: €9,00 -
* Salmon ~
Zalm
€10,00

funa
Tonijn

. TUNA MAKI
@

NEGITORO NAKI
Premium fatty tuna
Premium tonijn

€13,00

KAPPA MAKI €7,00

Cucumber
Komkommer

€8,00
Avocado
Avocado
SPICY TUNA ROLL €18,50 i
Tuna - Avocado - Tartar - Sesame i3z
Tonijn - Avocado - Tartaar - Sesam ,&,’

WASABI TUNA ROLL  €16,50
Tuna - Avocado - Cucumber - Shiso Leaf - Mayo Wasabi
fonijn - Avocado - Komkommer - Shiso Blad
Nasabi mayonaise

)
@
@ . VocADO M
G
@

Softshellcrab - Avecado - Cucumber - Tobiko -
Mayonaise - Eel sauce

Blauwe crab - Avocado - Komkommer - Tobiko -
Mayonaise - Palingsaus

@ SPIDERROLL " £19,50

. SEARED SALMON IKURA ROLL €13,50
@ Seared salmon - Avocado - Cucumber - Cream cheese - F

Salmon caviar ij

Zalm geflambeerd - Avocado - Komkommer - Roomkaas -
Zalm caviar

CRISPY AVOCADO SALMON ROLL = €15,50
‘@ Salmon - Avocado - Cream cheese - Chives - iMiavo - -
53 Crispy Oni o -
!a‘rf?yA:c;gggo - Roomkaas - Bieslook - iMayonaise - &-; .

Krokante uitjes

—

UNAGI DRAGOMN RGLL @ €19,50
‘m’ Ebi Tempura - Eel - Avocado - Cucumber - Masago - Mayo -
Tempura garnalen - Paling - Avocado - Komkommer - Masago -
Mayonaise

.  AVOCADO DRAGON ROLL €17,50
'm) Ebi Tempura - Avocado - Salmon caviar - Cucumber -
Spicy Mayo
Tempura garnaler: - Avoczdo - Zalm caviar - Komkommer -
Spicy mayonaise

SAPPg, SAPPg,
0, 2 2 %7 4 X0

% E E E %
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HAKUTSURU

Served: @
Prefecture: Kobe
14,9% alcohol

WA -+ \
4 SPARKLING

OZEKI HANA AWAKA
RAKARE WE2IN-540 %

Sparkling sake infused with yuzu. Fresh,
light with a smooth texture, great
balance between the sweetness and
acidity with refreshing finish.

é 12.5

Served: &
Pre{ectuie: Hyogo
250 ml; 5% alcohol
FINISH: SWEET

SHICHIKEN

YAMANO KASUMI

WAEE BB WoB2AN-3973%
Elegant, medium dry sparkling sake.
Complex well balanced palate with a

fine aftertaste.
é 38.5

JUNMAI GINJO ——nemrere———
& 40% MIXED

KOZAEMON MIYAMA NISHIKI
JIKAGUMI NAMA
SEHY] RESRENR BH2

Unpasteurised wonderful delicate sake
with a lively nose and flavour, well
balanced texture with good acidity and
a fine aftertaste.

Served: ¢F
Prefecture: Yamanashi

360 ml; 11% alcohol
FINISH: DRY

é 77.5

§ 17

Served: ¢
Prefecture: Gifu

720 ml; 15.5% alcohol
FINISH: SOFT

KIKUSUI
Ak AR

Full flavour with tones of apple, banana
and florality. Silky elegant textured on
, the palate with a clean nice finish.

Served: ¢
Prefecture: Niigata

15.5% alechol l 13

- ara -

HONjOZO

SAKE TASTING
Three sakes exclusively selected by TAKUMI
Drie sakes exclusief geselecteerd door TAKUMI

13.5 :
1
A 30% PURE
= |
j “ KIKU-MASAMUNE KIMOTO
J TOKUSEN
(.3 #k& 4 %%
«i) , Traditionally brewed sake with tones of
| ‘2.4 vyoghurt, cream, butter and cheese. The
";.‘, -f flavour intensity is pronounced with
2 7 G lots of umami.
o v
: Served: ¢ @
Prefecture: Hyogo
15% alcohol l 9
FINISH: DRY

BORN JUNMAI 55
A #6455

One of the best Junmai sake from
Japan. Soft, tender, elegant and at the
same time full textured, silky with a
Prefecture: Fukui

long pure aftertaste.
é 52.5
720 ml; 15% alcohol

FINISH: FULL-BODIED i 14

Served: ¢

GINJO
S 35% PURE

KUBOTA SENJU
P S B

Friendly nose and palate with tones of
apple, pear and lychee, low minerality,
soft and tender with a ciean “kire’ finish.

Served: «

Prefecture: Niigata 60
720 ml; 15% alcohol |
FINISH: FRUITY 125 !

Ak

OZEKI KARATAMBA
X #3ik Ak

Perfect made Honjozo style sake with
lots of cereal and lactic tones. Dry
complex well-rounded flavour with a
nice finish.

Served: 7 @
Prefecture: Hyogo
15% alcohol

FINISH: DRY § 95

& Cold & Hot

30% MIXED

DENSHIN TSUCH
ER X A&

Classic made Honjozo with tones of
earthiness, mushrooms and rice
porridge. Soft and tender palate, nice
umami and a pure finish.

Served: ¢ é
Prefecture: Fukui 39.75
720 ml; 15.5% alcohol

FINISH: FULL-BODIED 1

* Recommended

COCKTAILS

AN
\(‘)
o
-
*RAMUNE HAI PORNSTAR MARTINI NEGRONI MOJITO

Ramune - Shochu

Vodka - Passion Fruit - Lime - Gin - Vermouth - Bitter

Rum - Lime - Mint

Vanilla
1 12 12 1
OLD FASHIONED 12 (w AMARETTO SOUR n
Rum - Cinnamon - Angostura Bitters Amaretto - Egg White - Lemon Fuice -
ESPRESSO MARTINI 1 SuearSymp
Vodka - Espresso - Coffec Liquor ) *+ ROKU GIN SOUR 1
* YUZU HAI 11 Roku Gin - Tonic - Lemon Fuice -
Yuzu - Shochu - Soda 4 Fresh Ginger
PLUM WINE SHOCHU
7 2 —~ X454 Bt
GLAS FLES FLES
MANNS UMESHU KOHAKUIRO 9 45 KUROKIRISHIMA 720ML 50
Wijn van Pruimen
SODAS
2hK0) 3
HOMEMADE ICED TEA 4.8 CocCA COlA 3.8 GINGER ALE 3.8
HOMEMADE STRAWBERRY ICE TEA 5.2 CoOCA COLA ZERO 3.8 STILL WATER 3.8
HOMEMADE GREEN ICE TEA 4.8 FANTA 3.8 SPARKLING WATER 3.8
CALPIS 4.5 SPRITE 3.8 STILL WATER 75CL 7455
RAMUNE 4.5 TONIC 3.8 SPARKLING WATER 75CL 7.5
DESSERTS
Fo—h
o |
™7
W
A\
S
ICE CREAM AFFOGATO TIRAMISU
Vanilla - Matcha - Red Bean - Original - Pistachio -
Black Sesame - Yuzu 6 Matcha
7.5 6

BEER

E—-w

KIRIN ICHIBANSHIBORI 6
Fapans Bier van de Tap

KIRIN BEER 0.0% 33¢l 5
HEINEKEN 30cl 4.5
GIN

v

ROKU GIN 9.5
BOMBAY DRY GIN 9.5
SLAGERS GIN 9.5

VAN LINSCHOTEN

WHISKY
VES SR

HIBIKI JAPANESE HARMONY 15
Blended Whisky

YAMAZAKI 12YO 27.5
Single Malt Whisky

WHITE WINE
a24y GLAS  FLES
PINOT GRIGIO, TUDAJO, BOSCO DEL MERLO, ITALIE 7 35

CHARDONNAY MILLEFIORI, CANTINE PAOLO LEO, ITALIE 7 35

VIOGNIER, L’ AUTANTIQUE, LANGUEDOC, FRANKRIJK 6.5 32.5
GRUNER VELTLINER, WEINGUT DIEM, OOSTENRIJK 34.5
ALBARINO, NOELIA BEBELIA, SPANJE 37.5
RED WINE

%9247 GLAS  FLES
TEMPRANILLO, ROMEO SPANJE o 1
MALBEC, ZOLO MENDOZA ARGENTINIE 1 a5
RIOJA RESERVA, SPANJE 36

HOT DRINKS

i s

JAPANESE TEA (POT) 5
FRESH GINGER TEA 4.2
FRESH MINT TEA 4.2
COFFEE 3
CAPPUCCINO 3.75
ESPRESSO 3
DOUBLE ESPRESSO 4.75
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