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-TAKU

TONKOTSU RAMEN Ramen ngg¢lléslin a rich and savory pork bone broth sei{ UMI|-

MISO RAMENR Ramen noodles in miso flavored soup
SHIO RAMI P Ramen noodles in salt flavored soup,
SHOYL;E AN " Ramen noodles in soy-sauce fiavore d'soup
IR R1 R2
- TOKYO SHOYU RAMEN TONKOEU LR
€18,5¢ €18,50
Shoyu ramen soep met Tonkotsu ramen soep met
chashu, Chinese kool, chashu, Chinese kool, paksoi,
paksoi, bamboe, lente uitjes, bamboe, lente uitjes, gebakken
gebakken uitjes, naruto >4 uitjes; shoyu ei en nori
viskdzk an shoyu ei * Tonkotsu ramen =oui with pork
Shoyu rznien soup with pon;/‘ slices, Chinese <z bbage, bok
slices;; Ghmi :abbage. choy, bambage, spring onions,

bok choy, bamboao, spring
onions, fried onions, naruto
fishcake and marinated egg

fried onions, mannated egg and
seaweed sheet

TERIYAKI KARA-AGE
Bl 50 RamEN R18  \iso RAMEN
€18,00 €18,00
SPICY TERIYAKI SPICY KARA-AGE
R12 “yisoramen ¢ R ~'Miso RamMEN ®
€18,50 €18,50

(Pittige) Miso ramen soep met
geari'de kip, teriyaki saus,
Chinese koa!, paksoi, bamboe,

(Pittige) Miso ramen soep met
gefrituurde kipstukjes, Chinese
kool, paksoi, bainhae, iente uitjes,
gebakken uitjes en shoyu ei
(Spicy) Miso rzrnen soup with
fried chicken pieces, Chinese
cabbage baok choy, bamboo,
spring enions, s, Tried onions and
marinated egg

lente uilies, gebakken uitjes en
shoyu ei
(Spicy) Mis8 ramen soup with
grilled chicken, teriyaki sauce,
Chinese cabbage, bok chay,
bamboo, spring onions, friac
onions and marinated ega

%%F € 2,00

TOPPING @3
o

5”?040
% Marinated boiled eggﬁ %

vseezﬂAKIlMl-
GYOZA

o AVAILABLE

-TRKUMI-

GYGIE

TATAMA

R3 ‘ . M RS TONKOTSU RAMEN
BLACK GARLIC CHASHU MALA CHASHU BUT % . €18,50
. TONKOTSU RAMEN "TONKOTSU RAMEN § SPICY BUTATAMA,
€19,20 €19,90 MISO PAMEN .
Teukatsu ramen soep met chashu,  Pittige toikatsu ramen soep met €18, 80 ‘
Chinese kool, paksoi, bamboe, chzagqu, dungesneden Tonkotsu / Pittige miso ramen
lente uitjes, gebakken uitjes, zwarte varkensvlees, Chinese kool, paksoi, soep met dungesneden

varkensvlees, Chinese kool,
paksoi, bamboe, lente urti%
gebakken uitjes, shoyu ei en nori
Tonkotsu / Spicy miso ramen
soup with thinly sliced pork,
Chinese cabbage, bok choy,

knoflook olie, shoyu ei en nori
Tonkotsu ramen soui wiit, uCrk
slices, Chinese cabbage, ¢ 'k choy,
bambeo, spring onions. friad
« anions, black garlic oil, marinated
| egg and seaweed sheet

bamboe, lente uitjes, gebakken
uitjes, koriander, shoyu ei en i:ori
Spicy tonkotsu ramen soup with
pork slices, thinly sliced pork,,

R17 EBI FURAI MISO RAMEN R20 EBI KUSHI MISO RAMEN

R15 KARA-EBI MISO RAMEN €19,00 €19,00
€19,00 R18 sPiCY EBIFURAIMISORAMEN & R21 SPICY EBIKUSHI MISORAMEN &
R1§ SPiCY KARA-EBI MISO RAMENG €19,50 €19,50
€19,50 R19 E&i FLiRAI SHOYU RAMEN R22 EBI KUSH! 5HOY:) RAMEN
i L €19,00 €19,00
Pittige) M :
{ g,;?,f;.e,{igigi‘,“ggﬁiﬁmet (Pittige) Miso / Shoyu ramen soep (Pittige) Miso / Shoyu ramen soep

met gamalenspiezen, Chinese kool,
paksoi, bamboe, prei, lente uitjes,
gebakken uities, zeewier,
shoyu ei en nori

(Spicy) Miso / Shoyu ramen soup
with shrimp skewers, Chinese

cabbage, bok choy, bamboo, leek,

spring onions, e onions,

seaweed, maiin=tad egg and

seawee| shiat

xv< € 2,00
suPn@ Bamboe :
%E@ Bamboo
vegaie TAKUMI-
GYOZA

AVAILABLE

met gefrituurde garnafen, Chinese

kool, paksoi, bamboe, lente uitjes,
gebakken uitjes, shoyu ei en nosi
(Spicy) Miso / Shoyu ramen soup

with fried shrimps, Chinese cabbage,
baok chey, bambaoo, spring onions,
fried onions, n:arinated egg and
senweed sheet

kipstukjes, Chinese kool, paksoi,
bamboe, prei, ler:nt_ro uities,
gebakken uitjes,
koriander, shoyu gieu;. nori ¢
(Spicy) Miso ramen soup with shrimp
skewer, fried, chicken piecesy €hinese
cabbsge, bok choy, bamboo, leek,
Spring arions, fried onions, coriander,
marneted egg and seaweed sheet

¥ € 4,30

veeeie TAKUMI-

. GYOZA
£, AVALLABLE

#% € 2,30

m Nori vellen

Seaweed sheets

Gefrituurde kip dumpling

Japanse k|p dumplings

;@ ’”la
ﬁ 12 stuks
@ €T9I§HMI @ €13.50

SAPPg; SAPPg,
o, by,

en Japanse BBQ saus

dls O

met pittige mayo en Japanse BBQ saus

%@ WFI)ﬁa

QIE 12 stuks
65, colKumI- 66

€14.00

%@ SN’PMJ

12 stuks

€14.00

PRy,

SAPPg,
58 ey
<N

_TAKUMI mgunrswinmgu

s'izaf pork, Chinese cabbage, bek
cnoy, nambno, leek, spring omons,
C li

mannated

YT - RPT*
TAKUMI- ALHE B S s AR R AERE R — 7 A
Noodle imported from JAPAN / Soups are made from chicken, pork or vegetable
% @ s“’"r@e composition of the food ( pro@c‘t’ may modify
. 1' iy AKl
R8 : R siio RAMEN
BLACK GARLIC BUTATAMA SAPPORO BUTATAMA - : K €18,00
TONKOTSU RAMEN q TONKOTSU RAMEN R10 TERIYAKI
£10.,20 €18,50 SHOYU RAMEN P
Tonkotsu rawinnfoa{ eted 44 , Tonkotsu ramen soep met €18,00
dungesneden varkensvlees, dungesneden varkensviees, Chinese Shio / Shoyu ramen soep met
‘Chinese kool, paksoi, bamboe, kool, paksoi, bamboe, mais, prei, & gegrilde kip, teriyaki saus,
lente witjes, gebakken uitjes, zwi lente uitjes, gebakken uitjes, h'“ese kool, paksoi, bamboe,

lente ume‘,, jebalkken uitjes
en shoyu el
Shio / Shoyu ranen soup with
grilled chicken. tariyaki sauce,
Chinese cabbage, bok choy,
bamboo, spring onions, fried
onions and marinated egg

knaoficok olie, shoyu ei en norit
Tonltotsu ramen soup with thinly

zeewier en boter

Tunketf U ramen soup with thinly
sliced parit, "ininese cabbage, bok
choy, bamboo, com, leek, spring
onions, fried onions, seaweed and

fried onion:

€17,00 €17,50 R2Y
R24 VEGAN MISO RAMEN R27 VEGAN TOFUMISO RAMEN BLACK GARLIC TOFU
R25SPICY VEGAN MISO Révisi & R28 SPICY VEGAN TOFU RAMEN ¢ €18,50
‘ €1 0 €18 00 Miso ramen soep met tofu, Chinese
7 ) kool, paksoi, bamboe, paprika,
(Pittice) Miso / soep met (Prth?e) Miso / Shoyu ramen soep baby mais, koningsoesterzwam,
zoete aardappel kool, pakson, Chinese kool, paksoi, prei, lente uities, gebakken uitjes,
.aambﬁe, mep cha bim"ou ﬂgsoest?m{vamt zwarte knoiook olie,
bergine, papii rika, baby mais, prei, lente uitjes,
asperges, prei, lenteumes gebaﬁk papebakl« N uitjes, et o no zeswiec R o

Spicy) Miso Sho ramen soup with
s(wget%otatoes, Ct%gese cabbag%, bok

asparagus, leek, Spring: caions,
\ fried onions an seav “ead
a%% €1,30
Lente yitjes

\\ARA-AG E

Gefrituurde kipstukjes

® 5 stuks @ %Eﬁ

€8.30

3VEGAN SHOYU RAMEN R26 \:=CAN TOFU SHOYU RAMEN

iso ramen soup with tofu, Chinese
cabbage, bok choy, bamboo, bell
pepﬁer, baby corn, king oyster r

(Spicy) Miso / Shoyu ramen Sou

wnthhofu bChlrgese |<(:abbag,<—:i bo

choy, bamboo, king oyster ) /

mushrogm bell epperg bgby 2o, shroom, leek, spring onions,
ring onions, fried onicns, fried onions, black garlic oil,

'seaweed and seaweed sheet seaweed and seaweed sheet

%3 €2,50 xR € 4,00

Naruto viskoek

Naruto fishcake gamen
m =

-TRKUMI-

h : hi
eggplant, bell pepper, i e

SPICY OKONGWMI l\ARA-AGE &

Gefrituurde kipstukjes met

5@ SAPPaz,, @ pittige: mayo en Japanse BBQ sau%@
X
-TRKUMI-

OKONOIV! IKARA-AGE

Gefrituurde kipstukjes met

ShPPOg, mayo en Japanse BBQ saus
10 stuks r="% @

€13.80 -TAKUMI- 5 stuks €8.80 5 stuks €8.80

SAPPg, SAPPg;
hs,, ha,

SAPPg,
58 ey
<N




-TRKUMI- -TAKUMI- -TRKUMI- -TAKUMI- -TAKUMI- -TRKUMI-
All photo’s are for illustrative purposes.

Take out available & 5 2 A& BIFVE T2 3 7 |
Please %usrﬁ%ou have any allergies. o SO, % sAPPay, e, Pleﬁenmjf: the composition of the food (g@odﬂq;t) may modify
3 iy i g 9l g ‘

0 iy iy

.

KOROKKE CURRY . €17,50 KARA-ACE CURRY €18,80

L g L) . ‘ " L] . " -
TERIYAKI CURRY €18,80 EBI FURAI CURRY €19,00 ' - GYO-KARA CURRY €19,00

Rijst met Japanse cuiity, aefrituurde pompoen Rijst rnet fapanse curry, gefrituurde kipstukjes, RRijst met Japanse curry, gé'grii'd( ip . Rijst met Japanse currv, gefrituurde garnalen, Rijst inet tapanse curry, kip dumplings, gefrituurde

kroketten, wakame salade en miso soep @ wakaine salade en miso soep met teriyaki saus, wakame salade on miso soep. : wakame salade er: miso soep, ' kipstuitjes. wakame salade en miso soep-

Rice with Japanese cii1y" fried pumpkin Rice with Japanese curry, fried chicken pieces, ‘Rice with Japanese curry, grilled chicen with * ‘ Rice with Japaness curty, fried shtimps, Rice with Jznanese curry, chicken dumplings,

croquettes, vyakame saiad and miso soup ¥ wakame safad and miso soup " ., | teriyaki sauce, wakame salad ana'miso soup wakame saladﬁnd miso soup « fried chicken pieces, wakame salad and miso soup
— "

¥ :
» ~ — | '
o . : /
\ J

.
N

58 2 |
x %

PRHROTN ¢

SET + €3.00

PRGBS (5 1
ESCTEN) P R

3 3 - = : W , TR |
- SET + €3.00 & SET + €3.00 SET + €3.00 SET + €3.00

@ GYOZA DON* €1650 : £) KOROKKE GYOZA DON* 1650 KARA-AGE GYOZA DON* ' €17.30 (3, EBI FURAI GYOZA DON* €170 @ TERIYAKI GYOZA DON*  ¢17.80

Japanse kip dumplings met rijst "= Gefrituurde pompoen kroketten en groente dumplings met rijst Gefrituurde kipstuljes eri kip dumplings met rijst Geirituurde garnalen en kip dumplings met rijst Gegrilde kip met teriyaki saus, kip dumplings en rijst

Japanasa chicken dumplings with rice Fried pumpkin croquettes and vegetable dumplings with rice Fried chicken pieces and chicken dumplings with rice Fried shrimps and chicken dumplings with rice Grilled chicken with teriyaki sauca, chicken dumplings

and rice
*SET (met wakame salade en miso soep / with wakame salad and miso soup) %
-TAKUMI- -TAKUMI- -TRKUMI-

(SPICY) TAKOYAKI 4 ST. K

-TAKU@¢topusballen met (pittige) mayo en Japafigé{ BBR saus Kipsalade -TAKUMI-
Octopus balls with (spicy) mayo and Japanese BBQ sauce Chicken salad

%

ofy e pompoen kroketten
Fried pumpkin croquettes
Spicy fermented cabbage and vegetables

SAPPy; SAPPg,
58 oty : 0

%

[ , e it
-TAKUMI-

SAPPOg,
2,
e
=

Jap ‘gragnte dumplings ShPPog, Ol y 2 ‘
Jap table dumplings =y LA 38 A Rijst EBI FURAI 3 ST. €880
12 stuks Wirdle tofu met pittige mayo en Japanse BBQYL

of o) g ildeliip-met teriyaki saus Gefrituurde garnalen
) ; S, i€ sities en gebakken uitjes | 1 Rice . ] TR IS g O ;
@ BlBigtiés @ 12 pieces - TH i oy MAye andl Db - Be leB G saucg,‘KUMI Bk with teriyaki sauce TAKUMI-  Fried shrimps
€7.50 €13.50 spring onions and fried onions
i@ Pa;;% S 2 %‘@ snvpgﬁ% . suppﬂg%
O - <N

- SAPPgg,
%, % H ) ZH £
[ & el (~- (- B (-
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e <[ i v, %

NGIRI  SASHIMI

All photo’s are for illustrative purposes. K“ M I & s I AM STE n Take out available
AP SAPPY SAPPg, ) i
Please teff .l gu have any allergies. £ s 58 0? EL3 M &%@ J“@ TxE5 !
. ! 5 : P &

SAKE « €7,00.+ HOTATE €10,00 ., HAMACHI b9,00

Salmon Scallops Yellowtail kingfish

1‘;‘ - :
UNAGI €9,00  SABA €700  AMAEBI €700  EBI €7,00 TAMAGO €6,00

Eel . Mackerel Sweet shrimps Shrimps & Japanese omelette

Chef's choice - LARGE €38,50 / MEDIUM €27,50

S g / %
TOPO SASHIMI /i SAKE SASHIIM

] . . @ SASH"V" -\-wo ME Premium fatty tuna Salmon
IKURA SALMON €12,00 TAKO €7,00 SEARED HOTATE €11,00 SEARED SALMON€8,00 SEARED TORO  €16,00  Salmon-Tuna €18,00 €28,00 €16,00
Salmon caviar {ctopus Scallops flan:k:éed Salmon flambéed Premium fatty tuna flambéed A MAGURO SASHIMI HAMACHI SASHlMl
SASHIMI TO SHARE 07 I e
Yeilowtail kingfish - Salmon - Tuna €24,00 €18,00 €18,00

M A %I ’s SPICY SALMON ROLL " €18,50
@ Salmen - Tartar - Avocado - Sesame - ; 4
= Spicy Mavo ’

@

SALMON MAKI  €9,00
Salmon SPIDER ROLL €19,50

Softshellcrab - Avocado - Cucumber - Tobiko -
Mayonaise - Eel sauce

2]

@ TUNA MAKI  €10,00

Tuna

SEARED SALMON IKURA ROLL €18,50

Seared saimon - Avocado - Cucumber -

(2

TEMAKI

A Cream chieese - Salmon caviar
NEGITORO MAKI  €13.00 . - o _
Premium Fatty Tuna @ NIGIRI #!X' 4 €15,00 GIRTMIX2 . €19,00 1ON SET' €26,50 U"‘ TEMAKI MIX
Salmon nigiri - Maaguro nigiri + Tako nigiri Seared tora nigiri - Hamachi nigiri Salmon risiri - Seared salmon nigiri - - ;; g:ﬁ;g;matig‘n?gll(i €25,00 -

@ CALIFORNIA ROLL €1“‘»,‘?U A Hamachi nigiti * Salsa nigiri Unagi nigir’ * Ama ebi nigiri - Hotate nigiri IKura' salman gupkan - Salmon sashimi 3

Kani - Avocado_ qucumbef' . ix Salmon temaki
- Jobiko,: Mayo' NEGITORO €13 00

KAPPA MAKI © €7,00 ‘ o Cucumber - Avocad ‘
Cucumbsai | X § ¢ado %
| S < Y ) - ; ".'14

pieces

-‘“
otn

Spring onions * Tcirc

CRISPY AVOCADO SALMON ROLL €16,50 SALMON €9,00 % -
'@ Salmon - Avocado - Cream cheese - Chives - Mayo + Cucumber + Avocado - ’,% 5,
AVOCADO MAKI = €8,00 PaxEL@tsDyEnfone 3almon g
: Avocado

CALIFORNIA  €9,00 -

Mayo * Cucumber * Avocado *

Kani * Tobiko

: : m SPICY TUNA |/ £10,00
PREMIUM TORO SET (;:‘45,00 T e e

Seared toro nigiri + Toro nigiri * Toro sashimi Avocado * Tuna

;éw

G

& UNAG! DRAGON ROLL = €19,50

' Ebi Tempuia - Eel - Avocado - |

SPiCY TUNA ROLL €18,50 Cucuicber - Masago - Mayo | -~ P i
Tuna - Avecado - Tartar - s SUSHISET €32,50 ﬁ SUSHI SASHIMI SET €30,60

Sesalile - Spicy Mayo

Hamachi nigiri, - Unagi nigiri + Saba nigiri -  Ebi nigiri - Salmon nigiri - Saba nigiri - Maguro :
,%5 . : Ama Ebi nigiri * Salmon nigiri - Seared toro glglm 0 Hamﬁ_ch_l nigiri - Tuna;ashlllnu 3pcs 3pcs ° Negitoro roll
5 nigiri » Ebi nigiri » Hotai2 nigiri - almon sashimi 3pc - Avocado rol E
st . AVOCADO DRAGON ROti €17,50 5 Pes L P8y ("_.‘;, =Bl FURAI €10,00
» TORO ROLL €23,a~) W' Ebi Tempura - Avocado - Salnion caviar - - Mayo . Cucumber . Tobiko .
Toro - Sesame - Oshinko - Chives Cucumber - Spicy Mayo +€10 Toro upgracle ' Avocado . Fried shrimp

SAPPY, SAPPY, SAPPY,
o, e . 2 y o, % : 2 ; g,
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All phote'siare for illustrative purposes. 58 SAPPy, s o, o I 275 snvigge outavailable & 5 2 AHIS 2§rﬂsn&gg - |
%E’; y@E ’IE /_ E PIeas@f\{Eﬂwe composition of the food (pro%ﬁﬁy modify

-TAKUMI- -TAKUMI- -TAKUMI- -TAKUMI- -TAKUMI- -TAKUMI-
HAKUTSURU QA;Q SAKES COCKTAILS UM aass
! E—-w
Served: ¢ A MNL
Prefecture: Kobe KIRIN ICHIBANSHIBORI 400ML 6.5
14,9% alcohol l ?.S \ — Japanese Draft Beer
150m] § (= /
-, e SAKE BOMB +3.5
\ » 4 KIRIN BEER 0.0% 33cl 5.5
A;;ANA T INe N SAKE TASTING l HEINEKEN 30cl 4.5
4 Three sakes exclusively selected by TAKUMI P/
= OZEKI HANA AWAKA Drie sakes exclusief geselecicerd door TAKUMI G I N W H I S K Y
AR #HBE WI2N-39 5 *RAMUNE HAI PORNSTAR MARTINI NEGRONI MOJITO R 8
£ Sparkling sake infused with yuzu. Fresh, Ramune - Shochu Vodka -Pax[ifon;mzz - Lime +  Gin * Vermouth - Bitter Rum - Lime - Mint Vs 242 %~
light with a smooth texture, great G ROKU GIN 9.5 HIBIKI JAPANESE HARMONY 15
balance between the sweetness and 11 13.5 12 12.5 -
L i S Y Blended Whisky
acidity with refreshing finish. o BOMBAY DRY GiN 9.5
Served: # YAMAZAKI 12YO 27.5
Prefecture: Hyogo OLD FASHIONED 12 ‘ad M 0 C KTAIL S HENDRICK'S GIN 9.5 Single Malt Whisky
%’ljg lr;)lH;:SS‘E{, Vféf;?hd 14.5 JUNMAI 3 Rum - Caramel - Orange Bitters \ e 2
b4 30% PURE ESPRESSO MARTINI 11 ’ Lime - Mint - Cane Sugar - Spices - Soda - S HOCHU
SHICHIKEN :(l R e ) PALOMA GRAPEFRUIT / LEMON 8.5 Bat f |
KIKU-MASAMUNE KIMOTO ot 5 * ClrgleRallle
AOMAN LAl M TOKUSEN S ‘1(/UZU ;Alh Sod. - R KUROKIRISHIMA 150ML 135 50
\ Ly B2IN—-39) % - > uzu - Shochu - Soda .
REER T R (.3 ma& & K - /4 VIRGIN PORNSTAR 9
Eleqal:.t, medium dry sparkling sake. ?‘ Traditionally brewed sake with tones of AMARETTO SOUR Passionfruit - Lime + Vanilla ?
g:‘:fﬁex well balanced palate with a ; -;uvg' yoghurt, cream, butter and cheese. The A@arezzo - Almond - Lemon - VSR b AR 9 P LUM w INE
S HCReL e @ flavour intensity is pronounced with T Lime Fuice - Ramune Lychee 7 2 — R4 Glass Bottle
Served: - L 0TS Chusgam * ROKU GIN TONIC 12.5 3 i
Prefecture: Yamanashi 3 Served: # & Roku Gin - Tonic - Fresh Ginger MANNS UMESHU KOHAKUIRO 9 45
360 ml; 11% alcohol reTae e lvons
FINISH: DRY 38.5 - Hyog
15% alcohol 9
FINISH: DRY e
JUNMAI GINJO ———— WHITE WINE
% 40% MIXED BORN JUNMAI 55 SODAS
A $BAS5 a24 Glass  Botile
KOZAEMON MIYAMA NISHIKI ) Y FEOY S
JIKAGUMI NAMA One of the best Junmai sake from 22 4 PINOT GRIGIO, TUDAJO, BOSCO DEL MERLO, ITALY T 35
SEMN - REBRELS S e R, s HOMEMADE ICE TEA 5  CocAColLA 3.95  GINGERALE 3.95
! . 3 . y CHARDONNAY MILLEFIORI, CANTINE PAOLO LEO, ITALY 7 35
Unpasteurised wonderful delicate sake sungPwahiesaste. HOMEMADE STRAWBERRY ICE TEA 5.5 COCA COLA ZERO 3.95 STILL WATER 3.95
with a lively nose and flavour, well g )
balanced texture with good acidity and lsi‘::f’:::it.ure- Fukui é 52.5 CALPIS ORIGINAL (LIMITED AVAILABLE) 5 FANTA 3.95 SPARKLING WATER 3.95 VIOGNIER, L' AUTANTIQUE, LANGUEDOC, FRANCE 6.5 32.5
a fine aftertaste. | B 3 X
: legf;l:u 1?3:‘3“,;’3;‘” 1t CALPIS CASSIS (LIMITED AVAILABLE) 5 SPRITE 3.95 STILL WATER 75CL 7.5 GRUNER VELTLINER, WEINGUT DiEM, AUSTRIA 75 345
Served: # : P
Prefecture: Gifu é 775 150ml RAMUNE 4.5 TONIC 3.95 SPARKLING WATER 75CL 7.5 T o s e T
720 ml; 15.5% alcohol I YUZU LEMONADE 6 APPLE JUICE 3.95
FINISH: SOFT 17 5
A GINJO ) MATCHA LATTE COLD 6
£ 35% PURE ‘Q[
ﬁ$ \ STRAWBERRY MATCHA LATTE COLD 7| R E D I N E
KIKUSUI KUBOTA SENJU = Glass  Bottle
Ak thHepR 2000 Fh Bk &£24 7
L Full flavour with tones of apple, banana Friendly nose and palate with tones of D E S S E R AR ’)‘ TEMPRANILLO, ROMEO SPAIN 7 35
. and florality. Silky elegant textured on apple, pear and lychee, low minerality, k]
the palate with a clean nice finish. soft and tender with a clean “kire’ finish. 39—k MALBEC, ZOLO MENDOZA ARGENTINA 7 35
Served: Served: &
Prefecture: Niigata Prefecture: Niigata é 60 RIOJA RESERVA, SPAIN 7.5 36
15.5% alcohol 720 ml; 15% alcohol
FINISH: MEDIUM-BODIED 0 FINISH: FRUITY § 145 ﬁ
il 150ml =
RNy o TS ik - Zl o) HOT DRINKS
At 30% MIXED w-/ 2-€- %
OZEKI KARATAMBA s DENSHIN TSUCHI =7 JAPANESE TEA (POT) 5
XA ARk A AR X AR ‘%{ FRESH GINGER TEA
Perfect made Honjozo style sake with Classic made Honjozo with tones of | o
lots of cereal and lactic tones. Dry earthiness, mushrooms and rice | FRESH MINT TEA 4.5
complex well-rounded flavour with a M porridge. Soft and tender palate, nice
Sl ] : : COFFEE 3.5
nice finish. 2 =" umami and a pure finish.
0L CAPPUCCINO 4.5
corvec: & i served: £ é - ICE CREAM AFFOGATO TIRAMISU
” f FritIeAAyoa0 ‘e reles 'ure.o usur 3 Vanilla - Matcha - Red Bean - Vanilla Ice Cream - Coffee QOriginal - Pistachio + ESPRESSO 3.5
15% alcohol 720 ml; 15.5% alcohol
FINISH: DRY § 95 FINISH: FULL-BODIED 11 Black Sesame - Yuzu Maicha DOUBLE ESPRESSO 5
150ml 150ml 7 e . >
TCHA LATTE
8.5 7
Cold @ Hor * Recommanded LATTE MACCHIATO 5.5

%

[ &

SAPPgp, $ SAPPgp, SAPPg,
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