
Starters 

 

Crab & Cucumber Gazpacho €21 
a gently spiced classic Crab salad with an Asian flair,  

with Wasabi mayonnaise and a fresh Lime-Ginger Sorbet 

crustaceans, nuts, peanuts, fish 

 

Octopus €18 
cooked in Mediterranean style and enhanced by an Asian Noodle salad,  

crispy Onion rings, cherry Tomatoes, fresh Onion, black Olives, Radish,  

and a Balsamic-Soy dressing 

fish, cereals, nuts, peanuts, soy, celery, sesame  

  

Scallops & Quinoa €14 

Quinoa salad with Peas and Avocado, Honey-Mustard dressing,  

torched Scallops with Miso and Caviar 

fish, peanuts, soybean, milk, nuts, mustard, celery, molluscs  

   

Sea Bass Tobiko Ceviche €22 
made with Tiger’s Milk, a touch of Yuzu and a twist of smoked Taramas,  

Guacamole and Coriander  

fish, eggs, cereals, nuts, peanuts  

  

Pulled Pork BBQ €14 
marinated in Japanese BBQ sauce with Espresso, served in a homemade Bao bun,  

with Sweet Potato, Bacon powder and red Cabbage Kimchi 

cereals, peanuts, nuts, milk, celery, mustard, sesame 

  

Beetroot Salad €12 
a salad with different Beetroot textures and Goat cheese,  

Apple and Basil purée, Beetroot and raspberry pudding, Teriyaki sauce, Walnuts, 

Beetroot gel and Yoghurt 

 

Red Tuna €21 
accompanied by Edamame salad,  

fried Quail egg, Asparagus, Ponzu sauce and Furikake seasoning 

 



Mains 
 

Grouper €32 
pan fried Grouper, with Cauliflower purée, Shitake with sweet soy sauce,  

baby Carrot and Edamame 

soy, molluscs, fish, milk 

 

Sea Bass €27 
poached in Duck fat, accompanied by Swiss chard and Seafood Dumpling  

with vine leaf sauce, egg Yuzu Espuma, Nori cracker and Dill oil 

cereal, fish, egg, peanuts, soy, milk, nuts, celery, mustard 

 

Lamb Loin €31 
cooked sous vide and served with Aubergine purée and brown Miso,  

Lamb rillette, Gnocchi and caramelised Onions 

milk, cereals, celery, nuts, peanuts, soy, sesame 

 

Pork Fillet Tonkatsu €24 
5 spice-fried Pork tonkatsu, complemented by Honey Thyme Pork belly,  

served with Corn and a Basil Pistou 

milk, soy, cereals, peanuts, nuts, sesame 

 

Shitake Mushroom Risotto  
Smoked Eggplant purée, red miso glaze and Aubergine crisps 

as starter €18/ as main €22 
milk, soy, gluten, celery, sulphur, might contain nuts 

 

 

 

 

Prices include all applicable taxes 


