CHEF'S OFFER

KINOKO

shiitake tempura, rakkal toltve
shiitake tempura filled with prawn
@, 3, 12)

Villa Tolnay Tenger 2022 (1,5 dl)

WAGYU GYOZA

wagyu bélszin, kinai kel, sriracha, ponzu
wagyu fillet mignon,

chinese cabbage, sriracha, ponzu

(1,3, 6,11)

Pannonhalmi Infusio 2021 (1,5 dl)

MEKYABETSU

stilt kelbimbé, mogyord, piritott hagyma,
zoldftiszerek, teriyaki sz6sz

fried brussels, peanut, chrunchy onion,
herbs, balsamic teriyaki

(1,5, 6, 8, 12)

Livio Felluga Sharis 2022 (1,5 dl)

GOHAN

shiitake, eringi, shimeji,
saké, szdja, nishiki rizs
shiitake, eringi, shimeji,
sake, soy sauce, nishiki rice
(1,6, 12)

Picard Saint-Aubin ler Cru
Les Charmois 2017 (1,5 dl)

TAKO

polip, ghochujang, daikon
octopus, ghochujang, daikon
(1,6, 11, 14)

Gritsch Riesling Federspiel
1000-Eimerberg (1,5 dl)

GAN NIGIRI

argentin vorosrak, kizami wasabi
argentinian red prawn, kizami wasabi
2

Masumi Shiro “Sake Matinee”

Junmai Ginjo (100 ml)

4 300 FT / 11,8 €

3 600 FT /9,9€

6 600 FT / 18,1 €

7 000 FT /7 19,2 €

3 100 FT / 8,5€

3 400 FT /9,3 €

5 200 FT 7/ 142 €

6 900 FT / 18,9 €

7 700 FT /21,1 €

3 600 FT /99¢€

2200 FT/6€

4 900 FT 7/ 13,4€

A szamla végosszege 15% szervizdijat tartalmaz.
Please note that a 15% service charge will be added to the bill.

1€=365Ft



