Takoyaki

27 per piece
Chopped and smoked
yellowtail in a black
pancake batter

and ebiko

Japanese Leaf

Salad o 59

Mixed green leaves
with citrus sauce and
peanut butter, mint,
pickled radish,

kale chips and
toasted pecans

Edamameo 34

Steamed soybeans
with the addition of
sea salt

Spicy Edamame
0 34

Steamed soybeans
with coarse salt and
spicy garlic sauce

Cucumber and
Seaweed Salad
0 44

Wakame seaweed,
baby cucumber,
sesame oil and
Japanese vinegar

Japanese

Pickleso 34

White cabbage,
kohlrabi, carrot
and cucumber

O Vegeterian

Volcano Salad

0 50

Purple cabbage, peanuts,
noodles, kohlrabi
and cucumber

Nei Salad o 54

Cucumber strips,

white cabbage, kohlrabj,
ponzo aioli, wild rice,
wasabi peas, mint

and coriander

Spicy Tofuo 46
Crispy tofu cubes with
mushrooms, peppers
and green onions

Agadashi Tofu

0O 46

Crispy tofu cubes, fish
and soy stock, nori
seaweed and chives

Sashimi Salad

78

A mixture of lettuce,
carrot, cucumber
and three types of
sashimi strips

Chicken Egg Roll

48
Fried and served with
green chili sauce

Japanese
Chicken Salad

68

Lettuce mixina
herb vinaigrette,
chicken stripsin a
Japanese marinade

Starters






Sashimi
Salmon/Sea Bream/Seabass 51
Tuna/Yellowtail/Grouper 71

Nigiri (2 pieces)
Salmon/Sea Bream/Seabass 44
Tuna/Yellowtail/Grouper 44
Tamago/Avocado 32
Ebiko/Tubiko 52

Warm Ningiri 38

Maki Regular
Sake Maki 35
Tekka Maki 36
Negi Hamachi 37

Vegeterian

Onion Crispy Veg 41
Custom Vegetable Roll 41
Caterpillar Vegetables 43
Tofu Roll 40

Sweet Potato Maki 40

Inside Out

Salmon Skin and Avocado 49
Spicy Tuna and Avocado 55
Chicken Roll 59

Crispy Salmon 57
Caterpillar Roll 60

Teriyaki Maki 57

Salmon Avocado 52

Cones

Spicy Salmon and Avocado 28
Spicy Tuna and Avocado 32
Panko 33

Negi Hamachi 33

Crispy Salmon Skin and
Vegetables 28

All the cones can be served
wrapped in: cucumber / carrots /
mama nori instead of seaweed 5

Manu Special 61

Rice ball wrapped in avocado
with spicy salmon salad,
tempura and hot pepper

(4 pieces)

Sunshine (5 pieces)
62
Avocado and salmon wrapped

inh salmon, fried in tempura and
teriyaki sauce

Kyoto Sandwich 68

Chopped salmon & tuna
triangles, spicy mayonnaise,
avocado and spring onion
wrapped in tempura crumbs
and ebiko

Futo-Maki Wee Style
67

Salmon, tuna, salmon panko,
avocado, cucumber, rocket
leaves & fried tubiko tempura
and lemon sauce

Gunkan Salmon

(4 pieces) 59

Rice wrapped in salmon with a
touch of ikura and chives

Bass Panko 67

Sea bass in panko, avocado and
cucumber, wrapped in avocado,
Indian chips and truffle aioli

Gyoza 51

Four traditional fried
dim sum stuffed
with chicken

Salmon Skewer

76

A pair of salmon
yakitori, citrus

glaze with pistachio
gremolata and seaweed

Tuna Tartare 83
On a crispy dough,
avocado cream, chili,
ginger and coriander

Sashimi New
Style 82

A choice of two finely
sliced types of fish in
a marinade

Ongle 88

Grilled butcher steak,
bean noodle salad, roots
and scallions, caramel
ponzo and ginger chips

Blue Lagoon

Tuna 99

Tuna wrapped in
seaweed and lightly
fried ih tempura, soba
hoodle salad and a
sweet balsamic sauce

Grouper Cubes

88

In a yellow curry
sauce, coconut milk
with root vegetables

Veg Ramen

small/large © 32/56
A base of Japanese
chicken gravy, served
with root vegetables,
egg noodles, hardboiled
€gg and green onions

extra chicken 12 NIS
extra beef 15 NIS

Mushroom Bun o
31

A mix of garden mushrooms

and herbs

Salmon Bun 42

Panko salmon and lime aioli

Beef Bun 45

Asado, chipotle aioli, mint,

cilantro, radish and chili

First Course



Tori Katsu Chicken

Breast 82

Panko coated chicken
breast with a Japanese
side salad

Salmon Fillet

Teppanyaki 142
With steamed vegetables
in garlic and ginger

Butterfly Cut

Striped Bass 158
Red curry, mix of taste
leaves, ginger, coriander
and basil

Beef Fillet 168

Glazed shallot, Jerusalem
artichoke cream, potato
gratin and Demi Glas

Chicken Breast in

Togarashi 88
Togarashi marinated
chicken breast, served with
gohan and a Japanese salad

Gorki Salmon 129

Steamed salmon fillet with
steamed vegetables

Yasai Mikosu o 66
Stir fry ala plancha

sweet pepper, zucchini,
mushroomes, tofu cubes
and cauliflower, on a bed
of rice

Extra Gohan 15 NIS

Extra Garlic Gohan 16 NIS
Extra Roasted Vegetables
18 NIS

Noodles

Phad Thaio ¢4

Rice noodles, white
cabbage, purple onion,
green beans, carrot, green
onion, peanuts, omelet
and coriander

Coconut Curry
(Spicy) 68

Egg noodles, white
cabbage, purple onion,
red pepper, green beans
and basil

Szechuan ¢4
Egg noodles, white
cabbage, purple onion,
green beans, carrot,
green onion, peanuts
and coriander

Midori (hot) 0 68
Spinach noodles, green
beans, zucchini, asparagus,
spinach leaves and basil

Extra Tofu / Chicken 10 NIS
Extra Beef 15 NIS

Mains and Noodles



