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SEEN TACO

FRESH DAILY FISH CEVICHE, GUACAMOLE,

JAPANESE MAYONNAISE, TOBIKO, SPROUTS, POMEGRANATE
NEW STYLE SASHIMI

YELLOWTAIL, JALAPENO, PONZU SAUCE,
TRUFFLE OIL, SALAD, CRISPY ONION

EDAMAME
TRUFFLED OIL, SEA SALT

HOT SEEN ROLL

SALMON, CREAM CHEESE, TERIYAKI,
TOASTED SESAME, CHIVE

WAKAME SALAD
WAKAME, LOTUS ROOT, SESAME SEEDS
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SPICY TUNA

SPICY TUNA, SWEET CUCUMBER, LOTUS ROOT CHIPS, FURIKAKE

HAMACHI ROLL
YELLOWTAIL, YUZU, CHIVE, SESAME, JALAPENO
SPIDER ROLL

CRAB TEMPURA, SALMON, LEEK, AVOCADO,
WASABI MAYONNAISE

CALIFORNIA ROLL

SALMON, WILD SHRIMP, MANGO, CUCUMBER,
TOBIKO

LOBSTER TRUFFLE ROLL
LOBSTER, YELLOWTAIL, IKURA, TRUFFLE, TAMAGO
VEGGIE FUTOMAKI

CARROT, KAMPYO, GREEN APPLE SUNOMONO, DILL, CRISPY
ONION, TOGARASHI

KING CRAB ROLL

KING CRAB, DILL, YELLOWTAIL, KIZAMI WASABI,
JALAPENO

No dish, food item or drink, including the couvert, may be charged
unless it has been requested by the customer or consumed by them.
Once served, food products cannot be returned.

Prices in Euros, include VAT at the current legal rate.
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TRUFFLED GUNKAN

SALMON, SHRIMP, QUAIL EGG, TRUFFLE,
FLEUR DE SEL, LEEK

GUNKAN HOTATE

SALMON, SEA SCALLOPS, JAPANESE SAUCE,
LA YU, TOBIKO

GUNKAN PADRON

TUNA, PADRON PEPPERS, TOGARASHI,
CRISPY ONION, TOBIKO

GUNKAN SHIROMI

GOLDEN SEA BREAM, CONFIT GINGER AND ONION,
LA YU, GRATED LIME

K.O.B GUNKAN
WAGYU PICANHA, FOIE GRAS, CONFIT RED ONION
IMPERIAL TORO GUNKAN

TORO, AKAMI, CAVIAR, GOLD FLAKES

VEGGIE URAMAKI

DENGAKU EGGPLANT, OKRA, CARROT,
LEEK SPROUTS

UNAGI ROLL

GRILLED EEL, CONFIT FOIE GRAS, TERIYAKI,
GREEN APPLE SUNOMONO

ROCK AND ROLL WAGYU

WAGYU PICANHA, PICKLES, SPRING ONION,
KIZAMI WASABI, GINGER

EGG DAIRY SOY

FISH SULFITES CELERY
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MUSTARD

GLUTEN VEGETARIAN VEGAN

NIGIRI NEW STYLE

SALMON, CONFIT GINGER, TOGARASHI, LIME ZEST
NIGIRI TORO CAVIAR

TUNA BELLY, CAVIAR, GOLDEN FLAKES

NIGIRI WAGYU

WAGYU PICANHA, KIZAMI WASABI, FLEUR DE SEL
TRUFFLED SALMON NIGIRI
BRAISED SALMON, TRUFFLE, FLEUR DE SEL
NIGIRI MAGURO KIZAMI WASABI
BLUEFIN TUNA

UNAGI KABAYAKI NIGIRI

EEL, TERIYAKI SAUCE, SESAME

HOTATE NIGIRI

SCALLOP, YUKARI MAYONNAISE, LIME
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SALMON TEMAKI
SALMON, CHIVES

TORO & CAVIAR TEMAKI
TORO, CAVIAR

Chet's Seledion,

SUSHI | SASHIMI COMBO
14 UNITS OF SUSHI & SASHIMI

MORIAWASE
18 UNITS OF SUSHI

BLUEFIN NIGIRIS TRILOGY

AKAMI, CHUTORO, TORO

SESAME MOLLUSCS CRUSTACEANS

SULFUR DIOXIDE
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HOSSOMAKI SHAKE
SALMON

HOSSOMAKI MAGURO
BLUEFIN TUNA

KAPPAMAKI

SWEET CUCUMBER
HOSSOMAKI OTORO

TORO, ONION
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NIGIRI
SHAKE 15
SALMON

HAMACHI 19
YELLOWTAIL

TORO 25
TUNA BELLY

MAGURO 21
BLUEFIN TUNA

SHIROMI 18
WHITE FISH

FRESH WASABI
8GR

All items on this menu may contain traces of the listed allergens.

Please inform us of any dietary restrictions or allergies.

SASHIMI
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