JAPANESE APPETIZER

Miso Soup
{Seaweed, Tofu)

Seafood Miso Soup

(Seaweed, Tofu, Tuna, Salmon, Shrimp}
Edamame

Gomo Wakame
(Seaweed Seasoning with sesame oil)

Gyoza - 6 pieces

(Grill Chicken Dumpling)

Yakitori - 3 pieces

(Chicken Skewer with teryaki souce)
Ebi Furai - 3 pieces

( Fried Shrimp)

SUSHI BAR
NEW NAMI MAKI (URA MAKI) - 8 PIECES

Californian
{Crabe, Avocado)

Bostonian
{Smoked Salmon, Avocado)

Philadelphian

(Crab, (ucumber, Cheese)

New Yorker
{Grill Salmon, Cucumber)

Spider
{Fried Shrimp, Cucumber)
Tokyo Love

{Tuno, Salmon, Cream Cheese)

HOSO MAKI ROLL - 8 PIECES
Avocado Maki

Tuna Maki

Salmon Maki

Cucumber Maki

Kara Temaky (hand roll) - 1 piece

{Salman, Tuna, Fried Shrimp or your choice)

BIG ROLL - 8 PIECES
Futo Maki

{Omelette, Crab, Avocado, Masago, Cucumber)
Spicy Tuna

(Tuna, Spring anion with spicy sesame oil)
Unagi Maki

(Grill EEl, Cucumber, Masago)

New Tokyo Maki

{Fried Tung, Crab, Young Onion, Cucumber)

Tempura Maki

(Fried Shrimp, Salmon, (ream Cheese, Young Onian)

SUSHI (NIGIRI) - 2 PIECES
Salmon (Sake)

Tuna (Maguro)

Markerel (Saba)

Grill Eel (Unagi)

Squid (Ika)

Shrimp (Ebi)

Surf Clams (Hokki Gai)
Omelette (Tumago)

Salmon Roe (lkura)
Fly Fish Roe {Tobikko)

SASHIMI

Appetizer (16 pieces)

Combo (24 pieces)

Chirashi

Sushi rice covered with assortiment fish




SUSHI PLATE

Appefizer
(8xUramaki, 4xNigiri)

Combo
(8xUramaki, 8xNigiri)

Neo Tokyo Combo
(16xSashimi, BxMaki, 6xNigiri)

LUNCH BOX - 12,80€ - A)
2x Nigiri Salmon

1x Nigiri Tuna

1x Nigiri Shrimp

4x Hoso Maki

4x California Maki

+ Miso Soup

FUSION NOODLE - RICE
Tempura Ramen

Ramen avec anguille grillé
Udon nouille au hoeuf

Udon Tempura

Udon Nouille aux fruits de mers
Kimchi nouille boeuf

Kimchi nouille tempura
Anguille grillé sur bol de riz
(Ve Miso soupe

LUNCH BOX - 12,80€ - B)
4x Nigiri Sulmon

1x Nigiri Tuna

1x Nigiri Shrimp

1x Nigiri Surf Clams

1x Nigiri Squid

+ Miso Soup

From 10h00 fo 15h30
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