SPRING
SPECIALS

Ebi Panang Soup

Ramen with prawn, coconut milk,
panang curry, shimeji mushrooms,

pak choi, spring onion, carrot, soybean
sprouts, lime and passion fruit

13.95

Kimchi Chicken Rice

Stir-fried jasmine rice with free
range chicken, onion, shelled
edamame, zucchini, Chinese
cabbage, shiitake mushrooms,
sweet corn, grilled egg, soybean
sprouts, kimuchi no moto, spring
onion, nori seaweed and
shichimi togarashi

11.95

Salmon Crunchy Balls

Crunchy spheres filled
with salmon, cherry tomatoes,
avocado, mango, cream cheese,
Japanese mayonnaise and chive

ADD A BALL FOR 2.75€!
8.45

@ LIGHT SPICY | TAX INCLUDED



DESSERTS

Banana & Cho-co 5.50

Crunchy chocolate and banana
roll with artisan coconut ice
cream, and toasted corn crumble

Thai “Torrija” 5.50

Brioche with coconut milk and
vanilla ice cream

Chocolate Dorayaki 5.50

Traditional Japanese dessert filled
with hazelnut chocolate cream with
artisan vanilla ice cream on nut muesli

Chocolate Cup # 5.50

Vegan molten chocolate cake,
served with artisan mango ice cream,
on nut muesli

Mochis 5.50

Strawberry cheesecake mochis,
or chocolate, on a bed of crispy
noodles with sugar

ADD A MOCHI FOR 2.75€!

Two Scoops

of Ice Cream 4.70
Two scoops of artisan
chocolate and green tea
ice cream

ARTISAN ICE CREAM FLAVOURS TO CHOOSE:
CHOCOLATE - VANILLA - GREEN TEA - COCONUT - MANGO #
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If you suffer from a food allergy or intolerance, please ask for our allergen menu.
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