


ATTENZIONE !

ANDATE QUINDI IN FONDO ALL’ALBO PER

IMMERGERVI NEL FANTASTICO MONDO DI

ALIENISTA minimarket!

QUESTO MENu SI LEGGE COME UN MANGA,

DA DESTRA VERSO SINISTRA, PARTENDO

DALL’ ULTIMA PAGINA,

WARNInG !

SO GO TO THE BOTTOM OF THIS BOOK TO

IMMERSE YOURSELF INTO THE AMAZING

WORLD OF aLIENISTA minimarket!

THIS MENU READS LIKE A MANGA,

FROM RIGHT TO LEFT, STARTING FROM

THE LAST PAGE.

IRASSHAIMASE !!
いらっしゃいませ

ALIENISTA IZAKAYA 居酒屋

ALIENISTA NON e UN BAR. NON e UN 

RISTORANTE. E UN IZAKAYA.

UN LUOGO CONVIVIALE E INFORMALE 

DOVE RITROVARSi PER BERE E MANGIARE.

ALIENISTA IS NOT A BAR. IT'S NOT 

A RESTAURANT. IT'S AN IZAKAYA. 

A CONVIVIAL AND INFORMAL 

PLACE TO MEET FOR DRINKS AND FOOD

BENVENUTI E BENTORNATI !

WELCOME AND WELCOME BACK!





RAMUNE 

4€

Classic - YUZU - COCONUT

Available flavors
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RAMUNE
ラムネ

A typical Japanese 
bubble soft drink�

“stasera non puoi bere? nessun 

problema, la soluzi0ne e Ramune !.”

“Can't drink tonight? 

No problem, Ramune 

is the solution !.“



Uchiha gin
sake
timur berry
fig leaves soda

dark rum
banana cordial
angostura

カイマン Cayman 10% alc

(SOUR & fizz)

12€

18% alc

(Fruity & intense)

10€

ニカイドウnikaido

uchiha vodka
spicy cordial
safron
sparkling lemonade

9% alc

(spicy & refreshing)

12€

寅 Tora - tiger

blanco tequila
ancho reyes
lime cordial
smoky salt

19,5% alc

(Smoky & sour)

10€

ハンタ 
hunta - Hunter

THE
UNFORGETTABLES



“li amate cosi tanto da non 

poterne fare a meno.”

“you love them so much that 

you can't do without them."
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THE
UNFORGETTABLES



#6 - S
AKAMOTO 坂本

Uchiha vodka

YUZU-lim
e cordial

-Mogu mogu MELON

Soda

( Fruity & sweet ) 

9% Alc € 10







“in this chapter, we present 

our new signature cocktails.

EACH DRINK FEATURES AN INGREDIENT

FOUND IN A TYPICAL COMBINI,
A JAPANESE CONVENIENCE STORE."

“In questo capitolo presentiamo 
i nostri nuovi cocktail speciali.
Ogni drink contiene un ingrediente
reperibile in un Kombini,
tipico minimarket giapponese.”





6% alc

10€

ICHI 

Imo shOchU

Labdanum cordial

Sparkling hop water

8% alc

10€

 

Shiso infused Japanese whisky 

Shikuwasa sake 

Soda



“Tradition, authenticity, elegance.

simple and minimalist. 

In Japan, a highball is not a drink.

It’s a ritual.”

"Tradizione, autenticita, eleganza.

Semplice e minimalista. In Giappone, 
un highball non e un drink.

E un rituale.”



CHAPTER
3

HIGHBALL



IMO SHOCHU

FRUIT 
SAKE

7% alc

6€

25% alc

6€

12% alc

6€
(ACID & ELEGANT)

SHOCHU 
UMESHU

(AROMATIC & FRUITY)

PERFECT MATCH : 
FISH - BASED DISHES 

HANA AKITA
16% alc

8€
Futsushu 普通酒
(SOFT & frUITY)

PERFECT MATCH : 
TAKOYAKI & 
PRAWN IN POTATO CRUST

Junmai 純米
(SOUR & UmAMI)

SEA FOOD
13% alc

10€

90 ml

90 ml

60 ml

60 ml

60 ml



8% alc

JUNMAI 純米
(Sweet & fresh)

Perfect match :  
spring rolls & dessert

Afuri kasumisake

10€

PERFECT MATCH : 
spring rolls

gokyo five yellow
15% alc

Kimoto Junmai 生酛純米
(Acid & lactic) 10€

16% alc

Futsushu 普通酒
(Dry & fragrant)

Perfect match :  
FRIED FOOD

ASHURA

8€

PERFECT MATCH : 
with all the dishes

MESUI NO KURA
15% alc

Tokubetsu JUNMAI 特別純米
(Light & fragrant) 8€

PERFECT MATCH : VEGGIE GYOZA

SANUKY CLOUY
6% alc

NIGORI 濁り
(fruity & CREAMY ) 8€

90 ml

90 ml

90 ml

90 ml

90 ml



14% alc

180 ml
(2 serv)

Junmai 純米
(Dry & fresh)

perfect moment: pre dinner

soto

12€

15% alc

Tokubetsu junmai 特別純米
(Soft & mineral)

Perfect match :  
prawn baozi, prawn xialongbao

Mutsu Hassen

10€

perfect moment: pre dinner

Kid Shiboritate
15% alc

Junmai GINJO 純米吟醸
(Light & fruity) 8€

PERFECT MATCH : 
pork & beef baozi 

NIKU SENYO
17% alc

Junmai 純米
(STRONG & ROUND) 8€

PERFECT MATCH : 
gyoza, xialongbao & baozi

Junmai 純米
(SWEET & LACTIC)

PINK KAPPA
10% alc

8€

sake酒

90 ml

90 ml

90 ml

90 ml



“Profondamente radicato 

nella storia culturale 

e sociale della nazione, 
il sake accompagna il cibo, 

brinda ai momenti 

e crea ricordi.”

“ Deeply rooted in the nation’s 

cultural and social history, 
sake accompanies food, 

toasts moment, 
and created memories “
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sake
酒



fried
foods
japanese snack

for the complete list of allergens, ask the staff!

per la lista completa degli allergeni, chiedere al personale!

6€
Allergens 1-6

(crispy fried chicken)

karaage
[2]

4€
Allergens 1-6-11-14

(THAI SPRING ROLLS WITH VEGETABLES)

spring rolls
[4]

(Prawn in potato crust 

with wasabi mayo) 6€

Allergens 2-4-6-11

shrimp 
potato

[3]

(Octopus ball, katsuobushi

 and takoyaki sauce)

Allergens 1-4-6-9-14

Takoyaki
[1]

6€

6 pcs

6 pcs

6 pcs

2 pcs



包子
baozi

asian steamed bun

3€

Allergens 1-6 

(Steamed saffron bun with beef,
 spring onion, ginger, SESAME 

SEEDS and apple onion sauce)

beef
[2]

(Steamed bun with Pork, 
cabbage, ginger, meat 

floss and teriyaki sauce)

Allergens 1-3-6-14

pork
[1]

3€

(steamed cuttlefish ink bun with 

prawn, cabbage, WASABI SESAME 

SEEDS and spring onion

Allergens 1-2-4-14

prawn
[3]

3€

1 pc

1 pc

1 pc

for the complete list of allergens, ask the staff!

per la lista completa degli allergeni, chiedere al personale!



typical japanese 
steamed dumpling

餃子
GYoZA 

for the complete list of allergens, ask the staff!

per la lista completa degli allergeni, chiedere al personale!

(Pork, cabbage, sesame

seeds and poke sauce) 6€

Pork

Allergens 1-6-11-14

[1]

6€

Allergens 1-6-11-14

(Chicken, vegetables, sesame

 seeds and teriyaki)

chicken
[2]

6 pcs

6 pcs

6 pcs

(Spinach dumplings with vegetables, 
green soybeans, sesame seeds, 
FRY ONION AND spicy mayo)

Allergens 1-6-11-14

veggie
[3]

6€



for the complete list of allergens, ask the staff!

per la lista completa degli allergeni, chiedere al personale!

小籠包
xialongbao

typical chinese steamed 
soup dumpling

(Pork, teriyaki and 

meat floss) 4€

Pork

Allergens 1-6-11

[1]

4€

Allergens 1-6-11-14

(Chicken, sesame seeds 

and banana sauce)

chicken
[2]

(Prawn, wasabi sesame

seeds and poke sauce) 4€

Allergens 1-2-6-11-14

prawn
[3]

4 pcs

4 pcs

4 pcs



“ tra luci al neon e vicoli 

affollati, lo street food

asiatico non e solo cibo:
e un viaggio intenso e 

indimenticabile nel cuore del 

sapore.

lasciati trasportare dalla

nostra cucina."

“ Between neon lights 

and crowded alleys, 
asian street food 

is more than just food:
it's an intense and 

unforgettable journey 

into the heart of flavor.

Let our cuisine transport you.”�
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asian
STREET FOOD


