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tntradas / otarters

1. Misoshiru 4,00
Sopa de soja com tofu, cebolinho wakame e algas marinhas
Soy soup with tofu, spring onion and seaweed

2. Yakimeshi 5.00
Arroz salteado com legumes
Sauteed rice with vegetables

3. Edamame 8.00

Gréos de soja verde vaporizados em flér de sal
Green soya beans steamed and sprinkled with rock salt

4, Sunomono 6.00
Salada de pepino laminado, alga wakam e molho agridoce
Fine sliced cucumber salad. seaweed wakam in a sweet & sour sauce

5. Harumaki (4 pecas / 4 pieces) 9.00
Rolinhos de legumes frito com molho agridoce
Spring rolls served with sweet & sour sauce

6.Gyoza (4 pecas /4 pieces) 9.00
Raviolis de frango e legumes vaporizades com molhe ponzu
Dumplings with chicken and vegeiables served with ponzu sauce

7. Lula Grelhada / Grilled Squid 9.00

Lula grelhada com molho teryaki
Grilled squid served with teryaki sauce

Todos os artigos séo em Euro € e incluem IVA a Taxa Legal
Cover charge: 1.50£ All tems are Euro € and inclusive of VAT

Fique atento para ingredientes suscetiveis de lhe provocar alergias ou intolerancias
Be aware of ingredients that may @use you allergies or intolerances



ratos (uentes / fot ishes

8. Espetada de camarao / Skewered shrimps 11.00
(2 pecas / 2 pieces)

9. Espetada de salmao / Skewered salmon 10.00
(2 pecas / 2 pieces)

10. Yakitori 10.00
Espetadas de frango com cebolinho e molho tartaro

Chicken skewers garnish with chives and tartar sauce

11. Yakisoba (massa frita / stir fried noodles)

legumes / Vegetables 15.00
Frango e legumes / Chicken and vegetables 15.00
Camardo e legumes / Shrimps and vegetables 18.00
12. Ramen 12.00

Massa japonesa com carne de porco ou vegetais,
ovo cozidos marinados em molho de soja e cebolinho
Japanese noodles with pork meat or just vegetables,

boiled eggs marinated in soya and spring onions 18.00

13. Teppan Salm&o / Tori
Salméo ou frango grelhada com legumes

Grilled salmon or chicken with vegetables

Fique atento para ingredientes suscetiveis de Ihe provocar alergias ou intolerancias
Be aware of ingredients that may cause you allergies or intoderances



ushi Bar

14, Ceviche 12.00
Cubos de peixes variados marinados em lima, cebola roxa,
tomate cherry e coentros
Assorted fish cubes marinated in lime, onion, cherry tomato
& coriander

15. Usuzukuri Peixe Branco 18.00
Laminas de peixe sobre gelo picado com molho ponzu
Fine sliced fish on crushed ice & ponzu sauce

16. Usuzukuri Salmao 14.00

Laminas de salméo sobre gelo picado com molho ponzu
Fine sliced salmon on crushed ice & ponzu sauce

17. Sake Hara 13.00
Barriga de salmdo com molho ponzu, ovas e cebolinho
Salmon belly served with ponzu sauce, roe and chives

18. Chirashi (12 fatias / 12 slices) 29 .00
Sashimi variados sobre arroz branco, ovas e algas
Assorted sashimi over white rice, roe and algae

19. Maguro Tataki (8 fatias / 8 slices) 16.00

Fatias de atum selado servidas com molho picante
Sliced tuna served with spicy sauce

20. Salmon Tartar 14.00
Salméo picado com mostarda kizami e cebolinho,
servido com gema de ovo de codorniz (opcional)
Chopped salmon, kizami mustard, chives, served
with quail egg yoke (optional]

21. Tuna Tartar 18.00

Atum picado com mostarda kizami e cebolinho,
servido com gema de ovo de codorniz
Chopped tuna, kizami mustard, chives, served
with quail egg yoke

22, Nigiri atum / tuna (2 pecas / 2 pieces) 9.00
23. Nigiri salmé@o / salmon (2 pecas / 2 pieces) 7.00
24, Nigiri peixe branco / white fish (2 pecas / 2 pieces) 8.00
25. Nigiri moriawase (6 pecas / 6 pieces) 20.00

Fique atento para ingredientes suscetiveis de the provocar alergias ou intolerancias
Be aware of ingredients that may ause you allergies or intolerances



ashimi

26, Atum / Tuna (6 fatias/ 6 slices) 12.00
27. Salmao / Salmon (6 fatias/6 slices) 9.00
28, Peixe Branco / White fish (6 fatias/6 slices) 12.00
29. Sashimi Moriawase (17 fatias/ 17 slices) 27.00
30. New Style Sashimi (12 fatias/ 12 slices) 16.00

Iramaki & Hosomaki

31. Arco Iris (8 pecas / 8 pieces) 12.00

Enrolado em arroz, alga, salméao, atum, peixe branco, abacate,
tempura de camardo, maionese picante, sésamo, cebolinha e ovas

Seaweed roll with rice, salmon, tuna, white fish, avocado,
shrimp tempura, spicy mayonnaise, sesame seeds, chives and roe

32. California (8 pecas / 8 pieces) 10.00

Rolo de alga, arroz, abacate, camaréo, salmao, pepino e sésamo
Seaweed roll with rice, avocado, shrimp, salmon, cucumber
and sesame seeds

33. Ebiten (8 pecas / 8 pieces) 12.00
Rolo de alga, arroz, maionese japonesa, tempura de camardo,
abacate e ovas
Seaweed roll with rice, Japanese mayonnaise,
shrimp tempura, avocado and roe

34. Salmon (8 pecas / 8 pieces) 8.00

Rolo de alga, arroz, salmao, cebolinho e sésamo
Seaweed roll with rice, salmon, chives and sesame seeds

35. Spicy Tuna (8 pecas / 8 pieces) 13.00
Rolo de alga, arroz, atum picante, sesamo e ova
Seaweed roll with rice, spicy tuna, sesame seeds and roe

Fique atento para ingredientes suscetiveis de lhe provocar alergias ou intolerancias
Be aware of ingredients that may cause you allergies or intolerances



36. Soft Shell Crab (8 pecas / 8 pieces)

Rolo de salm@o. arroz, tempura de caranguejo,
maionese japonesa picante, sésamo, alho francés e ovas
Salmon roll, rice, spicy Japanese Mayonnaise,

sesame seeds, leek and roe

37. Sake Maki (8 pecas / 8 pieces)

Rolo de alga, arroz e salméo
Seaweed roll with rice and salmon

38, Tekka Maki (8 pecas / 8 pieces)

Rolo de alga, arroz e atum
Seaweed roll with rice and tuna

[emahi olls

39. Temaki Simples
40, Temaki Special
41, Gunkan Simples (2 pecas / 2 pieces)
42, Gunkan Freestyle (5 pecas / 5 pieces)

bombinados / Combinations

43. Sushi e Sashimi (20 pecas / 20 pieces)
44, Sushi Moriawase (30 pecas / 30 pieces)
45, Ka Special Sushi / Sashimi (40 pecas / 40 pieces)

sobremesas / esserts

46, Gelado / Ice Cream
47. Sobremesa do casa / House dessert

Fique atento para ingredientes suscetiveis de lhe provocar alergias ou intolerancias
Be aware of ingredients that may cause you allergies or imtolerances
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