ASIAN SUNSET MENU
€75 PER PERSON

3 COURSES « WELCOME DRINK INCLUDED

STARTERS
PLEASE SELECT ONE

SPICY TUNA TARTAR
GOCHUJANG + ONION- POTATO CRUMBLE

SEA BASS CEVICHE
CHERRY TOMATO e« CHILLI « CORIANDER ¢ YUZU

BEEF TATAKI
TRUFFLE PONZU < NEGI ¢ SESAME

SIGNATURE SUSHI SELECTION
PLEASE SELECT ONE

KING CRAB ROLL
WASABI MAYO « AVOCADO

SHRIMP TEMPURA ROLL
SALMON e+« SPICY MAYO < TERIYAKI GLAZE

SPICY TUNA URAMAKI
HOT SAUCE « AVOCADO

SERVED WITH TWO CHEF-SELECTED NIGIRI

DESSERTS
PLEASE SELECT ONE

HALVAS
LEMON CREAM e+« CRISPY MERINGUE e« LIME SORBET

MILK PIE
SALTED CARAMEL ¢ NUTMEG e+ GREEK YOGURT ICE-CREAM

CHOCOLATE MOUSSE
DARK CHOCOLATE + RASPBERRY e CARAMELIZED HAZELNUT

WELCOME DRINK
ONE GLASS OF PROSECCO, HOUSE WINE OR SIGNATURE MOCKTAIL

MANY OF OUR DISHES ARE COMPLEX AND INCLUDE A VARIETY OF INGREDIENTS
THAT ARE NOT INDICATED ON THE MENU. PLEASE ADVISE US OF ANY FOOD ALLERGIES OR INTOLERANCES.




