Bites

OUR COCKTAILS

Discover our delicious cocktails, where timeless
classics meet creative twists. All your favorites

for just
l|9.50
MARGARITA

Zesty tequila, fresh lime juice, and orange liqueur,
?erve% over ice with a salted rim. A timeless, tangy
avorite.

MOIJITO

Refreshing white rum, fresh mint, lime juice, simple
syrup, and a splash of soda—light, crisp, and utterly
revitalizing.

OLD FASHIONED

Smooth Bourbon, a touch of simple syrup, aromat-
ic t(;jl%telr;js, and a twist of orange—simple, timeless,
and bold.

BLUE LAGOON

Vibrant vodka, tangy blue curacao, and refreshin
lemonade, served over ice for a tropical splash o
color and flavor.

MOSCOW MULE

Tito's Vodka, zesty ginger beer, and fresh lime juice
served over ice in a chilled quper mug.
arefreshing classic with a kick.

PINA COLADA

Atropical classic! Creamy coconut, sweet pineap-
ple, and a splash of rum—blended to smooth, icy
perfection.

DAIQUIRI

Simple, sweet, and refreshing—rum, lime juice, and
a touch of sugar, shaken to perfection. A timeless
tropical favorite.

LONG ISLAND ICE TEA

Our Long Island Iced Tea is a potent blend of
vodka, rum, gin, tequila, and triple sec, balanced
with a splash of cola and lemon for a deceptively
smooth finish.

ESPRESSO MARTINI

Bold espresso, premium vodka, and coffee liqueur
shaken to perfection. Smooth, rich, and irresistibly
energizing.

Shanghai Lumpiang 12.50
Filipino style pork Lumpias (4pcs)

Served with coarse sea salt or
our house garlic-ginger dressing

Gyozas 15.00
Japanese shrimp dumplings,

fried or steamed (5pcs)

Shrimp Tempura 30.00
Served with sweet chili sauce (6pcs)

Tunq thth ................. 2400

Seared outside, raw inside

Tuna/Salmon Tartar 29.00

Raw tuna or salmon mixed with
avocado, scallions, masago

Chirashi Sushi 45.00

A chef’s choice selection of the freshest
fish, served over seasoned sushi rice

Hand-rolled cones of crispy nori
filled with fresh ingredients like fish,
avocado, cucumber, and more.
Perfect for a flavorful, on-the-go

California 15.00

Crab, avocado, cucumber, and masago
wrapped in crispy nori, delivering a fresh
and delicious flavor in every bite.

Spicy Tuna/Salmon

Spicy tuna or salmon, avocado, and
cucumber wrapped in crispy nori, offering
abold and flavorful taste with a kick.

Tempura Shrimp 1750

Crispy tempura shrimp, avocado, and
cucumber wrapped in crispy nori, offering
a satisfying crunch and flavorful bite.
Unagi 18.00
Grilled eel, avocado, and cucumber
wrapped in crispy nori, drizzled with eel
sauce for a rich, smoky flavor.

16.50

Timeless sushi rolls made with fresh ingre-
dients and traditional flavors, offering a
satisfying and authentic sushi experience.

Half roll (5 pieces)

18.00

California Roll

The ultimate classic! Cucumber, avocado,
and crab, topped with masago.

Veggy Roll (Vegan)

Cucumber, wakame, scallions, carrots (or any
other available veggies), topped with avoca-
do. (Our chefs can create other veggie rolls
upon request!)

Alaska Roll

Salmon, avocado, and cucumber, and drizzled
with a citrus sauce.

Philadelphia Roll

Smoked salmon, avocado, cucumber, and
cream cheese. This roll is a fusion of classic
sushi and Western flavors.

Full roll (10 pieces)

33.00

himi —

Nigiri: A rice mound topped with a
slice of raw fish.

Sashimi: Thinly sliced raw fish,
served without rice.

Izumi Dai (Tilapia) 5.00
- guro (T : nq) ................. o0
Masago (Smelt Roe) 6.50
Sake (Salmon) 7.00
o (Shrlmp) ..................... 6.00
Unagi (Fresh water eel)  7.00
s (erb) ....................... e
10pcs Chefs special  55.00
15pcs Chef's special ~ 85.00

Note: If you are allergic to a specific kind of food, seafood, or shellfish, please consult our
chefs before you order. Consuming raw undercooked meats, poultry, seaood or shellfish

may increase your risk of food borne illness.

Unique and creatively crafted rolls with a
blend of fresh ingredients, special sauces,
and bold flavors, offering a one-of-a-kind
sushi experience.

Half roll (5 pieces)

19.00
Jan Thiel Roll

Salmon, cream cheese, avocado, and masago,
topped with eel and a drizzle of eel sauce.

Tuna Lover Roll

Tuna and scallions, topped with more tuna,
tempura flakes, masago, and our homemade
spicy sauce for a bold and flavorful bite.

Ninja Roll

Salmon, avocado, cream cheese, and
masago, tempura-fried, topped with
tempura shrimp salsa.

Rainbow Roll

Crab, cucumber, and avocado, topped
with salmon, tuna, avocado, and wakame.

Kyoto Tempura Roll

Eel, shrimp, tilapia, cream cheese, and
scallions in tempura, topped with wakame
and a shredded crab mix for a crispy finish.

Full roll (10 pieces)

35.00

Alaska Special Roll

Salmon and cream cheese, topped with fresh
salmon, avocado, masago, and wakame.

Fantasy Roll

Tempura shrimp, cream cheese, and avoca-
do, topped with crispy fried plantain.

Tempura Roll

Tempura shrimp, masago, cream cheese,
and scallions, with rice on the outside.

Fantastic Roll

Tempura shrimp, avocado, banana, and
cream cheese, topped with a creamy crab
salad for a sweet and savory fusion of flavors.
California Tempura Roll

A crispy, tempura-fried Californiaroll
with imitation crab, avocado, and cucum-
ber for a delicious crunch.

Tora Roll

Eel, tilapia, wakame, and cream cheese,
topped with salmon and fried in a sweet
tempura batter, finished with a crab topping.

Samurai Roll

Tempura shrimp, eel, avocado, and cream
cheese, topped with sweet crab for a
crunchy and creamy flavor combination.

Heineken 10.00
Amstel Bright 10.00
Amstel 8.50

Pinot Grigio 11.00
Chardonay 11.00
Rose 11.00
Merlot 11.00

Coca Cola / Coke Zero 5.50
Sprite 5.50
Fanta 5.50
Cassis 5.50
Ginger Ale 5.50
Iced Tea (lemon, peach) 5.50
Water small 4.00
Sparkling water smaill 5.50
Water large 9.00

10.00

Sparkling water large

Orange Juice 6.50
Apple Juice 6.50
Cranberry Juice 6.50
Pineapple Juice 6.50
Fruit punch 7.00

Fresh Awa di Lamunchi 8.00

Coffee 5.50
Cafe Latte 7.00
Capuccino 7.00
Espresso 4.50
Double Espresso 6.00
Coffee Latte Machiato 7.00
Iced Coffee 8.75
Selection of Teas 5.50
Fresh MintTea 7.50
Matcha Tea 7.50
Matcha Latte 9.50

. Please note: All prices are in XCG and include the mandatory 9% sales tax/OB. We accept USD. Exchange Rate is $1 = 1.75 XCG
Bed @ Bike Noservice charge is added. Tipping is at your own discretion. Prices and menu items are subject to change without notice.

Jan Thiel



