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BISTROT
ROBATA SKEWERS / 1PC
King Oyster Mushroom
Marinated with yuzukosho

Eggplant
Glazed with our balsamic soy sauce

Salmon Misozuke
Marinated for 48 hours in miso sauce and sesame

Octopus
Served with romesco sauce and chimichurri

Sea Bass
Grilled au naturel with a hint of yuzukosho

Prawn
Glazed with hot pineapple sauce, yuzu mayo 
and fried little shrimp

Halloumi Cheese
Served with our balsamic soy and tomato dressing

4 50

3 50

5

5 50

4 50

4 50

4 50

MAIN
Lomien, Hand-rolled pasta
Choose between: our homemade Indonesian pesto  
or traditional cacio e pepe

Culurgiones Gyoza Style
Traditional Sardinian dumplings, filled with potato, pecorino and 
mint. Seared and served with our signature Korean hot pesto

Fregola Risotto
In prawn bisque, grilled king prawn and asian herbs

Grilled Octopus
On miso sauce, hummus, with edamame, daikon & red chili 
pickles salad, kizami nori and sesame

Super Fake Milanese
Panko eggplant cutlet, Datterino tomatoes, shiso 
asian-style vegan sauce

18

19

22

22

18



TO SHARE PIATTINI
Sweet Potato Fries
Aioli and togarashi

Kimchi Croquettes / 3PC
With yuzu mayo

Grilled Casizolu
Grilled Sardinian cheese, honey, and togarashi

Vegballs with Tomato Sauce / 3PC
Black olives, sun-dried tomatoes, tofu, and oregano

Yellowtail Karaage
Japanese-style marinated yellowtail and fried 

Grilled Avocado  
With miso sauce and togarashi 

Edamame

Nasu Dengaku
Japanese-style grilled eggplant glazed with miso and sesame

Kimchi Potatoes
Seasoned spicy potatoes, grilled spring onion and yogurt

Grilled Sardines / 6PC
Tomato dressing made with roasted cherry tomatoes and capers  

Mr. Eggplant Bao / 2PC
Fried eggplant, pickled onions, veg mayo
gochujang sauce, almonds, and spring onion

King Prawn Bao / 2PC
Tempura shrimp, sriracha mayo, pickles

6 50

8 50

9 50

7 50

14

8 50

5

13

8

9

11

13

26
 
 

 

25
25 
22
30

28

CRUDI
CARPACCIO MIX / 12PZ
Mixed usuzukuri of Bluefin Tuna, Yellowtail, 
Salmon, and Scallops. Seasoned with ponzu 
sauce, EVO oil, salt, and pepper.

TARTARE / 140GR CA.
Knife-beaten, we compose them with 
avocado tartare, EVO oil, salt and pepper

Bluefin Tuna
Yellowtail
Salmon  
Scallop and Sicilian Red Prawn 

SASHIMI MIX / 10PZ
Traditional Japanese cut:  
Bluefin Tuna, Yellowtail, Salmon, Scallop
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SUSHI BAR
URAMAKI / 4PC
Tuna or Salmon and Avocado

Tuna or Salmon Spicy

Affumicato e Croc 
Smoked salmon, dijon mustard, crispy onion
truffle teriyaki sauce

Mediterraneo
Amberjack, pickled cucumber, sun-dried tomatoes
and wild rocket salad

Crocodile Dundee
Teriyaki sauce, jalapeño, grilled eel, dijon mustard
mayo, amberjack

Gimmy l’Increspato
Bluefin tuna, delicate truffle sauce, furikake and jalapeño 

Armonico
Scallop, yuzu butter, amberjack, spring onion, caper

Italia-Scozia
Salmon, salmon roe, prawn tempura with truffle teriyaki sauce

Red Orange
Red shrimp, herring roe, mazzancolla shrimp
miso sauce, orange zest

Tortufo
Bluefin tuna belly, black pepper, gherkin, truffle teriyaki

Yuzumon
Jalapeño, yuzu mayo, salmon, rice crackers

Dragon
Tempura shrimp, avocado, teriyaki sauce

8 50 / 7 50

8 50 / 7 50

12 50 

11

14

14

14 50

13

14

15

9 50

1150



VEG GUNKAN / 2PC
Cecio
Marinated daikon puff pastry and spicy chickpea puree

Verdissimo
Fresh cucumber wrap and avocado tartare

Funghi e Nori
With nori seaweed, mushroom stuffing and fresh spring onion 

Inari Tofui
Rice wrapped in fried tofu, served warm

6
 

6 50

6

5 50

VEG URAMAKI / 4PC
Zucc8
Cucumber, kampyo, nori, shiso leaf, kiwi 

Lorenzo
Chickpea cream, spinach, and spicy sesame sauce

Cric Croc
Avocado, asparagus, crunchy bell pepper
and artichoke cream 

Veg Dragon
Vegetable tempura, avocado, and crispy fried batter

Fritzucca
Tempura pumpkin, cream of carrot, pumpkin and ginger 
roasted pumpkin seeds

7 50

  

9
 

8
 

10 

10  

GUNKAN / 1PC
Red Hot 
Tuna tartare and spicy sauce

Lo Scottato
Salmon tartare

L’Esplosivo
Salmon and its marinated eggs (ikura)

Il Cazzuto 
Scallop tartare and spicy sauce

Il Raffinato
Amberjack with herring roe

Mi-Toro
Bluefin tuna belly

4 50

4

5

5

5

5 50
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