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YAKINIKU SETS - &£ v k

KYOTOSET~# Q2 » b ® A4 32.5 Salmon & Tuna Sashimi
Skirt Steak - Brisket - Buta Roast (Ibérico Shoulder) - Cornfed Chicken

Skirt Steak - Brisker - Ibérico Schouder - Maiskip

Chicken Gyoza - Wagyu Sushi

Chicken Gyoza - Wagyu Sushi

OSAKASET~# Q2 » b X& 39.5

Rib-eye - Skirt Steak ‘- Brisket - Buta Roast (Ibérico Shoulder) - Cornfed Chicken OSAKA SET ~ Bars b Xt
Rib-eye - Skirt Steak - Brisket - Ibérico Schouder - Maiskip 7

KYOTO SET~ #Q2 > b §A
Rib-eye

TOKYO SET~ # Q2 » b &R 52 Skirt Steak
Wagyu Miyazaki Rib-eye from Japan - Skirt Steak - Brisket - Picanha -
Buta Roast (Ibérico Shoulder) - Cornfed Chicken

Wagyu Miyazaki Rib-eye uit Japan - Skirt Steak - Brisket - Picanha - Buta Roast (Ibérico Shoulder)
Ibérico Schouder - Maiskip

Skirt Steak

Brisket
Brisket

Buta Roast (Ibérico Shoulder)

Cornfed Chicken Cornfed Chicken

miso soup ~ kimuchi ~ salad ~ rice

WAGYU SPECIALSET ~ #84 27X 2 % (22 v k 62
Wagyu Miyazaki Rib-eye from Japan - Rib-eye - Picanha - Skirt Steak - Brisket - miso soup ~ kimuchi ~ salad ~ rice
Premium Ox Tongue

Wagyu Miyazaki Rib-eye uit Japan - Rib-eye - Picanha - Skirt Steak - Brisker - Premium

Ossentong DESSERT ~ 54—\ DESSERT ~ 59—k

Matcha or Black Sesame Ice Cream Matcha or Black Sesame Ice Cream

All Yakiniku Sets are served with miso soup - salad - kimuchi - rice.
We only serve Japanese & European Wagyu Beef.
Alle Yakiniku Sets worden geserveerd met miso soep - salade - kimuchi - rist.

Wiy serveren alleen Wagyu Beef uit Japan en Europa. 38.5

RIB-EYE

Pl?;li HA )P4 EXTRA NATURAL MARINATED

* WAGYU RIB-EYE 45 47 CORNFED CHICKEN 13
from Miyazaki Prefecture Maiskip
oorsprong Prefectuur Miyazaki

BUTA ROAST (IBERICO SHOULDER) 18

* WAGYU RIB-EYE 32 34 Ibérico Schouder
VEGGIE PLATTER 10
* WAGYU PICANHA 35 37 Courgette - Sweet potato - Bell peppers -
PREMIUM Shiitake - Asparagus
4 TON‘GUE Courgette - Zoete aardappel - Paprika
e WAGYU HARAMI 24 26 Shittake - Asperges

Wagyu Skirt Steak

SKIRT STEAK
NS

BRISKET * WAGYU MISUJI 24
RS2 Wagyu Brisket

WAGYU PREMIUM OX TONGUE 35

Wagyu Premium Ossentong JAPANESE SUSHI & BBQ_RESTAURANT

% = AH-UN’S RECOMMENDATION AH-UN.NL



NIGIRI - 42 ¢4 # &
£ZZ
% SALMON - Zalm

~ TUNA - Tonin

SCALLOPS - Coquille
SUSHI MIX (3 ecs)

‘ * SEARED WAGYU A5 BEEF

& Wagyu geflambeerd
SEARED SCALLOP
Coquille geflambeerd
% * SEARED SALMON
Zalm geflambeerd
=1 SASHIMI - #1 #

SALMON - Zalm
TUNA -« Tonin

SCALLOPS - Coquille

* SASHIMI MIX

SUSHI SASHIMI SET
xBAeergrsy h

TUNA & SALMON SASHIMI

15 CALIFORNIA ROLL
Crab - Avocado - Cucumber - Masago - Mayo
Krab - Avocado - Komkommer - Masago + Mayonaise

15 DRAGON ROLL
Ebi Tempura - Avocado - Masago - Spicy Mayo
Ebi Tempura - Avocado - Masago - Spicy Mayonaise

WAKAME SALAD ~ MISO SOUP

25

K = AH-UN’S RECOMMENDATION

2 rcs

10
12.5

2 rcs

18

12

10

16
18
13
21

SUSHI ROLLS - % 2 #% 3

% SPICY TUNA ROLL & 18.5
Tuna - Avocado - Tartar - Sesame
Tonijn - Avocado + Tartaar - Sesam

WASABI TUNA ROLL 14
Tuna - Avocado - Cucumber - Hummus - Mayo Wasabi
Tonin - Avocado - Komkommer - Hummus - Wasabi Mayonaise

* SEARED SALMON ROLL 15
Seared Salmon - Avocado - Cucumber - Cream Cheese
Zalm geflambeerd - Avocado - Komkommer - Roomkaas

AVOCADO SALMON ROLL 13
Salmon - Avocado - Cream cheese - Cucumber - Mayo
Zalm - Avocado - Roomkaas - Komkommer - Mayonaise

CALIFORNIA DRAGON ROLL 18
Ebi Tempura * Kani - Avocado - Cucumber - Masago *

Mayo

Ebi Tempura - Kani - Avocado - Komkommer - Masago -

Mayonaise

AVOCADO DRAGON ROLL # 17.5
Ebi Tempura + Avocado - Masago - Spicy Mayo
Ebi Tempura - Avocado - Masago - Spicy Mayonaise

* SPICY WAGYU A5 PABLO & 20
Wagyu - Jalapefio - Avocado - Chili Pepper - Crispy Onions
Wagyu - Falapeiio - Avocado - Chilipeper - Krokante Ui

* WAGYU A5 ROLL 24
Teriyaki Beef - Asparagus - Crispy Onions
Terryakt Rund - Asperges - Krokante Ui

KIDS SET MENU - £ » k X = 2 —

Served with miso soup - sushi - rice
Geserveerd met miso soep * sushi - ryst

KARA-AGE SET 13

Japanese Fried Chicken
Kip Fapanse stijl Gefrituurd

GYOZA SET 13
Japanese Chicken Dumplings
Fapanse Kip Dumphings

BITES/SIDES - 12 2% 2

GYOZA (6PCS)
Japanese Chicken Dumplings
Fapanse Kip Dumplings

KARA-AGE (6PCS)
Japanese Fried Chicken
Kip Fapanse Stijl Gefrituurd

EDAMAME
Sojabonen

SALADS/SALADES - ¥ 2 %

AH-UN WAGYU A5 BEEF SALAD
Wagyu beef salad
Salade Wagyu

SALMON AVOCADO SALAD
Salmon Avocado Salad with Sesam Soy Dressing
Salade Zalm metr Avocado en Sesam Soja Dressing

CRISPY TOFU SALAD (VEGGIE)
Salade met Krokante Tofu met Sesam Dressing

GARLIC BUTTER RICE
SERVED IN STONE POT

29

19.5

13.5

Ruyjst met boter en knoflook geserveerd in een stenen pot

* WAGYU BEEF
Wagyu Rund

SALMON
Zalm

SHIME]JI SWEET POTATO
Vegetarisch

AH-UN.NL



CFy-t

DESSERTS

ICE CREAM AFFOGATO AFFOGATO ICE LATTE
VANILLA - MATCHA - 5 6
BLACK SESAME - YUZU
7.5

[ J

-~

-

MOCHI

FLAVOURS DEPENDS ON AVAILABILITY
5
(]

GRAND DESSERT
12.5



SAKES

Aid

AWA. { SAKE TASTING —— HONJOZO
’ Three sakes exclusively selected by AH-UN H
/é) SPARKLING Drie sakes exclusief geselecteerd door AH-UN $'%& 30% MIXED
OZEKI HANA AWAKA OZEKI KARATAMBA
=
Sparkling sake infused with yuzu. Fresh, light Rerfect made Honjozo style sake with lots of
. with a smooth texture, great balance between cereal and lactic tones. Dry complex
| the sweetness and acidity with refreshing finish. 12.5 well-rounded flavour with a nice finish.
i ] Served: # Served: # oF
e | Prefecture: Hyogo Prefecture: Hyogo
e | 250 ml; 5% alcohol 15% alcohol
8  FINISH: SWEET 11.5 JUNMAI FINISH: DRY bss
- ! E |t b H
SHICHIKEN ! DENSHIN TSUCHI
Y. O KASUMI | l %‘;UU S‘”E‘ANSAMUN ERIMEg G X ARS
HEER LR hoB2N-3Y9) 3 . I8
(f :3 @k@ 4 f‘ﬁi‘ (lassic made Honjozo with tones of
Elegant, medium dry sparkling sake. Complex = H ! earthiness, mushrooms and rice porridge.
well balanced palate with a fine aftertaste. % L OrEy B e U SR L o Soft and tender palate, nice umami and a
$ ¥ |yoghurt, cream, butter and cheese. The flavou dure finish
Served: #* o intensity is pronounced with lots of umami.
Prefecture: Yamanashi ‘Eg, 5 Served: #*
360 ml; 11% alcohol a T Served: #F oF Prefecture: Fukui 3975
FINISH: DRY , Prffecture: Hyogo l 9 720 ml; 15.5% alcohol
: 15% alcohol FINISH: FULL-BODIED
15 FINISH: DRY
JUNMAI GINJO N BORN JUNMAI 55 JUNMAI DAIGINJO
: # $BASS A
2 0% MIXED 50% MIXED
KOZAEMON MIYAMA NISHIKI MR TR M A AKAI SHUZO GOKYO
Soft, tender, elegant and at the same time g i
JIKAGUMI NAMA : I B L thARARBE
% A full textured, silky with a long pure
$EH] ABBREHR AL FASC AL
o nonsense, no frills and full-bodied
Unpasteurised wonderful delicate sakeg with a Served: #* 52.5 junmai. Dry with a touch of creamed|rice on
lively nose and flavour, well balanced texture Prefecture: Fukui il the palate
with good acidity and a fine aftertaste. 720 ml; 15% alcohol
FINISH: FULL-BODIED l 14 erved: &%
Served: #* refecture: Yamaguchi
Prdfecture: Gifu 20 ml; 15.5% alcohol
720 ml; 15.5% alcohol 77.5 GIN]O INISH: FULL-BODIED
FINISH: SOFT 27N 92
l 17 1538 B5% PURE
KIKUSUI KUBOTA SENJU EKKEIKAN HORIN
Bk fhXosi 2040 Xk SR HE 8 EERBE
Full flavour with tones of apple, banana and Friendly nose and palat.e Wm_l tones of apple, onderful and elegant sake with lots of fruit
florality. Silky elegant textured on the palate with peai andllychee, low rr.unera%lty, soft and nd florality. The flavour palate is very well
a clean nice finish. tender with a clean “kire’ finish. alanced and the sake has a great finish.
Served: #* Ser\fred: ' pr erved: #
Prefecture: Niigata Pre ec'fureo. Niigata refecture: Kyoto
15.5% alcohol 720 ml; 15% alcohol 60 00 ml; 16% alcohol
FINISH: MEDIUM-BODIED FINISH: FRUITY INISH: SWEET
13 g
» o Y ¥ a
,;— a— )?%7{5 GLAS FLES % (ad FLES 7\)\'—5 ‘) /504 7 FLES
MANNS UMESHU KOHAKUIRO 9 45 KUROKIRISHIMA 720ML 40 CHAMPAGNE TESTULAT BRUT 55

Wijn van Pruimen

BLANC DE NOIRS

RED WINE
924 v

ROMEO TEMPRANILLO JUMILLA

ZOLO MALBEC MENDOZA

RIOJA VALDEJIMENA RESERVA

CHATEAU PICARD CRU BOURGEOIS, SAINT-ESTEPHE
CHATEAU LA COURONNE, SAINT EMILION GRAND CRU
CHATEAU MONCETS, LALANDE DE POMEROL

RECCHIA AMARONE DELLA VALPOLICELLA
CLASSICO ‘MASUA DI JAGO’

AH-UN.NL

WHITE WINE

P N
GLAS FLES 297 A 7 GLAS  FLES
7 38 BOSCO DEL MERLO PINOT GRIGIO TUDAJO' o 3b
7 35 L'AUTHANTIQUE VIOGNIER 6.5 32.5
36 DIEM 'GREENER' GRUNER VELTLINER 34.5
42 BAIXA SIRENA 'SUELOS DE GRANITO' ALBARINO 34.5
43 SANCERRE CUVEE INSOLITE DOMAINE 52.5
FRANCK MILLET

47.5
MEURSAULT DOMAINE VINCENT BOUZEREAU 85

52.5

) AEIC X T )
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COCKTAILS

L DAYt
h ! - 2 & - T/
| ]g
& AL = ~ l{\"‘%i}j}
* RAMUNE HAI PORNSTAR MARTINI NEGRONI SAKETINI MOJITO
Ramune - Shochu Vodka - Passion Fruit - Lime - Vanilla Gin - Vermouth - Bitter Sake - Dry Gin - Olive Rum - Lime - Mint
11 12 12 11 11
OLD FASHIONED 12 ‘ ESPRESSO MARTINI 12
Bourbon - Angostura Bitters \ Vodka - Espresso - Coffee Liquor
RYOKUCHA 11 MIMOSA 11
Japanese Tea - Shochu )\ Prosecco - Orange Juice
« LEMON HAI 11 + YUZU HAI 1
Lemon - Shochu - Soda A Yuzu - Shochu - Soda
[
GIN DRAFT BEER WHISKY
v/ BY— W DA 2% —
ROKU GIN 8.5 KIRIN ICHIBANSHIBORI 30cL  4.25 HIBIKI JAPANESE HARMONY 15
Fapans Bier van de Tap Blended Whisky
BOMBAY DRY GIN 7.5 KIRIN ICHIBANSHIBORI 50cL  5.25 YAMAZAKI 12YO 27.5
Fapans Bier van de Tap Single Malt Whisky
SLAGERS GIN 9.5
VAN LINSCHOTEN
SODAS
[ J [
V2hK9) 735
HOMEMADE GREEN ICED TEA S5 SPRITE 3.25 RAMUNE 6.5
Strawberry / Melon
CoOcCA COLA 3.25 TONIC 3.25
STILL WATER 500ML 5.5
COCA COLA ZERO 3.25 GINGER ALE 3.25 IsEipn )7
SPARKLING WATER 500ML 5.5
FANTA 3.25 Mineraal Water Bruisend
HOT DRINKS
J = t = ® "\lﬁ
JAPANESE TEA (POT) 4.5
Matcha Green Tea
Genmaicha Green Tea
COFFEE 3
ESPRESSO 3
JAPANESE SUSHI & BBQ_RESTAURANT
DOUBLE ESPRESSO 4.75
CAPPUCCINO 3.75

AH'UN.NL % = AH-UN’S RECOMMENDATION



L PANE

COCKTAILS

. =9
| -I n
® 3| * RAMUNE HAI 1 -7 NEGRONI 12
' ; Ramune - Shochu ¢\ Gin - Vermouth - Bitter
@ 4N Gin - Vermouth - Campari
. 0
RYOKUCHA 11
Japanese Tea - Shochu ol FASHION.ED 1g
AR « Shodhy Bourbon - Angostura Bitter - Sugar
Bourbon - Angostura Bitter - Suiker
\c—’a‘*
2
*%eix%ici‘f‘;oda i N PORNSTAR MARTINI 12
Te LS WA AT || Vodka - Passion Fruit - Lime - Vanilla
l], Wodka - Passievrucht - Limoen - Vanille
;' 'n;;\J
\‘\ =T 2922 2
==~ SAKETINI 1 b U
"N Sake - Dry Gin - Olive B I T E S
' Sake - Dry Gin - Olijf
l
.e&:I ‘“v
% YUZU HAI 11
Yuzu - Shochu - Soda
Yuzu - Shochu - Sodawater
GYOZA ©6rcs)
MIMOSA 11 Japanese Chicken Dumplings
Prosecco - Orange Juice Fapanse Kip Dumplings
Prosecco - Fus d’Orange
=
\ MOJITO 11

Rum - Lime - Mint

Rum - Limoen - Munt
1 KARA-AGE 6rcs)
Japanese Fried Chicken

Kip Fapanse stijl Gefrituurd

ESPRESSO MARTINI 12
Vodka - Espresso - Coffee Liquor

Wodka - Espresso - Koffielikeur

EDAMAME

Soy beans
Sojabonen

+ = AH-UN’S RECOMMENDATION AH-UN.NL






