YAKINIKU BBQ SET
“ Hﬁﬂﬂﬂh“
KYOTO SET 2

Gkirt Steak «Brizket » Buta Roast (Thérico Shoulder) = Cormnfied Chicken
Skirt Steak = Brizket » Ibérico Schouder » Maiskip

OSAKA SET
Rib-Eye = Skirt Steak = Brisket » Buta Roast (Ibérnco Shoulder) *» Comfed Chicken
Rib-Eye = Skirt Steak * Brizsket * Ihérico Schouder « Maiskip

TOKYO SET 2

Wagu Miyazaki Rib Eye = Skirt Steak = Brizket = Picanha = Buta Roast (Iérico Shoulder) =
Cornfed Chicken

Wagu Miyazaki Rib Eye = Skirt Steak = Brizket = Picanha =+ Ibérico Schouder =

Mai=kip

WAGYU SPECIAL SET

Wagu Miyazaki Rib Eye = Rib Eye = Picanha = Skirt Steak = Brizket + Premium Ox-Tongue
Wagu Miyazaki Rib Eye = Rib Eye = Picanha = Skirt Steak = Brizket + Premium Rundertong

All Yakiniku Setz are served with miso soup * zalad = kimochi * rice. =
All Yakiniku Setz worden gezerveerd met miso soep = salade » kimuchi = rijst.

ADD:ONS™

Wagyu Rib-eye
Wagyu P'.[::anha
W-Elgjﬂl Hanu:m

"WﬂEﬂIMEHIl

Y ' Wagyu Premium_f}i—TunguE

Ll o H i '
Cornfed Chicken -
Buta Roast ( Ibérico Shoulder)

Veggie Platter

S
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Sdalmon & Tuna Sashimi

Chicken Gyoza * Wagyua Sushi Chicken Gyoza » Wagyn Sushi
’ OSAKA SET~ s> + 288 ¥ KYOTO SET~ #2825 1 &8

Rib-Eye * Skirt Steak » Brisket » Skirt Steak = Brisket =
% Buta Roast (Iberico Shoulder) = Cornfed Chicken ; E‘ulaRna:t(ll:mmEhmﬂder] Ciomnfed Chicken

{ UPGRADE TQ WAGYU SPECIAL SET + 20 )

e Mizo Soup = Kimmuchi = Salad * Rice
Mizo Soup * Kimuchi * Salad * Rice Matcha or Black Sesame lce Cream

Matcha or Black Sesame lce Cream

58 38.5




TEISHOKU SET
24 |

Pl e o R
Sushi Set
9 Sushi + 1 Maki Roll + Miso Soup + Salad 32.5
Deluxe Sushi Set
9 Sushi + 1 Maki Roll + Miso Soup + Salad 38
Sashimi Sushi Set
Tonijn en Zalm Sashimi, 5 Nigiri, 1 Maki 30

Maki Roll choice of Salmon / Tuna / Cucumber.
Maki Roll keuze uit Zalm / Tonijn / Komkommer

\\‘? KIDS MENU

Sushi Set B b
Gyoza Set 12.5
Yakitori Set 12.5

All Eidz Menus will be zerved with mizo soup, cucumber roll and fice
And a scoop of ice cream.

Alle Kindermenn s worden geserveerd met miso soup, komkormmge:
rijst. En een bolletje ijz.




KUSHIYAKI

\0’/ [ 3% |

ol Kushiyaki Mix Plate
>N "* ﬁ 6 pcs 21

Yakitori Tsukune Salmon Shrimp Tebasaki  Ahiro Lamb

Eippendij Kip Zalm Garnaal Maiz Eendenborst Lamskotelet
Crehalkthal Kippen-

3.6 : : ] 4.5 4.8

o

Ika Hotate Shiitake Padron K Asparagus Cherry

Short Rib Inktviz Coquille Shiitake Pepper Asperges TomMatoes
- Paddestoel Groens Pepers Cherry
Tomaatjes

3.5 3 2.5

O, APPETIZER & GRILL
YV [m24] 7Y P [rxt
Edamame [Vegan) Enll]ﬁd E?La:]:_k Cod

- Grilled Salmon Teriyaki
Agadashi Tofu @ &2 S E A
Japanese Gebakken Tofo

= Grilled Saba @ F5

Pan Fried Gyoza's € (epcs) E icke: Gegrilde Makreel
PR ' Grilled Chicken Teriyaki €
Gegrilde Kip Teriyaki
Boiled Gyoza's (pes) (0 icke b S :
Gekookte Gyoza Grilled Unagi © ﬁ% Haf 19

Gegrilde Paling Heel 32
Fried Shisamo

AR Grilled Wagyu A5 Miyasaki (Japan) @ 100gr 58

BMS 1112

Fried Octopus
Grefrituurde Octopuas

Kara-Age © (spes)
Grefrituurde Kip

Tuna Natto s
Tonijn met Matto Sojabonen Eg

Pan Fried Oyster & Spinach [y
Gebakken Oesters en Spinazie

Fried Padron-peppers
Gebakken Spaanze Pepers

GARLIC BUTTER RICE
SEL2 |

' Wagyu Beef @

Salmon




SASHIMI

Bluefin Toro € @
Premium Fatty Tuna / Premiom Tonijn
Tuna € 18
Tonijn

Salmon © 16
Zalmi

7 !
A1 'ﬁ‘ﬂ | s ¥ 9 Hamachi Yellowtail 18
t__. .‘r P Hamachi

Omakase Sashimi Set g=3 @ Llarge 38,5
Chef"s Choice Daily Catch i Medium 27,5
Sashimi Mix 2 18

Salmon - Tuna / Zalm - Tonijn

Sashimi Mix 3 24
Salmon - Toma - Hamachi / Zalm - Tomijn - Hamachi

o SUSHI 2=

WV [2ix<]

- &__

Bluefin Toro 15 Tuna izpes) Salmon 8
Premium Fatty Tuna "Ji:lm]n

Tuna - fwocado - Tartar - Sesame
Tonijn - Avocado - Tartaar - Sesam

‘Wasabi Toro Roll
Bluefin Toro - Avocado - Cucumber - Shiso Leaf - Wasabi Mayo
Premium Fatty Tuna - Avocado - Komkommer - Shiso Blad -

Wasabi Mayonaize

Natto Tuna Avocado Roll
Matto Soy Beans - Tuna - Avecads - Cucumber -
Spring Oniones - Mayo

Coquill Hamachi
iras e Matto Sojabonen - Tonin - Avocado - Komkominmer -
Lente LU - Mayonaize
W Seared Salmon Ikura Roll = 18.5
Seared Salmon - Avocado - Cucumber - Salmon Caviar -
Saba Botan Ebi 14 Zalm Geflambeerd - Avocado - Komkommer - Zalm Kaviaar
Mal’.reel Botan Gamaal
Crispy Avocado Salmon Roll T 15.5
Salmon - Avocado - Cream Cheese - Chives - Mayo - E;;i
Crizspy Onions
Zalm - Avocado - Roomkaas - Bieslook - Mayonaizse -

Tamagn [kura Salmon 12 Se:ared Wagyu 13 Erckante Ui

Japanse Omelst Zalm Kaviaar AsWagn Geflambeerd

”"

Seared Toro 18 Seared Salmon 10 Seared Scallops 12
Fatty Tuna Zalm Geflambeserd Coguille Geflasnbeerd

& SALADS

Y [927 ]

California Dragon Roll 18
Ebi Tempura - Kani - Avocado - Eomkommer - Masago -
Mayonaize

Avocado Dragon Roll
Ebi Tempura - Avocado - Salmon Caviar - Cucumber - Spicy
Maywo
Ehi Tempura - Avecado - Zalm Caviar - Eomkommer - Spicy
Mayonaize

Spicy Wagyu A5 Pablo

Wampm Beef - Jalepeno - Asocado - Chilli Pepper - Crispy

COinions
Wakame Seaweed Salad @ 9 Wagyu Rund - Jalepefio - Avocado - Chilipeper - Krokante Ui
Zeewier Salade met Soy Sesam Dressing

7 | Seared Wagyu AS Roll 74 24

Seafood Salad : E 19.5 i e o SN
Seafood Salade met Kimchi Yoz DrE'E-ElnE Tbﬁ}ah'—l “rag}l.u Bund - .FI.EPETEE’B . Krokante L
Crispy Tofu Salade 13.5

Natto Avocado Roll
Matto Soy Beans - Avocado - Cocumber - Tamago -
Spring Oniones - Mayo

Matto Sojabonen - Avocado - Eomkommer -
Tamago « Mayonaize

Erokante Tofu Salade met Sesam Dressing

Wagyu AS Beef Salad E 29
Wamm Beef Salade met Teriyaki Diressing




COCKTAILS
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w RAMUNE HAI PORNSTAR MARTINI NEGRONI SAKETINI MOJITO
Bamune - Bhochu Vodka - Passion Fruit - Lime - Wanilla Gin - Vermouth - Bitter Baka - Dry Gin - Olive Fum - Lime - Mint
11 12 12 11 11
OLD FASHIONED 12 { ESPRESSO MARTINI 12
Bourbon - Angostura Hitters VWodka - Espresso - Coffes Liquor
RYOKUCHA 11 MIMOSA 11
Japanese Tea - Shochu }\ Prosecco - Orange Juice
* LEMON HaAI 11 &« YUZU HAI 11
Lemon - Shochu - Soda 4 Yuzu - Shochn - Soda
— — === =— ]
GIN DRAFT BEER WHISKY
o, A AN P42 %~
ROKU GIN 9.5 KIRIN ICHIBANSHIBORI 30CL 4.5 HIBIKI JAPANESE HARMONY 15
Fapans Bier van de Tap Hlend ad Whisky
BOMBAY DRY GIN 9.5 KIRIN ICHIBANSHIBORI 50CL b YAMAZAKI 12Y0 27.5
Fapans Bier van de Tap Single Malt Whisky
SLAGERS GIN 2.5
VAN LINSCHOTEN
2 SODAS A
Y2LrE0 35
HOMEMADE GREEN ICED TEA 5 SPRITE 3.5 RAMUNE 7.5
Strawberry / Mealon
COCA COLA 3.5 TONIC 3.5
STILL WATER 500ML 6
COCA COLA ZERO 3.5 GINGER ALE 3.5 e g
FANTA 3.5 SPMH.;‘I;E E’L’Fﬂﬂ. S00ML 6
HOT DRINKS
3 i E e L &ﬁ
JAPANESE TEA (POT) 5
Matcha Green Taa
Genmaicha Green Tea R ZaENRA
COFEEE 3 H . ﬂ*
ESPRESSO 3 LT AN
[APAMESE SUSHI & B0 REETAURANT
DOUBLE ESPRESSO 4.75
CAPPUCCINDG 4.75

AH-UN.NL e = ARM'S BECOM MEMDATION



ARG

AWA y

:"E SPARKELING

OZEKI HAMNA AWAKA

ARREE hI2i-3) 0%

Sparkling sake infused with yuzu. Fresh, light
_ with a smooth texture, great balance betwesn
j the sweetness and scidity with refreshing finish
| 5 E Serwed: &
i Prefecture: Hyogo
i - | 250 ml; 6% alcohaol
‘l : 12.5

!l FIMISH: SWEET

SHICHIKEN
YAMANO KASUMI

KOZAEMON MIYAMA NISHIKI
JIKAGUMI NAMA

AW iEsplyn A#z

Unpasteurisad wonderful delicate sake with &
lively nose and flavour, well balanced texture
with good acidity and a fine aftertaste,

Seryed: o
Prefecture: Gifu
T20 ml; 15.5% alcohal TL5
FIMISH: SOFT
I 17

KIKUS1

Nk ELO8

Full flavour with tones of apple, banana and
florality. Silky elegant textured on the palale with
& clean nice finish.

SAKE TASTING

Three sakes exclusively sslected by AH-UN
[rie zakes excluzief geselecteerd door AH-UN

SAKES

13.5

JUNMALI
iﬁ-& 30 PURE

KIKLU-MASAMUNE KIMOTO

'jli
TOKLSEMN
HRRE L% yol2n-3205#
[ BAE A %K
Elsgant, medium dry sparkling zake. Complex j 5 i :
well balanced palats with a fine aftertaste. z C o L R i
I yoghurt, cresm, butter and cheese. The flavour
;ﬁ_'mt F :, i i E- intengity is pronoonced with lots of umami.
360 ml; 11% alcohal -?; Served: o
FINISH: DRY 3 Prefecture- Hyogo
15% alcohol l 9
IR.5 FINISH: DEY
]UHMI G[H]ﬂ '\ BORMN JUNMAI 55
40% MIXED 2

Cine of the best Junmai sake from Japan.
Soft, tender, elegant and &t the same time
full tesxtured, silky with a long puare

efterizsia.

Berved:

Dinkeiuie: Pk 51.5
T20 ml; 15% alcohol

FINI5H: FULL-BODIED I 14

fvﬁ-!!; 35% PURE

KUBOTA SEMTLY

289 T4 98

Friendly noss and palate with tones of apple,
pear and lychee, low minerality, soft and
tender with a clean “kire’ finish.

HONJOZO ;
Gkt

OZEKI KEARATAMBA

7 +RE AN

Perfect made Honjozo style zake with lots of
ceresl and lactic tones. Dry complex
well-rounded flavour with & nice finish.

30 MIXED

15% alcohal
FiNI1SH: DRY l 0.5

DENSHIN TSUCHI

R X Akt

Claszic made Honjoze with tones of
earthiness, mushrooms and rice porridge.
Soft and tender palate, nice umami and a

pure finish.
A 3975

FirISH: FULL-BODIED I 11

JUNMAI DAIGINJO ——
feh X8

SAKAI SHUZO GOEYD

hniht AM LS8

Mo nonsense, no frills and full-bodied
junmai. Dry with & touch of creamed rice on
the palate.

5% MIXED

Served: &
Prefecture: Yamaguehi
T20 ml; 15 5% alcohol
FIMISH: FULL-BODIED
o2

GEKKEIKAN HORIN

AR B RN

Wonderful and elegant sake with lots of fruit
and florality. The flavour palate iz very well
balanced and the sake hes & grest finish.

Served: Served: # A Berved: &
) Prefecturs: Niigata
16.5% sconal 720 ml; 15% alcabol 60 300 ait 16% aleabol
FIMISH: MEDIUM- FODIED FINISH: FRUITY FINISH: SWEET
| B §i2s 425
PLUM WINE SHOCHU CHAMPAGNE
Fa-%8 GLAS  FES 2 Bt FLES 2N—~30) Y3947 FLES
MANNS UMESHU KOHAKUIRO 9 45 KUROKIRISHIMA 720ML 50 CHAMPAGNE, GIMONNET-GONET 65
Wijn van Pruimen BRUT, MESNIL-SUR-OGER, FRANKRIJK
[ ]
RED WINE WHITE WINE
R L e e e T -~ » 3
‘$ 24 7 GLAS FLES 24 7 GLAS  FLES
TEMPRANILLO, ROMEOD SPAN]E 7 35 PinOT GRIGIO, TUDAJO, BOSCO DEL MERLO, ITALIE 7 35
MALBEC, ZOLO MENDOZA ARGENTINIE 7 35 FHAR_DGNNAYMLLEHGH.], CANTINE PAOLO LEO, 7 35
TALIE
Ri0jA BESERVA, SPAN]E 36
VIOGNIER, L' AUTANTIQUE, LANGUEDOC, 6.5 32.5
(F:HATEAU PICARD SAINT ESTEPHE, BORDEAUX, 42 FRANKRIJTK
RANKRIJK
! GRUNER VELTLINER, WEINGUT DIEM, OOSTENRITK 34.5
CHATEAU COURONMNE, SAINT EMILON GRAND CRU, 53 !,
BORDEAUX, FRANKRIJK ALBARING, NOELIA BEBELIA, SPAN]E 37.5
CHATEAU MOMNCETS, LALANDE DE POMEROL, 47.5 SAMCERRE INSOLITE, DOMAINE FRANCK MILLET, 65
BORDEAUX, FRANKRIJK FRANKRIJK
AMARONE DELLA VALPOLICELLA CLASSICO, RECCHIA, 65 CHASSAGNE MONTRACHET BLANC, B. MOREAL, 112.5
ITALIE BOURGOGNE, FRANKRIJK
T adefuiid

AHUN.NL
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DESSERTS

\

ICE CREAM AFFOGATO AFFOGATO ICE LATTE
VAMILLA - MATCHA - 5 (3
BLACK SESAME - YUZU
75
[ ]
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