YAKINIKU BBQ SETS
EAL 9 K

KYOTO SET Ji2

SKkirt Steak - Brisket - Buta Roast (Ibérico Shoulder) - Cornfed Chicken
SRirt Steak - Brisket - Ibérico Schouder - Maiskip

OSAKA SET

Rib-eye - Skirt Steak - Brisket - Buta Roast (Ibérico Shoulder) - Cornfed Chicken
Rib-eye - Skirt Steak - Brisket - Ibérico Schouder - Maiskip

TSUKIJI SET

Tiger Shrimp - Marinated Squid - Scallops Sesame - Miso Salmon - Wakame
Tijger Garnaal- Gemarineerde Inktvis- Sesam Coquilles - Miso Zalm - Wakame

TOKYO SET J2

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

WAGYU SPECIAL SET J2

Wagyu Miyazaki Rib-eye - Rib-eye - Picanha - Skirt Steak - Brisket - Premium Ox-Tongue
Wagyu Miyazaki Rib-eye - Rib-eye - Picanha - Skirt Steak - Brisket - Premium Rundertong

AH-UN SPECIAL SET J2

Variety of Premium Japanese Wagyu cuts (Ask waiter for details)
Variatie van Premium Japanese Wagyu stukken (Vraag onze medewerkers voor meer
informatie)

All Yakiniku Sets are served with miso soup - salad - kimuchi - rice.
Alle Yakiniku Sets worden geserveerd met miso soep - salade - kimuchi - rijst
Natural Marinated *
Wagyu Miyazaki Rib-eye A5 BMS12 45 47

Wagyu Rib-eye - 32 34
Wagyu Picanha 35 37
Wagyu Harami 24 26

Wagyu Misuji - . - 24
‘Wagyu ;Prer_niurﬁ Ox-Tongue 35
Cornfed Chicken - 15

Buta Roast (Ibérico Shoulder) 20
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Miso Marinated Salmon =~
Scallops Garlic Sesame
Black Tiger Shrimp

Veggie Platter

AH-UN DINNER MENU @ AH-UN LUNCH MENU
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Salmon & Tuna Sashimi Chicken Gyoza - Wagyu Sushi
Chicken Gyoza + Wagyu Sushi ) B

2 KYOTO SET ~ #ae o b %8
OSAKA SET ~ #a& - h 2% n Skirt Steak - Brisket -
Rib-eye - Skirt Steak - Brisket $ Buta Roast (Ibérico Shoulder) - Cornfed Chicken
Buta Roast (Ibérico Shoulder) - Cornfed Chicken cee
a3 Miso Soup - Kimuchi - Salad - Rice
Miso Soup * Kimuchi - Salad - Rice Matcha or Black Sesame Ice Cream
Matcha or Black Sesame Ice Cream

60 38.5




APPETIZER
LI

Edamame
Sojabonen

Agadashi Tofu @
Japanse Gebakken Tofu

Pan Fried Gyoza’s (épcs)
Gebakken Gyoza

Boiled Gyoza’s @ (4pcs)
Gekookte Gyoza

Fried Shisamo ©
Gefrituurde Lodde

Fried Octopus

Gefrituurde Octopus

Kara-Age
Gefrituurde Kip

Tuna Natto
Tonijn met Natto Sojabonen

Pan Fried Oyster & Spinach

Gebakken Oesters en Spinazie

Fried Padron-peppers
Gebakken Spaanse Pepers

KUSHIYAKI

Yakitori Tsukune Salmon Shrimp
Kip
Gehaktbal

Kippendij

3.6

Ika

Inktvis

Chicken
Veggie

Tebasaki
Mais
Kippen-
vleugels

Zalm Garnaal Eendenborst Short Rib

‘ |
ﬂ Vegan

Shiitake
Shiitake
Paddestoel

Padron
Peppers

Groene Pepers

Hotate
Coquille

Asparagus
Asperges

Cherry

Tomatoes
Cherry
Tomaatjes

3 2.5

RE2

Grilled Black Cod @
Gegrilde Kabeljauw

Grilled Salmon Teriyaki @
Gegrilde Zalm

Grilled Saba ®
Gegrilde Makreel

Grilled Chicken Teriyaki @
Gegrilde Kip Teriyaki

Grilled Unagi ©
Gegrilde Paling

Grilled Wagyu A5 Miyasaki (Japan) @
BMS 11/12

Ahiro Short Rib



Omakasa Sashimi Set
Chef’s Choice Daily Catch

Sashimi Mix 2@

38.5
275

Large
Medium

18

Salmon - Tuna / Zalm - Tonijn

Sashimi Mix 3 @

Salmon - Tuna - Hamachi / Zalm - Tonijn - Hamachi

y - ¢ |
Bluefin Toro 15

Premium Fatty Tuna

£3 .4
Scallops 10
Coquille

Saba 7 -
Makreel

N |

Tamago 6
Japanse Omelet

Seared Toro 18
Fatty Tuna

2

Wakame Seaweed Salad
Zeewier Salade met Soy Sesam Dressing

Seafood Salad

SUSHI »-

#IL9

Hamachi
Hamachi

Botan Ebi 14

Botan Garnaal Garnaal

Seared Wagyu 18
A5 Wagyu Geflambeerd

Ikura Salmon
Zalm Kaviaar

o™
Seared Scallops 12
Coquille Geflambeerd

Seared Salmon
Zalm Geflambeerd

SALADS

Y52

Seafood Salade mey Kimchi Yuzu Dressing TI{:%

Crispy Tofu Salad

Krokante Tofu Salade met Sesam Dressing

Wagyu Beef Salad

Wagyu Beef Salade met Teriyaki Dressing T,{Q

Bluefin Toro @ V‘Fj
Premium Fatty Tuna / Premium Tonijn /{sﬂ |

Tuna ©

Tonijn

Salmon @

Zalm

Hamachi Yellowtail
Hamachi

SUSHI ROLLS et
E49 |

Spicy Tuna Roll
Tuna - Avocdo - 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 Mayonaise

Natto Tuna Avocado Roll

Natto Soy Beans - Tuna - Avocado - Cucumber - Sping Onions -
Mayo

Natto Sojabonen - Tonijn - Avocado - Komkommer - Lente Ui -
Mayonaise

Seared Salmon Ikura Roll fj
Seared Salmon - Avocado - Cucumber - Salmon Caviar /Q«n
Zalm Geflambeerd - Avocado - Komkommer - Zalm Kaviaar

Crispy Avocado Salmon Roll fj
Salmon - Avocado - Cream Cheese - Chives - Mayo - /{sp
Crispy Onions

Zalm - Avocado - Roomkaas - Bieslook - Mayonaise - Krokante Ui

California Dragon Roll
Ebi Tempura - Kani - Avocado - Cucumber - Tobiko - Mayo
Ebi Tempura - Kani - Avocado - Komkommer - Tobiko - Mayonaise

Avocado Dragon Roll

Ebi Tempura - Avocado - Salmon Caviar - Cucumber - Spicy Mayo
Ebi Tempura - Avocado - Zalm Caviar - Komkommer - Spicy
Mayonaise

Crispy Wagyu Sushi
Wagyu Beef - Bell Peppers - Onions - Teriyaki
Wagyu Rund : Paprika - Ui - Teriyaki

Spicy Wagyu A5 Pablo
Wagyu Beef - Jalepeiio - Avocado - Chili Pepper -

Crispy Onions Tlé" :

Wagyu Rund - Jalepefo - Avocado - Chilipeper - Krokante Ui

Seared Wagyu A5 Roll
Wagyu Beef Teriyaki - Asparagus - Crispy Onions
Teriyaki Wagyu Rund - Asperges - Krokante Ui

Natto Avocado Roll

Natto Soy Beans - Avocado - Cucumber - Tobiko - Sping Onions -
Mayo

Natto Sojabonen - Avocado - Komkommer - Tobiko :-Lente Ui -
Mayonaise
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Sushi Set
9 Sushi + 1 Maki Roll + Miso Soup + Salad

Deluxe Sushi Set
9 Sushi + 1 Maki Roll + Miso Soup + Salad

Sashimi Sushi Set
Tonijn Sashimi + Zalm Sashimi + 5 Nigiri + 1Maki

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

GARLIC BUTTER RICE
B D

2

Wagyu Beef

Salmon

Shimeji Sweet Potatoes

Q‘// KIDS MENU

Sushi Set 12.5
Gyoza Set 12.5

Yakitori Set 12.5

All Kids Menu will be served with miso soup, cucmber roll and rice.

And a scoop of ice cream

Alle Kindermenu’s worden geserveerd met miso soep, komkommer roll en rijst.
En een bolletje ijs.

JAPANESE YAKINIKU
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JAPANESE YAKINIKU
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COCKTAILS
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* KAMUNE nAI PORmN>1AK mAK1INI NEGRONI CANLLIINL MUJLIU
Ramune - Shochu Vodka - Passion Fruit - Lime - Vanilla Gin - Vermouth - Bitter Sake * Dry Gin - Olive Rum - Lime - Mint
12 12 12 12 12
RYOKUCHA 1 ‘ ESPRESSO MARTINI 12
Japanese Tea - Shochu \ Vodka - Espresso - Coffee Liquor
* LEMON HAI 1 )\ * YUZU HAI 1
Lemon - Shochu - Soda Yuzu - Shochu - Soda
°
GIN DRAFT BEER WHISKY
P 4E— 2L 2%~
ROKU GIN 9.5 KIRIN ICHIBANSHIBORI 30CL 4.5 HIBIKI JAPANESE HARMONY 17
Fapans Bier van de Tap Blended Whisky
BOMBAY DRY GIN 9.5 KIRIN ICHIBANSHIBORI 50CL 6.5 YAMAZAKI 12YO 31
SJapans Bier van de Tap Single Malt Whisky
SLAGERS GIN 9.5
VAN LINSCHOTEN
SODAS
[ [
V2hK0) 3
HOMEMADE GREEN ICED TEA 5 SPRITE 4 RAMUNE 7.5
Strawberry / Melon
COCA COLA 4 TONIC 4
STILL WATER 500ML 6
COCA COLA ZERO 4 GINGER ALE 4 MR
SPARKLING WATER 500ML 6
FANTA 4 Mineraal Water Bruisend
HOT DRINKS
J —— K = @ ‘g\lﬁ
JAPANESE TEA (POT) 5
Matcha Green Tea
Genmaicha Green Tea
COFFEE 3.5
ESPRESSO 3.5
JAPANESE SUSHI & BBQ_RESTAURANT
DOUBLE ESPRESSO 5 ‘
CAPPUCCINO 5.5

AH-UN.NL ¥ = AH-UN’S RECOMMENDATION
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SAKES

A A8

AWA S SAKE TASTING —— HONJOZO
Y Three sakes exclusively selected by AH-UN »
Vé SPARKLING Drie sakes exclusief geselecteerd door AH-UN $'%& 30% MIXED

OZEKI HANA AWAKA
XA HRAE WP 2N—-359)0 5

Sparkling sake infused with yuzu. Fresh, light
P with a smooth texture, great balance between

OZEKI KARATAMBA
XM #Ri& AR

Perfect made Honjozo style sake with lots of
cereal and lactic tones. Dry complex

J the sweetness and acidity with refreshing finish. 14 well-rounded flavour with a nice finish.
L ﬁ Served: & Served: & &
oy Prefecture: Hyogo Prefecture: Hyogo
. 250 ml; 5% alcohol 15% alcohol
L" § FINISH: SWEET 14 JUNMAI Y FINISH: DRY dos
5 fﬁ-& 30% PURE
SHICHIKEN DENSHIN TSUCHI
YAMANO KASUMI ’ |,l %KK‘EQI‘E‘;SAMUN 411 (OO e 2 ARRS
B4R LB HoB2NX-350)r % .
E‘ % @k@ 4 f&-& Classic made Honjozo with tones of
Elegant, medium dry sparkling sake. Complex | - . ) earthiness, mushrooms and rice porridge.
well balanced palate with a fine aftertaste. | LRI N Rar el GELEE Tl (a1ee i Soft and tender palate, nice umami and a
yoghurt, cream, butter and cheese. The flavour pure finish
Served: & I - intensity is pronounced with lots of umami.
Prefecture: Yamanashi L Served: &
360 ml, 11% alcohol o ﬁ; Served: & ' Prefecture: Fukui 42.5
FINISH: DRY G Proefecture: Hyogo l 9 720 ml; 15.5% alcohol
; e el FINISH: FULL-BODIED |
42.5 FINISH: DRY 12
JUNMAI GINJO ~ BORN JUNMAI 55 JUNMAI DAIGINJO
Z M HBASS >
fé 40% MIXED %&X"gi% 50% MIXED
f th i sake f .
KOZAEMON MIYAMA NISHIKI g:fet ‘;eL deef:te;:::‘;? dszt teh;‘;:ln‘l’:‘t’f‘r;le SAKAI SHUZO GOKYO
JIKAGUMI NAMA ' T . B hiE R RBE
> . full textured, silky with a long pure
SEHP SHBREMSR BiR2 ikl
' No nonsense, no frills and full-bodied
Unpasteurised wonderful delicate sake with a Served: & junmai. Dry with a touch of creamed rice on
lively nose and flavour, well balanced texture Prefecture: Fukui 52.5 the palate.
with good acidity and a fine aftertaste. 720 ml; 15% alcohol :
FINISH: FULL-BODIED l 14 Served: #
Served: & Prefecture: Yamaguchi
Prefecture: Gifu 720 ml; 15.5% alcohol
720 ml; 15.5% alcohol 77.5 FINISH: FULL-BODIED
FINISH: SOFT GH\‘UO ) 95
| BY, A 35% PURE
KIKUSUI KUBOTA SENJU GEKKEIKAN HORIN
Ak B 2648 T4 SR AR A EERBE

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

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

Wonderful and elegant sake with lots of fruit
and florality. The flavour palate is very well
balanced and the sake has a great finish.

Served: & Served: & Served: &
Prefecture: Niigata Prefecturi: Niigata Prefecture: Kyoto
15.5% alcohol 720 ml; 15% alcohol 60 300 ml; 16% alcohol
FINISH: MEDIUM-BODIED FINISH: FRUITY FINISH: SWEET
| % bi2s 42.5
PLUM WINE SHOCHU CHAMPAGNE
> a2 )?%7’@ GLAS  FLES % (ad FLES IN—514) 59K & FLES
MANNS UMESHU KOHAKUIRO 9 45 KUROKIRISHIMA 720ML 52 CHAMPAGNE, GIMONNET-GONET 75

Wiin van Pruimen

BRUT, MESNIL-SUR-OGER, FRANKRIJK

[ ]
RED WINE WHITE WINE
N A 1Y
ﬁ; 24 & GLAS FLES A28 7 GLAS  FLES
TEMPRANILLO, ROMEO SPAN]E 7 35 PINOT GRIGIO, TUDA]O, BOSCO DEL MERLO, ITALIE 7 35
MALBEC, ZOLO MENDOZA ARGENTINIE 7 35 FHARDONNAY MILLEFIORI, CANTINE PAOLO LEO, 7 35
TALIE

RIOJA RESERVA, SPANJE 40 ,

VIOGNIER, L' AUTANTIQUE, LANGUEDOC, 7 35
CHATEAU PICARD SAINT ESTEPHE, BORDEAUX, 48 FRANKRUK
FRANKRIJK

GRUNER VELTLINER, WEINGUT DIEM, OOSTENRI]K 37.5
CHATEAU COURONNE, SAINT EMILON GRAND CRU, 58 B
BORDEAUX, FRANKRI]K ALBARINO, NOELIA BEBELIA, SPAN]E 42.5
CHATEAU MONCETS, LALANDE DE POMEROL, 59 SANCERRE INSOLITE, DOMAINE FRANCK MILLET, 65
BORDEAUX, FRANKRIJK FRANKRIJK
AMARONE DELLA VALPOLICELLA CLASSICO, RECCHIA, 72.5 CHASSAGNE MONTRACHET BLANC, B. MOREAU, 112.5
ITALIE BOURGOGNE, FRANKRIJK

L ity
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