
SET MENU’S ‘DE LUXE’  MENU’ 
JAPANESE KAISHU CUISINE 

 

EIGHT URAMAKI 
 

  
  SPECIAL MAKI    (CONTINUED)      

SET MENU  ‘YON’        € 22,00 

3 YAKITORI  
5 NIGIRI SUSHI  
6 HOSOMAKI ROLLS  
STEAMED RICE  
  

SET MENU  ‘GO’        € 23,00 

FRIED WHITEFISH  
5 NIGIRI SUSHI  
6 HOSOMAKI ROLLS  
STEAMED RICE  
  

SET MENU  ‘ALL VEGA’       € 23,00 

TOFU STEW  
5 NIGIRI SUSHI  
6 HOSOMAKI ROLLS  
STEAMED RICE  
  

SET MENU  ‘RAMEN OR UDON 

NOODLE SOUP OF YOUR CHOICE 
4 GYOZA DUMPLINGS        € 20,50 
 
 
 

SUSHI MENU’S 
 

SUSHI MENU 1         € 18,00 

4 SAKE, 4 TEKKA, 6 SAKE MAKI  
  

SUSHI MENU 2         € 18,00 

6 AVOCADO MAKI, 6 TAMAGO MAKI  
6 KAPPA MAKI, 6 OSHINKO MAKI  
  

SUSHI MENU 3        € 18,00 

6 SAKE MAKI, 3 FUTO MAKI, 2 EBI MAKI  
2 SUZUKI , 1 TAMAGO SUSHI  
  

SUSHI MENU 4        € 18,00 

6 SAKE MAKI, 6 CALIFORNIA MAKI  
3 SALMON SUSHI, 2 TUNA SUSHI  
  

SUSHI MENU 5        € 18,00 

6 SAKE MAKI , 3 FUTO MAKI,  
1 EBI SUSHI, 2 SALMON SUSHI,  
2 TUNA SUSHI 

SASHIMI DE LUXE MENU  

o SAKZUKE APPETIZER                 € 45,50  
o ZENSAI, a Japanese tapas starter  
o MISO SOUP   
o EBITORI SHRIMP SATAY   
o SASHIMI   
o ICECREAM DESSERT  
  

SUSHI DE LUXE MENU   € 40,50 

o SAKZUKE APPETIZER   
o ZENSAI, a Japanese tapas starter  
o MISO SOUP   
o YAKITORI  
o SUSHI   
o ICECREAM DESSERT  
  

TEPPANYAKI MENU   € 40,50 

o SAKZUKE APPETIZER   
o ZENSAI, a Japanese tapas starter 
o MISOSOUP   
o YAKITORI 
o SALMON FILLET AND SOME SHRIMP,  

ÓR FINE L0IN STEAK, GRILLED ON THE IRON 
PLATE, SERVED WITH MIXED VEGETABLES 
AND AUTHENTIC SAUCE  

o ICECREAM DESSERT 
 

 
 

SASHIMI 
SASHIMI MORIAWASE     € 30,50 
SASHIMI MIX WITH SALMON, TUNA,  
SHRIMP AND THE BEST CATCH OF THE DAY 

  
SALMON SASHIMI   8/€ 16,50    15/€ 25,50     
TUNA SASHIMI    8/€ 18,50    15/€ 29,50 
TUNA&  SALMON   8/€ 17,50    15/€ 28,50 

 

TATAKI 
 

BRIEFLY SEARED MARINATED SLICES  

 
GYU – BEEF          € 19,50 
SAKE – SALMON  € 19,50 
TEKI – TUNA         € 21,50 
 
 

   

 

 

 

 
 

NIGIRI SUSHI per piece 
 

MAGURO - TUNA   € 2,90 
SAKE – SALMON   € 2,90 
EBI – COOKED SHRIMP   € 2,90 
UNAGI - GRILLED SEA EEL  € 4,10 
IKA – SQUID    € 3,00 
TAKO - OCTOPUS   € 3,00 
SABA – MACKEREL   € 2,90 
SUZUKI – SEA BASS   € 2,90 
AMA EBI - FRESH WATER SHRIMP € 3,00 
HOTATE - SCALLOPS   € 4,60 
INARI – FRIED TOFU   € 2,70 
AVOCADO    € 2,70 
TAMAGO – OMELETTE   € 2,70 
KANI – CRAB    € 2,70 
IKURA- SALMON ROE   € 3,20 
TOBIKO – FISH ROE   € 3,00 
CALIFORNIA GUNKAN   € 3,00 
        SEAWEED WRAP WITH FISH ROE,  
        CUCUMBER, CRAB AND MAYONNAISE  
CHUKA WAKAME – SEAWEED SALAD € 2,70 
SALMON GUNKAN   € 3,00 
        SEAWEED WRAP WITH SALMON (SPICY) 

 
 
 

SIX HOSOMAKI SUSHI 
 

 
 

 

TEKKA MAKI WITH TUNA  € 6,10 
SAKE MAKI WITH SALMON  € 5,80 
OSHINKO MAKI, PICKELED RADISH € 5,00  
KANI MAKI WITH CRAB & MAYO € 5,00 
KAPPA MAKI WITH CUCUMBER  € 5,00 
AVOCADO MAKI SUSHI ROLL  € 5,00 
1CALIFORNIA CRAB AND AVOCADO € 6,10 
TAMAGO MAKI WITH OMELETTE € 5,00 
 

 

 
 

TEKKA-AVO MAKI TUNA & AVOCADO € 13,20 
SAKE-AVO MAKI SALMON & AVOCADO € 12,20 
SUZUKI MAKI WITH FRIED WHITEFISH € 16,00 
TORI TERIYAKI MAKI   € 16,00 
   SUSHI ROLL WITH CHICKEN AND TERIYAKI SAUCE 

 
 

 

SPECIAL MAKI 
each roll serves 8 pieces 

 

 
 
DRAGON ROLL SUSHI   € 18,00 
      WITH TEMPURA, AVOCADO 
      AND UNAGI GRILLED SEA EEL   

 
BEEF SUSHI ROLL   € 18,00  
      WITH CABBAGE, AVOCADO  
      AND TRUFFLE MAYONNAISE  
 
TEMPURA SALMON ROLL   € 16,00 
      WITH TEMPURA, SALMON, 
      AVOCADO AND MAYONNAISE   
 

SPICY SALMON ROLL SUSHI  € 16,00 
      WITH SALMON, CUCUMBER, 
      AVOCADO AND JAPANESE VEGGIES   

 

CATERPILLAR ROLL SUSHI  € 16,00 
     WITH SHRIMP TEMPURA,  
      AVOCADO AND MAYONNA1SE  
 
EBI SUSHI ROLL    € 16,00 
     WITH CRABMEAT, MASAGO FISH EGGS,  
      AVOCADO, RADISH, TOPPED WITH EBI SHRIMPS  

 
FRIED SALMON OR TUNA ROLL SUSHI € 18,00 
      CHOOSE PANFRIED SALMON OR TUNA 

    each roll serves 8 pieces 
 
FUTO MAKI    € 16,00 
     SUSHI ROLL WITH OMELETTE,  
     AVOCADO, PICKELED RADISH,  
     CRAB, MUSHROOM AND CUCUMBER 

 
ALASKA MAKI    € 16,00 
     SUSHI ROLL WITH SALMON, 
     CUCUMBER PICKELED RADISH AND AVOCADO   
 
KAISHU ROLL      € 16,00 
     SUSHI ROLL WITH CRAB, CUCUMBER, 
     AVOCADO AND FISH ROE  

 

 
SALMON CHEESE ROLL     € 16,00 
     SUSHI ROLL WITH SALMON,  
     CRAB, CREAM CHEESE, LETIUCE,  
     FISH ROE AND WASABI   
 
 

 

 
TEMAKI HANDROLLS 

 

 

 
 
TEMAKI TEKKA WITH TUNA  € 5,50 
TEMAKI SAKE WITH SALMON  € 5,00 
TEMAKI EBI WITH SHRIMP  € 5,00 
TEMAKI WAKAME WITH SEAWEED € 4,50 
 

TEMAKI  CALIFORNIA   € 5,50 
     HANDROLL WITH CRAB, LETTUCE, 
      AVOCADO AND FISH ROE  
 
TEMAKI UNAGI WITH GRILLES EEL € 6,00 
TEMAKI TEMPURA FRIED SHRIMP € 6,00 
TEMAKI SAKE SALMON & SRIRACHA € 5,50 
TEMAKI TEKKA TUNA & SRIRACHA  € 5,50 

 



  KAISHU  JAPANESE  CUISINE  

STARTERS 
 

MISO SOUP     € 4,00 
SOYBEAN PASTE BASED SOUP  
WITH SEAWEED, TOFU AND SPRING ONI0NS  
  

                      
 
WAN TAN SOUP   € 7,00 
WITH SMALL DUMPLINGS 
 

SHRIMP WAN TAN SOUP               € 9,00 
 

WAKAME SALAD               € 10,00 
WITH SEAWEED, TOMATOES,  
CUCUMBER, CORN AND DRESSING  

 

EDAMAME    € 5,00 
STEAMED YOUNG SOYBEANS IN THE POD  
  

WAKAME  SEASONED SEAWEED  € 5,00 
  
 

                         
 

KARAAGE FRIED CHICKEN  [4 PIECES]  € 6,50 
 
 

                         
  

FRIED SQUID RINGS [4 PIECES]   € 4,00 
 
SPRING ROLLS [6 PIECES]                 € 4,00 
 

                          
 

  
SIX GYOZA DUMPLINGS                  € 8,00 
CHICKEN & VEG 
GIES FILLING, OR VEGETARIAN 
 

                                     
 

TORI NO KARAAGE FRIED CHICKEN THIGH 

                                      € 8,00  

WARM DISHES & FUSION 
Ideal for food sharing 

 

THREE YAKITORI   € 9,00 
CHICKEN THIGHS SKEWERS  
WITH TERIYAKI SAUCE AND SESAME SEEDS  

                      
 
TWO TEMPURA SHRIMP SKEWERS        € 14,50 

                       
 
THREE DEEP FRIED SHRIMPS   € 7,50 

 
 

TON KATSU  CRISPY PORK CUTLET & RICE     € 14,50 

                           
CHICKEN KATSU  CRISPY CHICKEN CUTLET € 14,50 

     &RICE 
 

TOFU STEW                                           € 18,50 
WITH SQUID, SHRIMP,SHIITAKE MUSHROOMS AND 
VEGETABLES & RICE 

                         
 
SPICY MA PO TOFU STEW                        € 19,00 
WITH CHILI PEPPERS, TOFU, BEEF  
AND SHRIMPS & RICE 
 

AJI FURAI FRIED WHITEFISH  € 14,50 
WITH RICE 

 
 

CRISPY DUCK WITH RICE                          € 22,50                        

 

WARM DISHES & FUSION 
Ideal for food sharing 

 

BEEF WITH SHIITAKE 
MUSHROOMS & RICE  
€ 18,00 

  

 

SWEET & SOUR 
CHICKEN STRIPS 
€ 17,00           & RICE 

 
   GONG BAO                  

CHICKEN, PEANUTS         
PAPRIKA, ONION 

& RICE      

 

   
€ 18,00  

  
SAKE TERIYAKI (2)    
TEPPAN SALMON FILLETS 

& RICE                € 18,00 
  

 

 

TWO LAMB CHOPS 
WITH GARLIC, SPRING & RICE   
€ 17,00 
 

STIR FRIED SHRIMPS 
IN  TASTY SAUCE & RICE 

€ 18,00 
 

 

 
STIR FRIED SHRIMPS 
& SHIITAKE 
MUSHROOMS & RICE 
€ 18,00 
 

 

KAISHU SIGNATURE !  
BEEF WITH SOY SAUCE, 

SESAME SEEDS AND GARLIC 

& RICE                  € 18,00 

 

 
 

  

 PEPPER & SALT SPECIALTIES 
 

 Deep-fried batter coated meat/seafood deliciously 
 flavoured with a unique mixture of pepper & salt  
 Please order SPICY or NON SPICY 
 

Pepper & Salt Shrimps      €20,50        

 

 

Pepper & Salt Cuttlefish   € 19,50 
 

Pepper & Salt Chicken      € 18,50 
 

 
 

RAMEN OR UDON SOUP 
€ 14,50 

 

                  
 

Please Choose: 
SALMON 
SHRIMP 

DUCK 
BEEF 
PORK 

         CHICKEN  (SPICY or NON SPICY?) 
VEGETABLES       

WANTAN 
 

 
 

SEAFOOD RAMEN NOODLE SOUP  €20,00  

 

FRIED UDON NOODLES 
 

 
 
WITH VEGETABLES   € 13,50 
WITH CHICKEN & VEGETABLES  € 15,50 
WITH SHRIMPS & VEGETABLES   € 16,50 
WITH BEEF & VEGETABLES  € 16,50 
WITH DUCK & VEGETABLES                € 16,50
      

FRIED RICE 
 

 
 

PORK, CARROT, SPRING ONION & EGG  € 11,50 
SHRIMP, CARROT, SPRING ONI0N & EGG  € 14,50 
CHICKEN, CARROT, SPRING ONI0N & EGG  € 12,50 
BEEF, CARROT, SPRING ONION & EGG        € 14,50 
DUCK, CARROT, SPRING ONION & EGG      € 14,50 
VEGETABLES, CARROT, SPRING ONION  €   9,50 
 
 
PLAIN WHITE RICE                     €   4,00 

DESSERT 
 

TEMPURA ICE CREAM [1 scoop]  € 8,50 
SESAME ICE CREAM [3 scoops]  € 6,50 
GREEN TEA ICE CREAM [3 scoops]  € 6,50 
DAME BLANCHE    € 6,50 
STRAWBERRY ICE CREAM [3 scoops] € 6,50 
VANILLA ICE CREAM [3 scoops]  € 6,50 
MANGO ICE CREAM [3 scoops]  € 6,50 
MOCHI ICE CREAM [2 scoops]  € 6,50 
 

DRANKEN 
 

Softdrinks and Fruit Juices 
Cola, Cola Zero, Sprite   € 3,50 
Fanta, Spa Red, Spa Reine   € 3,50 
Large bottle of mineral water  € 7,50 
Bitter Lemon, Cassis, Ice Tea,   € 3,80 
Ice Tea Green, Tonic, Ginger Ale € 3,80 
Apple juice, Jus d' Orange   € 4,20 

 

Beers 
Pilsener (Heineken bottle)   € 3,80 
Pilsener (large)   € 6,80 
Sapporo (Japanese beer)   € 5,50 
Asahi (Japanese bier)   € 5,50 

 

Bubbles , Spritz , Cocktails 
                                                    Prosecco € 6,00 
              Aperol Spritz / Campari Spritz € 7,80 
                                                    Cocktails € 7,80 
 

Wines 
     House wine white, red, rosé  glass €   5,50 
    carafe  € 17,00 
    bottle € 29,00 
     Sweet white house wine glass €   5,50  
     Ue-shu Jap. Plum wine glass €   5,50 
                                    bottle   € 38,50   
     Sake  warm, hot or cold       small  €   6,80                                    
    large € 19,50 
    bottle € 38,50 
Strong alcoholic 
     Sherry medium / high   € 5,50 
     Port / Martini / Campari  € 5,50 
     Jonge / Oude Jenever   € 5,20 
     Bacardi    € 5,90 
     Grand Marnier / Cointreau   € 5,90 
     Drambuie / Tia Maria   € 5,90 
     Ballantines / Johnnie Walker   € 5,90 
     Jameson Irish Whiskey / Chivas regal € 5,90 
     Dimple / Jack Daniels    € 5,90 
     Japanese Whiskey   € 8,00 
     Remy Martin VSOP / Martell   € 8,50 
     Amaretto    € 5,90 
                                     Coffee  € 3,00 
 Japanese or Chinese green tea € 3,50 

 If you have a special diet or allergy, please inform us. We will take care!     For lobster or wagyu beef, please contact our chef one day in advance.                       Depending on the availability of fresh ingredients, dishes may slightly vary.              二五年五月版 


