MISO

Dashi de shitake, alga kombu, 6leo de 4
sésamo tostado e cogumelos enoki

TUNA MUSUBI
Atum Yellowfin, dip de wasabi e tobiko 10
\ }/ SASHIMI SCALLOPS XO
S Vieiras braseadas, XO, Dynamite aioli, 15

molho de sésamo e lima Kaffir

P o

RAINBOW 18
Atum Yellowfin, Salmado, Corvina, arroz Yumenishiki, kyari,
cebola doce, cebolo, bubu arare, Dynamite aioli e abacate

BIG FISH 18
Atum Yellowfin, arroz Yumenishiki, kyari, cebola doce, cebolo,
alga wakame, Hawaiian sauce e cebola crocante

ALOHA SHRIMP 16
Camarao, arroz Yumenishiki, edamame, kytri, cebola doce, cebolo,
furikake, bubu arare, Truffle Soy sauce, ovo marinado em soja e masago

SPICY SALMON 16
Salmdo, arroz Yumenishiki, edamame, kyiri, cebolo, jalapefio,
bubu arare, shirasha, Yuzu Kosho sauce, alga nori e tobiko

HYBRID 16
Atum Yellowfin, Salmdo,arroz Yumenishiki, edamame, kyri,

cebola doce, cebolo, jalapefio, cebola crocante, Spicy Hawaiian

sauce e senbei de shirasha

BLUE OCEAN 14
Cavala, arroz Yumenishiki, edamame, abacate, cebola roxa,
muxama, Sweet Chili sauce e cebola crocante

TAKO 17
Polvo, arroz Yumenishiki, kyri, cebola roxa, creme de abacate,
coentros, alga nori, lima, Kimchi sauce e milho crocante

VEGGIE TRUFFLE # 12
Tofu bioldgico, arroz Yumenishiki, kytri, cebola doce, edamame, cebolo,
furikake, bubu arare, alga nori, Truffle Soy vinaigrette e wasabi peas

ROCKY PINEAPPLE # 12
Abacaxi, noodles de courgette, edamame, cebola doce, kyuri,
cebolo, jalapefio, Fire sauce e picles de gengibre
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, Vegan

Todas as receitas de poke contém 6leo de sésamo.
Em caso de intolerancias alimentares, fale com a nossa equipa. Os pregos incluem IVA & taxa em vigor.
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MISO

Shitake dashi, kombu, toasted seasame
oil and enoki mushrooms

TUNA MUSUBI

Yellowfin Tuna, wasabi dip and tobiko

SASHIMI SCALLOPS XO

Braised Scallops, X0, dynamite aioli,
sesame oil and Kaffir lime

o

RAINBOW
Yellowfin Tuna, Salmon, Croaker, Yumenishiki rice, kytri, sweet
onions, scallions, bubu arare, Dynamite aioli and avocado

BIG FISH
Yellowfin Tuna, Yumenishiki rice, kytri, sweet onions, scallions,
wakame, Hawaiian sauce and crispy onions

ALOHA SHRIMP
Shrimp, Yumenishiki rice, edamame, kytiri, sweet onion, scallions,
furikake, bubu arare, Truffle Soy sauce, preserved egg and masago

SPICY SALMON
Salmon, Yumenishiki rice, edamame, kyiri, scallions, jalapefio,
bubu arare, shirasha, Yuzu Kosho sauce, nori and tobiko

HYBRID

Yellowfin Tuna, Salmon, Yumenishiki rice, edamame, kyri,
sweet onion, scallions, jalapefio, crispy onions, Spicy Hawaiian
sauce and shirasha senbei

BLUE OCEAN
Mackerel, Yumenishiki rice, edamame, avocado, italian onions,
muxama, Sweet Chili sauce and crispy onion

TAKO
Octopus, Yumenishiki rice, kytri, italian onion, avocado purée,
coriander, nori, lime, Kimchi sauce and crispy corn kernels

VEGGIE TRUFFLE #
Bio Tofu, Yumenishiki rice, kytri, sweet onion, edamame, scallions,
furikake, bubu arare, nori, Truffle Soy vinaigrette and wasabi peas

ROCKY PINEAPPLE #
Pineapple, zucchini noodles, edamame, sweet onion, kyuri,
scallions, jalapefio, Fire sauce and ginger pickles

E

All poke recipes contain sesame oil.

If you have any food intolerance, talk to our team.
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Prices include VAT.



