RAKU MENU

A) € 36,00
OTUMAMI

japanese appetizer
MISO SOUP

japanese soy-bean soup
MAKI-SUSHI

rolled sushi
SAKANA-YAKI

grilled fish with sauce
KUSHI-YAKT 5pes

5 kinds of grilled
meat/vegetable skewers
Ice of the day or Coffee

C) € 46,50
OTUMAMI

japanese appetizer
MISO SOUP

japanese soy-bean soup

SUSHI & SASHIMI

B) € 41,00
OTUMAMI

japanese appetizer

MISO SOUP

japanese soy-bean soup
SUSHI 4pcs

4 kinds of nigiri-sushi
EBI-YAKI & SAKANA-YAKI
orilled prawn and fish with sauce
KUSHI-YAKT 5pcs

5 kinds of grilled
meat/vegetable skewers

Ice of the day or Coffee

D) € 60,00
OTUMAMI

japanese appetizer
MISO SOUP

japanese soy-bean soup

SUSHI & SASHIMI

3 kinds of nigiri sushi & sashimi 3 kinds of nigiri sushi & sashimi

EBI-TEMPURA
fried prawn

KUSHI-YAKI 5pcs
5 kinds of grilled meat/
vegetable skewers

Japanese Ice or Coffee

EBI-TEMPURA

fried prawn

IBP US Beef-Steak

Iowa Beef Processors beef steak
with wasabi

Japanese Ice or Coffee

All Menus served with salad and rice



Starters

Green beans with vinegared miso dressing € 8,50
WAT A DT Fi %
Asparagus of the day € 9,75

K[RENT ANT

Salad of Banbanji chicken (Szechuan dish of
chicken wings in a spicy sauce)
INUNR o Do—H T H € 9,75

Chicken breast cooked with dashi and umeboshi plum.

Served cold FPDMER (D) € 9,75
Deep-fried bamboo shoots, tossed in sauce € 8,50

of mustard and mayonnaise
MO~ AL — R~ IR

Pickled cabbage and Kombu seaweed € 8,50
Fr XY ELERMAOI I DIET

Sliced tender beef tongue with white wine sauce
FomEZ L OETA Y — R € 9,75

Bottarga from Sardinia, Italy € 9,75
AZIVT, VIVT 4 —=T DT AI KRR

Seasoned (hot and spicy) cod roe € 9,75
b N



Chef's Recommendation

Seaweed salad € 12,00
Hpmat o %

Beef tongue grilled with salt € 15,50
A MR E

Ma Po eggplant in Indian style (curry) € 16,00

A > R~ —R—Ji+

Boiled and thin sliced octopus. Served € 19,50
with jelly of Wakame seaweed, dashi and vinegar
Z aADEMEEY 2 L

Fried chicken salad with herb sauce € 16,00
BONLET 7 X, gy — 2

Slices of roast Iberico pork € 18,50
AR aFy—2—

Assorted Yakitori (5 pieces) € 15,00
FRREZ KD &bt

Tofu steak with sesame sauce € 17,50

TEORT—F, iKY — A

Grilled sea bass. Served with anchovy and garlic sauce
TTEXO7I N TrFarHl—UyvrV—R € 2300

Roast duck breast. Served with Yuzu and onion sauce

e —2 ~ MFRKOAF=F Y —2A € 23,00
Iowa Beef Processors US beef steak with wasabi

IBP USE— 7 ® AT —F i X VA € 2850
Donburi (rice bowl) topped with various € 36,00

sashimi ¥fEff ) (kaisen-don)

Conger eel tempura € 27,00
N DREG



Sashimi

Tuna sashimi € 15,50
Salmon sashimi € 13,00
Sashimi mix daily price
Sushi
6pcs Nigiri sushi € 18,50
12pcs Sushi Mix € 25,00
(6 Nigiri-sushi 6 Maki-sushi)
15pcs Sushi Mix € 34,00
(9 Nigiri-sushi 6 Maki-sushi)
Roll sushi
Cucumber-roll € 5,50
Salmon-roll € 6,50
Tuna-roll € 8,00
California-roll € 8,00
Salmon with avocado-roll € 8,00

Tuna with avocado-roll € 875



Sushi Hand Roll

California hand roll € 6,00

3 pcs hand roll set € 16,00
Tempura

Mixed Tempura € 25,00

Prawn Tempura € 18,50
Osyokuji

Steamed rice € 3,00

Miso-soup € 5,00

Kinoko chazuke € 12,50

(Rice with bouillon with mushroom)

Karasumi chazuke € 14,50
(Rice with Bottarga, served with bouillon )

Pork-ramen(small) € 12,50
(Ramen with pork bouillon)
Raku-Vegan-ramen(small) € 15,50
Chasyu-han € 14,00
(Slices of roast pork with rice)

Iberico chasyu-han € 18,50
(Slices of roast Iberico pork with rice)

Kaisen-don L € 36,00
Donburi(rice bowl) topped with various S € 26,00

sashimi and seafood



Dessert

Japanese green tea ice-cream € 6,50
Black sesame ice-cream € 6,50

Japanese drink

Japanese tea € 2,75
Kirin beer € 5,50
Hot sake € 6,00
Cold sake € 6,00
Plum wine € 6,50
Calpis € 3,50
HIBIKI 12 year € 40,00
Bottles of sake

Kakurei (Jyunmai-ginjou) 720ml € 58,00

300ml € 25,00
Kakurei (Jyunmai-daiginjou) 720ml € 90,00
Houraisenn WA (Jyunmai-ginjou) 720ml € 50,00
Hachibei (Yamahai-Junmai) € 58,00
Raku (Jyunmai-ginjou) 720ml € 58,00
Dassai jyunmai daiginjou 45 300ml € 27,00
Dassai jyunmai daiginjou 39 300ml € 35,00
Kikumasamune 300ml € 13,50
Salt Yuzu 720ml € 58,00

glas € 7,50





