SIGNATURE DRINKS X Fv¥—FU> 7

HOUSE NEGRONI gin - yuzu liqueur - bitters 13.5

YUZU SPRITZ yuzu liqueur - prosecco - soda 12.5

WHITE AMERICANO super cattivo bergamotto - tete amabuki - soda 11.9

WHISKY & GINGER HIGHBALL scotch whisky ginger infused - gari cordial - soda 12.5
YUZU DAIQUIRI white rum - yuzu 11.9

EL KIKKO DIABLO tequila - kikko sake - creme de cassis - ginger beer 13.5

NON ALCOHOLIC DRINKS /> 7)Ld—Ib

I[ESSI IL FRIZZANTE - italian spritz 0.181 [bottle] 8.5
YUZU ,SPRITZ" yuzu - sparkling verjus - soda 12.5

BEER ete. E— L 13 &

reininghaus jahrgangspils - on tap 0.21 3.7 | 0.3l 4.9
kirin ichiban - lager 0.331 5.9
brauton x mochi - umami beer wit beer 0.44| 8.9

gusswerk - jakobsgold bio 0.33] [non alcoholic] 5.9

IPPAI lemon sour LE>1 77— 033175

WINE BY THE GLASS 72 X774 > 125ml

NV - crémant de bourgogne blanc [sparkling] [v]

clotilde davenne - bourgogne - fr 8.8

2024 - gruner veltliner [v ]

rudi hoffmann x mochi - traisental - at 5.9
NV - riesling tagada [+¥]
matthias hager - kamptal - at 6.9

2023 - sylvaner [#]
stefan vetter - franken - de 7.9

2024 - macon fuissé [v] v classic(ish)
chateau vitallis - bourgogne - fr 8.7 » fresh
2025 - rosé vom kalk [rosé] [v]

% natural
jurgen trummer - stdsteiermark - at 7.9

~ cloudy

2022 - blaufrankisch leithaberg kalk [red] [+]
tinhof - burgenland - at 6.6 e rich



COVER CHARGE PER PERSON 5.5

including still or sparkling water from bwt and our sakizuke*

FUDO BARY)
SMALL PLATES /NIEIE

grilled edamame - nori-peanut crumble 7.9
cucumber salad - shio kombu - nori 8.5

bing bread - sour cream - mentaiko - radishes 9.9

sea bream - aka yuzu koshu - melon - kombu 19.5

balfego tuna sashimi - jalapefio calamansi glaze 24.5

temaki negitoro - nori - egg yolk - furikake 23.5

beetroot & cauliflower - ume-shiso dressing - buckwheat 13.9

softshell crab 1 pc - spicy sauce - yuzu-kosho mayo - herbs 14.9

SANDO > I

portobello - bbqg - chimichurri 15.5
pork katsu - mustard - bbqg - kraut 18.9

ROBATA GRILL P =

hamachi - nori tsukedani - olive dashi 33.5
grilled lemon chicken - shiitake x.0 sauce - negi 22.5

ribeye - tare - wasabi kizami 37.0

SIDE 1

rice & furikake 5.0

OMAKASE MENU $&H»E31—X

chef’'s choice - 6 courses | per person 66.0
7 courses | per person 77.0

sake pairing - 6 glasses | per person 42.0

DESSERT 71—k

purin - yuzu marmelade 8.9

doughnut - sesame - ume 10.5

AFTER DINNER DRINKS

P79 =Ta4F—FUVY

PLUM & ALMOND umeshu - amaretto - vecchia romagna - plum - angostura 12.9
GOOD OLD FASHIONED whisky - miso - vermouth di torino 13.5

*#{+ japanese for amuse bouche



