RINKINIAT / SETS

RINKINYS VIENAM / SET FOR ONE
19.00

RINKINYS DVIEMS/ SET FOR TWO
32.00

LENGVIEJI PATIEKALAI /
OTHER DISHES

WAKAME SALAD 400

Juros dumbliu salotos, sezamas
Seoweed solod, sesame
(1)

EDAMAME WITH SALT 4.00

Virtos nelukstentos sojos pupelés su druska
Bolled soya beans with salt
(1.6 1)

SPICY EDAMAME 4.50

Virtos nelukstentos sojos pupelés su astriu padaZu.
Boiled soya beans with spicy souce
(1.6 1)

MISO SOUP 5.50

RaOkytos zuvies sultinio miso sriuba su udon Mmakaronais
Smoked fish stock miso soup with udon noodles.
(1, 4, 6 11)

SHRIMP TEMPURA SALAD 9.00

Heptos tigrines krevetles, asirus padazaos, teriyaki padazas,

jaros dumbliu salotos, avokadas, ridikas, tobiko ikrai, upelakio ikrai, sezomas
Fried tiger shrimps, spicy sauce, , seaweed salod, ovocado, radish,

tobiko roe, trout roe, sesame

(1,2, 5 4 1)




TEMPURA SHRIMP, KREVETES 9.00

HKrevetes, teriyaki padatas, sezamas
Shrimp, leriyokl, sesame
(1.2 1)

SASHIMI

HOTATE 8.50

Jaru Sukutes, [Oros dumbliy salotos, ridikas, upé&takio krai
Scallops, seaweed salad, radish, troul roe
(14)

SALMON TATAKI WITH MANGO SAUCE 10.00

Deginta losisa, |aros dumbliu salotos, upeétakio Ikral, mangu padazas,

Flarmed salmon, trout roe, seaweed salad, mango sauce.
(1. 4. 6)

TUNA TATAKI WITH TRUFFLE PONZU 10.00

Degintas tuno sashimi frumu ponzu padaze
Flamed luna sashimi with truffile ponzu sauce
0.4.1)

TUNA CEVICHE

Tuno sashimi citrusiniome marinate.
Tuna cured in citrus sauce
(1, 4, 6)

HAMACHI CEVICHE 10.00

Japonine seriole, jelapenc padazas, sviezias jelopenas, vytinte tuno
drozles, upetakio (krail

Yellowtale, jelepeno souce, fresh jelapeno, benilo, troul roe
(4)




TUNA 8.50

Geltonpelekis tunas, jUros dumbliu salofos, ridikas, upétakio ikrai
Yellowfin tuna, seaweed solad, radish, trout roe.
(4)

SALMON 7.50

Lasisa, upetakio ikrai, joros dumbliu salotos, ridikas.
Salmon, trout roe, seaweed salad, radish.
(4)

HAMACHI 12.50

Japoniné seriole, upetakio ikrai, juros dumbliu solotos, ridikas
Yellowtail, irout roe, seoweed salad, radish.
(. 4)

BOWL

UNAGI BOWL 11.00

Kepta ungurio file, sushi ry2ial, svogunu laiskal, upetakio ikral,

ridikas, agurkas, avokadas, jUros dumbliu salotos, teriyoki podazas,
sezamas.

Grilled eel, sushi rice, spring onions, cucumber, avocodo, wakame salad,
iroul roe, radish, teriyaki sauce, sesame

(1,4 1)

SALMON BOWL 8.50

Marinuotas lasisos tataki, sushi rutial, agurkas, avokadas, ridikas,
juros dumbliu salotos, marinuotas imbieras, upétakio ikrai, sezamaos
Salmon tataki, sushi rice, spring onions, avocado, cucumber,

wakame, trout roe, radish, sesame
(1, 4,11)

KING UNAGI BOWL 16.00

Ungurys, minkstokiautis krabas, sushi ryziai, avokadas, agurkas,
jGros dumbliu saolotos, jaunos sojos pupeles, ridikas, marinuctas
imbieras, sezamas.

Eel, soft-shell crab, sushi rice, avocado, cucumber, wakame,
edamome, radish, pickled ginger, sesame

(1,2, 46,1)

TUNA & SALMON BOWL 14.00

Marinuotas tuno tataki, marinuolas losiSos tataki, sushi ryziai, ovekadas,
agurkas, jUros dumbliu solotos, jounos sojos pupeleés, ridikas, marinuctas
imbieras, sezamas

Tuna tataki, salmon tatoki, sushi rice, cucumber, avocado, wakame,
edamome, radish, pickled ginger, sesame

(as 1




NIGIRI

SALMON

Lasisa.

Salmon
(4}

SALMON ABURI

Degintos lasiSos papllvés nigiri
Flamed salmon belly nigiri
(1, 4)

TUNA

Geltonpelekis tunas.
Yellowfin tuna
(4)

HOTATE

Jaru Sukutes.
Scollops
(14)

UNAGI
Heptas ungurys.

Grilled eel.
(4.6, 11)

HAMACHI

Japonine seriole
Yellowtall
(4)

GUNKAN

IKURA

Upetakio ikrai
Trout roe
()

3.00




SALMON 2.00

Lasisa, asirus padaias, svoginu laiskai
Salmon, spicy souce, spring onions
(4)

TUNA 250

Geltonpelekis tunas, astrus podaZas, svoglnu laiskal
Yellowfin tuno, spicy sauce, spring onions
(4

HOTATE 3.00

Jary Sukutés, astrus padazas, svogunu laiskai
Scallops, spicy sauce, spring onions
(14)

WAKAME 2.00

Jaros zole wakame

Seaweed
“un

SPECIALS

SUSHI MASTERS 8.00 |

Lasisa, avokadas, tempura, namu padoas, terivaki padatas, sezamas.
Salmon, avocado, tempura, homemade sauce, teriyaki sauce, sesame.
(1,3 450,10, 1

TEMPURA SPECIAL 9.00

Keptos tigrinés krevetés, ovokadas, agurkas, namu padazaos, teriyaki
padazos, upetakio ikrai, sezamas
Fried tiger shrimps, avocado, cucumber, homemade sauce, terigaki

sauce, frout roe, sesame.
(1.2 556 8 910 1)

SALMON SPECIAL 8.50

Lasiso, upetakio ikral, avokodos, ogurkes, namu padaZas, sezamas
Salmon, trout roe, avocado, cucumber, homemade sauce, sesame.
(1,3, 4.9,10, 1)

GREEN DRAGON 10.00

Heptas ungurys, keptos ligrines krevetes, agurkas, avokadas

teriyoki padozas, sezamas

Grilled eel, fried tiger shrimps. cucumber, avocado, teriyaki sauce, sesame
(1.2, 4,56, 8 1M




HAMACHI SPECIAL 13.00

Japonine seriole, smidral, tempura, tobiko ikrai, astrus padazas,
svogunu laiskai, sezomas
Yellowtall, osparogus, lempura, spice sauce, spring onions, tobiko

roe, sesame.
(1, 4. 1)

DRAGON ROLL 13.00

Keptas ungurys, avokadas, keptlos ligrines krevetes, leriyaki padaZas,
namu padaZas, sezamas.
Grilled eel, avocado, fried tiger shrimps, terlyaki sauce, homemade

sauce, sesame.
(1.2,3.4.5,6,8 910, 1)

FLAME SALMON ROLL 11.50

Keptos ligrines krevetés, namu padazas, deginta lasisa, loblko lkral,
svogUnu laiskai

Fried tiger shrimps, homemade sauce, flomed solmon, lobiko roe,
spring onions

(1.2, 3. 4,6, 1)

SOFTSHELL CRAB SPECIAL 13.00

Minkstakiautis krabas, ovokadas, agurkas, leriyaki padozas, namu podo2as,
upétakio ikrai, sezamas
Soft-shell crab, avocado, cucumber, teriyok| sauce, homemade sauce,

troul roe, sesame.
(1,235 6,910, 11)

CRISPY TUNA 9.50

Gellonpelekis funos, ovokodaos, namu padazas, svogonu loiskal,
astrus padaoias, tempura.

Yellowfin tuna, avocado, homemade sauce, spring onions, spicy
sauce, tempura.

1.3,4,5,9.10.11)

URA MAKI

ROYAL TUNA 9.50

Kapotas geltonpelekis tunas, keptos tigrinés krevetés, agurkas, namu
padazas, astrus podoias, svoguny laiskal, sezamas

Chopped yellowfin tuna, fried tiger shrimps, cucumber, homemade
sauce, spicy souce, spring onions, sesame

(1,2.3% 4.5,810, 1)

ROYAL SALMON 8.00

Kapota lagisa, keplos tigrings krevetes, agurkas, namu padazas,
astrus podoZas, svogOonuy laiSkal, sezomas

Chopped salmon, fried tiger shrimps, cucumber, homemaode souce
Spicy sauce, spring onions, sesame.

(1.2,3 4, 5 1)

ROYAL HOTATE 9.50

Hapotos |Ory sukutes, agurkos, svogunu loiskai, keptos tigrines krevetes,
namu padazas, aslrus padoZas, sezamas
Chopped scallops, cucumber, fried liger shrimps, spring onions

homemade sauce, spicy sauce, sesame
(1.2.5 5.9,.10. 11, 14)




ROYAL HAMACHI 12.00

Kapoto japoniné seriolé, agurkas, keptos tigrinés krevetes, namu padazas,
astrus padazas, svoglnu laiskal, sezomas.

Chopped yeilowtail, fried tiger shrimps. cucumber, spicy sauce
homemade sauce, spring onions, sesame

(1.2 34,611

CALIFORNIA 7.00

Tigrines krevetes, avokadas, filadelfijos surelis, tobiko ikrai, sezamas.
Tigers shrimp, avacodo. creaom cheese, tobike oronge roe, sesame
(1,2,6,7.10)

FILADELFIA 6.00

Losisa, ovokaodas, filodelfijos sGrelis, sezamas

Salmon, avocado, cream cheese, sesame.
(4. 7. 11)

JAMBO 8.50

Filadelfijos surelis, keptos krevetes, agurkas, losisa

Shrimp, salmon, cream cheese, cucumber, sesame.
(1.2.45 7.8 M)

SPICY HOTATE AVOCADO 9.50

Juros Sukutes, avokadas, astrus padazos, upetakio ikrai, sezamas
Scallops, avocado, spicy sauce, trout roe, sesame.
2,3.11,14)

TUNA 9.00

Geltonpelekis tunas, svoglinu laiskal, sezomas.
Yellowfin tunao, spring onions, sesame
(4,11

SPICY TUNA 8.50

Geltonpelekis tunas, astrus padazas, avokadas, svoginu laiskai, sezamas.
Yellowfin tuna, spicy sauce, avocado, spring onlons, sesame
(4,11)

SAKE TEMPURA 6.50

Lasiso, avokaodas, fempura, nomu padazas, sezamas.
Salmon, avocado, tempura, homemode sguce, sesame
(1,5 4,8,9,10, 1)

SAKURA 7.00

Lasiso, svoganu laiskai, sezamas

Salmon, green onions, sesame.
(4, 1)




HOT ROLL

HOT ROLL FUTO SALMON 7.00

Lasisa, avokados, agurkas, namu padatias, teriyaki padatas, sezamaos.
Salmon, ovocado, cucumber, homemade sauce, teriyaki sauce, sesame.
(1.3,4,5,6,8 910, 1)

HOT ROLL FUTO SOFTSHELL 12.00

Minkstakiautis krabas, avokadas, agurkas, namu padaZas, teriyaki padazas,
sezamas, svoginu loiskal.

Salmon, ovocado, Soft-shell crab, avocodo, cucumber, homemade sauce,
teriyaki sauce, sesame, spring onions

HOT ROLL FUTO EEL 9.00

Keptas ungurys, kepta tigrine kreveteé, avokadas, agurkas, namu padazas,
teriyaki padaoias, sezamas.

Grilled eel, fried tiger shrimp, avocado, cucumber, homemade sauce,
teriyaki sauce, sesame.

(1.2.3,4,5,6,8,9.10, 1)

HOTROLL SPECIAL 10.00

Kapotao lasisa, kapotas lunas, avokadas, tempura, nomu padazas
teriyaki, svoguny laiskal.

Salmon tartar, tuna tartar, avocado, tempura, home souce, feryaki,
Qprlng aninns

(.3.4M

FUTO MAKI

FUTO SPIDER 11.00

Minkstakioutis krabas, avokadas, agurkas, namu padaias, teriyaki
padalas, sezamas
Soft-shell crab, ovocado, cucumber, homemade sauce, leriyaki

5auce, sesame.
(1,2 54568910 1)

FUTO SPICY TEMPURAL 7.50

Keptos tigrinés kreveleés, avokadas, agurkas, nomu padatas, teriyaki
padaias, sezamos

Fried tiger shrimps, avocado, cucumber, hormemade sauce, leriyaki
sauce, sesame

FUTO SIGNATURE 8.00

Keptos tigrinés krevetés, avokadas, agurkas, namu padatas, sezamas,
tobiko ikrai

Fried tiger shrimps, avocado, cucumber, homemade sauce, sesame,
lobiko roe

(1.2. 3, 11)




VEGETARISKI /VEGETARIAN

VEGETARIAN SPECIAL 6.50

Agurkas, |Gros dumbliu salotos, Filadelfijos sOris, avokadas, terivaki
padoias, sezamas

Cucumber, seaweed salad, cream cheese, avocodo, teriyaki sauce, sesame
(6. 7. 11

FUTO VEGETARIAN 6.50

Astrus padatas, sezamas, smidrai, agurkas, avokadas, svoginu laiskai,
tempura

Spicy sauce, sesame, asparagus, cucumber, avocado, spring onions,
tempura

(.6 1)

HOSO MAKI

KAPPA 3.50

Agurkaos
Cucumber
(1)

AVOKADO 250

Avoladas

Avocado
(11

SAKE 3.00
Saimen
(4. 1)

UNAGI 450

Ungurys
Eel.
(4,6, 11)

TUNA 450

Tunas

Tuno
(4, 11




LEDAI / ICE CREAM

YUZU 500

Yuzu ledal, mangu padazas
Yuzu ice cream, mango souce
.7

SESAME 5.00

Juodoju sazamuy ledal, kedro riesutal
Black sesame ice cream, pine nuts
(35 1)

PADAZAI / SAUCES

PONZU

Sefas rekomenduoja valgytl su sashimi
The chef recommends eating with sashimi
(1, B)

JELAPENO

Sefas rekomenduoija valgyti su sashimi bel jvairiais lasios, hamachi
Ir [Gros Sukuciu patiekalais

The chef recommends eating with sashimi, also with differenl dishes
of salmon and scallops

SOYA

Sefas rekomenduoja mdsu namu gamybos sojos padaia, kuris turi
subtilu umami skon| derinti su |vairiais paliekalals

The chef recommmends use with different dishes our homemade soua
(0



