


O omakase, que em sua traducado literal significa "eu confio em vocé",

€ um menu elaborado especialmente pelo chef e servido exclusivamente
em nosso sushi bar. A experiéncia tradicional japonesa é baseada em
dar a liberdade para o chef servir pratos tradicionais e de acordo com
sua criatividade.

Horarios: 19h as 21h30 ou 21h40 as 00h.
Reservas com 24h de antecedéncia. Capacidade de até 06 pessoas
por horario.

Omakase, which literally means "l trust you", is a special menu

prepared by the chef and served exclusively in our sushi bar. The traditional
Japanese experience is based on giving the chef freedom to serve traditional
dishes according to his creativity.

First seating - 7pm to 9h30pm | Second seating - 9h40pm to midnight
Reservations with 24h in advance. Capacity of 06 people per schedule

| OMAKASE 16 TEMPOS
R$ 560 + 10% taxa de servico por pessoa / service tax per person

| OMAKASE 19 TEMPOS
R$ 665 + 10% taxa de servico por pessoa / service tax per person

| HARMONIZACAO SAKE | SAKE PAIRING
R$ 590 + 10% taxa de servico por pessoa / service tax per person

| HARMONIZACAO RUINART | RUINART PAIRING
R$ 1950 + 10% taxa de servigo por pessoa / service tax per person



MENU DEGUSTACAO TASTING MENU

OSTRA THAI ()
Ostra | coentro | molho de pimenta | cebola roxa | nampla
Oyster | coriander | pepper sauce | red onion | nampla

TRIO SNACK - CRISPY TEMAKI | TARTELLETE | CHOUX (1.2456.7.8)
Camarao carabineiro | limao caviar | pimenta tobanjan

Wagyu | brécolis | alho poré | cebola roxa | pimenta defumada

Misso | wakame | katsuobushi | tofu defumado

Carabineiro prawn | finger lime | tobanjan pepper

Wagyu beef | broccoli | leek | red onion | smoked pepper

Misso | wakame | katsuobushi | smoked tofu

TARTAR (14.7.8)
Bluefin | shitake | molho de gergelim torrado | nabo | pimenta sriracha
Bluefin | Shitake | toasted sesame sauce | turnip | sriracha pepper

NIGIRIZUSHI (7.8)
Hotate | shiromi ume shisso | unagui
Scallops | White fish shiso | eel

BAO (1.234)
Bun | costela | rabanete | coentro
Bun | rib | radish | coriander

CHAWANMUSHI (1.467)
Creme de ovo | mexilhdo | galangal | ikura
Egg cream | mussel | galangal | ikura

NOODLE (1.234567)
Panceta | macarrao de trigo sarraceno | kimchi | tobiko
Pancetta | buckwheat noodles | kimchi | tobiko

PRE DESSERT (1.234.50)
Picolé de abacaxi | maracuja | chocolate branco | coco
Pineapple popsicle | passion fruit | white chocolate | coconut

YOGURT ENTREMET (1.234,56)
logurte | kiwi | shisso
Yogurt | kiwi | shiso

| MENU DEGUSTACAO TASTING MENU
R$ 515 + 10% taxa de servico por pessoa / service tax per person

| HARMONIZACAO | PAIRING
R$ 490 + 10% taxa de servico por pessoa / service tax per person

Por favor, note que todos os participantes da mesa deverdo optar pelo menu degustagao
(tradicional ou vegetariano)
Please note that all the guests at the table must opt for the tasting menu (traditional or vegetarian)



MENU DEGUSTACAO VEGETARIANO VEGETARIAN TASTING MENU

TOFU WAKAME (4.7.8)
Tofu | wakame | molho ponzu | gergelim
Tofu | wakame | ponzu sauce | sesame

TRIO SNACK - CRISPY TEMAKI | TARTELLETE | CHOUX (1.245658)
Bok choy | wasabi

Beringela | tamamisso | alho-poré

Missoshiru | shitake | tofu defumado | alga wakame

Pak choi | wasabi

Eggplant | tamamisso | leek

Misshoshiru | shitake | smoked tofu | wakame seaweed

TARTAR (1478
Espinafre | shitake | molho de gergelim torrado | nabo | pimenta sriracha
Spinach | shitake | roasted sesame sauce | turnip | sriracha pepper

NIGIRISZUSHI (1.24567.8)
Shitake teriyaki | pimentdo shisso | beringela amamisso
Shitake teriyaki | shiso bell pepper | eggplant amamisso

BAO (1.246)
Bun | cebolaroxa | enoki | shisso
Bun | red onion | enoki | shiso

CHAWANMUSHI (1.468)
Creme de ovo | esfera de cenoura | edamame | shitake
Egg cream | carrot sphere | Boiled green soybeans | shitake mushroom

NOODLE (1.246)
Bok choy | macarrao de trigo sarraceno | kimchi | eryngui
Pak choi | buckwheat noodles | kimchi | eryngui mushroom

PRE DESSERT (1.234.56)
Picolé de abacaxi | maracuja | chocolate branco | coco
Pineapple popsicle | passion fruit | white chocolate | coconut

YOGURT ENTREMET (1.234,56)
logurte | Kiwi | shisso
Yogurt | kiwi | shiso

| MENU DEGUSTACAO TASTING MENU
R$ 480 + 10% taxa de servico por pessoa / service tax per person

Por favor, note que todos os participantes da mesa deverdo optar pelo menu degustagao
(tradicional ou vegetariano)
Please note that all the guests at the table must opt for the tasting menu (traditional or vegetarian)



ENTRADAS STARTERS

&Y EDAMAME 4 e 30
Soja japonesa
Boiled green soybeans in the pod

% HOISIN EDAMAME (1.24578) e 35
Soja japonesa | molho hoisin
Boiled green soybeans in the pod | hoisin sauce

MAGURO MOYASHI (1:4678) = 65
Atum | feijdo moyashi | picles de cebola
Tuna | moyashi beans | pickled onion

TAENG KWA SALAD (1.46.78)= 55
Pepino | amendoim | mel | éleo de pimenta | hortela
Cucumber | peanut | honey | pepper oil | mint

MISSOSHIRU (1.24.6,7.8) & 30
Caldo de misso | tofu | algas
Misso broth | tofu | seaweed

MAGURO GOMA (1467) ® 81
Atum selado| molho de gergelim torrado| gergelim | folhas verdes
Seared tuna | toasted sesame sauce | sesame | green leaves

FRITOS FRIED

_J CRACKLING VIETNAMESE SPRING ROLLS (1478 lka 67
Rolls de arroz | porco | macarrao harusame | cogumelo | pimenta
Rice rolls | pork | harusame noodles | mushroom | chili pepper

Y_ SAMOSA (12345 x )
Batata | ervilha | coentro
Potato | pea | coriander

Y_) DAL KI KACHORI (12345 = o
Lentilha | coentro | pimenta
Lentil | coriander | pepper

EBI TEMPURA (1.246.78) e 130
Tempura de camarao | molho tentsuyu
Prawn tempura | tentsuyu sauce

USSUZUKURI

SHIROMI USSUZUKURI (14738) e 85
Laminas de peixe branco | molho ponzu
Thin slices of white fish | ponzu sauce

TATAKI 10 PECAS 70 PIECES (14.78) ®
Molho ponzu | gergelim | cebolinha
Ponzu sauce | sesame seeds | spring onion

SHAKE o 70
Salmao Salmon

MAGURO 75
Atum Tuna

) 0
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INSPIRACAO DO CHEF CHEF'S INSPIRATION

CRISPY CARPACCIO (147) 80
Fatias de salmao ou peixe do dia | ovas de masago | massa crocante
Thin slices of salmon or catch of the day | capelin roe | crispy dough

& ) SHAKE NUTA “678) 75
Sashimi de salmdo selado | molho picante tama miso
Seared salmon sashimi | spicy tama miso sauce

& _J) MAGURO NUTA (467.8) 75
Sashimi de atum selado | molho picante tama miso
Seared tuna sashimi | spicy tama miso sauce

_J) BLUEFIN TARTARE (1478) 185
Atum bluefin | ovas de capelim | ovas de mujol | molho ponzu
Bluefin tuna | capelin roe | tobiko roe | ponzu sauce

WAGYU CARPACCIO (1.24.5) 105
Filé mignon de wagyu | molho tataki | crocante de nori | brotos | alho
Wagyu beef | tataki sauce |crispy nori | sprouts | garlic

& SHAKE TRUFFLE CARPACCIO (27) 110
Salmdo | manteiga de trufa | raspas de limao siciliano | flor de sal
Salmon | truffled butter | lemon zest | fleur de sel

Produto de estac¢ao, consulte a disponibilidade
BLUEFIN Seasonal product, check the availability
SELECAO DE ATUM BLUEFIN DO CHEF (7.8) 250
Bluefin tuna Chef's selection

3 pecas sashimi / 3 pieces sashimi
3 pecas nigiri / 3 pieces nigiri

3

|BLUEFIN SASHIMI 3 PEGAS/ 3 PIECES

SASHIMI OTORO (/) 180
Barriga | Atum extra gorduroso
Extra fatty tuna

SASHIMI CHUTORO (/) 165
Barriga | Atum gorduroso
Fatty tuna

SASHIMI AKAMI (V) 120
Dorso | Atum vermelho
Less fatty tuna

|BLUEF|N NIGIRI 2 PEGAS / 2 PIECES

NIGIRI OTORO (7.8) 120
Barriga | Atum extra gorduroso
Extra fatty tuna

NIGIRI CHUTORO (7.8) 110
Barriga | Atum gorduroso
Fatty tuna

NIGIRI AKAMI (7:8) 100
Dorso | Atum vermelho
Less fatty tuna



m 2 PECAS / 2 PIECES

MAGURO (7.8)
Atum
Tuna

SHAKE (7.8)
Salmao
Salmon

SHAKE BELLY (7.8)
Barriga de salmao
Salmon belly

HOTATEGAI ©)
Vieiras

Scallops

EBI 8

Camarao

Prawn

MORIAWASE (7.8) 1
Selecao de pescados - 9 pecas
Fish selection - 9 pieces

45

40

45

75

85

65

TAKO @) 62
Polvo

Octopus

TOBIKO (7:8) 60
Ovas de peixe voador

Flying fish roe

MASAGO (7.8) 75
Ovas de masago

Capelin roe

UNAGUI (7.8) 138
Enguia

Eel

UNI ® 125
Ourico

Sea urchin

PEIXE DO DIA (7.8) 45
Catch of the day

NIGIRIS ESPECIAIS SPECIAL NIGIRI

WAGYU (1:48)
Carne wagyu
Wagyu beef

KOBE A5 ) 1
Carne Kobe A5
A5 Kobe beef

IKURA (7.8)
Ovas de salmao
Salmon roe

SHAKE TRUFFLE (27:8)
Salmao | trufa
Salmon | truffle

85

65

95

70

MAGURO FOIE GRAS (1478) 82
Atum | foie gras
Tuna | foie gras

HOTATE TRUFFLE (298 86
Vieiras | trufa
Scallops | truffle

UME KYU ® 42
Pepino | ameixa fermentada
Cucumber | fermented plum



TEMAKI

MAGURO NEGUI (7:8) 46
Atum | cebolinha
Tuna | spring onions

_J SPICY MAGURO (1478) 48
Atum | pimenta chinesa
toban djan
Tuna | toban djan chili sauce

J SPICY SHAKE (1478) 46
Salmao | pimenta chinesa
toban djan
Salmon | toban djan chili sauce

SHAKE CRISPY (147.8) 48
Salmao | cebolinha |

massa crocante

Salmon | spring onions |

crispy dough

SHAKE NEGUI (78
Salmao | cebolinha
Salmon | spring onions

HOTATE TRUFFLE (28)
Vieiras | trufa
Scallops | truffle

BLUEFIN (7.8)
Atum bluefin | cebolinha
Bluefin tuna | spring onions

UNAGUI 78)
Enguia
Eel

m 3 PECAS / 3 PIECES

SASHIMEE ()

15 pecas selecao do chef | 75 pieces chef's selection

MAGURO (/)
Atum | Tuna

SHAKE (/)
Salmao | Salmon

SHAKE BELLY (V)
Barriga de salmao | Salmon belly

PEIXE DO DIA ()
Catch of the day

HOTATE TRUFFLE @
Vieiras trufadas | Truffled scallops

N 0
_J picante spicy Sﬁ sem gluten gluten free

'ﬂ vegano vegan food
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94

105

140

230

48

45

48

46

88



DUMPLING

) PORK MANDU (146) i 60
Porco | Kimchi
Pork | Kimchi

%Y MUSHROOM GUIOZA (1:46) ¢ -

Cogumelo | shimeji | shitake | cenoura
Mushroom | shimeji | shitake | carrot

~

CURRY WANTAN (13467 = 55
Frango | curry | leite de coco | nampla
Chicken | curry | coconut milk | nampla

WAGYU DIM SUM (1.46) i 85
Wagyu | molho de ostra | 6leo de gergelim
Wagyu beef | oyster sauce | sesame oil

VEGETARIANO VEGETARIAN

& _) SPECIAL AUBERGINE (48) ¢ 50
Beringela grelhada | molho missd
Grilled aubergine | miso sauce

_J TOFU BUN (1.24678) i 35 65
Tofu | picles de pepino | coentro Tpeca  2pecas
Tofu | pickled cucumber | cilantro 1 piece 2 pieces
STIR-FRIED SHITAKE (1.24,57.8) 70

Cogumelo shitake | molho hoisin
Shitake mushrooms | hoisin sauce

STIR-FRIED BOK CHOY (1.24,57.8) i 73
Bok choy | molho hoisin
Pak choi | hoisin sauce

PAD THAI VEG (456) = 130
Talharim de arroz salteado | tofu | cogumelo shitake | amendoim
Stir-fried rice noodles | tofu | shitake mushrooms | peanuts

_~

Y_J) TOMATO SPINACH CURRY (245 = 105
Tomate | espinafre | curry | leite de coco
Tomato | spinach | curry | coconut milk

_) BIBIMBAP VEG (1467) 125
Arroz gohan |ovo | shitake | nird | broto de feijdo | bok choy | cenoura
Gohan rice | egg | shitake mushroom | garlic chives | bean sprout | pak choi | carrot

) 0
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CARNES E AVES MEAT AND POULTRY

PORK BUN (1234678) i 38 70

Bun | barriga de porco | cebolinha | pepino | 1peca 2 pecas
. . 1 piece 2 pieces

maionese de wasabi | cebola roxa

Bun | pork belly | spring onion |

cucumber | wasabi mayonnaise | red onion

<

& LAMB GARAM MASALA (23457 = 210
Cordeiro | garam masala | chutney de pimentdo | raita |

arroz basmati com coco e castanha

Lamb | garam masala | bell pepper chutney | raita |

basmati rice with coconut and cashew nuts

CRISPY SICHUAN TEA-SMOKED DUCK (1.234578) &= 175
Pato | cha de sichuan | panqueca chinesa
Duck | sichuan tea | Chinese pancakes

WAGYU FRIED RICE (1.23478) i 135
Wagyu | arroz gohan | cenoura | vagem
Wagyu beef | gohan rice | carrot | french beans

KAGOSHIMA WAGYU BEEF (1.2) o 365
Wagyu A5 | puré de kabocha | bok choy | cebola
A5 Wagyu beef | pumpkin puree | pak choi | onion

BIBIMBAP (14567) 150
Arroz gohan | filé mignon | ovo | shitake | nird |

broto de feijao | bok choy | cenoura

Gohan rice | beef filet | egg | shitake mushroom | garlic chives |

bean sprout | pak choi | carrot

PEIXES E FRUTOS DO MAR SEAFOOD

HONG KONG PRAWNS (1.3458) & 145
Camardes | nozes pecan caramelizadas
Prawns | caramelized pecan nuts

SICHUAN FISH “7) 140
Peixe do dia | pimenta dedo de moca | gengibre |

Oleo de gergelim | arroz basmati

Catch of the day | red hot chilli pepper | ginger | sesame oil | basmati rice

~

_J PAD THAI (45678 = 150
Talharim de arroz salteado | camarao | ovo | tofu | amendoim
Stir-fried rice noodles | prawn | egg | tofu | peanuts

SCALLOPS TSO (1.245738) 165
Vieira | molho tso | macarrao de feijdo | nira | cenoura | cebola
Scallop | tso sauce | beans noodle | garlic chives | carrot | onion

~

_J LOBSTER CURRY 348) = 185
Lagosta | curry | leite de coco | arroz basmati
Lobster | curry | coconut milk | basmati rice

PR . < , .,
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ARROZ RICE

ARROZ GOHAN o 28
Gohan rice

ARROZ BASMATI =~ 42
Basmati rice

SOBREMESA DESSERT

RINGO MISSO (1.23456) 60
Tartelete de maga | misso | améndoas | sorvete de canela
Apple tartelet | miso | almonds | cinnamon ice cream

PUERH KABOCHA FLAN (1.26) 55
Cha preto puerh | kabocha flan | gel de frutas vermelhas
Puerh tea | kabocha flan | red berries gel

GARAM MASALA (1.2340) 65
Caramelo garam masala | cremoso de chocolate | crumble de pao de mel
Garam masala caramel | chocolate custard | Brazilian honey cake crumble

MANGO YUZU PATE FRUIT (1.23456) 55
Pate fruit | manga | sorbet de coco | maracuja | yuzu | creme de chocolate
Pate fruit | mango | coconut sorbet | passion fruit | yuzu | chocolate cream

SORVETE CASEIRO (1.234,50) 45
Homemade ice cream

SORBETS (1.23456) 45
Homemade sorbet

) 0
Y

_J picante spicy a2 sem gluten gluten free "vegano vegan food



Certos pratos e bebidas podem conter um ou mais alérgenos conforme designado pela
Legislacdo Brasileira: RDC 26/2015 ANVISA e Lei M 6.159 / 2017.

Certain dishes and beverages may contain one or more allergens as designated by Brazilian
Legislation: RDC 26/2015 ANVISA and Lei M 6.159/2017.

0OS ALERGENOS DESIGNADOS E OS PRODUTOS SAO:
THE DESIGNATED ALLERGENS AND PRODUCTS THEREOF ARE:

(1) Gluten* Gluten* (4) Soja Soybean (7) Peixe Fish
(2) Leite Milk (5) Amendoim Groundnuts (8) Crustaceo Crustacean
(3) Oleaginosas** Oilseeds** (6) Ovo fgg

* Presente no trigo, centeio, cevada, aveia e suas estirpes hibridizadas.

* Present in wheat, rye, barley, oats and hybrid varieties.

** Améndoas, avelas, castanha-de-caju, castanha-do-pard, macadamia, nozes, pecas, pistache, pinoli.
** Almond, hazelnut, Brazilian nuts, macadamia nuts, walnut, pecans, pistachio, pine nuts.

ALERGICOS: Informamos que ndo possuimos uma cozinha especifica para manipulacao de alimentos
livres de alergénicos, portanto, nossos pratos podem conter tragos. Caso possua algum tipo de restri¢do
alimentar, favor informar a nossa equipe antes de realizar o seu pedido.

ALLERGIC: The restaurant does not have a specific kitchen to prepare allergen free dishes, therefore, some dishes can
contain traces. In case of food restrictions, please, notify our staff before ordering or ask for further information.

Nossos restaurantes e bares oferecem produtos sazonais, e sempre que possivel, organicos (peixe,
carne, legumes, laticinios, entre outros) que sdo, na sua maioria, provenientes de fornecedores locais.
Nos esforcamos e nos comprometemos em manter e nutrir comportamentos sustentaveis.

Our commitment toward sustainability is reflected in our product sourcing.

Many of our products (including our fish, meats, produce, dairies) come from local suppliers.

O nosso café e cha sdo ecologicamente certificados. Os nossos fornecedores assumem o compromisso
em manter e nutrir comportamentos sustentaveis.
Our coffee and tea are green certified and come from fair trade partnerships.

Serd acrescido a todos os valores 10% referentes a taxa de servico.
A 10% service charge will be added to all prices.

E proibida a venda, oferta, entega e permiss&o de consumo de bebida alcélica, ainda que gratuitamenteaos menores
de 18 (dezoito) anos. Lei 6135 de 05 de janeiro de 2012 e artigo 243 da Lei Federal 8069 de 13 de julho de 1990.
“Se beber, ndo dirija”

It is prohibited to sell, offer, delivery or permission alcohol consumption, even for free, to people under 18 (eighteen) years old.
Law 6153 of January 5th 2012 and Artucle 243 of Federal Law 8069 of July 13th 1990. “If you drink, do not drive”

Vigilancia Sanitaria do Municipio do Rio de Janeiro - Tel: 1746

Procon - Tel: 151 - Avenida Rio Branco, 25 - 5° andar - Centro - Rio de Janeiro

Comissdo de Defesa do Consumidor Tel: 0800 285 2121



