
Seaweed “Hijiki” Salad
hijiki seaweed | king crab | pickled vegetables | lotus root | buckwheat | chives | gomadare sauce

Duck “Ahiru”salad
asian salad | duck | kumquat | strawberries | sorbet lime | chives | cashews | sesame | hoisin sauce

SALADS

TO START

33.00€

29.00€

Edamame steamed
steamed soybeans | salt flakes

Edamame fried
fried soybeans | spicy miso | garlic flakes

Salmon “sake” tataki
salmon | pickled onions | coriander | wafu sauce   
avocado puree | fried garlic | ikura

Tuna “Maguro” tartare
tuna | shoyu koji | pickled garlic | mustard seeds  
oscietra caviar  | tapioca cracker | egg yolk

Carpaccio ”Usuzukuri” fish of the day
fish of the day | shishito tartar | herring roe  
ponzu | sisso

Ceviche
fish of the day | japanese leche de tigre | sweet potato  
rocotto pepper salsa | onion | chili | coriander

Miso soup
miso | spring onion | japanese mushrooms

Dumplings (2pcs)
shrimps | salsify | truffle | sesame | butter ponzu sauce

Katsu Sando (4pcs)
handmade brioche bread | black angus burger  
onion marmalade | garlic sauce | cucumber pickles

Kinoko noodles
mushrooms | citrus soy sauce | truffle | fried garlic  
gorgonzola | pine nuts

Rock shrimp tempura
shrimps | spicy sauce | chives

Tai no “skewer” kushiyaki (1 pc)
sea bream | japanese herb sauce

Soba “risotto”
buckwheat | asparagus | mushrooms | spring onion | crab

11.00€

18.00€

26.00€

26.00€

25.00€

11.00€

28.00€

10.00€

12.00€

28.00€

38.00€

27.00€

29.00€

MAIN COURSES

58.00€

35.00€

34.00€

Karasumi Udon Noodles
handmade udon noodles | langoustine bisque | bottarga  
dried bonito | shiso

Black Cod
black cod | miso glaze | butter sauce | fennel salad | rice

Salmon Teriyaki
salmon | teriyaki sauce | miso biscuit | daikon | cauliflower puree

Beef Tagliata
ribeye steak | spicy “togarashi” sauce | lime | garlic chips  
aromatic butter

Smoked “Ahiru” Duck
duck | plum sauce | truffle | kizami wasabi tartare  
carrot puree | garlic chips 
 
Pork “Buta” chops
pork | Cantonese sauce | chives | rice 

32.00€

45.00€

36.00€



KINJO SIGNATURE ROLLS

Hamachi Ceviche (8pcs)
yellowtail | cucumber | sisso | ikura | chives  
yuzu | onions

Unagi Kabayaki (5pcs)
eel | avocado | kanpyo | tamago | kabayaki sauce | sesame

Oshizushi (8pcs)
fish of the day | ginger | yuzu kosho | aonori | lime | wasabi

Soft Shell Crab (8pcs)
soft-shell crab | avocado | asparagus | cucumber | carrot  
truffle sauce

WaKaSa (5pcs)
salmon | gochujang | chives | jalapeno pickles  
wagyu tartare | herring roe

Tuna Koji (8pcs)
tuna | shoyu koji | takuan | asparagus |  spring onion  
osietra caviar

Ebi Sake (8pcs)
salmon | shrimps | avocado | fried onion | garlic mayo  
ikura

California (8pcs)
king crab | avocado | yuzu-mayo | sesame | chives

33.00€

29.00€

33.00€

37.00€

33.00€

32.00€

28.00€

29.00€

18.00€

14.00€

10.00€

DESSERTS

FROM MOTHER JAPAN

Namelaka
white chocolate cream | miso | cocoa sponge cake | nuts  
hazelnut ice cream

Panna cotta
panna cotta with tonka bean | adzuki bean sauce  
yogurt ice cream

Maguro
tuna | kizami wasabi | spring onion

Sake
salmon | chives | orange kosho

Unagi
eel | wasabi paste | sesame

Suzuki
sea bass | yuzu kosho | Japanese mint | lime

Avocado-Kappa
avocado | cucumber | wasabi sauce | sesame

Nigiri (2pcs)/Sashimi (3pcs)

19.00€

17.00€

18.00€

19.00€ 19.00€


