
 
 

Japanese Pickled Vegetables 
Served with roasted sesame, in chow-chow oil                                  34 ₪ 

carrots, kohlrabi and white cabbage in a homemade marinade 
 

Locust popcorn 
Fried locus fish cubes in tempura coating with                                   76 ₪ 

spicy yuzu sauce and chow-chow oil, on iceberg lettuce   
 

Asian root salad 
Carrots, beets, cabbage, fennel, soybeans, avocado, scallions and 

coriander with Asian vinaigrette and pecans 
 

Fish Bun 
Sea bass coated in cornflakes, served with lettuce, Onion,               69 ₪ 

pickled shimeji mushrooms, red chili and cilantro with Korean sauce 
 

Asado Bun 
Long-cooked asado meat, served with lettuce, onion                        75 ₪ 

pickled shimeji mushrooms, red chili and cilantro with Tonkatsu sauce 
 

Asado Crispy Rice Cake 
Slow-cooked asado meat served on a crispy rice cake                       88 ₪ 
and accompanied with scallions, shimeji mushrooms 

and pickled onions, almonds and chipotle aioli 
 

Meagre Carpaccio 
Served with chopped chives, shallots, radishes,                                  99 ₪ 
accompanied with balsamic olive oil and lemon 

 

Chef's Sashimi 
Three types of raw fish and daikon on crushed ice                               160 ₪  

 
Tuna Sashimi  

Served on coriander, parsley, mint, avocado, red chili,                      92 ₪ 
blanched almonds, purple onion, ponzu ginger sauce  

alongside toast 
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 Specialty Sushi Rolls (8 pieces) 
 

Double tuna 
                                      Chopped red tuna, orange tobiko, spicy mayo89 ₪ 

cucumber and avocado covered with red tuna and wasabi cream 
 

Salmon Toro Brula  (6 pieces) 
Salmon skin, asparagus and avocado                                                       79 ₪ 

on top of them are burnt toro salmon cubes seasoned with yuzu 
 

Meagre Roll  
 Spicy Meagre tartare, avocado, tempura chips and chives,               98 ₪ 

accompanied by green tobiko and yuzu cream  
 

Salmon Tempura Roll 
 Salmon in tempura, shiitake mushroom, cucumber,                           77 ₪ 

covered with seared salmon and miso cream 
 

Lemon Salmon 
Salmon, asparagus, shiitake mushroom and scallions                          47 ₪ 

covered with lightly seared salmon and avocado 
 

Truffle Locus 
Locust fish in tempura and asparagus,                                                    109₪ 

covered with avocado, truffle miso aioli and roasted sesame 
 

From The Plant 
Crunchy sweet potatoes, asparagus, kanpyo and cucumber               68₪ 

covered with avocado, served in the chef's sauce 
 

From The Nature 
Sweet potatoes, chives and cucumber covered with avocado             74₪ 

and black sesame seeds, served in a citrus ponzu sauce 
 

Sefora Sandwich 
Salmon, avocado and shiitake in tempura and red miso cream            76₪ 

                         

Maki (6 pieces) 
Tuna Cucumber  38₪ 

Salmon Avocado  36₪ 
White grouper Scallions 45₪ 

Avocado / Cucumber / Asparagus  34 ₪ 
* -  Extra For Inside Out Roll - ₪18 
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