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MASUMASU

The term “MASU” ( #t ) refers to the classic Japanese
wooden box and has a dual meaning: it pays homage
to Japanese culture as a symbol of an ancient tool and embodies
the idea of “always more” (masu masu, more and more),
evoking a sense of endless transformation
and a perpetual cycle of improvement.

f=———= SERVICE CHARGE €3

ALLERGEN | 1 GLUTEN | 2 SOY | 3 SESAME | 4 MILK | 5 EGG | 6 PEANUTS | 7 NUTS | 8 FISH
LIST 9 CROSTACEANS | 10 MOLLUSCS 11 CELERY | 12 MUSTARD | 13 SULFITES 14 LUPINS
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SBEZS. I\
KOBACHI /| STARTERS
SIGNATURE

lzakaya is all about conviviality: dishes conceived to be shared

=
EDAMAME § €4

With miso, salt and soy sauce
1-2

pilieal=ap- 37N
EGGPLANT DENGAKU § €6

Eggplant cooked in white miso,dengaku sauce,
yuzu and lotus root
1-3-5-7

BIStERRFOHBEFEL
AGEDASHI MOCHI & €
AND EGGPLANT

Fried salty mochi, marinated eggplant

and fresh daikon
2

o

FEEHT MASU R5 1)
MASU MASU TEMAKI €10

Compose your temaki with rice, nori seaweed
catch of the day, ikura and tobiko
2-8

BEBENSIRI NG —
MOCHI WITH BUTTER €6
AND MULLET ROE

Grilled mochi with butter and mullet roe
1-2-4-8

Y2 v0OUDYSH
TAKO CELERY €6

Octopus, celery and marinated cucumber
1-2-3-10-11

ABOHED
SASHIMI €7

Fresh fish daily selected by our chef
8

YILZILBEHER
FISH TARTARE €5

Fresh fish daily selected by our chef
1-3-5-6-8

FILYILERBHNA
BEEF TARTARE €5

1-3-5-6

TERSEAVYFAY
SUKIYAKI MENCHI €5

Pork croquette with onion served with
cyuno sauce and egg yolk
1-2-5-8-11
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KOBACHI /| STARTERS
SEASONAL

lzakaya is all about conviviality: dishes conceived to be shared

FEHORIXEOEDYE
IZAKAYA SET

Selection of seasonal starters

MY ~DEEMRIDZ
GOMA TOMATO

Cherry tomatoes, sesame sauce with mint and peanuts
3-6

BEESEHEBILORT Y SY
CORN POTATO SALAD

Japanese potato salad with grilled corn
1-2-5

AyFx——¢thooILwvyatsy
ZUCCHINI AND PEACH SALAD

With cream cheese and chili
2-4-6

NOO0ODEREAFIOVOIILIIL
TUNA TATAKI WITH FIG TARTARE

Seared tuna with fig sauce
2-8

9 0 C NI DOBEFRIZF0 X
SUMISO OCTOPUS AND SCALLOPS

Octopus and scallop sashimi with sumiso sauce
1-8-9-10-12

SREDFEREAVF—ZDTUIL
LACQUERED EEL

Grilled and lacquered eel with daikon and zucchini flowers
1-2-8

HARFERBOSEZ UNRVEEY 2L

MONKFISH LIVER WITH OROSHI PONZU

Monkfish liver paté, spicy daikon and ponzu gel
1-2-8

45V EHFDREKIGRIAH

BRAISED BEEF TONGUE AND EGGPLANT

Tongue cooked in miso, fresh arugula and fresh ginger
1-2

€15

€5

€5

€5

€7

€7

€7

€6

€6
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SYUSAI / MAI

2ASEA
TONYU UDON

Vegetarian udon in soy broth and sesame
1-2-3

FSV%FT)
CHIRASHI SUSHI

Tuna, salmon, octopus, scallops, shrimps, cucumber, daikon, tamagoyaki and trout roe
3-6

NIYTILFS%ET
VEG CHIRASHI

Rice bowl with seasonal vegetables and tamagoyaki
1-2-5

BECMIORZE HSAING
TEMPURA

Tempura shrimps and scallops with mullet roe
1-2-5-8-9

U—EVOBRES
SALMON SAIKYO YAKI

Grilled salmon marinated with miso and sake and fresh daikon
1-2-8

#H D RABEE WHRELR
CHICKEN SANSHO

Grilled chicken with sansho pepper
2

FHYB YR
BEEF KATSUSANDO

Beef cutlet sandwich
1-2-8

9 €15

€25

9 €19

€20

€21

€15

€15



