
MENU

KANA
CHEF

HASHIMOTO
For me, japanese food is 

a possible definition of existence. 
Its mixture dizzying with flavors 

and tastes can be 
salty like tears, 
sweet as love, 

hot like passion, 
spicy like humor 

and strong 
like friendship. 

Japanese food, just like life, 
allows you to add 

what you like 
and to eliminate 

what does not 
brings you 

joy.

Meshiagare. Enjoy your food!



RAMEN
EXTRAS: Steamed rice: 2€, Spicy sauce: 0.5€, Shrimps 2 pcs: 2€, Pasta noodles: 
2€, Marinated egg: 0.5€, Sweet & spicy sauce: 0,5€, Teriyaki: 0,5€. 

Shoyu sauce, noodles, 
chicken broth, marinated 

chicken, marinated 
boiled egg, spring onion.

SHOYU RAMEN

Shoyu sauce, chicken 
broth, shrimp, calamari, 
wood ear mushrooms, 

bamboo shoots, assorted 
vegetables.

SEAFOOD RAMEN

7.9€

9.9€

Shoyu sauce, noodles, chicken 
broth, katsudon (breaded 

marinated chicken), marinated 
egg, boiled bamboo, spring 

onion. 

NARUTO RAMEN

Shoyu sauce, neghikara 
sauce, chicken broth, 

noodles, marinated chicken, 
wood ear mushrooms, 
marinated egg, leek.

NEGHIKARA RAMEN

6.9€

8.5€



RAMEN

Miso sauce, noodles, 
chicken broth, marinated 
chicken, marinated egg, 

butter, corn, spring onion.

NEW MISO RAMEN

EXTRAS: Steamed rice: 2€, Spicy sauce: 0.5€, Shrimps 2 pcs: 2€, Pasta noodles: 
2€, Marinated egg: 0.5€, Sweet & spicy sauce: 0,5€, Teriyaki: 0,5€. 

Tan tan paste, chicken 
broth, noodles, minced tan 
tan meat, marinated egg, la 
yu (spicy sesame oil), leek.

TANTAN RAMEN

6.9€

6.9€

Shoyu sauce, chicken 
broth, noodles, beef, wood 
ear mushrooms, bamboo 

shoots, assorted 
vegetables.

BEEF ANKAKE RAMEN

9.9€



YAKISOBA
Yakisoba is a classic Japanese street food made with vegetables, meat, and noodles 
tossed in traditional Japanese sauces.

Noodles, egg, onion, cabbage, 
carrot, yakisoba sauce, sesame 
oil, spring onion, pickled ginger.

YAKISOBA VEGGIE

Shrimp, calamari, noodles, egg, 
onion, cabbage, carrot, yakisoba 
sauce, sesame oil, spring onion, 

pickled ginger.

YAKISOBA SEAFOOD

Chicken, noodles, egg, onion, 
cabbage, carrot, yakisoba 

sauce, sesame oil, spring onion, 
pickled ginger.

YAKISOBA CHICKEN

Beef, noodles, egg, onion, 
cabbage, carrot, yakisoba 
sauce, sesame oil, spring 

onion, pickled ginger.

YAKISOBA BEEF

7.9€ 6.6€

8.8€ 4.9€



CHA-HAN

Shrimp, rice, Japanese sauce, carrots, 
cabbage, onion, mushrooms, sesame 

oil, spring onion.

JAPANESE WOK WITH SHRIMP

A Japanese dish with rice stir-fried in a wok, prepared with rice as the main ingredient 
and a variety of additional components and spices.

Salmon, rice, carrots, Chinese 
cabbage, sesame oil, Japanese 

sauce, spring onion.

JAPANESE WOK WITH SALMON

Chicken breast, rice, Chinese 
cabbage, sesame oil, sesame 

seeds, kimchi sauce.

JAPANESE WOK WITH KIMCHI

5.9€

7.5€

7.9€



CURRY

Japanese curry sauce, rice, 
marinated chicken breast.

Originating mainly from South Asian cuisine, curry is a dish filled with sauce and 
rich in Asian spices.

CURRY CHICKEN KATSU

Japanese curry sauce, 
rice, beef steak.

Japanese curry sauce, rice, 
marinated chicken thigh.

CURRY KARAAGE CURRY BEEF

8.9€

7.9€

8.9€



Meze/starters/antipasti.

Soybeans, garlic oil, salt, spicy sauce.

APPETIZERS

Soybeans, garlic oil, salt.

EDAMAME SPICY EDAMAME

Salmon, spicy sauce, tobiko 
roe (a type of caviar), 

avocado, sesame seeds, 
spring onion, lime juice.

SALMON TARTAR

EBI shrimp, spicy mayonnaise, 
tobiko roe (a type of caviar), 

avocado, sesame seeds, spring 
onion, lime juice.

EBI TARTAR

3.9€ 4.5€

9.9€ 7.9€



Meze/starters/antipasti.

APPETIZERS

Wakame salad, sesame seeds.

ALGE SEAWEED

Raw seabass, Japanese 
sauce, spring onion, caviar 

type, sesame.

SEABASS CARPACCIO

Raw salmon, Japanese sauce, 
caviar type, Philadelphia cheese, 

spring onion, sesame.

SALMON CARPACCIO

4.9€

5.2€4.9€



Meze/starters/hot antipasti.

Shrimp, tempura flour, 
Japanese sauce, spicy 

mayo.

SHRIMP POPCORN

5 Pieces
Chicken, seasonal vegetables, 

gyoza sauce, sesame oil, 
tempura flour.

TEMPURA CHICKEN GYOZA

5 Pieces
Chicken, seasonal 

vegetables, gyoza sauce, 
sesame oil.

CHICKEN GYOZA

HOT APPETIZERS

Calamari, shrimp, tempura 
flour, sweet & spicy sauce.

TEMPURA SEAFOOD

Seabass, tempura flour, 
sweet & spicy sauce.

SEABASS TEMPURA

4.9€ 5.5€ 6.9€

11€ 6.2€



NEW BENTO
For a 100% Japanese lunch, a 100% bento dish. You decide whether to share it or enjoy 
it all by yourself.

Marinated chicken thigh, rice, 
mixed salad, spicy mayo, 

edamame.

NEW CHICKEN KARAAGE BENTO BOX NEW CHICKEN WINGS BENTO BOX

Marinated chicken wings, rice, 
mixed salad, spicy mayo, 

edamame.

7.6€ 7.6€

Marinated chicken breast, teriyaki 
sauce, rice, mixed salad, 

edamame.

NEW CHICKEN TERYAKI BENTO BOX

8.5€



NEW BENTO

Marinated chicken breast on 
skewers, yakitori sauce, rice, mixed 

salad, edamame.

NEW CHICKEN YAKITORI

For a 100% Japanese lunch, a 100% bento dish. You decide whether to share it or enjoy 
it all by yourself.

8.5€

Salmon, tempura flour, rice, 
spicy mayo, mixed salad, 

edamame.

NEW SALMON KATSU BENTO BOX

13.5€

Salmon, teriyaki sauce, rice, mixed 
salad, edamame.

NEW SALMON TERYAKI BENTO BOX

13.5€



Sushi rice, spicy mayonnaise, unagi 
sauce, salmon, corn, soybeans, 
cucumber, chili pepper, carrot.

SALMON POKE

POKE
Poke bowls are a tasty mix of marinated seafood, usually rice-based, accompanied by 
various vegetables and delicious sauces.

Sushi rice, spicy mayonnaise, unagi 
sauce, EBI shrimp, corn, soybeans, 

cucumber, chili pepper, carrot.

EBI POKE

Sushi rice, mango sauce, mango, 
avocado, seaweed salad, 

soybeans, corn, carrot, cucumber.

VEGGIE POKE

8.9€

9.9€

5.9€



EXTRAS: Sriracha: 0.5€, Spicy mayo: 0.5€, Wasabi: 0.5€, Ginger: 0,5€, Sweet & spicy 
sauce: 0,5€, Teriyaki: 0,5€.

3 Pieces

SASHIMI EBI

3 Pieces

SASHIMI SEABASS

3 Pieces

SASHIMI SALMON

4€ 3€

4€

SUSHI SASHIMI



SUSHI NIGIRI
EXTRAS: Sriracha: 0.5€, Spicy mayo: 0.5€, Wasabi: 0.5€, Ginger: 0,5€, Sweet & spicy 
sauce: 0,5€, Teriyaki: 0,5€.

3.8€

3€3.5€

2 Pieces
Shrimp, sushi rice.

NIGIRI EBI

NIGIRI SALMON

2 Pieces
Salmon, sushi rice.

NIGIRI SEABASS

2 Pieces
Seabass, sushi rice.

2 Pieces
Salmon, sushi rice, 2 types 

of caviar.

NIGIRI CRISPY SALMON

4.8€



SUSHI MAKI
EXTRAS: Sriracha: 0.5€, Spicy mayo: 0.5€, Wasabi: 0.5€, Ginger: 0,5€, Sweet & spicy 
sauce: 0,5€, Teriyaki: 0,5€.

4 Pieces
Sushi rice, nori (dried 

seaweed), salmon, cream 
cheese, cucumber, sesame.

MAKI PHILADELPHIA MAKI CALIFORNIA

4 Pieces
Sushi rice, nori (dried 

seaweed), surimi (fish paste), 
cucumber, avocado, sesame.

MAKI SHRIMP TEMPURA

4 Pieces
Sushi rice, nori (dried 

seaweed), shrimp, cucumber, 
avocado, spicy mayo.

MAKI YASAY

4 Pieces
Sushi rice, nori (dried seaweed), 
sesame seeds, mixed vegetables, 

cherry tomatoes, pesto sauce.

3.9€4.4€

4.9€ 3.4€



6 Pieces
Sushi rice, nori (dried 
seaweed), avocado.

HOSOMAKI AVOCADO

6 Pieces
Sushi rice, nori (dried 
seaweed), cucumber.

HOSOMAKI CUCUMBER

SUSHI MAKI
EXTRAS: Sriracha: 0.5€, Spicy mayo: 0.5€, Wasabi: 0.5€, Ginger: 0,5€, Sweet & spicy 
sauce: 0,5€, Teriyaki: 0,5€.

4 Pieces
Sushi rice, nori (dried 

seaweed), salmon, 
sesame, spring onion, 
sweet & spicy sauce.

MAKI SPICY SALMON

4 Pieces
EBI shrimp, sushi rice, nori 
(dried seaweed), sesame, 
spring onion, spicy sauce.

MAKI SPICY EBI

6 Pieces
Sushi rice, nori (dried 

seaweed), salmon.

HOSOMAKI SALMON

6.4€ 5.9€ 5.9€

3.9€ 3.4€



SUSHI SPECIAL ROLLS
EXTRAS: Sriracha: 0.5€, Spicy mayo: 0.5€, Wasabi: 0.5€, Ginger: 0,5€, Sweet & spicy 
sauce: 0,5€, Teriyaki: 0,5€.

4 Pieces
Sushi rice, nori (dried seaweed), 

surimi, steamed salmon, 
cucumber, cream cheese, 

caramelized onion.

CRUNCHY CALIFORNIA

CRUNCHY SHRIMPS

4 Pieces
Sushi rice, nori (dried 

seaweed), shrimp, steamed 
salmon, cucumber, cream 

cheese, caramelized onion.

SEABASS TEMPURA

4 Pieces
Sushi rice, seaweed (nori), 

sesame, seabass, spicy 
mayonnaise sauce, fresh 

onion, balsamic.

6.4€5.9€

6.4€



SUSHI SPECIAL ROLLS
EXTRAS: Sriracha: 0.5€, Spicy mayo: 0.5€, Wasabi: 0.5€, Ginger: 0,5€, Sweet & spicy 
sauce: 0,5€, Teriyaki: 0,5€.

4 Pieces
Sushi rice, nori (dried seaweed), 
shrimp, spicy mayo, unagi sauce, 

tobiko roe (fish roe), avocado.

SHRIMPS DRAGON ROLL

JAPANOS PHILLY

4 Pieces
Sushi rice, nori (dried 

seaweed), salmon, 
Philadelphia, cucumber, 

tobiko roe (fish roe), cheese.

FRIED SALMON PHILLY

4 Pieces
Sushi rice, nori (dried seaweed), 
salmon, Philadelphia, avocado, 
tobiko roe (fish roe), cheese.

SALMON DRAGON ROLL

4 Pieces
Sushi rice, nori (dried 

seaweed), salmon, leek, chili 
pepper, sriracha, spicy mayo.

5.9€ 5.9€

5.9€ 5.9€



SUSHI PLATES

48 Pieces
6 Hosomaki Salmon, 6 Hosomaki Ebi,

6 Hosomaki Cucumber, 6 Hosomaki Seabass,
4 Maki Spicy Salmon, 4 Maki Spicy Ebi,

4 Maki Ebi & Cucumber, 4 Maki Philadelphia, 
8 Nigiri Salmon.

PARTY BOX WOW STYLE

32 Pieces
8 Maki Philadelphia,

8 Maki Philadelphia California,
8 Maki Spicy Ebi,
8 Maki Salmon.

SUPER MAKI

EXTRAS: Sriracha: 0.5€, Spicy mayo: 0.5€, Wasabi: 0.5€, Ginger: 0,5€, Sweet & spicy 
sauce: 0,5€, Teriyaki: 0,5€.

10 Pieces
4 Maki Philadelphia,

4 Maki Spicy Salmon,
2 Nigiri Salmon.

SUSHI BOX SALMON MIX MAKI MIX

16 Pieces 
4 Shrimp Tempura 

4 Spicy Salmon 
4 Seabass Tempura

4 California Roll.

9.9€ 19.5€

39.9€31€



SUSHI PLATES

24 Pieces
2 Nigiri Salmon, 2 Nigiri Ebi, 2 
Crispy Nigiri Salmon, 2 Nigiri 

Seabass, 

NEW MAKI AND NIGIRI GOURMET

16 Pieces
4 Shrimp Tempura, 4 Salmon Spicy 

Tempura, 4 Crunchy California, 
4 Seabass Tempura.

NEW TEMPURA MIX

EXTRAS: Sriracha: 0.5€, Spicy mayo: 0.5€, Wasabi: 0.5€, Ginger: 0,5€, Sweet & spicy 
sauce: 0,5€, Teriyaki: 0,5€.

13 Pieces
2 Nigiri Salmon,

3 Sashimi Salmon,
8 Maki Salmon.

NEW TRIO MIX NEW TOKYO MIX

24 Pieces 
6 Hosomaki Salmon, 6 Hosomaki 
Ebi, 4 Maki Philadelphia, 4 Shrimp 

Tempura, 2 Salmon Nigiri, 
2 Crispy Salmon Nigiri.

9.9€ 29.9€

19.5€ 21.5€



DESSERTS
Traditional Japanese desserts.

NEW TRILEQE

Milk, cream, caramel.

Vanilla ice cream, tempura 
batter, Nutella.

TEMPURA ICE CREAM

Sushi rice, Nutella, banana, mango.

CHOCO ROLL

2.5€

3€ 4€



COCKTAILS
APEROL SPRITZ
BELLINI
ESPRESSO MARTINI
HUGO SPRITZ
MOJITO
VODKA SOUR

5€
5€
5€
5€
5€
5€

COLD DRINKS
WATER LAJTHIZA
(OPtIONAL: STILL/ SPARKLING)
COCA COLA
COCA COLA ZERO
SPRITE 
SCHWEPPES
SCHWEPPES TONIC
FANTA
REDBULL

1.5€
1.5€

0.33L 1€ - 0.75L 2.5€

1.5€
1.5€
1.5€
1.5€

3€

JUICES
MANGO
PEACH 
APPLE 
STRAWBERRY 
CHERRY 
ORANGE 
PEAR 
ACE

1.5€
1.5€
1.5€
1.5€
1.5€
1.5€
1.5€
1.5€

COFFEE 
AMERICANO
ESPRESSO 
DOUBLE ESPRESSO
CAPPUCCINO
MACCHIATO
LATTE
NEW MATCHA LATTE 

1.5€
1.3€
2.5€
1.5€

Large 1.5€  -  Small 1.3€
1.5€

2€

ORGANIC TEA 
GREEN TEA
MINT TEA
CHAMOMILE TEA
SWEET BERRIES TEA 
BLACK TEA
NEW MATCHA TEA

1.5€
1.5€
1.5€
1.5€
1.5€

2€

BEER
ASAHI BOTTLE
PEJA DRAFT

5€
0.3L 2€  -  0.5L 3€

WINE BY THE GLASS
TARANI SAUVIGNON
TARANI MALBEC
ROSE
PROSECCO BRUT/ROSE
ALEXANDRIA WHITE
ALEXANDRIA RED
ALEXANDRIA ROSE

4.5€
4.5€
4.5€

6€
4.5€
4.5€
4.5€

WHITE WINE
TARANI SAUVIGNON
ALEXANDRIA WHITE           
VESEVO FALANGHINA
ELEPHANT CHARDONNAY

18€

39€
18€

45€

CHAMPAGNE/PROSSECO
FANTINEL PROSECCO BRUT
FANTINEL PROSECCO ROSE
MOET BRUT 120€

38€
38€

ROSE
ROSE - BODRUMI I VJETËR
TARANI GAMAY 18€

18€

RED WINE
TARANI MALBEC
ALEXANDRIA E KUQE                  
IMURI PRIMITIVO
ELEPHANT CABERNET 45€

18€
24€

18€

OTHERS
JACK DANIELS
BOMBAY GIN
HENDRICKS GIN
BADEL SVAROG VODKA
TEQUILA SAN JOSE SILVER
BACARDI RUM
BAILEYS
NEW UMESHU
NEW SAKE AKASHI TAI GINJO 
UMESHU

4€
4€
6€
4€

4€
3€
6€
6€

3€

NON-ALCOHOLIC 
COCKTAILS
VIRGIN MOJITO
RED MARKET
YUZU SUMMMER

4€
4€
4€



japanos.foleja.com


