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b
i

@ Schweppes

Japanische Gerichte
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@ guioza

Aperitivos
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@ Ceviche
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@ Camar o ao molho

@ Queijo
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@ Temaki salméo fry

ﬂ Temaki Kani
w

@ Temaki atum ssimples

Temaki atum completo

ﬁ Temaki camar ao

@ Temaki Califérnia
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Reis& Nuden
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@ arroz

Entradas

@ Missoshiro
@ Carpaccio de madeira

Fingerfood

% Requeij&o cremoso
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Uramaki
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@ Uramaki skin especial

Appetizer kalt
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@ Sunomono

Carnes

@ Carne com brécolis
@ Carne com batata
@ Carnedeporco
@ Carne chop suey

Inside-Out-M aki 1/2 Rolle
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@ Uramaki Califérnia

@ Agua mineral 500 ml
@ Refrigerante em lata
@ Refrigerante2 L
9 Suco Ddl Vallelata 350 ml
@ Citrus de Schweppes
@ Pescoco longo da cervea

Entradas Asiaticas

@ Tempura de Camarao
@ Tempurade L égumes
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Temakis

@ Pele de Temaki

@ Temassimples
"\ r

@ Temaki de hot
"\ r

@ Temaki shimgji

Sobremesas
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@ Rolinho de banana com chocolate

\; Petit gateau

Y akisoba
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@ Y akisoba de carne
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Pratos

VA
@ Teppan defrango

L anches

£ i )
@ Por ¢&o de camar &o

Pratos Quentes

A

@ Teppan de frutos do mar
@ Equipamento de escritério
A _

A _ |
@ Y akissoba vegetariano
A _
@ Frango com gengibre
A

@ Peixe ao forno
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@ Camarao adoré

Francés para Francés

@ Peixe com leguminosas

Adicionais

"
Y )

P~
@ Frango empanado

@ Frango com leguminosas
@ Frango agridoce



Especiais

, r
@ Salada especial

Uramaki - 8 Unidades
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@ Uramaki atum

Carne Bovina
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@ Carneao curry

@ Frango com brécolis

@ Frangoao curry
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Entradas E Por ¢es

‘#ﬁ’ shimeji

Culinaria chinesa

LY __,"r
@ Y akibifum

Cafés& Chas

h _,.-"'
@ Chégelado

Sushi's Especiais
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@ O queeéisso?

Uramaki (08 unidades)
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@ Pele de uramaki

Cozinha Chinesa
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‘ﬁnﬂ’:r‘ L ) L.
@ Maquina de montagem automatica

Hossomaki - 8 unidades
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@ Hossomaki atum

L ombo suino
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@ Lombo frito

Classicos Da Jin Jin

@ O quefazer?
@ Empate delombo
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Almoco e Jantar | Yakisoba
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@ Carnecom Iegumlnosas

Rolinhos harumaki
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@ Rolinho Romeu e Julieta

L ombos suinos
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@ Agridoce lombo

Macarrao Y akissoba
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@ Y akissoba de camar ao

Carnes Suinas
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@ Lombo de mesa

Temaki (1 unidade)

el
@ Temaki salméo spicy

Sem categoria

Promocao - Combo Chinada Serra

Promocao - Combo Multisushi

Rolinho calabresa com catupiry

Rolinho de frango com catupiry

Batata frita tamanho padrao

Espaguette com frutos do mar

Espaguette com camar &o
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Géeeeeeto@e e e

Arroz daChina

Arroz da China com camar ao

Y akissoba com frutos do mar

Carne com moyashi

Salmé&o Ebi (6 unidades)

Acelgamaki (8 unidades)

Combo | (20 unidades)

Combo Il (40 Unidades)

Combo I11 (60 Unidades)

Combo sushi fry (6 pecas + 1 temaki)

Combo sushi gold (9 pegas + 1 temaki)

Sushi simples (12 unidades)
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Sushi especial (18 unidades)

Sashimi salmé&o (7 fatias)

Sashimi atum (7 fatias)

Sashimi peixe branco (7 fatias)

Sashimi polvo (7 fatias)

Sashimi misto (28 fatias)

Temaki atum spicy

Temaki camar&o fry

Temaki polvo especial

Temaki turbinado

Sushi salmao (dupla)

Sushi camar o (dupla)
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Sushi polvo (dupla)

Sushi atum (dupla)

Sushi peixe branco (dupla)

Sushi skin e niguiri (dupla)

Sushi kani e niguiri (dupla)

Beef domburi

Y assai domburi de carne

Y assai domburi defrango

Shimeji domburi

H20H! 500 ml

Frutas carameladas

Temaki sem arroz
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Hossomaki salmao

Hossomaki kani

Hossomaki pepino

Uramaki eby fry

Fromage
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