time

sushi of the month

30 | please ask our staff

sushi mixes

name
2ensai startens
40 | Ebininniku | shrimps in garlic sauce | 400 |
« | Gyoza | with pork and vegetables | 410 |
42 | Ebi Gyoza | with shrimps and vegetables | 4.10 |
Horenso no
« | Gomayogoshi | spinach with sesame sauce | 5.50 |
blanched jap. soybeans with
« | Edamame | Yuki-Shio-Salt | 550 |
fried salmon in teriyaki sauce
s | Sake | with sesame | 5.50 |

31 | Sushi Glas Saishoko vegetarian | 13.00 |
32 | Sushi Glas Ume | small 6 nigiri, 1 veg. roll | 18.00 |
33 | Sushi Glas Take | large 8 nigiri, 1 veg. roll | 21.00 |

sashimi salad with wasabi

The mixes above are served with a miso soup at a special price on

weekdays from 12.00-18.00

4 | Sashimi-Salada | dressing | 9.00 |
springrolls with chicken and

«7 | Haru Maki | vegetables | 450 |
deep fried chicken with ginger

«8 | Tori Karaage | and japanese mustard | 6.00 |

49 | Goma Wakame | seaweed salad with sesame | 5.00 |

s8 | Nasu Dengaku | eggplant with miso sauce | 6.00 |

SOups
s0 | Misoshiru | miso soup | 250 |

s6 | Osuimono

fish soup with udon noodles,
| salmon-shrimp balls, vegetables | 8,00 |

Tori

ramen noodle soup with chicken

51 | Niku Ramen | breast, vegetables, soy sprouts | 9.00 |
Umino ramen noodle soup with
s2 | Sachi Ramen | seafood, vegetables, seaweed | 9.00 |
soba noodle soup with fried tofu
53 | Kitsune Soba | and spring onions 850 |
soba noodle soup with chicken
54 | Tori Niku Soba | breast, vegetables, soy sprouts | 9.00 |

55 | Tempura Soba

soba noodle soup with tempura:
| shrimp. fish, shiitake, vegetables | 10,00 |

gticks

fon
hoso maki  sushi rolls (6 pc)
1 | Kappa Maki | cucumber, sesame | 3.50 |
2 | Avokado Maki | avocado, sesame | 450 |
3 | Shinko Maki | pickled japanese radish, sesame | 450 |
4 | Kanpyo Maki | japanese pumpkin, sesame | 450 |
5 | Sake Maki | salmon | 550 |
6 | Tekka Maki | tuna | 650 |
7 | Pirikara | spicy tuna | 650 |
chopped tuna belly,
8 | Negitoro Maki | spring onions | 850 |
ura maki inside out rolls @® pe)
fermented soybeans, spring
10 | Natto Maki | onions, cucumber | 7.00 |
1 | Tamago Maki | omelette, cucumber, sesame | 7.00 |
cucumber, spring onions,
12 | Mt. Everest Roll | cream cheese, sesame | 7.00 |
] ] green asparagus,
13 | Philadelphia Roll | cream cheese, sesame | 750 |
fried salmon skin, cucumber, 750
20 | Sake Kawa Maki | sesame | °
14 | Alasuka Maki | salmon, cucumber, sesame | 7.50 |
shrimp, avocado,
15 | California Roll | cucumber, flying fish roe | 750 |
16 | Una Kiu Maki | eel. cucumber, sesame | 7.50 |
fresh water eel, omelette,
fried salmon skin, cream
17 | Kento Roll | cheese, sesame | 8.00 |
futomaki  hig sushi rolls (4pc)
omelette, pumpkin, cucumber,
21 | Futo Maki | pickled japanese radish, shiitake | 7,00 |
american sushi @®pe)
avocado, spring onions, rocket,
sesame, green asparagus,
22 | Green Roll | cream cheese | 8.00 |
dried tomatoes, cream cheese,
19 | ltalian Roll | italian ham, avocado 850 |

deep fried fish, rocket,

¢ | Tomato | tomatoes | 2.00 |
61 | Poteto | potatoes | 2.00 |
¢ | Yasai | vegetables | 230 |
&3 | Shiitake | shiitake | 2.70 |
e4 | Yakitori | chicken | 250 |
e | Liveryaki | turkey liver | 2.50 |
¢ | Kamo Kawa | duck skin | 2.00 |
7 | Sake Kawa | salmon skin | 2.00 |
¢8 | Noris Souseji | Nuremberg sausages | 250 |
¢9 | Shichimenchiyou | turkey breast | 250 |
70 | Tsukune | chicken meatballs | 2.50 |
71| Oden Dama | fish meatballs | 250 |
7 | Ebi | shrimp | 250 |
73 | Kamo | duck breast | 250 |
7 | Giyu | filet of beef (south american) | 450 |
75 | Gohan | bowl of rice | 2.60 |

18 | Captain Roll | avocado. cream cheese, sesame | 8,00 |
deep fried shrimp,
23 | Crispy Ebi | avocado, rocket, sesame | 800 |
deep fried duck breast,
24 | Kamo Roll | avocado. rocket. sesame | 8.00 |
lobster, avocado, rocket,
jap. radish, fresh water eel,
&20 | Lobster Roll | cream cheese, flying fishroe | 10,00 |
temaki handrolls (1 pe)
25 | Sake KawaT. | fried salmon skin, cucumber | 4,00 |
2 | Sake Temaki | salmon, avocado | 5.00 |
27 | Maguro Temaki | tuna | 6.50 |
California shrimp, avocado, cucumber,
28 | Temaki | flying fish roe 5,50 |

3 | Sushi Glas Matsu | special 8 nigiri, 2 rolls | 26.00 |
for beginners: miso soup,
350 | Shoshinsha | 3 sticks. 2 nigiri, 2 rolls | 23.00 |
sushi /sashimi mixes
4 nigiri, 1 vegetarian roll, salmon
35 | Chotomori | sashimi, tuna sashimi | 35.00 |
4 nigiri, 1 roll,
36 | Funamori | mixed raw fish | 38.00 |
sashimi mixed raw fish
37 | Sake | salmon sashimi | 30.00 |
38 | Maguro | tuna sashimi | 38.00 |
39 | Moriawase | mixed raw fish | 35.00 |
Sashimi koso mixed raw fish with olive oil, herbs
57 | dressing to tomoni | and Yuki-Shio-Salt 25,00 |
nigiri sushi
st | Pi-man | red or green pepper | 210 |
st | Tamago | omelette | 210 |
st | Tako | octopus | 2.60 |
st | lka | squid | 2.60 |
st | Inari Sushi | fried tofu | 250 |
s | Sake | salmon | 350 |
s1 | Saba | mackerel | 3.50 |
st | Ebi | shrimp | 3.50 |
st | Amaebi | raw shrimp | 3.50 |
st | Tai | sea bream | 4.00 |
st | Suzuki | sea bass | 4.00 |
st | Unagi | fresh water eel | 4.00 |
st | Kani | crabmeat | 4.00 |
st | Maguro | tuna | 5.00]|
st | Ikura | salmon roe | 450 |
st | Hokkigai | surfclam | 450 |
st | Hamachi | yellow tail | 450 |
st | Hotate | scallop | 450 |
st | Hirame | turbot | 450 |
st | 0-Toro | tuna belly | 6.50 |

29 | Negitoro Temaki | chopped tuna belly, spring onions | 7.50 |




