DRINKS & DINNER

SUSHI MONDAY

Every Monday
all sushi for €13,50 per dish

COCKTAIL THURSDAY
Every Thursday
all cocktails and gin-tonics for €8,95
from 17.00 to 22.00 o’'clock




TO START WITH

CRISPY PITA | 8
bell pepper lime aioli

PATA NEGRA - 70 GRAMS | 16
thin sliced lberico ham with bread

STIR-FRIED VONGOLE | 14
lime leaf | ginger | oyster sauce

UMAMI OYSTERS - é PIECES | 24
passionfruit ponzu | lemon

EDAMAME | ¢
truffle dressing

STARTERS/TO SHARE

SHRIMP ‘N’ SPINACH | 16
truffle | Parmesan | pickled red onion

HAMACHI CEVICHE | 18
guacamole | leche de tigre | crispy corn | pickled red onion

TUNA TACOS - 3PIECES | 15
red ponzu | guacamole | black masago

BEEF TATAKI | 16
crispy chili sauce | crispy garlic | spring onion | sesame

ASIAN STEAK TARTARE | 16
wasabi | pickled red onion | cornichons | hoisin mayonnaise

PAN-FRIED SCALLOPS | 18
sereh sauce | enoki | stir-fried samphire

CHICKEN BAO BUNS - 2 PIECES | 14
coleslaw | tobanjan mayonnaise | pickled red onion

CRISPY PORK BELLY | 16
lobster | BBQ sauce | fennel salad

GYOIZA - 4 PIECES | 16
beef | wasabi vinaigrette | hoisin mayonnaise | spring onion

MINI BURGERS - 2 PIECES | 14
cheddar | bacon | Old Jazz' burger sauce | sesame bun

STICKY RIBS | 14
bean sprout kimchi | spring onion | bulgogi | crispy rice

BURRATA | 16
strawberry mint salad | basil oil | watermelon

VEGETARIAN SPRING ROLL | 16
jackfruit | crying tiger

FALAFEL | 14
shirazi salad | tarator sauce

GENERAL TSO CAULIFLOWER | 10
tomato | garlic | ginger

LOADED FRIES

JAPANESE FRIES | 8
furikake | spring onion | Japanese mayonnaise | miso curry

MEXICAN FRIES | 8
Doritos | sour cream | chipotle ketchup | guacamole | jalapeno | cheese

SIDE DISHES

FRIES | 5 STIR-FRIED VEGETABLES | 5
STIR-FRIED BIMI |7.5




SASHIMI & SUSHI

SASHIMI | 16
tuna | salmon | hamachi | wakame | wasabi

TORCHED SEAFOOD ROLL | 20
torched salmon sashimi| tempura gamba | miso curry | bell pepper crumble

CRISPY TUNA NIGIRI - 5 PIECES | 16
funa tartare | wasabi mayonnaise | miso curry | spring onion

CRUNCHY TEMPURA ROLL | 20
fempura gamba | avocado | wasabi mayonnaise | unagi sauce | frout eggs

SALMON NIGIRI - 5 PIECES | 18
torched salmon sashimi | Japanese mayonnaise | tobiko | tsuyu lacquer

RED DRAGON ROLL | 20
lobster salad | cucumber | red masago | miso mayonnaise | wasabi crumble

DRAGON ROLL | 20
salmon tartare | cucumber | avocado | miso curry | Japanese mayonnaise
kataifi

SPICY TUNA ROLL | 20
tuna sashimi | tuna tartare | jalapeno mayonnaise | nori crumble | jalapeno

SURF ‘N’ TURF ROLL | 20
beef sashimi | tempura gamba | trufle mayonnaise | unagisauce | lotus

TORCHED BEEF NIGIRI - 5 PIECES | 20
torched flank steak | crispy garlic | tsuyu lacquer

PEKING ROLL | 20
duck | cucumber | spring onion | hoisin | leek crumble

AVOCADOROLL | 16
tobanjan mayonaise | leek crumble

MAINS

DUCK BREAST FILLET | 28
orange gochujang sauce | bok choy | Chinese cabbage | bean sprouts

VEAL CHEAK - 200 GRAMS | 28
red wine sauce | chimichurri | bimi | potato puree

FLANK STEAK - 200 GRAMS | 30
black garlic beurre blanc | stir-fried mushrooms

SEABREAM FILLET | 30
wasabi beurre blanc | parsnip puree | crispy enoki | lavas | frout eggs

TRUFFLE RIGATONI | 26
Parmesan | mascarpone | spring onion oil
optional with lobster + 10

COTE DE BOEUF SIMMENTALER 800 GRAMS (2 PERSONS) | 34 p.p.
crispy chili butter | crispy garlic | bimi

DESSERTS

CAFE GOURMAND | 10
5 friandises with coffee or tea

STRAWBERRY CHEESECAKE | 10
mint gel | mint mousse | blood orange ice-cream

OREO SUNDAE | 10
mascarpone ice-cream | Oreo | Oreo crumble | cassis gel

STICKY TOFFEE PUDDING | ¢
tonka bean ice-cream | caramel sauce

SGROPPINO | ¢
lime | wodka | prosecco

SAY CHEESE | 16
5 types of cheese | truffle honey | fig bread




Say Jazz to
an amazﬁng
@V@mngv




