Asian Fusion Cuisine
By Chef Nghia

- ASIAN FUSION CUISINE

IS A CONCEPT OF SHARED DINING CUISINE
Our chef has created a menu of dishes using the finest ingredients.
menu are designed for sharing. Whole animals and fish are
butchered and prepared every day, and paired with ingredients so
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good they really speak for themselves.




KAISEKI STYLE 48

4-courses

SASHIMI MORIAWASE
chef's selection

chef's selectie sashimi mix

SUSHI

chef's selection of sushi (4pcs)

SCALLOP TRUFFLE
with shiitake mushroom, black truffle sauce
gegrilde coquille met shiitake champignon en zwarte

truffel saus

MAINCOURSE

Salmon Teriyaki | Beef Tenderloin

ZEKEI STYLE 52

5-courses

BEEF SASHI
raw beef, spring onion, red onion, sesame and ponzu sauce
carpaccio op japans wijze met rode ui, lente ui,

sesam en ponzu saus

SCALLOP TRUFFLE
with shiitake mushroom, black truffle sauce
gegrilde coquille met shiitake champignon en zwarte

truffel saus

TOURNEDOS & SHRIMP ROCK

2 pcs. Tournedos roll, 2 pcs. Shrimp Rock Tempura

SUSHI

chef's selection of sushi (4pcs).

MAINCOURSE

Salmon Teriyaki [ Beef Tenderloin

Do you have an allergy? Please inform our staff.

Heeft u een allergie? Geef dit gerust door.

Send a mail to info@ichilounge.nl for special requests



SALMON TERIYAKI 20
grilled salmon, teriyaki sauce
gegrilde zalm, teriyaki saus

TUNA TARTARE 18
sesame, red onion, spicy 7-spices, honey soy sauce

tonijn tartaar met rode ui, pikante 7-kruiden en
honing-sojasaus

SALMON TARTARE 18
avocado, wasabi soy
zalm tartaar, wasabi soja

SCALLOP TRUFFLE 9
shiitake mushroom, black truffle sauce

gegrilde coquille met shiitake champignon en zwarte
truffel saus

SEAFOOD SOUP 12

dashi, bonito, miso, scallop, seaweed

TEMPURA SALMON SALAD 9
with tempura, sesame, 7-spices sauce
zalm salade met tempura beslag en 7-spices saus

OYSTER'S 4 PCS. 17
with ponzu
oesters met ponzu

ENTRECOTE 200GR 32
grilled entrecote, maldon sea salt
gegrilde entrecote, maldon zee zout

BEEF TENDERLOIN I50GR 25
grilled tournedos, teriyaki sauce
gegrilde tournedos, teriyaki saus

BEEF TATAKI 16
seared beef, red onion, sweet soy
geschroeide beef met rode ui en zoete soja

BEEF SASHI 12
raw beef, spring onion, red onion, sesame and

ponzu sauce

carpaccio op japans wijze met rode ui, lente ui,

sesam en ponzu saus

CHICKEN TERIYAKI 1|
grilled lemongrass chicken thigh with teriyaki sauce
gegrilde limoengras kippendij met teriyaki saus

CHICKEN DUMPLING 7
with sesame sauce
kip pastij met sesam saus

LEMONGRASS CHICKEN SALAD 9
with breadcrumbs, sesame sauce

kip gemarineerd in limoengras salade met broodkruimel
en sesam dressing




we prepare our sushi as you order with short-grain rice
and matured vinegar

Sushi selections from the Chef (4pcs).

UNAGI FOIE GRAS 16
grilled eel & foie gras, sweet soy, ossetra caviar

gegrilde paling en ganzenlever, zoete sojasaus en ossetra
kaviaar

SHRIMP ROCK TEMPURA 13
crab, black tiger prawns, avocado cream, 7-spices sauce,
chili pepper

krab met zwarte tijger gambas, avocado créme, 7-spices
saus, chili peper

BEEF FOIE GRAS 13
grilled tournedos, foie gras, tempura, foie gras soy sauce
gegrilde tournedos, foie gras, tempura, foie gras soja saus

SALMON OSHI JALAPENO 1]
pressed salmon, torched, sesame teriyaki sauce, jalapefio
geperste zalm geschroeid met sesam teriyaki, jalapefo

SURF & TURF ROLL 10
prawn, torched beef, garlic chips, fried onion, honey soy
sauce

garnaal, geschroeide beef, knoflook chips, gebakken ui,
honing-sojasaus

SOFTSHELL CRAB ROLL 10
softshell crab tempura, avocado, fish roe
softshell krab tempura, avocado, viskuit

SALMON TOWER 10
tempura cucumber roll, salmon tartare
tempura komkommer rol, zalm tartaar

TOURNEDOS ROLL 10
grilled tournedos, garlic chips, tempura, honey soy sauce
gegrilde tournedos, knoflook chips, tempura,
honing-sojasaus

TARTARE ROLL 10
grilled salmon, salmon/tuna tartare, honey soy sauce
gegrilde zalm met zalm/tonijn tartaar, honing-sojasaus

CRISPY RICE SPICY TARTARE 10
crispy rice, salmon/tuna tartare, honey soy sauce

krokant gebakken rijst met zalm/tonijn tartaar,
honing-sojasaus

PRAWN TOWER 9
tempura cucumber roll, prawn cookie, avocado cream,
7-spices sauce

komkommer rol in tempura, gamba koekje, avocado créme,
7-spices saus

RAINBOW ROLL 9
crab, sashimi trio, wasabi spices, wasabi cream, fish roe
crab met sashimi trio, wasabi kruiden, wasabi creme,
viskuit

DYNAMITE PRAWN ROLL 9
panko prawn, vermicelli, avocado, 3 sauces torched
garnaal in broodkruimel, vermicelli, avocado, 3 sauzen
geschroeid

AYSIN ROLL 9
salmon, vermicelli, avocado, 3 sauces torched
zalm, vermicelli, avocado, 3 sauzen geschroeid




DYNAMITE TUNA ROLL 9
spicy tuna, vermicelli, 7-spices sauce
pikante tonijn, vermicelli, 7-spices saus

CRAB & SALMON ROLL 8
crab, torched salmon, sweet soy sauce, fried onion
krab, geschroeide zalm, zoete sojasaus, gebakken ui

SALMON TORO ROLL 7
salmon, avocado cream, crispy wasabi seaweed
zalm, avocado créme, krokante wasabi zeewier

LEMONGRASS CHICKEN ROLL 7
lemongrass chicken, breadcrumbs, tempura, 7-spices
sauce

limoengras kip, broodkruimel, tempura, 7-spices saus

SHRIMP TEMPURA 10
black tiger prawns in tempura batter
zwarte tijger garnalen in tempura beslag

CHICKEN TEMPURA 9
deep-fried, garlic marinade
kip, knoflook marinade in tempura beslag

YASAI TEMPURA 7
vegetable selection in tempura batter
vegetarische groente selectie in tempura beslag

SIDE DISH
FRENCH FRIES 4
frietjes
FRIED RICE 4
gebakken rijst
WAKAME SEAWEED 5

seaweed with sesame
zeewier salade met sesam

EDAMAME SOYBEANS 6
with sea salt
gestoomde sojabonen met zeezout

EDAMAME SOYBEANS SPICY 7

gestoomde sojabonen pikant

SPICY TUNA ROLL 8
spicy tuna, tempura, 7-spices sauce
pikante tonijn, tempura, 7-spices saus

SALMON AVOCADO ROLL 6
salmon with avocado and sesame
zalm met avocado en sesam

EBI TEMPURA ROLL 6
panko prawn, avocado, tempura
gamba in broodkruimel, avocado en tempura

CALIFORNIA ROLL 6
crab, avocado, fish roe
krab met avocado en viskuit

CRISPY ROLL 6
tempura, cucumber, avocado cream, sesame
tempura, komkommer, avocado creme, sesam




hand pressed sushi

SCALLOP TRUFFLE ABURI 8
torched scallop, truffle cream, sweet soy, vermicelli
geschroeide coquille, truffel creme, zoete soja, vermicelli

RIB-EYE NIGIRI 8
torched ribeye, honey soy, tempura
geschroeide rib-eye, honing soja, tempura

TUNA TRUFFLE ABURI 8
torched tuna, truffle cream, sweet soy, vermicelli
geschroeide tonijn, truffel creme, zoete soja, vermicelli

SALMON TORO ABURI 7
torched salmon belly, japanese mayonaise, tempura
geschroeide zalm buik, japanse mayonaise, tempura

YELLOWTAIL NIGIRI 8
geelstaart makreel

YELLOWFIN TUNA NIGIRI 7
geelvin tonijn

SALMON TORO NIGIRI 6
zalm buik

SEABASS NIGIRI 6
zeebaars

ICHI STYLE SASHIMI

sashimi is served with real wasabi

we recommend to not mix real wasabi with soy sauce

SASHIMI MORIAWASE CHEF'S SELECTION 36

chef's selectie sashimi mix

SCALLOP SASHIMI 4 PCS 10
coquille sashimi

YELLOWFIN TUNA SASHIMI 4 PCS 10

geelvin tonijn sashimi

SALMON SASHIMI 4 PCS 9

zalm sashimi

SEABREAM SASHIMI 4 PCS 9

zeebaars sashimi

only when available [ pre-reservation

HAMACHI| YELLOWTAIL SASHIMI 4 PCS 16
kingfish, japanese delicacy
geelstaart makreel

BLUEFIN TUNA SASHIMI 4 PCS 16

blauwvin tonijn

BLUEFIN CHUTORO SASHIMI 4 PCS 22
medium-fatty tuna
blauwvin tonijn medium vettig

BLUEFIN TORO SASHIMI 4 PCS 26
fatty tuna
blauwvin tonijn vettig

HAMACHI YELLOWTAIL TATAKI 22
torched yellowtail, ponzu
geschroeide geelstaart makreel, ponzu

BLUEFIN TUNA TARTARE & CAVIAR 32
with wasabi soy
blauwvin tonijn tartaar, wasabi soja, caviaar

BLACK COD 36
miso butter
zwarte kabeljauw, miso boter

BLUEFIN MISO TORO 36
grilled bluefin tuna belly, miso butter
gegrilde blauwvin tonijn buik, miso boter

WAGYU BEEF A5 I00GR 56
grilled wagyu beef maldon sea salt
gegrilde wagyu beef, maldon zee zout




