&Matsul Isa | LIMASSOL

OSUSUME MENU

SUSHI BAR CHOICES

Sushi bar Catch of the Day Choices:
SUSHI | SASHIMI | APPETIZERS | Ask your waiter

Shrimps Koilados, Dill Lemon dr. Caviar ©£
(two pieces) B, 0, ¢, E

Sashimi Pizza

B,0 (Per piece, minimum three pieces)

Wagyu Foie Gras, Nigiri

HOT KITCHEN CHOICES

Lamb Chops, Chili Den Miso, Nasu Coquette, Lemon Yogurt &P¢

Haloumoti, Age Gyoza, Shiso Honey Yuzu 8PN
Slow Cooked Short Ribs, Truffle Mayo, Corn Tortillas &2 & ©
Grilled Calamari, Pickled Fennel, Grapefruit, Lemon Olive Qil"

PASTRY CHOICES

Galaktoboureko &P ¢

Semolina Cream, Yuzu Syrup, White Choco orange Icecream

*All our fish and seafood is sustainably certified and sourced

A Celery | B Cereals containing gluten | C Crustaceans | D Eggs | E Fish | F Lupin | G Milk (including
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lactose) | H Molluscs | K Mustard | L Nuts | M Peanuts | N Sesame seeds | O Soya | P Sulphur dioxide/

sulphites | V Vegetarian | VG Vegan



&.\"mtsul IS | LIMASSOL
Teppanyaki Osusume A La Carte Menu
Available from Wednesday to Sunday

Fried Rice three choices (all choices include mix vegies):

Plain 80N.0 30
Chicken BPN.O 42
Shrimps 8<PN0 46
Wagyu (60gr) &PN© 85
Okonomiyaki with Beef °F 30

Japanese Street food
Topped with Truffle Mayo

Scallop and Foie Grass © 48

With vanilla Yuzu Miso
and Berries sauce

Surf and Turf 8¢EN 65

Sea food with Beef Fillet
Mushrooms and Teriyaki
With Fresh Truffles

Wagyu A5 mini Burgers 5°° 120
Japanese style mini burgers

With caramelised onion, Crispy shitake

Truffle Egg Sauce

USDA Picanha 39
Wasabi Chimichurri Salsa

*All our fish and seafood is sustainably certified and sourced



