
OUR MENU
open LUNCH



The choice of the Open Sushi menu is valid only if made by the whole table.

The items highlighted IN YELLOW are excluded from the opensushi.
They can be ordered and charged separately with a discounted price different from the à la carte menu.
Each person at the table can order up to 3 times, with a limit of 4 courses per order.
The order of delivery of the dishes varies according to the preparation times of each individual dish, 
without distinction between appetizers, first and second courses.

For each order, each person can choose a maximum of two plates from the roll section.
Dishes with an asterisk can only be taken once.

Any excesses ordered with the Open Sushi formula will be counted separately, following the à la carte 
prices.

SPICY vegetarian

open lunch

15

20

FROM MONDAY TO FRIDAY

SATURDAY, SUNDAY AND FESTIVE

€

€

children under 12 years - 10€



STEAMED WHITE RICE

EDAMAME
Steamed soy beans (6)

MISO SOUP
Miso soup, dried wakame, seagrass and tofu(4,6)

MISO SOUP PICCANTE 
Miso soup, dried wakame seagrass, tofu 
and tobasco (4,6)

GOMA WAKAME
Wakame seagrass salad (12,11)

SHRIMP RAVIOLI  - 2 pz
steamed/fried/grilled (1,2,6,11)

GREEN VEGETABLE RAVIOLI  - 2 pz
steamed/fried/grilled  (1,6,11)

CHICKEN RAVIOLI - 2 pz
steamed/fried/grilled  (1,6,11)

SHRIMP STICKS - 6 pz 
Shrimp and edamame rolls wrapped in 
phyllo pastry served with spicy 
sauce (1,6,11)

€3

OUTSIDERS

CEVICHE
Raw salmon, red onion, celery, tomatoes, lamb’s lettuce, lime, evo oil, 
salt, pepper, yuzumiso sauce (4,9) - Extra ceviche 2€

 
CEVICHE VEGGY
Tofu, mango, avocado, red onion, celery, lamb’s lettuce, tomatoes, 
cucumber, lime, evo oil, salt, pepper, yuzumiso sauce (9,6) - 
Extra ceviche  2€

CEVICHE
1 PER PERSON

open lunch

15

20

ENTREES



tartare

SALMON (4,6,1)
Salmon tartare served with ponzu sauce
Extra tartare 2€

Carpaccio

SALMON (4,1,6)
Salmon carpaccio served with onion chips 
and honey vinegar - Extra carpaccio 2€

RAW OR SEARED

4 PZ

1 PER PERSON

1 PER PERSON 

sashimi

SALMONE (4)
Extra sashimi  2€

6 PZ

1 PER PERSON 

URAMAKI
OUR

THE SIGNS MEAN:



RAW OR SEARED

URAMAKI
OUR

THE SIGNS MEAN:

Inside ingredients, the 
heart of our uramaki

Outside ingredients, 
everything that wraps the 
uramaki

Toppings, the ones that 
crown the uramaki, 
making them tasty and 
unique



BUFFALO  
    Buffalo 
stracciatella, basil 
chips, dry tomato 
(7,1)

VEGGIE 
ROLL8 PZ

SALMON
ROLL 8 PZ

SAKE 
AVOCADO  
    Salmon, avocado, 
philadelphia

MIURA MAKI  
    Seared salmon, salad, 
philadelphia

Teriyaki sauce

mexico 
    Salmons, avocado e
Philadelphia

    Teriyaki saucei

CRUNCH
    Salmon
    Salmon carpaccio on 
the outside, crunch
    Teriyaki sauce

ALMOND
    Salmon, avocado, 
philadelphia
   Almond’s flakes on the outside
    Teriyaki sauce

OYES 
     Salmon, avocado, philadelphia

    Spicy sauce e teriyaki sauce

    Salmon carpaccio on 
the outside, crunch

crispy SALMON
    Salmon, crab meat
    Philadelphia
    Teriyaki sauce. Crisp
     and fried outside

NEW

OUTSIDERS

+3€

    Jalapenos & nachos

black 
ROLL8 PZ

salmon 
    Black rice, salmon, 
avocado
    Salmon’s carpaccio 
on the outside
    Teriyaki sauce

*

*

(4,11,1,6) 

(4,7,11) 

(4,7,1,6,11) 

(4,7,1,6,3,10,11) 

(4,7,1,6,11) 

(4,1,6,11) 

(4,7,8,1,6,11) 

(4,2,7,1,6) 

SEAMONd 
     Tofu, Seaweed
      wakame

Almonds
Teriyaki sauce

NEW

(6,8,1,11,12)



tuna
ROLL 8 PZ

shrimp
ROLL 8 PZ

TUNA 
AVOCADO
    Tuna, avocado, 
philadelphia

SPECIAL
    Shrimp tempura, mayo  
avocado
    Salmon’s carpaccio
    Teriyaki sauce

PHILADELPHIA
MAKI
    Steamed shrimp, 
philadelphia, avocado

BLUE
    Cooked shrimp, philadelphia, 
avocado
    Seared salmon’s carpaccio
    Salsa teriyaki

ANGY
    Shrimp tempura, 
philadelphia, avocado
    Crunch
    Teriyaki sauce

DOUBLE TUNA
    Tuna sauce, iceberg 
    Crunchy tuna’s 
carpaccio
    Teriyaki sauce e crunch

NEW

CRISPY TUNA 
    Tempura shrimp, tuna

    Spicy tuna tartare and tobiko

OUTSIDERS

NEW+4€

special
ROLL 8 PZ

crab salmon 
    Salmon, philadelphia,
avocado

    Crabmeat,crunch, mayonnaise

Teriyaki sauce e tobiko

CHICKEN ONION 
     Chicken’s tempura, mayo

    Teriyaki sauce
    Fried onion

pink ROLL
8 PZ

DOUBLE SALMON
    Seared salmon, mayo

    Salmon’s carpaccio on the 
outside

Teriyaki sauce

NEW

yellow
ROLL 8 PZ

california
    Tuna sauce, steamed 
shrimp, avocado

NEW

(4,7,11) 

(4,3,10,11,1,6) 

(2,4,3,10,1,6) 

(4,7,2,3,10,11,6) 

(1,3,10,6,11) 

(2,1,3,10,11,6) 

(2,7,1,11,6) 

(2,1,7,6,11,3,10) 

(2,1,7,6,11) 

(1,11,4,3,10,6) 

(2,11,3,10) 

    Teriyaki sauce Crunchy 
and fried



temaki
1 PZ

n igiri
2 PZ

salmon (4) 

SEABASS(4) 

COOKED SHRIMP (2)
 
avocado 

TOMATO
DRY

NEW

NEW

SALMON (4,3,10)
Salmon, avocado, mayo

EBITEN (1,2,6)
Shrimp’s tempura, teriyaki sauce

SHRIMP (2,7,1,6)
Steamed shrimp, philadelphia, teriyaki sauce

CHICKEN (1,3,10)
Chicken’s tempura, mayo, fried onion



NEW

gunkan
2 PZ

hosomaki
6 PZ

salmon (4) 

tUNA (4)

Avocado

CUCUMBER

salmon (4)

External salmon, salmon tartare

spicy salmon (4,3,10,11)

External salmon, salmon tartare
and spicy sauce

HOT SALMON (4,7,2)

Salmon outside, philadelphia,
steamed shrimp

VEGGY (6,11,,12)
Soy crepes, tofu and wakame seaweed

STEAMED 
SHRIMP (2)



SECOND

OUTSIDERS

SHRIMP AND VEGETABLES' 
TEMPURA(1,2)

YAKI TORI (1,6)
Fried chicken’s skewers with teriyaki sauce

€1,50SHRIMP SKEWERS TUNA OR 

SALMON TATAKI 
(1,6,4)

Fried in batter (2 pz) (1,2) / Grilled  (2 pz) (2)

€3
6pz

COURSES

COURSESFIRST

UDON (1,3,2,6)
Durum wheat big spaghetti sautèed 
with eggs, shrimps and vegetables’ 
julienne 

YAKITORY RICE (3,6) 
Rice sautèed with chicken, eggs, and 
vegetables’ julienne

VEGETABLE RICE (3,6)
Rice sautèed with vegetables’ julienne 
and eggs

SHRIMP RICE (2,3,6)
Rice sautèed with shrimps, eggs and 
vegetables’ julienne



BABY'S MENU

dessert

PASTA WITH 
TOMATOE SAUCE
(1,9)

CHICKEN CUTLET 
WITH FRIES      (1,5) 

€7 €12

ITALIAN'S 
MOCHI    
(1,6,7)

PASTRY 
DESSERTS 
(Ask the room staff)

€2,50

€6,50

f
o
r
 t

h
e 

kids



FOLLOW
US

ALLERGENS
Substances or products causing allergies or intolerances

1. Cereals containing gluten, namely: wheat, rye, barley, oats, spelled, kamut or their hy-
bridized strains and derived products, except:
a) wheat-based glucose syrups, including dextrose (1);
b) wheat-based maltodextrin (1);
c) barley-based glucose syrups;
d) cereals used for the manufacture of alcoholic distillates, including ethyl alcohol of 
agricultural origin.

2. Crustaceans and crustacean products.

3. Eggs and egg products.

4. Fish and fish products, except:
a) fish gelatin used as a support for vitamin or carotenoid preparations;
b) gelatin or isinglass used as a fining agent in beer and wine.

5. Peanuts and peanut products.

6. Soya and soy products, except:
a) refined soybean oil and fat (1);
b) natural mixed tocopherols (E306), natural D-alpha tocopherol, natural D-alpha 
tocopherol acetate, natural D-alpha tocopherol succinate based on soy;
c) vegetable oils derived from soy-based phytosterols and ester phytosterols;
d) ester of vegetable stanol produced from soy-based vegetable oil sterols.

7. Milk and milk-based products (including lactose), except:
a) whey used for the manufacture of alcoholic distillates, including ethyl alcohol of 
agricultural origin;
b) milk.

8. Nuts, namely: almonds (Amygdalus communis L.), hazelnuts (Corylus avellana), 
walnuts (Juglans regia), cashew nuts (Anacardium storico), pecan nuts [Carya 
illinoinensis (Wangenh.) K. Koch], Brazil nuts (Bertholletia excelsa), pistachios (Pistacia 
vera), macadamia nuts or Queensland nuts (Macadamia ternifolia), and their products, 
except for nuts used in the manufacture of alcoholic distillates, including alcohol ethyl of 
agricultural origin.

9. Celery and celery-based products.

10. Mustard and mustard-based products.

11. Sesame seeds and products based on sesame seeds.

12. Sulfur dioxide and sulphites in concentrations higher than 10 mg / kg or 10 mg / liter 
in terms of total SO2 to be calculated for the products as proposed ready for consu-
mption or reconstituted in accordance with the instructions of the
manufacturers.

13. Lupins and lupine-based products.

14. Molluscs and shellfish-based products



FOLLOW
US


