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STARTERS

Umi Bowl 2p €27,50
Sashimi of salmon and tuna, 2 pcs umami oysters, mildly spicy tuna tartare
and scallop sashimi with white sesame dressing
Goma Angus Beef Salad €15,00
Lightly seared bavette with spinach and homemade sesame dressing
Ceviche €14,00 ‘
Swordfish marinated in lime juice with corn, lime, and sweet potato chips
Gai Pad Kaprao €14,00
A Thai classic with minced chicken and Thai basil, served with fresh lettuce and
homemade Prik Nam Pla — fish sauce with lime juice and rawit chilies
Tom Kha Kai Shot 2pc. €12,00 *
Creamy coconut broth with grilled chicken thigh, coriander and layu

_____FRIED

Vietnamese Spring Rolls 3pc. €12,00
Crispy rice paper rolls filled with chicken, wrapped in lettuce and mint,
served with chili sauce
Mumbai Samosa’s 3pc. €13,50
Crispy triangles filled with minced lamb, served with a yogurt-mint dip
Hanoi Spiced Fish Cake €13,50
Fragrant fish cakes with sweet chili sauce and pandan-coriander oil
Sticky Chicken Pops 4pc. €12,00
Fried chicken bites with Korean chili paste, honey, and sesame
Fusion Style Takoyaki 4pc. €10,50
Japanese dough balls with octopus, Japanese mayo-grill sauce,
pork floss and pickled ginger
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STEAMED

XO0O-Glass Noodle Shrimps €10,50
Steamed prawns with garlic, vermicelli and XO-shiitake
Truffle Siu Mai 3pc. €13,50
Steamed pork and shrimp dumplings with truffle
and crispy golden rice pops
Mama Wong’s Dumplings 4pc. €12,00
Dumplings filled with minced meat, Chinese cabbage and
Korean soy-sesame oil

GRILL

Siam Curry Oysters 2pc. €13,00 *
Grilled oysters in creamy yellow curry with kaffir ime and lime spices

Smokey Moo Ping 3pc. €16,50

Thai-marinated |berico skewers from the grill with mildly spicy Nuoc Cham sauce,

served with pickled cucumber, carrot, and red onion
Hong Kong Spare Ribs €14,50 *
Slow-cooked spare ribs glazed with BBQ marinade
Spiced Chicken Naan €15,00
Tender grilled chicken thighs in spicy Malaysian red coconut curry,
served with garlic naan
Japanese Lamb Chops 2pc. €14,00
Grilled lamb chops with sake-truffle sauce
Charcoal Chicken €14,00
Charceal-grilled chicken thighs with spring onion and teriyaki sauce
Korean BBQ Beef €18,00
Grilled beef tenderloin pieces on a mini grill with a Korean marinade
of garlic and pear

CHEF’S MENU €59,50 p.p. *

7-course surprise menu to share from 2 people
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A-FUSION’S ALL TIME CLASSICS

Umami by;éters 3p€ €16,757(7)77
Fresh oysters with red onion, yuzu soy and yuzu pearls
Maguro Wasabi Ice €12,00 *
Tuna tartare with wasabi ice cream and soy pearls
Butterfly Shrimps 4pc. €12,00
Breaded prawns with mildly spicy mayo
Sake Scallop 1pc. €9,00 *
Grilled scallop with garlic and sake-soy broth
Malay Chicken Satay 3pc. €16,50
Grilled chicken thigh skewers with peanut-coconut sauce and shredded coconut
Soy Sea Bass €12,50 *
Soft steamed sea bass with soy, ginger and spring onion
Indo Satay Daging 3pc. €18,00
Grilled beef tenderloin skewers with our famous sweet soy sauce,
crispy onion and lime

SIDES

Noodle Box €9,00

Fried egg noodles with soy and mixed vegetables
Nasi Kuning €9,00

Yellow pandan rice with omelet strips and tempeh
Witte Rijst €4,00
White pandan rice

ABURI FLAMBE NIGIRI 2PC:
Salmon Gin €11,00 *
Flambéed salmon with candied mango, curry crunch and gin foam
: “Tonijn in Blik” €11,00
Flambéed tuna with miso mayo and black garlic
Rib Eye Foie Gras €12,00
Flambéed ribeye with foie gras and caramelized hazelnuts
Ginger Suzuki €10,00
Flambéed sea bass with spring onion-ginger tapenade
Flakey Bonito Scallop 1pc. €6,50
Flambéed scallop with sweet miso glaze and dried bonito flakes
Tuna Truffle €11,00 :
Flambéed tuna with black truffle
Salmon QP 2pc. €10,00
Geflambeerde zalm met Japanse mayonaise, teriyakisaus en zalmeitjes

SPECIAL SUSHI ROLL 4PC/8PC €13,00/€26,00

Green Curry Salmon Roll
Salmon | shrimp | coconut flakes | cornflower | green curry mayo
Spicy Dynamite
Tuna | veggie spring roll | avocado | kataifi | kimchi
Rock ‘n Roll
Scallop | shrimp | Philadelphia cream cheese | sesame | teriyaki
Surf & Turf
Ribeye | shrimp | crispy onion | red onion | teriyaki
Crispy Avo Roll
Avocado | veggie spring roll | daikon | cucumber | aioli | mayo
Two Times Tuna Roll
Tuna | tuna tartare | avocado | crispy onion | ponzu
Crunchy Chicken Roll
Chicken | daikon | furikake | wasabi mayo
Flaming Sake Roll
Salmon | crab stick | avocado | masago | teriyaki
Beef Black Truffle Roll
Ribeye | veggie spring roll | cucumber | truffle | garlic | teriyaki

24K Golden Dragon Roll R A

Eel | shrimp | avocado | tempura | teriyaki | gold

* Not suitable for takeaway "
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