MUSUBU

BomLak
[ How To ENJOY MUSUBU |

At Lunch - & -

MUSUBU’s lunch menu offers a variety of dishes, with a special
emphasis on teishoku set meals. Enjoy a well-balanced Japanese
set meal that comes with a main dish, rice, soup, and small
seasonal sides. Please join your hands and say “Itadakimasu” to
express your gratitude for the meal.

*Udon and curry rice do not come with miso soup or side dishes.

At Dinner - EEE -

In the evening, MUSUBU becomes an izakaya. A casual place to relax,
drink, and share. There's no main dish. Just pick what you like. Share
with friends, or enjoy a few small plates with your drink. Mix and
match, and spend your time the way you like. MUSUBU brings
together good food, good people, and good moments. =

Please feel free to ask our staff O O i
if you have any questions! O @
S

FOOD & ALLERGEN Please inform our staff of any allergies before ordering.

INFORMATION Allergen information available upon request.
gluten crustaceans egg fish peanut soy milk  hazelnut nuts celery mustard

“‘vegetarian Q’recommendation

S Traditional set meal with
\/\ — a small side dish, rice and miso soup.

1.TONKATSU TEISHOKU ¥

CAPOER @O DE 23

Tender deep-fried pork cutlet with tonkatsu sauce
and ground sesame seeds.

2.CHICKEN NANBAN TEISHOKU
FxVHEER@O®OD 22
Crispy fried chicken with egg tartare.

3.UNAGI HITSUMABUSHI TEISHOKU
BUOOFRLERE@@ 43
Crilled eel served over rice. Eaten in three ways:
Plain, small toppings (yakumi), and in dashi broth.
4. TERIYAKI SALMON TEISHOKU
BES—EVERO@@®@) 20
Grilled salmon with teriyaki sauce.
5.KARAAGE TEISHOKU
BHTER®@O® 23

Japanese fried chicken with mixed salt.

6.SASHIMI TEISHOKU
NEEREH®BH@®@® 29

Sliced raw fish served with soy sauce and wasabi.

7.OMAKASE NIGIRI TEISHOKU
EIrERBITREOD®@®@@® 30

Seven pieces of nigiri sushi based on the freshest
ingredients of the day.

8.MIYAZAKI WAGYU
SUKIYAKI TEISHOKU
BBETIRIERGO 50

Thinly sliced wagyu beef and vegetables
simmered in a sweet-savory soy-based broth,
to be dipped in a soft-boiled egg.

9.MIYAZAKI WAGYU
AKAMI YAKINIKU TEISHOKU
BBFFEBEATR @@ 38

Grill your own wagyu lean beef on a
hot skillet at your table.

DONBURI&BOX *®

A bowl/ box of fresh rice topped with various ingredients. Comes with miso soup.

10.BEEF BOWL ¥

Y HOOO® 25

Stewed beef and onion with a soft-boiled egg.

11.KATSU DON

HYEDO@D 20
Pork cutlet with eggs and onion.

12.TERIYAKI CHICKEN DON

BrEF X vH®@ 18
Grilled chicken with teriyaki sauce.

13.SALMON AVOCADO DON
Y—EVPARD FHQ@E@) 22

Fresh salmon sashimi with avocado.

14.SASHIMI DON

BN S @O@ 25
Sliced raw fish served with soy sauce and wasabi.
15.MIYAZAKI WAGYU YAKINIKU DON
B4 BRI @@ 28
Grilled wagyu beef with Japanese bbqg sauce.
16.MIYAZAKI WAGYU STEAK JYU
BEF 27 —*E8®E@) 50

Rice box topped with wagyu steak.

17.UNAGI JYU
ILEE@@®@) 37

Rice box topped with grilled eel.

sesame lupine mollusk

UPGRADE OPTIONS

Rice & miso soup upgrade available.

18.LARGE RICE

242K +3.8
Change to 300g steamed rice. Miso soup with sliced pork belly

19.PORK MISO SOUP %
ot @@ +3.8

and vegetables.



JAPANESE
CURRY <®

Homemade, hearty, and full of flavor.

20.TONKATSU CURRY ¥
APOHLV—B® 24

Pork cutlet served on top of curry and rice.

21.CHICKEN KATSU CURRY
FxvHYHU—H@® 24

Chicken cutlet served on top of curry and rice.

22.KARAAGE CURRY

SIDE DISFHES

Small Japanese plates. Perfect to share or enjoy all by yourself.

24.0BANZAI

BIFAIW 3.9
Today's side dish.

25.KARAAGE (2pcs/4pcs) @
BiHT @@ 5.8/7.8

Japanese deep-fried chicken
with mixed salt.

26.SPICY KARAAGE (2pcs/apes)
24— BBT@EE 6.8/9.8

ADDITIONAL
[ITE M S () Make your meal your own.

35.SPICY SAUCE
284y —=y—2@ &) 3

28. TAKOYAKI

By oEs 9.8
31.0NSEN TAMAGO

©©=0 10 S ;

Deep-fried octopus balls T

topped with savory sauce, Soft-boiled egg. MUSUBU original spicy sauce.
mayonnaise, and bonito flakes.

32.KEWPIE 36.TERIYAKI SAUCE
29.CHICKEN GYOZA (3pcs/6pcs) MAYONNAISE BBEEY — 2 @) 2

RF®@ 4.8/7.8 ~34%—X@ 2

Pan-fried dumplings filled with
ground chicken and vegetables.

37.SUKIYAKI SAUCE

33.KIKKOMAN FTEEELAL®E 2

X Ji deep-fried chick SOY SAUCE
EHTFHL— @@ 22 with spicy sauge. 30.VEGETABLE GYOZA Gpesiopes) | 34@@ 07 35 pONZU
Japanese deep-fried chicken served Y Exg'@. “ 4.8/7.8 Y
on top of cUrry.andirice. 27.0CTOPUS KARAAGE Pan-fried dumpllngs filled with vegetables. 34.WASABI 'j: ~BF @ 0.7
2 2B ”“ @ 11.8 % Citrus flavored soy sauce.
23.VEGETABLE CURRY o W3 1.5 <
2 p-fried octopus. % 2N
~IHr—@N 22 i3
Grilled vegetables served on top of S0 Y% ||
vegan curry and rice. i SIOES | @729 |
S g
UDON«€® . § DESSERT %L
N 7
: 8B~ Gt L
IN:I @@ @ IL IE S A sweet little finish, Japanese style. @
\ SPECIAL 42.MOCHI ICE CREAM 45 STRAWBERRY DAIFUKU @
A comforting taste that brings you xS b7 4 2@® 7 2 oy o 7.8
to Japan. e IR T Soft, chewy mochi filled with Sweet bean paste wrapped around a
flavored ice cream. fresh strawberry in soft mochi.
39.BEEF UDON ¥
PR ACIOLOI) 22 43~PARFT 46.PUDDING A LA MODE
Ud. dl ith a hot broth % 12 U PSR O oo i
el (7= 7Vv-7.5 -2~ @@ 12

40.KAKIAGE UDON
»EBTI AN 20

Udon noodles with a hot broth
and crispy vegetable tempura.

41.KITSUNE UDON
E2oh)rA @OV 18

Udon noodles with a hot broth and fried tofu.

Check our website and
follow us on Instagram!

Official Website Instagram

https://musubu.nl  @japanese_dining
_musubu

Cereal, whipped cream, ice cream, fruits,

: ith Froi
mochi ice cream, chocolate flakes, and mint. Costard podalng topped WIS

ice cream, and whipped cream.

44 MATCHA PARFAIT @

HE 72 @EO® 14

Cereal, matcha syrup, matcha whipped cream,
matcha jelly, matcha ice cream, fruits,

matcha mochi ice cream, whipped cream,

and matcha powder.




