. 1t NAN
Lirrer  QUICK FRIED w PR———a==me
‘§D7 SR 18. B @) 24. Y H v F@ @ 31. 2281 f @@
% KARAAGE KATSU-SANDO 11.8 TAKO-KARAAGE 11.8
\ \\i\‘%}) ah /]) (2P / 4P) 4.8 /7.8 Deep-fried pork cutlet sandwich with Deep-fried octopus.
<) S N n e 70 = = Crispy deep-fried chicken. mustard and mayo on white bread.
LT 5 pir-seo b O TR 10®
(43 CREAM CHEESE V) <> 4.8 B 248 = BRI 25. 7% /%99 > F @@ VEGGIE FRIES D &8
] TR e o SPICY KARAAGE CHICKEN KATSU-SANDO 11.8 Deep-fried breaded vegetables.
e nSaR i 01 2P /4P 5.8/9.8 Deep-fried chicken cutlet sandwich
cream cheese ( ) ; ;
MUSUBU ; Crispy deep-fried chicken marinated with mustard and mayo on white bread. 33. 7254 FREFF
Allergen information available upon request 12. X7 in a spicy sauce. 7 & + MUSUBU FRIET N 6.8
8 MOZUKU “ 6.8 RN S 26. T N—=F—RANLD /@ Crispy chips with salt and
1. BITAIVED ; o ; 2 20. B MIEE 5 HAM-KATSU sansho (Japanese pepper) mayo.
S Stringy seaweed in a tangy vinegar sauce. Y
OBANZAI <» 15.8 YOULINJI KARAAGE WITH BLUE CHEESE 10.8
Assorted 4 types of small side dishes. 13. 8 H S b 3FE (2P / 4P) 5.8/9.8 Deep-fried ham cutlet with 4. BHREE
=l Crispy deep-fried chicken with a blue cheese sauce and bread. YASAI-TEMPURA 12.8
2. RIBITASVRERDY MINI ASSORTED youlinji (sweet-savory) sauce. e s s
MEGGIEOBANZAIY  15:8: |SUKEMONOS il 27. B3 @) L I
Assorted 4 types of small side dishes. e P 2] BEEB R —FIF GYOZ.A (3P/ 6.P) ; ; 4.8/7.8 35. REKFEX D B bt
VE Y = TEBA-KARA Pan-fried dumplings filled with
3. MUSUBU H#+5 & 14. 83RY 2 X (3P /5P) 6.8/9.8 ground chicken and vegetables ASSORTED TEMPURA 29

: g 2 KAISO-SALAD M 9.8 : ¢ 3 5 5 : Crispy deep-fried seafood and vegetables.
MUSUBU SALAD D 9.8 g ' Deep-fried chicken wings with spicy
S T e L Seaweed salad. seasoning and a sweet soy-based sauce. 28. RIBKF 36128 LSS

i 15 =134 eae VEGGIE GYOZA ) AGE%ASHl-ff)?U 8
UZAKU «¥» 9.8 C 3 CHICKEN-NANBAN Pan-fried dumplings filled with vegetables. 5lgf;flybfr/ec(;ljtgfu ;er\(e:t/)n c:lsa;[orlg/
Marinated and vinegared eel ; (half / full) 7.8/11.8 ashi-based broth with bonito flakes
with cucumber. & 3 Crispy deep fried chicken (150 g) with a <, i i
5 ;% & =5 > ;Vlélsugi DSBO/B 3.8 tangy sweet & sour sauce and tartar sauce. égYUt':Til\TéﬁYiKl 12.8 iéé?)‘zEBHLI/ ij:M/E/RA_Bé;

. 3B D ) 5 ¢ g b2 7.8
TORIKAWA 6.8 Miso-based soup with tofu, seaweed, 23 A @ Pan-fried thinly sliced beef tongue. Lightly fried camembert served in a savory
Crispy deep-fried chicken skin pieces and green onions. TONKATSU £ dashi-based broth with bonito flakes.
with curry powder. 17, S i3 A 0 2y b @ (half / full) 10.8 / 18.8 30. y=7-F751@@® !

6. 23 04 TS 2 * Tender deep-fried pork cutlet (150 g) with SEAFOOD FRIES 8.8 38. %3

; GOHAN & M!SO _SOUP b 5.8 tonkatsu sauce and grated daikon in Deep-fried breaded seafood. EBI-MAYO <» 11.8

-Elg-glle(doo‘ggoi?marmoted £ wa?c;g[ A bow! of rice with miso soup. ponzu (citrus soy sauce). Crispy deep-fried shrimp marinated

with mayonnaise.

e —MIVAZAKI WAGYU W EER

Boiled edamame with salt.

8 B 39. NERED @ Premium A5-grade Miyazaki wagyu, known for its exceptional marbling and tenderness.
il X R = ©

HIYA YAKKO b 4.8 WAGYU NIGIRI SUSHI  19.8 42. F0EH Sy F 3 44 NFEFTEREDO®

Chilled firm tofu with savory toppings. 3 types of beef sushi: rare, aburi, and

s Tl - e WAGYU CARPACCIO WAGYU SUKIYAKI <
9. *@ % ,S\ b /S\ #/) 3; ——7: @ dried seaweed. (half/fu") 26-8 / 48.8 (half/fu") 39-8 / 58.8
ULTRA-THIN Thinly sliced rare wagyu beef. Thinly sliced wagyu beef (120g) and vegetables simmered in
CHEESE SLICES <» 4.8 40. ;04 o—w a sweet-savory soy-based broth, to be dipped in soft-boiled egg.
Fluffy shavings of Rotferdomsche O(‘Jde Schuitje, MUSUBU ROLL (8P) < 24.8 43. F04E Lo St L2 s Lt 5
sliced using Japan's latest technology. : sushiitoll filled with wadyubeet: WAGYU SHABU-SHABU 45 . F0FReF=FY L @@

41 $D¢|;7\7—__ﬂ% (half / full) 39.8 /58.8 WAGYU STEAK SANDO 59.8
10.2Y)—LF—EE D= @ : Thinly sliced wagyu beef (120 g) and vegetables Wagyu steak sandwich with mustard and wasabi mayo
CREAM CHEESE WAGYU STEAK 59.8 that you briefly dip ina hot broth. Served with on white bread.

SWEET SOY b < 7.8 150 g wagyu steak. citrus soy sauce and sesame dipping sauce.
Cream cheese mdriﬁoted in a sweet soy sauce.




GRILLED & SIMMERED

46. AR H®
NIKU-TOFU <» 12.8

Simmered tofu and thinly sliced beef
in a savory soy-based broth.

47. AL » 1 @®

49. T @

TONJIRU

Miso-based soup with thinly sliced
pork and vegetables.

50. EVE®

9.8

NIKU-JAGA 12.8  MOTSU-NIKOMI 11.8
Japanese stew with thinly sliced beef, Japanese stew with beef offal
potatoes, and onions simmered in a simmered in a miso broth.
sweet-savory soy-based broth.

48. 1 x B @ 51. B s yr—t v @
YAKITORI 9.8 TERIYAKI SALMON 15.8

Chicken seared on a teppan with
a soy-based sauce.

Grilled salmon with teriyaki sauce.

QL

QL
AN
52. =Y v IEEEER
HERRING KABAYAKI 9.8

Grilled herring with a sweet soy-based sauce.

53. 5TA
ODEN 14.8

Hot pot dish with vegetables, fish cake,
konjac noodles, and beef tongue
simmered in a broth.

54. 5193t
ISHIKARI-JIRU 13.8

Miso-based bouillabaisse made with
seafood and vegetables.

ROLLS

55. 44— vFAH Fo—r @@
SALMON AVOCADO ROLL <»
(4P / 8P) 7.8 /12.8

Salmon and avocado.

56. 284 Y=Y F0—(H®)
SPICY TUNA ROLL
(4P /8P) 7.8/12.8

Tuna and avocado with a spicy sauce.

7. BB HEO - (@)
UNAGI TEMPURA ROLL (8P) 14.8

Smoked eel tempura with kabayaki sauce.

58. xvya—n

VEGGIE ROLL (8P) )
Rolled pickled vegetable sushi.

59. 44— v Y—LF—R0- @
SALMON CREAM
CHEESE ROLL (8P)

60.9 59 0—s (P
UNA-KYU ROLL (8P)

Grilled eel and cucumber.

61.F04F0—L )
MUSUBU ROLL (8P) <>
Sushi roll filled with wagyu beef.

12.8

14.8

13.8

24.8

TR

ED)ESSERT

87.HKE IV VY F =2 #@@

SASIAIMI
& SUSRII =

62. R BN
SASHIMI MORIAWASE <» 23.8

5 types of sliced raw fish served with
soy sauce and wasabi.

63. 5 N %338
NIGIRI-SUSHI

64. X ) £T)3B®)
ABURI-SUSHI

65. RV ®)
SHINOBI MAKI

Sashimi roll without rice.

NOODLES

66. BEE ¢ I1E
YAKI-SOBA

Stir-fried noodles with vegetables,
thinly sliced pork, and a savory sauce.

9.8

67. x5 LA

TEPPANYAIRKI 7

70. 513 48 % () @@ 7248 DERE 5 )
OKONOMIYAKI € UNAGI NO KABAYAKI <> 26.8

(half / full) 7.8/12.8

Japanese pancake with thinly sliced pork. @

AN EFTSEN-F YOO 7

Crilled eel seasoned with

sweet soy-based sauce.

3.9%55@

Q D
\ =
=\ L

A\

74. 2L 55 hvv— 1@ O®
DASHIMAKI-TAMAGO

WITH CAMEMBERT )

(half / full) 5.8/8.8

Rolled omelet made with egg and
dashi (a Japanese kelp stock) filled with
camembert cheese.

VEGGIE OKONOMIYAKI b UMAKI 15.8
YAKI-UDON (half/full) 5.8 /9.8 A ;
Stir-fried thick noodles with vegetables, (half/ full) 7.8/12.8 Gr/llﬁddeel or} g of
thinly sliced pork, and a savory sauce. Japanese vegetable pancake. PLoCLOTE Y 7t =)
10.8
3 pieces of tuna, salmon, shrimp, or assorted. 68. X215 (‘j\\ﬂ@ F”N”SH @FF o ADDITIONAL ITEMS@
77. $3t@ 802 @ 84. 2/8A Y~y —2
KAKIAGE UDON b DASHI b
) 2.8 ONSEN TAMAGO 3  SPICY SAUCE 3
ot srzs | WITH] DASHID ~
12.8 Udon noodles in a hot broth with 000 G e S =4 85. 3 — 2 @
' f hri . ' ; ; o T A
3 pieces of tuna, salmon, shrimp, or assorted. crispy tempura. 75. KBDHIZEH 78 Witey ﬁn]Avvozl;\liiAISE ; TERIYAKI SAUCE 2
A ONIGIRI 3.8 DASHI SETV) 4.8
s 69. WX A/@@@ Ask our staff for today's flavor! Rice and genmaicha broth. 2. 83h @ 86.F EPES XV @
. NIKU UDON < - 4.2 i 5 ek SUKIYAKI SAUCE 2
(half / full) 9.8 /16.8 76. RN3E (BRIRET) 79. BEEBIZENR NGHOAUCE s
Udon noodles with a hot broth and BUBU-ZUKE b «» 14.8 YAKI-ONIGIRI 5.8 83. W
thinly sliced beef. 9 types of pickled vegetables. Pan-fried rice ball seasoned WASABI 1.5
Add ochazuke (rice and broth) set for €8. with a soy-based sauce. 3 -,
88474 2@@® 90 BREFA4 22— 1 @@ T 0
MOCHI ICE CREAM (2P) 7 HOMEMADE ICE CREAM 7 FOOD INFORMATION L e
Soft, chewy mochi filled with ice cream. Homemade ice cream. wheat egg milk shrimp @*@ @ @

MUSUBU FRENCH TOAST <»  12.8

Matcha-flavored croissant French toast,
served with vanilla ice cream.

89..$7 = H@O®

PARFAIT 12

Homemade ice cream, mochi ice cream,

whipped cream, kohakutou, fruits,
chocolate chips, and cereal.

Ask our staff for today's flavor!

NZVv 75— FO®
PUDDING A LA MODE 12
Custard pudding topped with an assortment

of fresh fruits, whipped cream, and ice cream.

Allergen information available upon request

“ vegetarian Qx‘w recommendation

@ takeout is also possible

War |5

~
w— https://musubu.nl
7

@japanese_
dining_musubu




