
A L L  D AY S U S H I + C AV I A R D R I N K S W I N E L I S T

W I N E L I S TA L L  D AY S U S H I + C AV I A R D R I N K S

P L EA S E  R E F E R  TO  O U R  S TA F F 

I N  C A S E  O F  A N Y  A LL E RG I E S  O R  D I E TA RY  R E S T R I C T I O N S

•
A LL  P R I C E S  A R E  I N  E U RO  €

T O  S H A R E

Edamame 14
steamed soybeans with sea salt and wasabi garlic     

2  P C S 

Bao Shell Bun     24
soft shell crab, wasabi coleslaw

4  P C S 

Panko Shrimps 26
seaweed salad, spicy mango cream

Poke Me Bowl 28
salmon or tuna
avocado, cucumber, radish, wakame salad, wafu dressing

S U S H I

Spicy Tuna Roll 39
kizame wasabi, chilli miso sauce

Yuzu Kosho Salmon Roll 40
yuzu kosho paste, crispy skin, pearls ponzu, ponzu sauce

Ebi No Tempura Roll  39
grilled avocado, kimchi mayo, ikura 

Hamachi Truffle Roll 38
crispy qinoa, qumkuat, yuzu truffle mayo, truffle

Fytomaki Vegan Roll 25
kanpyo ajitsuke, takuan, tonkatsu sauce

N I G I R I
3  P C S

Salmon 23
yuzukosho, crispy skin, pearls ponzu, nikiri sauce

Tuna 23
cacao-blackberry pepper, kizame wasabi, 
pearls balsamic-truffle

Hamachi 22
dry miso, jalapenos, passion fruit

Katikies Signature
O M A K A S E

C O L L E C T I O N  O F  R O L L S , N I G I R I , S A S H I M I  F O R  2

3 0  P C S  160

S A S H I M I  C O L L E C T I O N
9  P C S

Salmon – Tuna – Fish of the Day 49
seaweed salad, pickled takuan

P R E M I U M  G R E E K  C A V I A R  ‘ T H E S A U R I ’
3 0 G R

G O L D E N  O S S E T R A  190

S E R V E D  W I T H

white sourdough bread

and handmade double sour cream flavoured with lemon

or

unsalted toast bread


