N

NIPPOTEKA

THE HANDROLL HOUSE

menu

VIALE MONTE GRAPPA 16 « MILANO

SET MENU
3 HANDROLLS | 4 HANDROLLS | 5 HANDROLLS | 6 HANDROLLS | NIPPOTEKA* VEGAN
Salmon Salmon Salmon Salmon Spicy Salmon Avocado
Sea Bream Sea Bream Sea Bream Sea Bream Yellowtail Zucchini
Shrimps Shrimps Shrimps Shrimps Red Shrimps Shiitake
Tuna Tuna Tuna Toro
Crab Crab Lobster
Scallops
18 25 50 36 Y 16
*Changes are allowed in the set menus! If you choose one that has a higher price we'll charge the difference. E.g. crab instead of salmon, an extra charge of €1.
Nori seaweed, rice{, sesame (11), PREM I U M EXT RA IN | ouT
il e HANDROLLS* ||| Oscietra Caviar s 16130
: Fresh Wasabi 214
Spicy Salmon s 9
Sa\nE))n, sp>c{/ mayo, chives ( ) AVO CadO 2 | -
Spicy Tuna ..o 10 Mango 3] -
HANDROLLS Mango Salmon . 10 Crigpy Qnions 112
Zucchini 5 Unagies cooeny 12 | || Terivakioe 112
Cucumber 5 KYGZ;TOEE\‘/'\;IEQ;}TM 12 ga.yOH-zI;:-m)Sp‘cy/Lime/Wasabi/daIapeﬁo :II : g
“ riracnha
é\fl]?caso Mush E73 Toro 14
take Flushrooms o Red Shrimps-. 5 || NIGIRIcaver e 1PC13PCS
Mango 7
Salmon g || Lobstervuw wome 16 Tuna 4110
Y e e bl el Yellowtail u 5113
Cooked Salmon i.cocooen) g || WagyuAs — (cooken) 18 |} ¢ o ST
Sea Bream 8 sligjmlggu?aélﬂi) 21 Wagyu A5 8122
L\ShlrimpS:m. Y. 9 UanedShrlmpS (2414 27 Selection 4pes (1) 29
Tuna 9
Crabeo (cookeD) g TARTARE SASHIMI spcsiiopcs
T Avocado Base +2 (TATAKI +2)
SCB”ODS (14) (COOKED) 9 . Mango Base +3 . Sl 12 | 20
almon )
SIDES / SNACKS Shrimps*m - Sea Bream 13 | 24
X Argentine Shrimp, extra virgin olive oil and lime Tuna (4) ]4 | 26
Edamame e 5 , .
Edamame, sesame o, Meldon smoked sa 5 Tropical pues 14 Mixed spes/ 12pcs 15128
MiSO Soup " Salmon, mango, avocado, teriyaki, almonds Sea Bream, Salmon,Ttma
6 Tuna 15 Yellowtail « 19135
Goma Wakame' e T T
Veggie Gyoza*qu (1+611) 6 Salnrw-uln,SSrfrzir::’p)s; Tuna ]9 RedOTur;aOBe‘HL;) 22 | 40
Shrimps Gyoza upz 8 Yellowtail « 20 Special epes/12pes 0 26| 48
. 3 Red Tuna Belly, Yellowtail, Red Shrimps
oeasoned RIce 19719 25 || Wagyu A5 Tataki 35165
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DURING THE MEAL
Masumi Shiro 10cl 210/ (148 SOFT DRIN KS
Junmai Ginjo - Soft and light (12%) .
Konishi Hiyashibori 1oc 89/ 42 Wami Water 5oc 2
Daiginjo - Fruity, intense and full-bodied (15%) Coke / COke Zero 33cl 4
Konishi Kokuagari 1oci ;
Junmai - Direct, herbalargd spiced(?7%) Qg / 645 Glnger Beer 20cl 4
AFTER MEAL
Kodakara Yuzu scl
Fruity - Bergamot, lemon an(;:cedar(8%) QB / ﬁBO B E E RS (33C|)
Kodakara Sumomo 4l 26/ (160 Asahi i B
SAKE Fruity - Peach, apricot and plum (8%) . .
ela Gl g o8/ 065 Kirin Ichiban o §
Aged - Dry and full-bodied (17,8%) Sapporo . 5
White Ale™, 10
W SPARKLING Refreshing and spiced Blanche Wit
Prosecco Extra Brut 27/ ()30 Dai Dai Ale¥, 10
Masot ‘Lacrima di Kome'
| Franciacorta Brut 09/ 48 Citrus IPA with japanese clementine
Le Marchesine ‘Nitens'
N Franciacorta Saten 1155
Le Marchesine ‘Brigantia . G I N & W H IS KY
E TrentoDoc Brut Riserva 460
Endrizzi Piancastello Millesimato G|n ROkU Lol 6
G suwe i || i :
Sy e Nikka From The Barrel sl 12
Pinot Blanc ©8/()35 Nikka Yoichi Single Malt 4c1 14
Alto Adige Elena Walch
Gewurztraminer 040
Alto Adige ‘Amperg’ Klaus Lentsch JAPAN ESE TEAS
Greco di Tufo 145
Azienda Agricola DiMeo Hojicha BIO spicyandtignt 4
Agﬂsgri?ezgmgarzano (145 Genmaicha BIO sweetwith puffiedrice 4
Chabhs de Borgougne ﬁ68 Kukicha BIO Slightly bitter and aromatic 4
Domaine Chatelain YUZU SpeC|a| BlO Exotic and fruity 5
ROSE’
Negroamaro Rosato 38
Massgria Altemura Zinzula' ﬁ C 0 FFE ES
Franciacorta Rose ()55
Le Marchesine ‘Artio’ ES p re SSO 2
CHAMPAGNE Decaffeinato 2
ptréay D Cramplln B85 11| Hacchiat :
'R De Ruinart (120 Cappuccino S
e
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