
Follow the path of ‘Roji’

Roji-Menu
4-5 Courses Menu / 4-5 Gangen Menu

Hamachi ‘New Style’
Geelvinmakreel ‘Nieuwe Stijl’

*
Top Selection of Roji Nigiri Sushi’s

 Assortiment Roji Nigiri Sushi’s

*
Gindara:

Black Cod, Miso ‘Surprise’
 Japanse Kabeljauw ‘Black’, Miso ‘Surprise’

5 courses (Supplement: €19) (incl. wine: €8) (incl. sake: €13)

*
Ocean Beef, Japanese Binchotan Grill / Sukiyaki Style

 Nieuw-Zeelands Rund, Binchotan Grill / Sukiyaki Stijl

*
Seasonal Dessert

 

Price per Person: 4 courses
€59 excl. wine / €89 incl. wine / €109 incl. sake

 

Roji-Sushi-Menu
4 Courses Menu / 4 Gangen Menu

Selection of 

Sashimi / Nigiri Sushi’s
Miso Soup

Maki Sushi’s
Seasonal Dessert

 
Price per Person:

€59 excl. wine / €89 incl. wine / €109 incl. sake

Our menus are only available for the entire table.

For information regarding the presence of food allergen on the menu, 
please ask our staff.
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Follow the path of ‘Roji’

Roji-Menu
4-5 Courses Menu / 4-5 Gangen Menu

Hamachi ‘New Style’
Geelvinmakreel ‘Nieuwe Stijl’

*
Top Selection of Roji Nigiri Sushi’s

 Assortiment Roji Nigiri Sushi’s

*
Gindara:

Black Cod, Miso ‘Surprise’
 Japanse Kabeljauw ‘Black’, Miso ‘Surprise’

5 courses (Supplement: €19) (incl. wine: €8) (incl. sake: €13)

*
Ocean Beef, Japanese Binchotan Grill / Sukiyaki Style

 Nieuw-Zeelands Rund, Binchotan Grill / Sukiyaki Stijl

*
Seasonal Dessert

 

Price per Person: 4 courses
€59 excl. wine / €89 incl. wine / €109 incl. sake

 

Roji-Sushi-Menu
4 Courses Menu / 4 Gangen Menu

Selection of 

Sashimi / Nigiri Sushi’s
Miso Soup

Maki Sushi’s
Seasonal Dessert

 
Price per Person:

€59 excl. wine / €89 incl. wine / €109 incl. sake

Our menus are only available for the entire table.

For information regarding the presence of food allergen on the menu, 
please ask our staff.

Roji - Omakase - Menu

Chef’s Bodi Choice

Degustatie Menu - Shared Dining - French-Japanese-Sushi
 

Sanseke°
Fine Starters

*
Wabi-Cha°

Top Selection of Sushi’s

*
Omotesenke°

Gindara, Lobster

*
Hida Gyu°

Wagyu A5 and Other Meat

*
Tsukubai°
Desserts

Price per Person:
€149 excl. wine / €199 incl. wine / €215 incl. sake

Sanseke: 3 very important Japanese tea ceremony’s, “3 starters” 
Wabi-Cha: This style emphasizes the simple tea ceremony, “pure sushi”
Omotesenke: The Sen house, main school of tea ceremony, “wild fish”
Hida Gyu: Japanese black-haired beef raised in Gifu Prefecture 14 months
Tsukubai: The body is cleaned; rinsing the mouth

Our menus are only available for the entire table.

For information regarding the presence of food allergen on the menu, 
please ask our staff.

Chef: Bodi De Munck
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ROJI - OMAKASE - MENU

ROJI “KINGS” MENU
(by table min 2 p)

		

Edamame and Odo’Roji  Oyster
* 

Luxe Sashimi 
*

Luxe Roji Maki Rolls
*

Black Cod & King Crab
*

 Wagyu Beef/Shabu Shabu
*

PB Ijspralines
***

Price per Person:
€175 excl. Wine/ €225 incl. Wine/ €259 incl. Sake

ROJI MENU

5 Courses Menu / 5 Gangen Menu
(min 2 p)

Hamachi ‘New Style’
Geelvinmakreel ‘Nieuwe Stijl’

*
Top Selection of Roji Nigiri Sushi’s

Assortiment Roji Nigiri Sushi’s
*

Gindara:
Black Cod, Miso ‘Surprise’

Japanse Kabeljauw ‘Black’, Miso ‘Surprise’
*

 Ocean & Wagyu Beef, Teppanyaki Style
Runds, Teppanyaki stijl

*
Seasonal Dessert

***

Price per Person:
€84 excl. Wine/ €122 incl. Wine/ €155 incl. Sake

ROJI SUSHI MENU

4 Courses Menu/ 4 Gangen Menu
(min 2 p)

Selection of
Sashimi / Nigiri Sushi’s

Miso Soup
Maki Sushi’s

Seasonal Dessert
***

Price per Person:
€64 excl. wine / €95 incl. wine / €115 incl. Sake


