
MENU & SIDES

 

10,50€

1 MAKI
2 SIDES

1 FRESH MAKI
1 FUNKY MAKI

11,50€

MENU
AVANT 15:00

Edamame  3,50€

Soupe Miso  3,50€

Crevettes Tempura (3pcs)  3,90€
Shrimp Tempura (3pcs) •  Tempura Garnalen (3pcs)

Shiitake falafel  5,00€
Coleslaw & creamy wasabi

Hosomaki saumon  4,20€
Hosomaki salmon • Hosomaki zalm

Hosomaki avocat  3,90€
Hosomaki avocado • Hosomaki avocado

Coleslaw  3,00€



DONBURI

DONBURI
Saumon & avocat  12,50€
Tartare de saumon, avocat, oignons verts, sauce 
sésame, graines de sésame
Salmon tartare, avocado, green onions, sesame sauce, 
sesame seeds
Tartaar van zalm, avocado, lente-uitjes, sesamsaus, 
sesamzaadjes 

Chicken Katsu  11,50€
Poulet katsu, salade de chou, edamame, 
oignons verts, sauce unagi, sauce sésame, graines de sésame
Chicken katsu, Japanese coleslaw, edamame, unagi,  
sesame sauce, sesame seeds
Japanse gepaneerde scharrelkip, coleslaw, edamame, 
lente-uitjes, sesamsaus, unagi saus, sesamzaadjes

NEW RECIPE

Mushroom Kingdom  11,90€
Falafels de shiitake, crème cajou épicée, concombre, 

sauce sésame
Shiitake falafal, spicy cashewspread, cucumber, 
edamame, asparagus, chives, sesame sauce, unagi sauce
Shiitake falafel, spicy cashewnoten spread, komkommer, 
edamame, asperges, bieslook, sesaamsaus, unagi saus

Big Island Bowl  13,50€

edamame, sauce spicy, furikake au wasabi, sauce sésame 
Tuna tataki, shrimp tempura, avocado, mango, 
edamame, wasabi furikake, spicy sauce, sesame sauce
Tataki van tonijn, tempura garnalen, avocado, mango, 
edamame, spicy saus, wasabi furikake, sesamsaus 

NEW RECIPE

AND ALSO…
Tuna Tataki  8,00€
Tataki de thon, salade de chou, graines de sésame
Tuna tataki, Japanese coleslaw, sesame seeds
Tataki van tonijn, Japanse coleslaw, sesaamzaadjes

SERVED ON A PLATE, WITHOUT RICE



MAKI

FUNKY MAKI

Katsu Roll !  6,50€
 

Chicken katsu, avocado topped with chives and unagi sauce 
Japanse gepaneerde scharrelkip, avocado, unagi saus, bieslook

Philly Roll  5,90€
Saumon frais, concombre, cream cheese, graines de sésame
Fresh salmon, cream cheese, cucumber, sesame seeds
Verse zalm, komkommer, cream cheese, sesamzaadjes 

Nagamasa Roll  5,40€
Asperge thaï, mangue, concombre, crème de cajou épicée
Asparagus, mango, cucumber, spicy cashewspread
Thaï asperges, mango, komkommer, spicy cashewnoten spread

Rio Grande  6,40€
Poulet Katsu, coleslaw, mangue, sauce unagi, sauce spicy
Chicken katsu, coleslaw, mango, unagi, spicy sauce
Kip katsu, coleslaw, mango, unagi, spicy sauce

Golden River  6,20€
Saumon frais, avocat, concombre, menthe, coriandre, crunch au yuzu
Fresh salmon, avocado, cucumber, mint, coriander, yuzu crunch
Verse zalm, avocado, komkommer, munt, koriander, yuzu crunch

Spicy Pablo  6,90€

japonaises, piments jalapeno, sauce unagi
Shrimp tempura, crab mix, avocado, shishimi, jalapeño, unagi sauce
Tempura garnalen, surimi krabmix, avocado, japanse 
specerijen, chilipepers, unagi  saus 

Dragon Roll  6,50€ 

sésame
Shrimp tempura, avocado, cucumber, unagi sauce, sesame seeds 
Tempura garnalen, avocado, komkommer, unagi saus, sesamzaadjes 

Slammin'salmon  7,20€

Fresh salmon, smoked salmon, cream cheese, avocado, chives
Verse zalm, gerookte zalm, avocado, cream cheese, bieslook 

Green Goddess  6,40€ 

creamy wasabi
Shiitake falafel, cucumber, mint, coriander, chives, creamy wasabi 
Shiitake falafel, komkommer, munt, koriander, bieslook, creamy 
wasabi

Makifornia  6,60€
Tataki de thon, avocat, sauce spicy, oignons frits, graines de sésame
Tuna tutaki, avocado, spicy sauce, fried onions, sesame seeds
Tonijn tataki, avocado, gebakken uitjes, spicy saus, sesamzaadjes 

NEW RECIPE

Poulet katsu, avocat, sauce unagi, ciboule�e

FUTO 5 PCS



CREATE YOUR OWN

Up to 2

Fresh salmon
Superior Norwegian Sustainably farmed

Chicken katsu

Shiitake falafel

Tuna Tataki
sashimi-grade sustainable

Shrimp tempura

Free-range

Choose your

California Maki
8 pieces

Tokyo Maki
8 pieces

Hawaii Maki
8 pieces

Donburi
Vinegared rice, sesame sauce

Up to 3 or 5 Maki : MAX 3 INCLUDED 
Donburi : MAX 5 INCLUDED

Maki : 4,90€
Donburi : 8,00€

Maki : +1,50€
Donburi : +3,50€

Avocado  +0,50€  +1,00€

Cucumber
Asparagus  +0,50€  +1,00€

Mango
Edamame
Spicy cashewspread

Cream cheese
Cilantro
Mint
Green onions
Coleslaw

Up to 3 INCLUDED  
INCLUDED

Sesame seeds
Chives
Japanese spices
Fried onions
Jalapeno peppers
Wasabi furikake

Sauces :
Unagi
Spicy
Creamy wasabi

TOPPINGS



HOW WE ROLL

HOMEMADE
NATURAL

Everything that comes out of our kitchen is

Superior Norwegian Salmon (sustainably farmed) 

Sustainably raised, additive-free nobashi 
breaded daily, with local upcycled panko

Pole-caught sashimi-grade yellowfin tuna, MSC  

Slow-growing free-range chicken (Coucou de 
Malines) breaded with our recipe by La Boucherie 

Circular belgian shiitake (Champignons de 
Bruxelles)

Selenio sushi rice from Italy

Our sauces and condiments are also homemade 
without refined sugars 

Because we believe what is naturally good
is what makes us shine 

@makisu.sunny              /makisubelgium


