
Nasu Dengaku (4 pcs) | 10.5

Fried eggplant with miso glaze & fermented ginger

Kani cream korokke (2 pcs) | 9.5

Japanese croquette with crab & sweet corn 

Gyoza  /      Vegan Gyoza  (5 pcs) | 12

Pan-fried dumplings with juicy pork / vegetable FIfilling

Braised Cabbage Roll  | 14

Stuffed cabbage in light kombu dashi..

Ebi Mayo  | 14

Crispy shrimp with wasabi mayo.

Tako Karaage  | 16

Fried octopus with yuzu pepper mayo

Oyster | 4.5
WITH PONZU JELLY

(Pairing suggestion: Seafood Sparkling)

Chicken & Aubergine, Ume Ponzu  | 8.5
in a light plum ponzu dressing

Iburigakko Potato salad | 8
with smoked daikon pickle and pink pepper.

Kyuri tataki  | 7
smashed cucumber with sesame dressing

MENU

www.utage-sakebar.nl@utage_Sakebar

grilled scallop  | 9
with soy butter.

Summer noodle salad | 9
with seasonal vegetables in a light 

vinegar dressing

Tamari Cream cheese | 7
Marinated with sweet tamari  

and bonito ffllakes

Spiced Edamame | 6
with wasabi garlic seasoning

4-SAshimi moriawase | 35
Four types of Sashimi of the day

Buri Ponzu | 12
Yellowtail sashimi with ponzu and a touch of sansho

Toro Taku | 19.5
Fatty Tuna and sweet pickled radish with seaweed

Chawanmushi | 9.5
Silky egg custard with kombu dashi and shrimp
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Karaage (4 pcs) | 14
japanese-style crispy & Juicy fried chicken

(Pairing suggestion: Kino 2)

Grilled Seabream | 15
with salt and butter and rhubarb

Minced pork korokke  | 10
Crispy minced pork croquette with homemade tonkatsu sauce

Daikon Mochi | 14
Fried radish cake with onion koji, sweet soy, and pumpkin sauce.

MENU

Last Order at 21:45

*For any allergies or dietary requirements, please let the staff know.

**Most of our dishes use soy sauce, so there might be traces of gluten.  
Please ask our staff for gluten-free options.

www.utage-sakebar.nl@utage_Sakebar

Gluten-free
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Mollusk / Crustacean

Daigaku Imo Ice Cream | 7
Caramelized sweet potato with vegan vanilla ice cream.

Hojicha Cheesecake  | 9.5
 Creamy cheesecake infused with hojicha tea

Creme Brulee  | 7.5
classic Vanilla custard with caramelized sugar and strawberry

Gateau au Chocolat  | 8
Japanese-style chocolate cake with hojicha cream

Vegan contains nuts

 UnagI don | 15
CaramElised smoked eel in a savoury sweet soy glaze with rice

Salmon Nigiri sushi (4 pcs) | 14
soy-marinated salmon sushi with yuzu zest

Maguro don | 22
Marinated tuna and cured egg yolk served over shiso-sesame rice

Kalbi Don | 16
Grilled beef ribeye over rice with sweet-savory sauce.

Cold Udon, Sesame & Tomato  | 14
Udon noodles in chilled sesame and tomato broth.

(add chicken & Aubergne, Ume ponzu +3)
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