


SIDE DISH

120 @ Miso soep

121 @ Sojabonen/Soybeanpods

122 Gebakken rijst/ Fried-rice !!

123 Gebakken udon met paddenstoel /

Fried mushroom udon

DESSERT (max. 1 p.p.)
130 (3¢) Vanille

131 Vanille ijs met spikkels
132(3¢) Chocolade

133 () Groene thee

134(30) Zwarte sesam

135(3) Fruit mix

136 ) Lychees

137 @ Sesambal met rode bonenpasta (2 st.)

EXTRA

140 Pannenkoek met slagroom +€ 1,50
(kruimel +aardbei + aardbeiensaus )

141 Pannenkoek met slagroom +€ 1,50

(kruimel + banaan + chocosaus)

142 @ Bosvruchten geflambeerd met Kirsch +€ 2,25
143 () Extra slagroom +€ 0,50
144 () Extra bol ijs +€ 1,00
145 @ Verse fruitschaal met slagroom (2 p.) +€ 5,75
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SUSHI HANDLE

®

IDING

SUSHI HERE ARE SOVE BASIC ETIGLETTES!

HWTHLRT‘GMT!EPM’EEMH#EJTM |

) SUSHI CAN BE EATEN WITH

INIGIEI-STILE SLSk! BERAN AS & FAST FOOD AND WAS
EATEN WITH HANDS. THE TRADTTION LIVES N/

[N CASE YOU EAT WITH YOLIR HANDS,
USE YOUR OSHIBORI TO WIPE YOUR
FINGERS THROUSHOUT THE MEAL.

TO WIPE ANYTHING

BUT YOUR HANDS

WITH THE ToweL!
)

PLEASE DON'T DIsés-
SEMBLE THE SUsHlf

PONG 50 WILL RUN
THE BEAUTY & TASTE/

NIGIRI-STYLE SLISHI IS MEANT TO BE
EATEN IN ] BITE!
OTHERWISE, THE SLSHI WILL £RUMBLE,

ELINING IT5 BEALTY & TASTE!

J\‘w

WHEN DIPPING SUSHI INTO SOY SALICE,
FLIP [T OVER AND DIF THE NETA-SIE.

IF YOU DIP THE RICE-SIDE INTO THE
S0¥ SAUCE....

1. THE RICE MAY FALL APART ANP
CREATE A MESS

2. THE RICE ABSORBS TOO MUcH
S0V SAUCE, MAKING THE SUSHI
TOD SALTY!

SOME FORMS OF SLiSHI (SUCH AS
GLNKAN-MAKI) ARE DIFFICLLT TO
FLIP OVER TO DIP INTD 50 SALICE,

FOR THESE TYPES OF SUSHL..

OR LISE A PIECE OF GINGER
TO SWAB SOME SOY SALICE
ONTO THE NETA

FAL.. N Jaean,
THE CHEF WAKES
SUSHI WITH THE
'RIGHT* AMOLNT OF
WASABI, AND EXTRA
WASAB] ISN'T BVEN
PROVIPED!

- THE PELICATE FRAGRANCES OF WiASaB! aRE
AASKED WHEN BLENDED WITH S0Y 8ALIE.

FYl... SASHIMI 15
ALWAYS SERVED WITH
WASABI ON THE SIDE.

WHEN EATING SASHIM,
PUT A BIT OF WASASI
ON THE SAgHiml -
BEFORE DIFPING IN S0Y |70

DD,
HAVE YOU EVER GIVEN THOUGHT TO HOW

Incoeest - too musch!

MUCH SO SAUCE YOU PUT IN YOLR PLATE...

WHAT DOES THE EMPTY —
PLATE SIaNIPT e

IN JAPAN, MANY SLISHI RESTALRANTS
SPEND MLICH TIME PERFECTING THER
OWN SPECIAL S0Y SALCE,

PON'T BE INTIWPATED BY ALL OF
THESE RULES! EVEN IN JAPAN, VERY
FEW PECPLE KNOW ALL OF THEM.

WHAT'S MosT
(MPORTANT 18 TO
APPRECIATE AND
TRY TO PRESERVE
THE BEALITY OF
SUSHI WHILE
EATING IT.
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Gently grasp the chopstick
between your thumb, index,
and middle fingers. The thumb touches the

Only move the top side of the index fingernall.

chopstick.

Bring the tips together.

About Tcm

Touches the side of the protrudes.

ring fingernail.

Brace in the *V-area” between the
thumb and index finger.

WIST U DAT......?

...Wij maandelijks, op de 1e zondag, sushi workshops
geven. Deze worden verzorgd door onze master chef.

...Wij workshops arrangementen voor
bedrijven organiseren incl. 3 gangen lunch of diner.

...Wij cateren bij u thuis; met kok, sushi & warme
gerechten, compleet met inventaris mocht u

daar behoefte aan hebben.

...U meer info en data kunt vinden op;
www.takumi-ya.nl

...Wij een bezorgdienst hebben ;
www.takumibezorgt.nl
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