TEPPANYAKI #¥IRGE¥

201 EBl » &
Prawns with mango sauce

202 SHAKE »
Salmon

203 TAl »
Sea bass

204 IKA o ®
Squid

205 GINDARA »
Miso marinated butterfish

206 HOTATEGAI#  #
Scallops with garlic butter

207 ISE EBI (+€15,-) o &
| obster with avocado-miso sauce

210 USU YAKI
Beef roll with scallion and garlic

211 AIGAMO NIKU = ®
Duck breast fillet with garlic-miso sauce

212 WAKADORI » ®
Chicken thigh fillet

213 YAKITORI =@
Chicken skewer with yakitori sauce

214 GYU NIKU »
Angus beef steak with soy and garlic

215 KANGURU #
Kangaroo steak

221 YASAI KUSHI ®##
Skewer with mushrooms and courgette

222 YAKI TOFU® &
Grilled tofu

223 YASAI MORIAWASE @@
Teppan grilled mixed vegetables

224 OKONOMIYAKI ® &

Pancake with vegetables and Japanese mayonnaise

225 SUKIYAKI YASAI ®
Stew with vegetables and egg

Maximum of one dessert per person

301 MATCHA PANNA COTTA @
Creamy pudding with green tea powder

302 TEMPURA ICE CREAM oo
Red bean ice cream in crispy batter

303 BANANA KATSU o
Deep fried banana in bread crumbs

{ma

304 ICE CREAM (1 SCOOP) @

With whipped cream. Choose your flavour:

Green tea, red beans, black sesame,
white sesame, vanilla

JAPANS TEPPANYAKI & SUSHI RESTAURANT

FUJIYAMA
ETd

“ALLYOU CAN EAT” SUSHI & TEPPANYAKI

« You can order for 2V2 hours from our menu

« Each round you can order a maximum of 3 dishes per person

« New round can be ordered only when the previous dishes are consumed

« Leftovers as a result of excess ordering will be charged. Sushi is
€ 1.00 per piece, € 3.00 for any other dish

+ We do NOT serve tap water

+ Please inform our staff about allergies, We cannot always prevent
Cross contamination.

« A minimal of 1 drink per person is obligatory

«Itis NOT allowed to take food home

+ Groups larger than 4 people cannot pay separately

.....

@? www.fujiyama.n
0 @FujiyamaGroningen
@ @fujiyamagronigen

PRICES

MONDAY TO WEDNESDAY
Adults € 3995

THURSDAY TO SUNDAY
Adults € 41,95

Children 4 to 10 years
€ 2,00 per year of age

On bank holidays, different prices
may be applicable

ALLERGENS
Vegetarian
Gluten
Spicy
Lactose
Chicken egg
Shellfish/molluscs
Sesame




SUSHI

01 MAGURO ."“- 05 ABURI SAKE
Tuna (2) ' Flame grrl[ed
salrn{m
ﬁx 02 SAKE 06 UNAGI ®
B  Salmon (2) Grilled eel (2
"ﬂk
:ﬂ
e

03 SABA 07 IKA =

» Mackerel (2) % Squid (2)
04 TAI - 4 1?3 HOTATE ¢
Sea bass () Scallop (2)

24 TEMPURA MAKI = o
Fried roll, omelette, wakame, sweet tofu,
seaweed (4)

25 CALIFORNIA MAKI
Surimi, fish roe, cucumber, avocado,
mayonnaise (4)

26 SPIDER MAKI®o o @
Soft shell crab, fish roe, cucumber,
spicy mayonnaise (4)

27 SPICY TUNA MAKI »
Spicy tuna, cucumber, tempura crumbs (4)

28 TORIKATSU MAKl = @
Breaded chicken, cucumber, sesame,
mayonnaise, katsu sauce (4)

29 CRISPY DRAGON MAKI @ @
Eel, cucumber, tempura crumbs (4)

30 SAKE-ABOKADO MAKI» ®
Salmon, avocado, tempura crumbs, mayonnaise (4)

31 TIGER MAKI oo ®
Fried prawn, fish roe, cucumber, avocado,
soy sheet, mayonnaise (4)

. 09EBI® o=
\_. Prawn (2) '
% 21 SAKE MAKI
Salmon (3)
= '\ 10 TAMAGO ©
I.I\‘\ | _ .
3 Omelette (2) r“\
22 KAPPA MAKI e @
. 11 ABOKADO ®
(} ol Cucumber (3)
< e
' 12 INARI @9
Q Sweettofu (2) 23 ABOKADO MAKI @
Avocado (3)

32 SAKURA MAKI#® @
Salmon, fish roe, avocado, red onion, tomato (4)

33 TORI TEMPURA MAKI » ®
Fried roll, breaded chicken, cucumber,
spicy mayonnaise (4)

34 FUJIYAMA MAKI® & ®
Flambéed salmon, fried prawn, cucumber,
fish roe, mayonnaise (4)

35 SAMURAI MAKI = @
Salmon, avocado, fish roe, crispy mie, truffle sauce (4)

36 UNAGI MAKI» @
Eel, cucumber, avocado, fish roe, crispy mie,
mayonnaise (4)

37 OKINAWA MAKI» ®
Fried roll, surimi, cucumber, mango, wasabi
mayonnaise (4)

38 PHILADELPHIA MAKI®o e ®
Salmon, cucumber, fish roe, cream cheese (4)

39 KANI TO TOMOROKOSHI MAKI » ®
Surimi, corn, cucumber, sesame, mayonnaise (4)

SMALL DISHES  /hm#i%

101 WAKAME SARADA @ &
Salad with seaweed and ginger dressing

102 POKEBOWL SALMON =
Sushi rice, salmon, edamame, truffel sauce

103 POKEBOWL VEGI ®
Sushi rice, vegetable, edamame, tofu, seaweed

104 TSUKEMONO SARADA e ®
Pickled carrot, cucumber and cauliflower

105 GYU SASHI
Beef carpaccio with onion and ponzu sauce

106 MISO SHIRU ®
Soy bean soup with tofu and seaweed

107 EDAMAME @
Young salted soybeans

108 GYOZA TORI =
Grilled chicken dumpling

109 GYOZA YASAle v @
Grilled vegetarian dumpling

110 TEMPURA EBl & »
Prawns and vegetable in crispy batter

111 TEMPURA YASAl® &
Mixed vegetables in crispy batter

112 TORI KATSU »
Breaded chicken

113 KOROKKE® »
Potato croguette with shiitake and katsu sauce

114 EBI KATSU# #
Breaded prawns

115 SUSHI BULLET #»
Fried nori roll with white fish, surimi and corn

116 FURAIDOPOTETO
Fries

SIDE DISHES

121 GOHAN steamed plain rice ®

122 YAKI MESHI fried rice with veggies and eggs e®

123 YAKI RAMEN fried ramen with veggieses e
124 YAKI UDON fried udon with veggieses e

SASHIMI 15

41 SAKE SASHIMI
Slices of raw salmon

42 MAGURO SASHIMI
Slices of raw tuna

43 SABA SASHIMI
Slices of mackerel

44 SASHIMI MORIAWASE
Mixed slices of raw fish




