
KURO KYABIA TRIO SAUCE

OYSTERS 3 PCS / 9 PCS € 20 / € 55

SERVED WITH BRIOCHE & YUZU SOUR CREAM

CAVIAR IMPERIAL 50/100 GRAMS € 105 / € 200

JINCHUAN GRILLED TIGER PRAWN, TRUFFLE, PONZU, PARMIGIANO

BABY SPINACH SALAD € 16

WAGYU, BRIOCHE, CURED QUALE EGG & CAVIAR

WAGYU TARTAR € 28

BLUE FIN TUNA FATTY PART, BRIOCHE, FRESH TRUFFLES & CAVIAR

TORO TARTAR € 25

ONION PONZU, NEGGI & GARLIC CHIPS

BEEF TATAKI TOZAZU PONZU € 16

WILD SEA BASS & YUZU DRESSING

ARIGATO CEVICHE € 19

TRUFFLE YUZU MAYONNAISE, PARMIGIANO

KING SALMON CARPACCIO € 17

ARIGATO, THE RESTAURANT SERVES ELEVATED CONTEMPORARY
TWISTS ON AN ASIAN-INSPIRED CUISINE. THE RESTAURANT’S VISION IS
HATCHED FROM MANY YEARS OF EXTENSIVE TRAVEL AND WORK ALL
OVER THE WORLD. YOU WILL FIND A RANGE OF JAPANESE ORIENTED
DISHES THAT ARE SURE TO ACCOMMODATE EVEN THE MOST
DISCERNING GUESTS. OUR SHARED DINING CONCEPT IS THE PERFECT
ACCOMPANIMENT TO OUR WINE AND SPIRITS.

COLD STARTERS

MAIN MENU



SALTY OR SPICY

EDAMAME € 7 / € 8

VERMICELLI & GARLIC CHIPS

TRUFFLE SCALLOPS € 15

KIMCHI CREAM & SWISS CHEESE

FLAMED SCALLOPS € 14

VERMICELLI & GARLIC CHIPS

STEAMED OYSTERS 2 PCS € 11

CHICKEN, SALAD, & MINT

ARIGATO SPRINGROLL 2 PCS € 9

BINCHOTAN CHARCOAL BBQ, SEASONED SESAME & CHIVES 

EGG PLANT DIPT IN MISO € 13

ARIGATO SPICY SAUCE

POP CORN SHRIMP € 16

SPICY TUNA TARTAR WITH SPICY PINEAPPLE MAYONNAISE

SPICY JALAPEÑO BITES 4 PCS € 15

WARM STARTERS

CHICKEN, SHRIMP OR VEGAN

GYOZA 2 PSC € 8

FRIED KUSHI SHRIMP

KUSHI 2 PSC € 8

TRUFFLE - AVOCADO CRÈME - CHIVES

LOBSTER 2 PSC € 15

BENCHOTAN CHICKEN – GUACAMOLE – JAPANESE SALSA – CORIANDER

CHICKEN 2 PSC € 13

KING SALMON – GUACAMOLE – SWEET SOY – GINGER – GARLIC – KUMQUAT

SALMON 2 PSC € 14

CRISPY TACOS



RICE AND PICKELS

BLACK COD IN MISO 200 GRAM € 45

FRIED LEEK, SPRING ONIONS & TERIYAKI

TENDERLOIN 200 GRAM € 39

CELERIAC PUREE, PATRON

RIB EYE 200 GRAM € 41

ARIGATO SPECIAL SAUCE

ARIGATO BEEF OR CHICKEN € 25

BEEF, CHICKEN OR SHRIMP, THAI NOODLE, SEASONAL VEGETABLE

PAD THAI € 20

GRANITED HALF LOBSTER

LOBSTER € 30

TAMARIND SAUCE

FRIED SEA BASS € 35

HOT DISHES

100 GRAMS € 100

200 GRAMS € 190

300 GRAMS € 280

JAPANESE A5+ WAGYU FROM HOKKAIDO

CHOOSE OF STYLE: HOT STONE - TATAKI - STEAK



RDEEP FRIED TEMPURA CORN WITH SPICY MAYO 

CORN KAKIAGE € 12

DEEP FRIED HARICOTS VERTS WITH TRUFFLE 

GREEN BEANS € 8,50

SALT & PONZU

VEGETARIAN € 17

DASHI BUR BLANC 

LOBSTER € 45

TEMPURA

CARROTS, ONION, SPRING ONION & EGG

FRIED RICE € 6

TRUFFLE MAYONNAISE, PARMIGIANO  & CHIVES 

JAPANESE FRENCH FRIES € 9

STEAMED RICE € 5

ASPARAGUS € 9

SIDE DISHES

1 SUSHI ROLL | 8 SASHIMI | 4 NIGIRI

SUSHI PLATTER P.P. € 60

SUSHI ROLL | NIGIRI | CAVIAR | OYSTERS

ULTIMATE SUSHI PLATTER P.P. MIN 2 PERS. € 100

OMAKASA NIGIRI € 60

OMAKASE

10 PREMIUM NIGIRI’S CHEF’S CHOICE



OTORO € 15

SASHIMI & NIGIRI

PRICE PER 2 PIECES

BLUE FIN - SPAIN

BLUE FIN - SPAIN

AKAMI € 12

CANADIAN SALMON

KING SALMON € 9

YELLOW TAIL € 10
HAMACHI FROM JAPAN

NORTH SEA HOLLAND

MACKEREL € 6

FRANCE

SEA BASS € 7

SNOW CRAB € 10
ALASKA

FRESH WATER EEL, THE NETHERLANDS

UNAGI € 11

SCALLOPS FROM HOKKAIDO

HOTATE € 8

SALMON ROE FROM NORWAY  

IKURA € 6

TACO € 8
OCTOPUS PULPO HIROSHIMA JAPAN 

A5 HOKKAIDO

WAGYU € 18

EGG CAKE WITH TIRAMOTO SCALLOPS FROM HOKKAIDO

ATSUYAKI TAMAGO € 6



TARABAGANI € 26

PREMIUM MAKI ROLLS

SNOW CRAB, AVOCADO, CUCUMBER

CREAM CHEESE, AVOCADO, SESAME SEEDS & CHIVES

SMOKEY CREAMY SAKE € 20

SNOW CRAB, TAKUAN, EBI TEMPURA

THE PINK PANTER € 22

TORCH KING SALMON € 21
SALMON, AVOCADO, CUCUMBER & FRIED LEEKS

TUNA TARTAR, AVOCADO & LOTUS

MAGURO SPICY € 20

EBI TEMPURA, CUCUMBER, CREAM CHEESE, FRESH WATER EEL & KUMQUAT

KABAYAKI € 25

O-TORO MAKI € 22
HOSOMAKI CUCUMBER TOPPED WITH O-TORO TUNA

CALIFORNIA ROLL TOPPED ASSORTMENT OF FISH, JAPANESE CHEESE WARM DISH

FUIJ VOLCANO €  27

TOPPED WITH TUNA & SALMON, CUCUMBER, AVOCADO & TEMPURA CRUNCH 

ARIGATO ROLL € 22

TOPPED WITH TUNA & SALMON, TEMPURA CRUNCH 

AMERICAN STYLE ROLL € 23

KUSHI ROLL € 23
AVOCADO, TEMPURA CRUNCH 

CUCUMBER, AVOCADO

CHICKEN ROLL € 19

DAIKON, AVOCADO, CUCUMBER, TOBIKO 

LOBSTER ROLL € 25

KING PRAWN ROLL € 15
TOPPED WITH TUNA & SALMON, TEMPURA CRUNCH 

SEASONAL VEGETABLES

VEGAN ROLL € 20

HOKKAIDO WAGYU A5, 24 KARAT GOLD & BELUGA CAVIAR 

PREMIUM ARIGATO ROLL € 250



JAPANESE FRENCH TOAST € 15

DESSERT

SUGAR BREAD, VANILLA ICE CREAM, FRUITS & MEPPEL SYRUP

PISTACHIO ICE CREAM, FRUITS & CHOCOLATE 

MODERN DAME BLANCHE € 15

STRAWBERRY

TARIGATO CHEESECAKE € 15

GRAND DESSERT - MINIMUM 2 P. € 35
CHEF SPECIAL


