DOORSEA

(~ UZKODAS N NIGIRI SASIMI ™~ ROLLI N  KAMCATKAS KRABIS ~ , JURASVELSU GRILA PLATE * ~
i o
Gillardeau N2 5.00 Krabja kajas 20.00 /100g JORAS VELTES
2,14 4.00 Lasis 8.00 Filadelfija 12.00 2,7
Tempura garneles 14.00 1,4 1,3,4,7 Melnas Tigergarneles 9.00 /100g
1,14 s j o 25.00 2,16
Vegetarais 12.00 Krabja gala (Falanga N21) B
Jaras kemmite 15.00 4.00 Jaras kemmite 13.00 R Astonkajis 16.00 /1009
2,14 1,2, 14 Avokado Krabju salati 26.00 16
Laga tartars 17.00 Mango 15.00 2,7 32r]a6s kemmite japanu 16.00 /100g
. . 1,3, 4,7 . - . '
4,15 5.00 Tuncis (Akami) 13.00 Pikanta Krabju Gunkan 10.00 -
I K fte tart 18.00 Milziga garnele 25.00
dras kemmite tartars . 1,4 Tigergarneles 16.00 2,7 2,16
2,714
i 1,2,3.4,7,10,1,15 . . Omaru aste 35.00
; Krabju maki 14.00 . )
Tuna tartars 19.00 5.00 Zutis 13.00 / 2,7,16
WS 1,4,1,15 Zutis Hot 16.00 12,7
1,4,9,1,15 s .. ZIVS
Trio karpa&o 19.00 Krabis nigiri - gab.) 15.00
P 5.00 Dorada karaliska 13.00 . 12
4,15,16 - O-Toro Tuncis 17.00 ' Dorada karaliska 11.00 /100g
iclkeai ' e 4,716
Karaliskais tartars 26.00 1,34 Krabis sagimi 28.00
415 2 Jaras asaris 11.00 /1009
\_ y 7.00 Tuncis (O-Toro) 21.00 Jaras kemmite 17.00 9 ) 4,16
~ SALATI ~ 1,4 1,2,9,14  KARSTIE N Lasis skotijas 11.00 /100g
4,16
Zalie salati ar chimichurri 7.00 L Akami Tuncis 69ab) 18.00 Gyoza Vagju 17.00 .
mérci un parmezanu 7.00 Vagju Liellopa 23.00 13,7.16 Zobenu zivs 12.00 /1009
3,7,9,16 1 b %10
AR Pasta -
i ‘ 9 ) Dorada 18.00 ) Papagailzivs 13.00 /100g
Jiras alges (Chuka) 7.00 147 ar lasi 15.00 4,16
1,81 /~ SETI N n 1,3,4,7,15,16
Kalmaru salati ar 14.00 Taco Sushi Set 23.00 Zutis Pakis 19.00 ar garnelém 17.00 VESELAS ZIVIS
riekstu merci gab. ) 14 710.1.15 1,2,3,716 -
5 6.10.15.16 1,3, 4,7,10,15 o A 10T Dorada karaliska 24.00
» 210,15, = 4,16
ar omaru 38.00 '
Salati ar zuti un avokado 15.00 LaSa Set 2500 Kalifornija Krabls 2300 123,716 Jaras asaris 24.00
. 1,3, 4,7
4,711 13,47 Soté no kalmariem, astonkajiem, 16.00 4,16
. zivim, tigergarnelém baltvina
. . Vagju Liellopa 6 gab.) 25.00 Ared
Cézara salati ar 16.00 Filadelfija Set 32.00 17 (6gab) merce PIEDEVAS
tigergarnelém 1,3,4,7,11,14,15 ' 2& 9 Centi k l 6.00
epti kartupeli .
1,2,10,16 Zutis Krabis 2500 | A Pe
Gunkan Set 26.00 14115 ( CUNKAN A v
i Sti st 9ab. . . Kukuridza 7.00
Siltie salati ar astonkaji, 16.00 Lasis 4.00
kalmaru, tigergarnelém 1,2,3,4,7,10,M,15 \ / L4 ) 16
un zivi ~ HANDROLLS ~ o Brokoli mini 7.00
N i 16
2,4,14,16 Sasimi Set 36.00 Lasis 5.00 123:'; - 5.00
- / 4,11,14,15 1,3, 4,7 b Zalie pipari Padron 7.00
~ ZUPAS ~ Zutis 6.00 ?Zrida karaliska 5.00
Somu lasa zupa 12.00 Nigiri Set 36.00 1,3,4,7 T Griléti darzeni 8.00
4.9,10,16 1, 4,1,14,15 . . Jaras kemmite 5.00 16
. Akami Tuncis 7.00 1,2,7,14 s ‘ol
Ramen ar vistu 16.00 ' 13 4.7 Tuncis (Akami) 500 16F>"="§Je.| 8.00
1,3,9,1,16 Zutis Set 38.00 L4 :
Taj Tom Yum 17.00 1,4,7,11,15 O-Toro Tuncis 8.00 s ) Enoki sénes 8.00
2,916 1,3, 4,7 Tuncis (O-Toro) 7.00 15,16
Tunca Set 45.00 1, 4,7
Ramen Wagyu 19.00 Krabis 16.00 Kartupelu biezenis ar trifelu ellu 9.00
ar liellopa galu 1,4 13 4.7 : Sarkanie Ikri 8.00 17 Pe; o ’
1,3,9,11,16 3, 4, 17
N J J AN Y J

6 un vairak personas +10% par apkalposanu

Péc 22:30 +10% par apkalposanu tiek pievienota rekinam

Ceku sadaliana tehnisku iemeslu dé| nav iesp&jams

*Cena par 100g.nepstradata produkta



DOORSEA

~~ STARTERS N NIGIRI T SASHIMI °\ ~ ROLLS N~ KAMCHATKA CRAB ~  GRILL SEAFOOD PLATTER * ~
Gillardeau N22 1 pcs. .
. 500 ) ] Crab claws 20.00/100g SEAFOOD
Gillardeau N°2 4.00 Salmon 8.00 Philadelphia 12.00 KnewHu kpaba
Tempura shrimp (4 pcs.) 14.00 JTococh dunanenbsdua Black Tiger Shrimps 9.00 /100
KpeBeTKM B TeMMype . Crab meat Phalanx N1 25.00 YépH bleng/I rpOBblepreBeTKM d
Vegetarian 12.00 Mdaco kpaba danaHra N2l
Scallop carpaccio 15.00 4.00 Scallop 13.00 BereTapuaHcKmi Octopus 16.00 /1009
Mpebellok Kaprnayyo Mpebeluok Avocado Crab salad 26.00 OcbMmuHOr
Salmon tartare 17.00 Mango 15.00 ABoKago Kpa6 canat Scallop Japanese 16.00 /100g
) MaHro MoebelloK ANOHCKM M
TapTap 13 nococs 5.00 Tuna (Akami) 13.00 Spicy crab gunkan 10.00 Giant Shrimp 25.00
. pcs. .
Scallop tartare 18.00 TyHeu (Akamm) Tiger prawn 16.00 OcTpbIM Kpab ryHkaH MAraHTCKas KpeBeTKa
TapTap 13 rpebelika Tur .
poBas KpeBeTKa . Lobster tail 35.00
Crab maki 14.00
Tuna tartare 19.00 5.00 Eel 13.00 Kpa6 Maku XBocT nobctepa
TapTap 13 TyHU@ Yropb Eel Hot 16.00
Yropb Hot A FISH
Trio carpaccio 19.00 Crab nigiri .-1 pcs. ) 15.00
Tpwo Kapmayvyo 5.00 Dorada Royal 13.00 Kpab Hurmpm
O-Toro Tuna 17.00 Dorada Royal 11.00 /100g
Hopana Koponesckas [lopana KoponescKas
Royal tartare 26.00 O-Topo TyHey Crab sashimi 28.00
KoponeBckui TapTap Kpab cawmmm Sea bass 11.00 /1009
N / 7.00 Tuna (O-Toro) 21.00 Scallop 17.00 L ) Cunbac
~ SALADS ~ TyHel, (O-Topo) Moebelok Salmon scottish 11.00 /100g
(~ HOT A JNococb woTnaHackum .
Green salad with chimichurri 7.00 Akami Tuna 6 0cs.) 18.00 Gyoza Wagyu 17.00 .
sauce and parmesan 7.00 Wagyu Beef 23.00 Akamut Tynel, rénsa Bary Iiwgrd';lsh 12.00 /100g
3enéHblll canaT ¢ coycoMm Bary foBanuHa biba Med
Pasta / MacTa
YMMUYYPPU U MapMe3aHOM L ) Dorada 18.00 ' Parrotfish 13.00 /100g
Seaweed (Chuka) 7.00 [opana with salmon 15.00 Pbi6a Monyram
Mopckume Bogopocnu (Hyka) ~ SETS 2\ C lococem
Squid salad with 14.00 with shrimps 17.00 WHOLE FISH
walnut sauce Taco Sushi Set 23.00 Eel Dragon 19.00 P ’
Canart ¢ KanbMapoMm u Tako Cylum CeT yropb [ipakoH ¢ KpeBeTiamy Dorada Royal 24.00
OPEXOBbIM COYyCOM with lobster 38.00 Hopana koponesckan
Eel avocado salad 15.00 Salmon Set 25.00 Callfod;nla Crab 5 23.00 c nobcrepom Sea bass 24.00
KannepopHusa Kpa
Yropb aBokapo canar Jlococe Cet Sauteed squid, octopus, fish, 16.00 Cnbac
ith ti tiger prawns in white wine sauce
Cagsar salad with tiger 16.00 . . Wagyu Beef 25.00 ger p
shrimps Philadelphia Set 32.00 Bary Mosanmma CoTe 13 KafbMapoB, OCbMWHOra, Pbibbl, SIDE DISHES
LLe3apb canaT C TUrpoBbIMU CDI/IJ'IaD,eJ'IbeI/Iﬂ CeT Y A TUTPOBbIX KPEBETOK B 6e/10 BUHOM coyce Baked 6.00
KpeBeTKaMu L J aked potato .
W lad with oct 16.00 Eel Crab 25.00 ~ GUNKAN (Tpcs 3aneyéHHbI KapTodenb
arm salad with octopus, . Vropb Kpab .. ™
squid, tiger shrimp and fish Gunkan Set 26.00 Salmon 4.00 Corn 7.00
Ténnbiv canaT C OCbMMHOIOM, fyHKaH Cet . ) Mococh . KyKypyBa' '
KaribMapoM, TUTPOBbIMU ~ HANDROLLS ~ Broccolini 7.00
KpeBeTKaMm 1 pbibom Sashimi Set 36.00 Salmon 5.00 Eel 5.00 BpokKonuHm
ropb
o / Cawunmm Cet Jocochb Green peppers Padron 7.00
3enéHble nepubl MNagpoH
~ SOUP ~ Eel 6.00 Dorada I?(oyal 5.00
- Nigiri Set 36.00 Yropb fopapa Koponesckas Grilled vegetables 8.00
Finnish salmon soup 12.00
g Hurmpwm Cet Scallop 5.00 OBoLWWM rpub
DUHCKMIA Cyr € TOCOCEM Akami Tuna 7.00 Mpe6eLiok A 600
. . sparagus .
Ramen with chicken 16.00 Eel Set 38.00 Akamu TyHell Tuna (Akami) 5.00 Crnapa
PameH ¢ kypuLen ) TyHel (Akami)
. Yropb CeT O-Toro Tuna 8.00 Enoki mushrooms 8.00
Thai Tom Yum 17.00 O-Topo TyHeL, Tuna (O-Toro) 7.00 MoWBbl DHOKM
Tanckum ToMm 9m Tuna Set 45.00 TyHel, (O-Toro)
Crab X . Mashed potatoes with truffle oil .
Ramen Wagyu beef 19.00 Tyneu Cer 16:00 Red Caviar 8.00 KapToCbenEHoe niope ¢ TplodenbHbIM MacioM 500
PameH Bary rosBaguHa Kpab KpacHaga Nkpa
N J J AN J J
6 and more persons +10% service charge After 10:30 p.m. a 10% service charge will be added to the bill Separating checks is not possible due to technical reasons *price for 100g. of raw product

6 1 6onee nepcoH +10% 3a obcny)KrMBaHue Mocne 22:30 +10% 3a ob6cny)kMBaHMa ByayT A06aBNeHbl K CUETY PaspneneHma 4ekoB HEBO3MOXXHO MO TEXHUYECKMM MPUYMHaAM *LieHa 3a 100 T. cblporo npoayKra



