DOORSEA

~ UZKODAS ~N ~ NIGIRI SASIMI ~ ~ ROLLI N
Gillardeau N22 5.00
2,14 4.00 Lasis 8.00 Filadelfija 14.00
Kimchi 8.00 14 L3047
9,10, 16
Enoki sé ) Mango ..6 gab.) 15.00
15n:>6 rsenes 2.00 400  Jaras kemmite 13.00 1347
1 1,2,14
Tempura garneles 14.00 i
114 Tigergarneles 16.00
500  Tuncis (Akami) 13.00 1,2,3.4,7,10,11,15
Kalmaru gredzeni 14.00 14
1,14 ' i
Zutis Hot 16.00
Jaras kemmite karpaco 15.00 1, 4,9,1,15
214 5.00 Zutis 13.00
Lasa tartars 17.00 1415 Jaras kemmite 17.00
4,15 1,2,9, 14
Jaras kemmite tartars 18.00 5,00  Dorada karaliska 13.00
4 . .
2,714 E Akami Tuncis 18.00
Tuna tartars 19.00 1,4
4,15
. . 7.00 Vagju Liellopa (4 gab.) 23.00
Trio karpaco 19.00 1 - Zutis Pukis 19.00
415,16 1, 4,7,10.11,15
Karaliskais tartars 26.00 - /
415 ~ SETI N Kalifornija Krabis 23.00
\ / 1,3,4,7
~ SALATI N Taco Sushi Set 25.00
1,3, 4,7,10,15
Zalie salati ar chimichurri 7.00 Chef Roll 24.00
meérci un parmezanu 1,3,7,10.11,15
3,7,9,16 Lasa Set 27.00
1,3,4,7 Avokado Krabi
Jaras alges (Chuka) 7.00 vorado Krabis 25.00
1,3, 4,7
1,8,
Salati ar tigergarnelém un  16.00 Gunkan Set 26.00 o
avokado 1,2,3,4,7,10,11,15 Vagju Liellopa 25.00
1,2,10 1.7
Siltie salati ar astonkaji 16.00 Filadelfija S ~ g
; , . iladelfija Set 16 gab.) 32.00
5 T a HANDROLLS
kaln?a.ru, tigergarnelém 13, 4,7,1,14,15 - ™
un zivi Lasis 5.00
2,4,14,16 1,3,4,7
S ) Sasimi Set 36.00
~ ZUPAS ~ 4' -”' 14’ = Zutis 6.00
1,3, 4,7
Ramen ar vistu 16.00 ..
13.9.1.16 Nigiri Set 36.00
1, 4,11, 14,15 Akami Tuncis 7.00
Taj Tom Yum 17.00 1347
2,916
Ramen Wagyu 19.00 Tunca Set 44,00 Krabic 16.00
ar liellopa galu 1,4 )
1,3,911,16 1,3, 4,7
G J L J

6 un vairak personas +10% par apkalposanu

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

- KAMCATKAS KRABIS

Krabja gala (Falanga N21) 25.00
Avokado Krabju salati 26.00
2,7
Pikanta Krabju Gunkan 10.00
2,7
Krabju maki 14.00
1,2,7
Krabis nigiri 15.00
1,2
Krabis sagimi 28.00
2
\
~~ KARSTIE
Gyoza Vagju 17.00
1,3,716
Pasta
ar lasi 15.00
1,3, 4,715,716
ar garnelém 17.00
1,2,3,7 16
ar omaru 38.00
1,2,3,7,16
Soté no kalmariem, astonkajiem, 16.00
zivim, tigergarnelém baltvina
meércé
2,4,7,9,15
.
~ GUNKAN
Lasis 4.00
1, 4,7
Zutis 5.00
1,4,7,11,15
Dorada karaliska 5.00
1, 4,7
Jaras kemmite 5.00
1,2,7,14
Tuncis (Akami) 5.00
1, 4,7
Sarkanie Ikri 8.00
1,7
G

Ceku sadaliana tehnisku iemeslu dé| nav iespé&jams

4 JURASVELSU GRILA PLATE *

JURAS VELTES

Melnas Tigergarneles
2,16

Kalmars
16

Astonkajis
16

Jaras kemmite japanu
14,16

Omaru aste
2,7, 16

9.00/100g

12.00/100g

16.00 /100g

16.00 /100g

35.00

Jaras asaris
4,16

Lasis skotijas
4,16

Papagailzivs
4,16

11.00 /100g

11.00 /1009

13.00 /100g

VESELAS ZIVIS

Jiras asaris
4,16

24.00

PIEDEVAS

Cepti kartupeli
16

Brokoli mini ar trifelu ellu un
parmezanu
7

Zalie pipari Padron
Griléti darzeni
16

Spargeli ar trifelu ellu
16

Kartupelu biezenis ar trifelu ellu
1,7

6.00

7.00

7.00

8.00

8.00

9.00

J

*Cena par 100g.nepstradata produkta



DOORSEA

~ STARTERS ~N ~ NIGIRI SASHIMI ~  ROLLS N
Gillardeau N22 5.00
Gillardeau N22 4.00 Salmon 8.00 Philadelphia 14.00
Kimchi 8.00 TNococh dunagenbdund
Krmum
Enoki mushrooms 9.00 Man
go 15.00
Menbbl DHOKMU 4.00 Scallop 13.00 MaHro
Tempura shrimp 14.00 MoeGewok
KpeBeTkuM B TeMnype Tiger prawn 16.00
Squid rings 14.00 5.00 Tuna (Akami) 13.00 TurpoBas KpeBeTKa
Konbua KanbMapa TyHeL, (Akamu)
Scallop carpaccio 15.00 Eel Hot 16.00
MoebelloK Kaprayyo | yropb Hot
. Ee 6 pcs.) 13.
Salmon tartare 17.00 >.00 v 3.00
o
TapTap 13 nococs rops Scallop 17.00
Scallop tartare 18.00 MpebeLuok
TapTap 13 rpe6eLuka 5.00 Dorada Royal 13.00
Tuna tartare 19.00 Aopapa Koponesckas Akami Tuna 18.00
TapTap 3 TyHUa Axamu TyHed,
Trio carpaccio 19.00
Tp1o KapRAUYo 7.00 Wagyu Beef 23.00 Eel Dragon 19.00
Bary loBaguHa Yropb [pakoH
Royal tartare 26.00
KoponeBckum TapTap \ /
L ~ SETS ~ California Crab 23.00
KanndopHua Kpab
/~ SALADS Taco Sushi Set 25.00
Green salad with chimichurri  7.00 Tako Cywm Cet Chef’s Roll 24.00
sauce and parmesan Wed Ponn
3enéHbIn canaT C COycoM
YMMUYYPPU 1N MapMe3aHOoM Salmon Set 27.00
Nocock CeT Avocado Crab 25.00
Seaweed (Chuka) 7.00 Asokano Kpa6
Mopckue Bogopocnm (Hyka)
o Gunkan Set 26.00
Salad with tiger prawns and 16.00
Salad i gerp Fyhkan Cer Wagyu Beef 25.00
Bary loBaanHa
Canat ¢ TUrpoBbIMM
KpeBeTKaMu 1 aBOKado S )
. Philadelphia Set 32.00
Wal:m s.alad WIFh octopus, 16.00 dunanenbbus Cet ~ HANDROLLS ~
squid, tiger shrimp and fish
. . Salmon 5.00
Ténnbi canaT C OCbMUHOIOM,
JTococb
KanlbMapoM, TUIPOBbLIMM -
KpeBeTKaMu 1 pbli6oin Sashimi Set 36.00
- Cawwummm Cet
Eel X
~ SOUP 6.00
Yropb
Ramen with chicken 16.00 Nigiri Set 36.00
PameH ¢ kypuuei Hurupn Cet Akami Tuna 7.00
Thai Tom Yum 17.00 AxkamMu TyHel,
Tanckmi Tom Sim Tuna Set 44,00
Ramen Wagyu beef 19.00 TyHey, CeT Crab 16.00
PameH Bary roBaguHa Kpab
G J L J

6 and more persons +10% service charge
6 1 6onee nepcoH +10% 3a obcny>KrBaHue

After 10:30 p.m. a 10% service charge will be added to the bill
Mocne 22:30 +10% 3a ob6cny)kMBaHMsa ByayT A06aBNeHbl K CYETY

~ KAMCHATKA CRAB

e GRILL SEAFOOD PLATTER * ™
Crab meat Phalanx N21 25.00 SEAFOOD
Msaco kpaba dananra Nel Black Tiger Prawns 9.00/100g
YépHble TUFPOBbIe KPeBeTKM
Avocado Crab salad 26.00
ABOKago Kpab canat Squid 12.00 /1009
Kanbmap
Spicy crab gunkan 10.00
OcTpbIv Kpab ryHKaH Octopus 16.00 /1009
P P M OcbMUHOr
Crab maki 14.00 Scallop Japanese 16.00/100g
Kpa6 Maku MoebelloK ANOHCKMM
Lobster tail 35.00
Crab nigiri 15.00 XBocT no6cTepa
Kpab Hurmnpm
Crab sashimi 28.00 ! CATCH Ask the waiters 3
Kpa6 catummm : OF THE DAY YTOouHUTE y odULIMaHTa )
S o .
(~ HOT FISH
Gyoza Wagyu 17.00
rensa Bary Sea bass 11.00 /100g
Cwnbac
Pasta / MacTa
with salmon 15.00 Salmon scottish 11.00 /100g
C NococeM JNocock woTtnaHackum
with shrimps 17.00 .
C KpeBeTKamm Parrotfish 13.00 /100g
Pbiba MNonyramn
with lobster 38.00
c nob6cTepom WHOLE FISH
Sauteed squid, octopus, fish, 16.00 Sea bass 24.00
tiger prawns in white wine sauce Cunbac
CoTe 13 KanbMapoB, OCbMUHOTa, PblObI,
TUTPOBbIX KPEBETOK B 610 BUHOM coyce SIDE DISHES
N
~~ GUNKAN Baked potato 6.00
3ane4yéHHbln kapTodenb
Salmon 4.00
Jlococb Broccolini with truffle oil and 7.00
parmesan
Eel 5.00 BPOKKOMUHMK € TptodebHbIM MacioM 1
Yropb napmMesaHoM
Dorada Royal 5.00 gregn peppersﬂPadron 7.00
Mopana Koponesckas enéHble nepubl MNagpoH
Scallop 5.00 Grilled vegetables 8.00
OBoLlwu rpusib
MNpebellok
. Asparagus with truffle oil 8.00
Tuna (Akami) 5.00 Cnap»ka ¢ TptodenbHbIM MaciomM
TyHeL, (Akami)
. Mashed potatoes with truffle oil 9.00
Red Caviar 8.00 KapTodenbHoe niope ¢ TptodenbHbIM Mac/ioM
KpacHaga Nkpa
N - J

Separating checks is not possible due to technical reasons
PaszgeneHmna YeKOB HEBO3MOYKHO MO TEXHUYECKUM MPUYMHAM

*price for 100g. of raw product
*ueHa 3a 100 r. cbliporo npoaykKTa



