
KACSA RAMEN the original アヒル...............
VEGAN MISO RAMEN la-yu, woodear &shiitake  味噌ラーメン..
ASUPARARAMEN asparagus, salmon, pepper-taré 春........ 
 BOQUERONES XO sauce, chimichurri アンチョビ.........
   SZEZONÁLIS KIMCHI  キムチ................
   EDAMAME  garlic / chili-sesame えだまめ........... 
   PãO DE QUEIJO brazil sajtos pogácsa スコーン.........
   SCALLOP RAMSON sashimi, aioli ホタテ貝..........
 POPCORN fake ketchup spice ポップコーン...........
   FROG ếch chiên nước mắm 蛙...................
   ASPARAGUS whisky-honey-miso heaven 天国...........
   SQUID YAKITORI yuzukoshu mayo イカ焼き鳥..........
   NASHVILLE HOT CHICKEN BAO スパイシーなチキン....
   PIG EAR SALAD tofu mayo, pickles, chili 豚の耳........
   CHASU DONBURI ikura, ponzu チャス 丼............
   THAI SALAD strawberry タイ風サラダ............. 
   SEAWEED & WILDRICE 海藻サラダ.............
   ANGUS PETITE STEAK  125g, „yzksh” ponzu surprise ビーフ.. 
   MANDARIN TARTE cherry-soy, chili-pineapple compot......
   BONBONS BLONDE, NUT, BANANA, VEGAN..............
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         WIFI: ENSO / izakaya8

HEAD CHEF: MARTIN NÁDUDVARI
MANAGER: JUSZTINA SZÉCSI
CURATORS: DAVID RUFF + TENNER BENJAMIN

ENSO HOLE IN-THE-WALL
WWW.ENSOBUDAPEST.HU
SERVICE FEE: 13%  / PRICES IN HUF
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