
PHILIPSTOCKSTRAAT 27-29
8000 Brugge

ELKE DAG OPEN
11u30 tot 22u00

050 68 04 96
INFO@TANOSHISUSHI.BE



Allergieën
ALLERGIES

BESTE KLANTEN,
GELIEVE ONZE MEDEWERKERS VOOR U BESTELLING OP DE HOOGTE TE BRENGEN 

VAN EVENTUELE ALLERGIEËN OF DIEET WENSEN.

DEAR CUSTOMERS,
PLEASE INFORM OUR STAFF OF ANY ALLERGIES 

OR DIATARY REQUIREMENTS BEFORE PLACING YOUR ORDER.

	 VIS • FISH

	 GLUTEN • GLUTEN

	 SOJA •  SOYA

	 EI • EGG

	 MELK • MILK

	 SCHAALDIEREN • SHELLFISH

	 NOTEN • NUTS

	 WEEKDIEREN • MOLLUSCAN

	 PINDA • PEANUT 

	 SESAMZAAD • SESAME SEEDS

	 LUPINE • LUPIN

	 SELDERIJ • CELERY

	 MOSTERD • MUSTARD



Ons Verhaal
Our Story

In Japan bestaat er een woord dat alles zegt zonder veel woorden te gebruiken:
Tanoshi (楽しい) - de vreugde van echt in het moment te leven.

Tanoshi Sushi is ontstaan uit het verlangen dat gevoel tot leven te brengen 
in een plek waar elk detail telt van de textuur van elk gerecht tot de rust 

die je voelt vóór de eerste hap.

Geïnspireerd door de elegantie van de Japanse cultuur en de schoonheid van 
kersenbloesems die slechts kort bloeien, nodigt ons restaurant je uit om en van het moment te genieten. 

Warme zandtinten, verfijnde gouden accenten en traditionele symbolen vertellen allemaal hetzelfde verhaal: 
ware verfijning is geen overdaad het is harmonie. vertragen

Elke creatie is ontworpen als een uitdrukking van balans zorgvuldig geselecteerde 
ingrediënten, authentieke technieken en een diep respect voor eenvoud, perfect uitgevoerd. 

Van onze signature sushi en premium selecties tot cocktails geïnspireerd door de geest van Japan, 
elke ervaring is gecreëerd als een reis.

In Japan, there is a word that says everything without saying too much:
Tanoshi (楽しい) - the joy of truly living in the moment.

Tanoshi Sushi was born from the desire to bring that feeling into a place
where every detail matters from the texture of each dish to the calm

you feel before the very first bite.

Inspired by the elegance of Japanese culture and the beauty of cherry blossoms 
that bloom only for a brief moment, our restaurant is an invitation to slow down 

and savor the present. Warm sandy tones, delicate golden accents, and traditional 
symbols all tell the same story: true refinement is not excess it is harmony.

Each creation is designed as expression of balance carefully selected ingredients, 
authentic techniques, and deep respect for simplicity executed to perfection. 

£From signature sushi and premium selections to cocktails inspired by the spirit of Japan, 
every experience is crafted a journey.

Hier staat de rode zon 
symbol voor passie. 

Here, the red sun 
represents passion.

Kersenbloesems herinneren  
ons eraan dat schoonheid 

in elk moment aanwezig is. 
Cherry blossoms remind us 

 that beauty exists in 
every moment.

Elke tafel wordt een 
ervaring die het waard is  

om te delen.
Every table becomes 

an experience 
worth sharing.

WELCOME TO TANOSHI SUSHI. 
WELKOM BIJ TANOSHI SUSHI.

PROEF DE KUNST VAN JAPAN.
TASTE THE ART OF JAPAN. 



  Vegetarisch • vegetarian

DRANKEN • DRINKS 

WATER
PLAT • STILL (50CL) .......................................... €6,5
SPUIT • SPARKLING (50CL) .................€6,5

SAPJES • JUICES
FRUITSAP • ORANGE JUICE............ €3,75
APPEL SAP • APPLE JUICE ............  €3,75

JAPANESE
REFRESHMENTS

YUZU-CITROEN - YUZU LEMON .....................................  €5
YUZU, ACAIBES EN GROENE THEE 
•  YUZU, AÇAÍ BERRY AND GREEN TEA ...............  €5
STRAWBERRY RAMUNE ................................................................  €5
MELON RAMUNE .......................................................................................  €5
LYCHEE RAMUNE ......................................................................................  €5

APERITIEF • APERITIFS
RODE PORTO • PORTO RED .....................................  €6
WITTE PORTO • PORTO WHITE ........................  €6
KIR WITTE WIJN • KIR WHITE WINE .......  €6
PINEAU DES CHARENTES ............................................ €7
WITTE MARTINI • MARTINI BIANCO ...... €7
PICON VIN BLANC .....................................................................  €8
CAMPARI ORANGE .............................................................. €12
KIR ROYAL ............................................................................................ €13

DIGESTIEF • DIGESTIFS
AMARETTO ...........................................................................................  €8
TEQUILLA .................................................................................................  €8

JAPANESE SPIRITS

TANOSHI’S FAVOURITES
NIKKA COFFEE VODKA ................................................................ €12
OZEKI SAKE (180ML) ......................................................................  €10
SAKÉ JUNAI NIGORI (300ML) ......................................  €20

RUM COLLECTION
BACARDI CARTA BLANCA ....................................................  €10
BACARDI CARTA NEGRA .........................................................  €10
HAVANA CLUB ...........................................................................................  €10
KIJOMI BLANC ..........................................................................................  €10 

GIN COLLECTION
Served with your choice

of premium tonic and garnish.

PREMIUM GIN SELECTION
GORDON’S ...................................................................  €10
BOMBAY SAPPHIRE .................................... €12
HENDRICK’S ............................................................. €13
COPPERHEAD ........................................................ €14
MONKEY 47 ............................................................... €14

JAPANESE GIN COLLECTION
ROKU GIN ...................................................................... €14
GIN ETSU DOUBLE YUZU ................   €13
NIKKA COFFEY GIN ..................................... €14
HANAMI GIN ..........................................................  €14

BIER OP VAT 
DRAUGHT BEER

DRAFT SELECTION	 33cl	 50cl
STELLA ARTOIS ................................................€4	 €7,50
BRUGSE ZOT BLOND ................................ €6	 €8,50
STRAFFE HENDRICK TRIPLE ....€6	 €8,50

BIER OP FLES
BOTTLED BEER

BELGIAN CLASSICS
KRIEK •  CHERRY BEER ..................................................................  €5
DUVEL ............................................................................................................................  €7
LEFFE BLOND ....................................................................................  €6,50
LEFFE BRUIN ......................................................................................  €6,50
SPORT ZOT 0,0% ........................................................................................  €6

JAPANESE SELECTION
ASAHI SUPER DRY ...................................................................................  €6
SAPPORO PREMIUM ...........................................................................  €6

FRISDRANK •  SOFTDRINKS
TONIC WATER .................................................€3,75
COCA COLA / ZERO ...............................€3,75
FANTA ORANGE ...........................................€3,75
SPRITE ..........................................................................€3,75
ICE TEA .......................................................................€3,75

WHISKY COLLECTION
J&B ...............................................................................................................................................................................  €8
JOHNNIE WALKER RED LABEL ...........................................................................  €10
JOHNNIE WALKER BLACK LABEL ...................................................................  €12
TOKI WHISKY ........................................................................................................................................  €12
NIKKA WHISKY ..................................................................................................................................  €12
HIBIKI WHISKY .................................................................................................................................. €18



SALADE • SALADES
ZEEWIER SALADE • SEAWEED SALAD 
Zeewiersalade met komkommer
Seaweed salad with cucumber..........................................................................................................................................€9
SURIMI SALADE • SURIMI SALAD
Krab, tempura massago, komkommer, scampi, kewpie mayo en koriander
Crab, tempura massago, cucumber, scampi, kewpie mayo and  coriander...............€15
TANOSHI’S SALADE • TANOSHI SALAD
Gemarineerde zalm, tonijn, avocado, mango en zoete aardappel chips
Marinated salmon, tuna, avocado, mango en sweet potato chips................€18

TARTAAR • TARTARE
Geserveerd met zoete aardappel chips • served with sweet potato chips

TARTAAR VAN ZALM • SALMON TARTARE
Zalm, avocado, roomkaas, masago met ponzu saus
Salmon, avocado, cream cheese, massago with ponzu sauce .............................€16
TARTAAR VAN TONIJN • TUNA TARTARE
Tonijn, appel, komkommer, roomkaas met ponzu saus
Tuna, apple, cucumber, cream cheese with ponzu sauce ...........................................€18
TARTAAR VAN HAMICHI • HAMACHI TARTARE
Geelstaartvis, avocado, roomkaas met ponzu saus
Yellowtail, avocado, cream cheese with ponzu sauce ......................................................€18

BUTSU
Geserveerd met zoete aardappel chips • served with sweet potato chips

SAKE BUTSO • SAKE BUTSHO
Gemarineerde zalm met koriander, look en huisgemaakte saus
Marinated salmon with coriander, garlic and homemade sauce .................€15
MAGURO BUTSO • MAGURO BUTSHO
Gemarineerde tonijn met koriander, look en huisgemaakte saus
 Marinated tuna with coriander , garlic and homemade sauce .......................€16
HAMACHI BUTSO • HAMACHI BUTSHO
Gemarineerde geelstaartvis met koriander, look en huisgemaakte saus
Marinated yellowtail with coriander, garlic and homemade sauce .....................€16

SOEPEN • SOUP
MISO SOEP • MISO SOUP 
Sojabonensoep
Soybean soup ................................................................................................................................................................................................. €7
VISSOEP • FISH SOUP
Verse zeevruchtensoep met tomaat
Fresh seafood soup with tomato ................................................................................................................................. €7

Koude Voorgerechten
COLD STARTERS

  Vegetarisch • vegetarian



  Vegetarisch • vegetarian

TEMPURA
Geserveerd met zoet-zure saus en pijpajuin • served with  sweet and sour sauce and spring union

EBI TEMPURA (5 STUKS) • EBI TEMPURA (5 PCS)
Japanse scampi tempura
Japanese scampi tempura ................................................................................................................................................. €12
VIS EN ZEEVRUCHTEN TEMPURA  (8 STUKS)
SEAFOOD TEMPURA (8 PCS) 
Japanse gemengde zeevruchten tempura
Japanese mix seafood tempura ............................................................................................................................... €15
TEMPURA MIX (10 STUKS) • TEMPURA MIX (10 PCS) 
Mix groententempura
Mix of vegtables tempura ................................................................................................................................................... €16
YASAI TEMPURA (8 STUKS) • YASAI TEMPURA (8 PCS) 
Gefrituurde groenten 
Mix vegetables tempura ........................................................................................................................................................ €12
OCTOPUSBALLETJES (6  STUKS) • OCTOPUS BALLS (6 PCS)
Tempura octopusballetjes
Tempura octupus balls ........................................................................................................................................................... €10

DIM SUM
Geserveerd met zoet-zure saus  • served with  sweet and sour sauce

SCAMPI • SCAMPI
Gestoomde Aziatische dumplings met scampi 
Steamed Asian dumplings with scampi .................................................................................................... €12
KIP • CHICKEN
Gestoomde Aziatische  dumplings met kip 
Steamed Asian dumplings with chicken ................................................................................................ €10
VEGGIE • VEGETARIAN 
Gestoomde Aziatische  vegetarische dumplings 
Steamed Asian vegetarian dumplings  ....................................................................................................... €10
DIM SUM MIX (6 STUKS) • DIM SUM MIX (6 PCS)
Mix Aziatischi dumplings 
Mix  Asian dumplings  .............................................................................................................................................................. €12

HUISGEMAAKTE MO:MO 
HOMEMADE MO:MO
Geserveerd met  huisgemaakte tomatensaus en koriander 

served with  homemade tomatosauce en coriander

KIP • CHICKEN (8 STUKS/PCS)
Gestoomde huisgemaakte dumplings met kip
Steamed homemade dumplings with chicken ............................................................................. €13
VARKEN • PORK (8 STUKS/PCS)
Gestoomde huisgemaakte dumplings met varken
Steamed homemade dumplings with pork ......................................................................................... €13
VEGETARISCH  • VEGETARIAN (8 STUKS/PCS) 
Gestoomde huisgemaakte vegetarische dumplings 
Steamed homemade vegetarian dumplings  .................................................................................... €13

GYOZA
Geserveerd met zoet-zure saus en pijpajuin • served with  sweet and sour sauce and spring union

SCAMPI • SCAMPI
Japanse dumplings met scampi en groenten 
Japanese dumplings  with scampi and vegetables ................................................................ €12
KIP • CHICKEN
Japanse dumplings  met kip en groenten
Japanese dumplings with chicken and vegetables ................................................................€11
VEGGIE • VEGETARIAN 
Japanse dumplings met groenten 
Japanese dumplings  with vegetables  .........................................................................................................€11

Warme Voorgerechten
HOT STARTERS

  Vegetarisch • vegetarian

WARME HAPJES • HOT BITES
KARAAGE KIP (6 STUKS)  • KARAAGE CHICKEN (6 PCS)
Krokante Japanse kip met zoet-zure saus
Crispy Japanese chicken with sweet and sour sauce ........................................................ €10
LOEMPIA KIP (2 STUKS) • SPRINGROLL CHICKEN (2 PCS) 
Loempia’s met kip met zoet-zure saus
Springroll with chicken with sweet and sour sauce .................................................................€7
VEGETARISCHE LOEMPIA  (2 STUKS) 
VEGETARIAN SPRINGROLL (2 PCS) 
Loempia met groenten met zoet-zure saus
Springroll with vegetables with sweet and sour sauce ........................................................€7
EDAMAME • EDAMAME 
Japanse sojabonen met zeezout
Japanese soybeans with seasalt................................................................................................................................... €8
PITTIGE EDAMAME • SPICY EDAMAME
Pittige Japanse sojabonen
Spicy Japanese soybeans .................................................................................................................................................... €10
OCTOPUSBALLETJES (2 STUKS) • OCTOPUS BALLETJES  (4PCS)
Krokante Japanse octopusballetjes met teryaki saus en kewpie mayo
Crispy Japanese octopus balls with teryaki sauce and kewpie mayo..................€12



  Vegetarisch • vegetarian

NIGIRI (2 PCS)
ZALM • SALMON
Nigiri met zalm  • Nigiri with salmon ................................................................................................................ €7
TONIJN •  TUNA
Nigiri met tonijn • Nigiri with tuna........................................................................................................................ €8
PALING • EEL
Nigiri met paling • Nigiri with eel............................................................................................................................. €8
TAMAGO • TAMAGO  
Nigiri met Japanse omelet • Nigiri with Japanese omelette ....................................  €7
ZALMKAVIAAR • SALMONROE
Nigiri met zalmeieren • Nigiri with salmon eggs ......................................................................... €9
SCAMPI • SCAMPI 
Nigiri met scampi • Nigiri with scampi .......................................................................................................... €8
COQUILLES • SCALLOPS
Nigiri met coquilles • Nigiri with scallops ...........................................................................................  €12
TONIJN MET TRUFFELPAREL • TUNA TRUFFLE PEARL
Nigiri met tonijn & truffelparel • Nigiri with tuna truffle pearl .................... €10
AVOCADO • AVOCADO 
Nigiri met avocado• Nigiri with avocado .................................................................................................... €8

SASHIMI (4 PCS)
ZALM • SALMON 
Sashimi van zalm • Salmon sashimi .............................................................................................................. €10
TONIJN • TUNA
Sashimi van tonijn • Tuna sashimi .................................................................................................................... €12
HAMACHI • HAMACHI
Sashimi van geelstaart • Yellowtail sashimi ..................................................................................... €12
COQUILLES • SCALLOPS
Sashimi van coquilles • Scallops sashimi............................................................................................... €10
PALING • EEL
Sashimi van paling • Eel sashimi .......................................................................................................................... €10
SCAMPI •  SCAMPI
Sashimi van scampi • Scampi sashimi.............................................................................................................. €8
TAMAGO • TAMAGO
Sashimi van Japanse omelet • Japanese omelette sashimi ...................................... €8

HOSO MAKI (8 PCS)

ZALM • SALMON
Hoso maki met zalm • Hoso maki with salmon ...............................................................................€9
TONIJN • TUNA
Hoso maki met tonijn • Hoso maki with tuna ............................................................................... €10
SCAMPI • SCAMPI
Hoso maki met scampi • Hoso maki with scampi .................................................................. €10
HAMACHI • HAMACHI
Hoso maki met geelstaartvis • Hoso maki with yellowtail .................................... €10
KRAB • CRAB
Hoso maki met krab • Hoso maki with crab ...........................................................................................€9
AVOCADO • AVOCADO 
Hoso maki met avocado • Hoso maki with avocado ................................................................ €8
MANGO • MANGO 
Hoso maki met mango • Hoso maki with mango ......................................................................... €8
KOMKOMMER • CUCUMBER 
Hoso maki met komkommer • Hoso maki with cucumber ......................................... €8
GEMARINEERDE RADIJS • MARINATED RADISH
Hoso maki met gemarineerde radijs
Hoso maki with marinated radish .................................................................................................................................. €7
TAMAGO • TAMAGO
Hoso maki met Japanse omelet
Hoso maki with Japanese omelette .................................................................................................................... €8

Sushi

  Vegetarisch • vegetarian



  Vegetarisch • vegetarian

INSIDE OUT ROLLS (8 PCS)
*Geserveerd met roomkaas, kewpie mayo en inktvis kaviaar 

Served with cream cheese, kewpie mayo and squid caviar

ZALM EN AVOCADO • SALMON AND AVOCADO*
Zalm en avocado • Salmon and avocado ...................................................................................................€11
TONIJN EN  AVOCADO • TUNA AND AVOCADO*
Met tonijn en avocado • With tuna and avocado........................................................................ €12
KRAB EN AVOCADO • CRAB AND AVOCADO*
Met krab en avocado • With crab and avocado  ............................................................................€11
GEMARINEERDE ZALM • MARINATED SALMON*
Met pikante zalm • With spicy salmon  ..................................................................................................... €12
GEMARINEERDE TONIJN • MARINATED TUNA*
Met pikante tonijn  • With spicy salmon ................................................................................................. €12
GEMARINEERDE  SCAMPI • MARINATED SCAMPI*
Met pikante scampi  • With spicy scampi  ............................................................................................ €12
HAMACHI EN AVOCADO • HAMACHI AND AVOCADO*
Met geelstaartvis en avocado • With yellowtail and avocado ............................€12
VEGETARISCHE MIX • VEGETARIAN MIX  
Radijs, avocado en komkommer
Radish, avocado and cucumber  ............................................................................................................................. €10
VEGANO  
Mango, avocado en komkommer
Mango, avocado and cucumber  ............................................................................................................................. €10
EARTH 
Zoete aardappel, radijs en komkommer
Sweet potato, radish and cucumber  ............................................................................................................................ €10

CRUNCH ROLLS
Geserveerd met zoete sojasaus, kewpie mayo en  gedroogde ajuin

Served with  sweet soya sauce, kewpie mayo  and fried onion

ZALM CRUNCH • SALMON CRUNCH
Krokante sushirol met zalm • Crispy sushi roll with salmon ...........................  €13
TONIJN CRUNCH • TUNA CRUNCH
Krokante sushirol met tonijn  • Crispy sushi roll with tuna ................................  €14
SCAMPI CRUNCH • SCAMPI CRUNCH
Krokante sushirol met scampi • Crispy sushi roll with scampi .....................  €14
KIP CRUNCH • CHICKEN CRUNCH
Krokante sushirol met kip  • Crispy sushi roll with chicken ..............................  €13
KRAB CRUNCH • CRAB CRUNCH
Krokante sushirol met krab  • Crispy sushi roll with crab ......................................  €13
HAMACHI CRUNCH • HAMACHI CRUNCH
Krokante sushirol met geelstaartvis
Crispy sushi roll with yellowtail ..............................................................................................................................  €14
ZALM TEMPURA CRUNCH • TEMPURA SALMON
Krokante sushirol met tempura zalm 
Crispy sushi roll with tempura salmon ....................................................................................................................  €14
VEGETARISCHE CRUNCH • VEGETARIAN CRUNCH 
Krokante vegetarische sushirol • Crispy  vegetarian sushi roll  ...................  €12

Rollen
ROLLS

  Vegetarisch • vegetarian



  Vegetarisch • vegetarian

FUTO MAKI (6 PCS)
ZALM • SALMON
Zalm, gepofte rijst, avocado, roomkaas en gemarineerde mayo 
Salmon, puffed rice, avocado, cream cheese and marinated mayo .........  €12
TONIJN • TUNA
Tonijn, gepofte rijst, avocado, gemarineerde mayo 
Tuna, puffed rice, avocado, marinated mayo ..................................................................................  €13
VEGETARISCH • VEGETARIAN 
Groenten, zoete aardappel, komkommer, avocado en  gemarineerde mayo 
Vegetables, sweet potato, cucumber, avocado and marinated mayo ...................€11
SUMO MAKI
Krab, scampi, komkommer, avocado tamago, radijs, kewpie mayo
Crab, scampi, cucumber, avocado tamago, radish, kewpie mayo ...............  €12
CALIFORNIA
Krab, Japanse omelet, komkommer, avocado 
Crab, Japanese omelette, cucumber, avocado  ...................................................................................................  €11
CALIFORNIA SPECIAL
Krab, zalm, tonijn, Japanse omelet, komkommer, avocado, inkvis kaviaar
Crab, salmon, tuna, Japanese omelette, cucumber, avocado, squid caviar .......€14
NEW YORK
Krab, scampi, komkommer, avocado, gemarineerde mayo en zoete soja saus
Crab, scampi, cucumber, avocado, marinated mayo, sweet soya sause .................€12
TEMPURA KIP • TEMPURA CHICKEN
Tempura kip met komkommer, avocado en gemarineerde mayo 
Tempura chicken with cucumber, avocado and marinated mayo  ............................   €11
TEMPURA SCAMPI • TEMPURA SCAMPI
Tempura scampi, komkommer, gemarineerde mayo en zoete soja saus
Tempura scampi, cucumber, marinated mayo and sweet soya sause .................   €12
VEGAN 
Komkommer, mango, avocado
Cucumber, mango, avocado  .................................................................................................................................................................   €11

FRIED ROLLS
*Geserveerd met zoete sojasaus, gemarineerde mayo en bieslook

Served with  sweet soya sauce, marinated mayo and  chives

CHEFS SPECIAL (10 STUKS/PCS)
Tonijn, avocado
Tuna, avocado .......................................................................................................................................................................................  €16
DRAGON EYES •  (8 STUKS/PCS)
Zalm, krab, avocado, Japans omelet, gemarineerde mayo
Salmon, crab, avocado, Japanees omelette, marinated mayo  ..........................€15
PITTIGE ZALM • SPICY SALMON  (8 STUKS/PCS)
Zalm, mango 
Salmon, mango.....................................................................................................................................................................................  €16
SYDNEY (8 STUKS/PCS)
Tonijn, avocado, tempura
Tuna, avocado, tempura......................................................................................................................................................... €15
SAKURA (10 STUKS/PCS)
Zalm, avocado
Salmon, avocado ............................................................................................................................................................................... €15
VEGETARISCHE • VEGITARIAN DRAGON EYE (8 STUKS/PCS) 
Avocado, mango
Avocado, mango ................................................................................................................................................................................. €15
DRAGON SCAMPI (8 STUKS/PCS)
Tempura, scampi, komkommer 
Tempura, scampi, cucumber ........................................................................................................................................ €15
DRAGON KIP • DRAGONCHICKEN (8 STUKS/PCS)
Kip,  avocado, komkommer 
Chicken, avocado, cucumber ....................................................................................................................................... €15
DRAGON HAMACHI (8 STUKS/PCS)
Geelstaartvis, avocado
Yellowtail, avocado ......................................................................................................................................................................  €16

Rollen
ROLLS

  Vegetarisch • vegetarian



Speciale Rollen
SPECIAL ROLLS

TANOSHI ROLL
Vulling van tempura zalm, avocado, roomkaas en topping, zalm en zalm kaviaar
Filling of tempura salmon, avocado, cream cheese and topping,  salmon and caviar ...... €17
TANOSHI ROYAL
Vulling van tonijn, avocado en topping, tonijn, truffel mayo, truffelparels 
Filling of tuna, avocado and topping tuna, truffle mayo, truffle pearls ........................................ €20
VOLCANO ROLL
Vulling van krab, avocado en topping, gemarineerde surimi, scampi salade
Filling of crab, avocado and topping, marinated surimi, scampi salad  ...........................  €18
CHEESY SALMON
Vulling van zalm, avocado, roomkaas en topping zalm, room kaas 
Filling of salmon, avocado cream cheese and topping salmon, cream cheese ....  €16
EMPRESS ROLL
Vulling van tempura scampi, avocado, komkommer en topping paling, inkvis kaviaar
Filling of tempura shrimp, avocado, cucumber and topping eel, squid caviar  ........................  €16
BLACK TIGER ROLL
Vulling van tempura scampi, avocado en topping tonijn, truffel mayo, truffel parels
Filling of tempura scampi, avocado and topping tuna, truffel mayo, truffle pearls..............  €20
ATLANTIC
Vulling van gemarineerde zalm en topping zalm, avocado
Filling of marinated salmon and topping salmon, avocado ..................................................................  €16
GREEN DRAGON
Vulling van tempura scampi, avocado, komkommer en topping avocado
Filling of tempura shrimps, avocado, cucumber and topping avocado  ...........................  €16
DRAGON
Vulling van gemarineerde tonijn en topping tonijn
Filling of marinated tuna and topping tuna  ....................................................................................................................  €18
RAINBOW
Vulling van krab, avocado, komkommer, roomkaas en topping zalm, tonijn, scampi
Filling of crab, avocado, cucumber, cream cheese and topping salmon, tuna, scampi ................ €15
DYNAMIC ROLL
Vulling van tempura scampi, avocado, komkommer en topping inkvis kaviaar
Filling of tempura shrimp, avocado, cucumber and topping squid caviar  ................................  €15
VEGAN VACATION 
Vulling van avocado, komkommer, mango en topping zoete mango
Filling of avocado, cucumber, mango and topping sweet mango ................................................  €16
V For Green 
Vulling van avocado, zoete aardappel, komkommer, avocado en topping avocado
Filling of avocado, sweet potato, cucumber avocado and topping avocado................  €15
STRAWBERRY TWIST 
Vulling van komkommer, avocado, zoete aardappel en topping aardbei
Filling of cucumber, avocado, sweet potato & topping strawberry  .........................................  €15

AL ONZE ROLLS WORDEN BEREID
MET VERSE INGREDIENTEN EN PASSIE 

ALL OUR ROLLS ARE PREPARED
WITH FRESH INGREDIENTS 

AND PASSION.

  Vegetarisch • vegetarian



  Vegetarisch • vegetarian

SUSHI COMBO’S

TANOSHI DIAMOND COMBO’S
TANOSHI SPECIAL COMBO  (45 STUKS/PCS) 
Combinatie van speciale rolls en sashimi
Combination of special rolls and sashimi  .........................................................................................   €79
TANOSHI ROYAL COMBO (45 STUKS/PCS)
Improvistaie van de chef 
Chef’s improvisation .................................................................................................................................................................  €79
TANOSHI CHEFS FAVORITES (30 STUKS/PCS)
Keuze van de chef 
Chef’s favorites  ..................................................................................................................................................................................  €55

TANOSHI PREMIUM COMBO’S
1 PERSOON - 24 STUKS • 1 PERSON - 24 PCS .....................................................€32

2 PERSONEN - 50 STUKS • 2 PERSONS - 50 PCS ......................................€66

3 PERSONEN - 75 STUKS • 3 PERSONS - 75 PCS ........................................  €96

4 PERSONEN - 100 STUKS • 4 PERSONS - 100 PCS ........................€126

Combinatie van nigiri, sashimi, crunchy rolls, futo maki, hoso maki, 
speciale rolls en gefrituurde rolls.

Combination of nigiri, sashimi, crunchy rolls, futo maki, hoso maki’s,
special rolls and fried rolls.

TANOSHI PLATINUM COMBO’S

	 STUKS/PCS
		  24	 50
ZALM COMBO • SALMON COMBO
Combo van zalm sushi en rolls
Combo of salmon sushi and rolls ...........................................................................................€36	 €79
TONIJN COMBO • TUNA COMBO 
Combo van tonijn sushi en rolls
Combo of tuna sushi and rolls ...................................................................................................  €38	 €85
VEGETARISCHE COMBO • VEGGIE COMBO 
Combo vegetarich assortiment
Combo vegetarian assortment ..................................................................................................  €30	 €60

SASHIMI COMBO  (16 STUKS/PCS)
Combinatie van sashimi
Combo of sashimi ..........................................................................................................................................................................  €30
SASHIMI COMBO ZALM & TONIJN • SALMON & TUNA (16 PCS)
Combinatie van sashimi zalm en tonijn
Combo of sashimi salmon and tuna .............................................................................................................. €35
NIGIRI COMBO (12 STUKS/PCS)
Combinatie van nigiri
Combo of nigiri ...................................................................................................................................................................................  €25
NIGIRI COMBO ZALM & TONIJN • SALMON & TUNA (12 PCS)
Combinatie van nigiri zalm en tonijn
Combo of nigiri salmon and tuna .....................................................................................................................  €30
HOSOMAKI COMBO (24 STUKS/PCS)
Combinatie van hosomaki
Combo of hosomaki ...................................................................................................................................................................  €25

CITY COMBO (15 STUKS/PCS)
Combinatie van nigiri, hosomaki & rainbow
Combo of nigiri, hosomaki & rainbow  ..................................................................................................... €22
MAKI COMBO (16 STUKS/PCS)
Combo of maki rolls 
Combinatie van maki rolls .............................................................................................................................................  €23
VEGGIE COMBO (STUKS/16 PCS) 
Combinatie van vegetarische rolls
Combo of veggie rolls ..............................................................................................................................................................  €22
FRIED COMBO (13 STUKS/PCS)
Combinatie van gefrituurde sushi
Combo of fried sushi ................................................................................................................................................................  €20
FRIED COMBO (24 STUKS/PCS)
Combinatie van gefrituurde sushi
Combo of fried sushi ...............................................................................................................................................................  €40

Sushi Combo’s

AL ONZE GERECHTEN BEVATTEN EEN COMBINATIE VAN ONZE NIGIRI,
SASHIMI, SPECIALE, FUTOMAKI, HOSOMAKI & FRIED ROLLS

ALL DISHES CONTAIN A COMBINATION OF OUR NIGIRI,
SASHIMI, SPECIAL, FUTOMAKI, HOSOMAKI & FRIED ROLLS

  Vegetarisch • vegetarian



Warme Gerechten
HOT DISHES

HOT MEAT DISHES
KIP TERIYAKI • CHICKEN TERIYAKI
Gegrilde kip, rijst en groenten
Grilled chicken, rice and vegetables  ............................................................................................................ €25
EEND TERIYAKI • DUCK TERIYAKI
Gegrilde eendenborst, rijst en groenten
Grilled duck breast, rice and vegetables  ..............................................................................................  €30
LAMSKOTELETTEN • LAMB CHOPS
Gegrilde lamskoteletten met rijst en groenten
Grilled lamb chops with rice and vegetables  ..............................................................................  €30

HOT FISH DISHES
SAKE TERIYAKI
Gegrilde zalm, rijst en groenten
Grilled salmon, rice and vegetables  ............................................................................................................  €28
TERIYAKI EBI (10 STUKS/PCS)
Gegrilde scampi, rijst en groenten
Grilled scampi, rice and vegetables  .............................................................................................................  €28
TERIYAKI EEL
Gegrilde paling, rijst en groenten
Grilled eel, rice and vegetables  ............................................................................................................................. €35
TERIYAKI GAMBAS (6 STUKS/PCS)
Gegrild en geserveerd met knoflookboter & noodles
Grilled and served with garlic butter & noodles  ..................................................................... €33

JAPANESE PREMIUM NOODLES
YAKISOBA KIP • YAKISOBA CHICKEN
Kip, broccoli, kool, wortel, paprika
Chicken, broccoli, cabbage, carrot, bell pepper ......................................................................... €23
YAKISOBA SCAMPI • YAKISOBA SCAMPI
Scampi, broccoli, kool, wortel, paprika
Scampi, broccoli, cabbage, carrot, bell pepper  .........................................................................  €24
YAKISOBA VEGETARISCHE • YAKISOBA VEGETARIAN 
Tofu, broccoli, kool, wortel, paprika
Tofu, broccoli, cabbage, carrot, bell pepper  .................................................................................... €23

FRIED RICE
GEBAKKEN RIJST MET KIP •  CHICKEN FRIED RICE
Kip, groenten, ei en rijst
Chicken, vegetables, egg and rice ...................................................................................................................... €23
GEBAKEN RIJST MET SCAMPI • SCAMPI FRIED RICE
Scampi, groenten, ei en rijst
Scampi, vegetables, egg and rice .........................................................................................................................  €24
VEGETARISCHE GEBAKKEN RIJST • VEGETARIAN FRIED RICE  
Tofu, groenten en rijst
Tofu, vegetables and rice ...................................................................................................................................................  €23

  Vegetarisch • vegetarian



  Vegetarisch • vegetarian

TORI PAITAN
Shoyu basis, knoflookolie, kimchisaus, lente-ui, edamame, ei, 
kerstomaat, kip, menma, nori en paksoi
Shoyu base, garlic oil, kimchi sauce, spring onion, edamame, egg, 
cherry tomato, chicken, menma, nori and bok choy ........................................................ €23
VEGGIE YASAI 
Shoyu basis, knoflookolie, kimchisaus, lente-ui, edamame, ei, 
kerstomaat, kip, menma, nori en paksoi
Misu base, garlic oil, kimchi sauce, spring onion, edamame, egg, 
cherry tomato, tofu, menma, nori and bok choy ..................................................................... €23

SHOYU RAMEN
Shoyu basis, knoflookolie, kimchisaus, lente-ui, edamame, ei, 
kerstomaat, kip, menma, nori en paksoi
Shoyu base, garlic oil, kimchi sauce, spring onion, edamame, egg, 
cherry tomato, pork chashu, menma, nori and bok choy .......................................  €24
ASARI RAMEN
Shoyu basis, knoflookolie, kimchisaus, lente-ui, edamame, ei, 
kerstomaat, kip, menma, nori en paksoi
Shoyu base, garlic oil, kimchi sauce, spring onion, edamame, egg, 
cherry tomato, scampi, menma, nori and bok choy .........................................................  €24

RAMEN

POKE BOWLS
POKE ZALM • POKE SALMON
Rijst, zalmblokjes, mango, avocado, komkommer, inkvis kaviaar, 
zeewiersalade, gebakken ajuin, edamame, roomkaas en salade
Rice, salmon cubes, mango, avocado, cucumber, squid caviar, 
seeweedsalad,  fried onion, edamame, cream cheese and salad ................  €24
POKE SCAMPI • POKE SCAMPI
Rijst, scampi, mango, avocado, komkommer, inkvis kaviaar, 
zeewiersalade, gebakken ajuin, edamame, roomkaas en salade
Rice, scampi, mango, avocado, cucumber, squid caviar, 
seeweedsalad,  fried onion, edamame, cream cheese and salad ................. €25
POKE TONIJN • POKE TUNA
Rijst, tonijnblokjes, mango, avocado, komkommer, inkvis kaviaar, 
zeewiersalade, gebakken ajuin, edamame, roomkaas en salade
Rice, tuna cubes, mango, avocado, cucumber, squid caviar, 
seeweedsalad,  fried onion, edamame, cream cheese and salad  ................ €25

POKE KIP • POKE CHICKEN
Rijst, kipblokjes, mango, avocado, komkommer, inkvis kaviaar, 
zeewiersalade, gebakken ajuin, edamame, roomkaas en salade
Rice, kip cubes, mango, avocado, cucumber, squid caviar, 
seeweedsalad,  fried onion, edamame, cream cheese and salad ................. €23
POKE VEGGIE • POKE VEGETARIAN 
Rijst, tofublokjes, mango, avocado, komkommer, zeewiersalade, 
gebakken ajuin, edamame, roomkaas en salade
Rice, tufu cubes, mango, avocado, cucumber, seeweedsalad,
fried onion, edamame, cream cheese and salad ...................................................................... €23

Geheim Van Hokkaido
SECRETS OF HOKKAIDO

INGREDIËNTEN VAN TOPKWALITEIT. AUTHENTIEKE SMAKEN. PURE PASSIE.
PREMIUM INGREDIENTS. AUTHENTIC FLAVORS. PURE PASSION.

  Vegetarisch • vegetarian



  Vegetarisch • vegetarian

TANOSHI SIGNATURE 
PANNA COTTA
Zacht en romig Italiaans dessert 
Smooth and creamy Italian dessert ...............................................................................................................  €10

MATCHA CRÈME BRÛLÉE • MATCHA CRÈME BRÛLÉE
Japanse matcha, romige crème & gekaramelliseerde suikerlaag
Japanese matcha, creamy custard & caramelised suger crust .......................  €10

CHEESECAKE MET AARDBEIENSAUS
CHEESECAKE WITH STRAWBERRY SAUCE 
Klassieke cheesecake met aardbeien topping
Classic cheesecake with strawberry topping  ............................................................................... €10

ICE CREAM CLASSICS
TANOSHI GREEN TEA ICE CREAM • GROENE THEE IJS ............ €10
KINDERIJS • KIDS ICE  ...................................................................................................................................  €6,50
DAME BLANCHE .......................................................................................................................................................................  €9
VANILLE IJS  •  VANILLA ICE CREAM .................................................................................... €8

MOCHI SELECTION
MOCHI MANGO MET IJS • MOCHI MANGO WITH ICE CREAM
Japanse rijstcake gevuld met mango-ijs
Japanese rice cake filled with mango ice cream ..................................................................... €10
MOCHI AARDBEI MET IJS • MOCHI STRAWBERRY
Japanse rijstcake gevuld met aardbeien-ijs
Japanese rice cake filled with strawberry ice cream ....................................................... €10
MOCHI PISTACHE MET IJS • MOCHI PISTACHE WITH ICECREAM 
Japanse rijstcake gevuld met pistache-ijs
Japanese rice cake filled with pistache ice cream ................................................................ €10
MOCHI MIX
Assortiment Japanse mochi
Assorted Japanese mochi selection  ............................................................................................................. €10

Desserts

KOFFIE & SPECIALE KOFFIE
COFFEE & SPECIALTY COFFEE

ESPRESSO BAR
ESPRESSO .............................................................  €4
RISTRETTO .........................................................  €4
DOUBLE ESPRESSO .............................  €6
CAPPUCCINO ....................................  €6,50
LATTE ........................................................................... €7

TANOSHI’S FAVOURITES
ITALIAN COFFEE .................................. €12
FRENCH COFFEE .................................. €12
IRISH COFFEE ............................................ €12

PREMIUM THEE SELECTIE
PREMIUM TEA SELECTION     

JAPANESE TEA COLLECTION
JAPANESE GREEN TEA .................  €6
FRESH MINT TEA ....................................  €6

CLASSIC TEA SELECTION
CHAMOMILE TEA ..................................  €5
JASMINE TEA ................................................  €5
BLACK TEA .........................................................  €5

TANOSHI’S FAVOURITES
CHAI LATTE .......................................... €7,50
MATCHA LATTE ............................ €7,50
PINK CHAI LATTE ...................... €7,50

DIGESTIEF
DIGESTIFS

AMARETTO .......................................................  €8
TEQUILLA ........................................................  €10
LIMONCELLO ........................................... €10
NIKKA COFFE VODKA ................. €10

JAPANESE
SPIRITS

TANOSHI’S FAVOURITES
NIKKA COFFEY VODKA ............. €12
OZEKI SAKE (180ML) ...................  €10

RUM
COLLECTION

BACARDI CARTA BLANCA ......  €10
BACARDI CARTA NEGRA ..........  €10
HAVANA CLUB ........................................  €10

WHISKY     
J&B ...............................................................................  €10
JW RED LABEL .......................................  €10
JW BLACK LABEL ................................ €11
TOKI WHISKY .............................................. €11
NIKKA WHISKY ....................................... €12
HIBIKI WHISKY ....................................... €18

JAPANESE
WHISKY

A curated selection of Japanese whiskies 
celebrated for their precision, balance 

and craftsmanship.

NIKKA WHISKY ....................................... €12
TOKI WHISKY .............................................. €11
HIBIKI HARMONY .............................. €18



WITTE WIJN
WHITES WINES

	 GLAS	 FLES
	 GLASS	 BOTLLE

LA BELLE VIE BLANC CÉVENNES DOMAINE DE GOURNIER (FR)
Licht en verfrissend. Florale aroma’s, opgewekt citrusfruit en een zuivere, 
vlot drinkbare structuur
Light and refreshing. Floral aromas, vibrant citrus fruit, and a clean, 
easy-drinking structure ..........................................................................................................................  €6,5	 €30

SAUVIGNON BLANC GUTENBERG NAHE GENHEIMER KILTZ (DE)
Strak en aromatisch. Expressieve tonen van kruisbes 
en groene appel met een strakke, minerale aciditeit
Crisp and aromatic. Expressive notes of gooseberry 
and green apple with a sharp, mineral acidity ........................................................  €9	 €40

CHARDONNAY ALTO ADIGE CANTINA GIRLAN (IT)
Zuiver en elegant. Rijpe gele appel en milde citrus. Prachtig 
gebalanceerd met een fijne, rasechte mineraliteit (ongehout)
Pure and elegant. Ripe yellow apple and mild citrus. Beautifully 
balanced with a fine, varietal minerality (unoaked) .........................................  €9	 €40

SANCERRE GRANDE RÉSERVE LOIRE HENRI BOURGEOIS (FR)
Complex en gastronomisch. Rijpe citrus en vuursteen (silex). Gelaagde 
structuur met kalkachtige mineralen en een persistente afdronk
Complex and gastronomic. Ripe citrus and flint (silex). Layered 
structure with chalky minerals and a persistent finish ................................... -	 €51

VERDEJO LIAS RUEDA BODEGA GARCIAREVALO (ES)
Textuul en aromatisch. Tropisch fruit en venkel. Voller mondgevoel, 
complexiteit en romigheid door de rijping op de gistcellen (sur lie)
Textural and aromatic. Tropical fruit and fennel. Richer mouthfeel, 
complexity, and creaminess from aging on the lees (sur lie) ............... -	 €35

ROSE WIJN
ROSE WINES

	 GLAS	 FLES
	 GLASS	 BOTLLE

LA BELLE VIE ROSÉ CÉVENNES DOMAINE DE GOURNIER (FR)
Fruitig en dorstlessend. Toegankelijk palet van aalbessen en framboos 
met een levendige, frisse finale
Fruity and refreshing. Accessible palate of red currants 
and raspberry with a lively, fresh finish ....................................................................... €6,5	 €30

PINOT NOIR ROSÉ BADEN WEINGUT SALWEY (DE)
Droog en verfijnd. Subtiele aroma’s van bosaardbeien en lichte kruidigheid. 
Strakke structuur met een zilte, minerale afdronk.
Dry and refined. Subtle aromas of wild strawberries and light spice. 
Crisp structure with a saline, mineral finish .............................................................  €9	 €35

PINOT NOIR ROSÉ DOMEIN HEERLYCKHEYT ROONEBERGH (BE)
Levendig en karaktervol. Krokant rood fruit, evenwichtige zuren 
en een verrassend vlezige, gastronomische structuur
Vibrant and characterful. Crunchy red fruit, balanced acidity, 
and a surprisingly fleshy, gastronomic structure .........................................................  - 	 €39

Wijn Selectie
WINE SELECTION

Zorgvuldig geselecteerde wijnen die de smaken van Tanoshi perfect aanvullen.
Carefully selected wines to complement the flavours of Tanoshi.



RODE WIJN
RED WINES

	 GLAS	 FLES
	 GLASS	 BOTLLE

LA BELLE VIE ROUGE CÉVENNES DOMAINE DE GOURNIER (FR)
Soepel en fruitgedreven. Rijpe bosbessen en kersen, ondersteund 
door fluweelzachte, versmolten tannines.
Smooth and fruit-driven. Ripe blueberries and cherries, 
supported by velvety, well-integrated tannins .................................................. €6,5	 €30

BEAUJOLAIS CHATEAU CAMBON (FR)
Sappig en levendig. Puur rood fruit (kersen, framboos) met 
£een lichte body, minimale extractie en een hoge doordrinkbaarheid.
Juicy and vibrant. Pure red fruit (cherries, raspberry) with 
a light body, minimal extraction, and high drinkability .............................  -	 €39

CHATEAU BERNON BECOT PUISSEGUIN ST. EMILION (FR)
Klassiek en harmonieus. Merlot-dominant met vlezige pruimen, 
milde specerijen, cacaotonen en een romige textuur.
Classic and harmonious. Merlot-dominant with fleshy plums, 
mild spices, cocoa notes, and a creamy texture.................................................................  -	 €45

SECOND DE LA FEUR ST. EMILION GRAND CRU (FR)
Krachtig en complex. Diep donker fruit, cederhout en tabak. 
Stevige doch rijpe tanninesstructuur met een lange, houtgerijpte finale.
Bold and complex. Deep dark fruit, cedarwood, and tobacco
Firm yet ripe tannin structure with a long, oaked finish .............................. -	 €54

JAPANESE WIJN
JAPANESE WINE

	 GLAS	 FLES
	 GLASS	 BOTLLE

GRACE KOSHU PRIVATE RESERVE
Een van de meest geprezen wijnen van Japan. Verfijnd, complex 
en perfect in balans, met aroma’s van peer, yuzu en wit fruit.
One of Japan’s most acclaimed wines. Refined, complex and balanced, 
with aromas of pear, yuzu and white fruits.  .................................................. €13	 €65

OROYA SUSHI WINE
Frisse, lichte witte wijn met toetsen van appel en perzik.
Speciaal samengesteld als begeleider bij sushi en Japanse gerechten.
Fresh, light white wine with notes of apple and peach. Specially 
blended to pair with sushi and Japanese cuisine. .....................................€6	 €25

Zorgvuldig geselecteerde wijnen die de smaken van Tanoshi perfect aanvullen.
Carefully selected wines to complement the flavours of Tanoshi.

Wijn Selectie
WINE SELECTION



De Geest Van Tanoshi
THE SPIRIT OF TANOSHI

In Japan zijn de meest betekenisvolle momenten vaak de eenvoudigste.
Een tafel om te delen.

Een warm gesprek.
Een perfect bereide maaltijd.

Bij Tanoshi wordt elk gerecht met respect voor traditie,
hoogwaardige ingrediënten en de overtuiging dat dineren

meer moet zijn dan een maaltijd - het moet een herinnering worden.

Geinspireerd door de harmonie van de Japanse cultuur en de schoonheid 
die in elk detail te vinden is, nodigen wij u uit om te vertragen, 
te genieten van het moment en van het gezelschap om u heen.

Bedankt dat u deel uitmaakt van ons verhaal.
Wij kijken ernaar uit u binnenkort weer te verwelkomen.

In Japan, the most meaningful moments are often the simplest.
A shared table.

A warm conversation.
A perfectly crafted meal.

At Tanoshi, every dish is prepared with respect for tradition,
premium ingredients, and the belief that dining should be

more than a meal - it should become a memory.

Inspired by the harmony of Japanse culture and the beauty
found in every detail, we invite you to slow down, 

savor the present, and enjoy the company of those around you.

Thank you for being part of our story.
We look forward to welcoming you again.

TAKE-AWAY
ELKE DAG OPEN
11u30 tot 22u00

GRATIS LEVERING VANAF 25 EURO IN HET CENTRUM
VANAF 50  EURO VOOR DE DEELGEMEENTEN

WWW.TANOSHISUSHI.BE




