53ilil
Ex o)

Saiko was born from the desire of offering the best fusion sushi in Portugal, to customers
that look for quality in meal and service, in a space so inviting and welcoming that it
becomes familiar.

Our mission is defined: always demand the maximum from us in order to provide a
perfect experience to the customer: the superior quality and freshness of our products,
the originality and mastery of food fusion, the efficiency and proximity in service.

And why the name Saikd? Because in Japanese it identifies that meal in which you ate
and drank wonderfully, and in great company. This is the experience we offer you.

WELCOME TO THIS FOOD EXPERIENCE!

This restaurant has a complaint/ price book include VAT at the rate in force by law / no dish, food or drink, including couvert, can be charged if not requested by the customer or by this is unused (DL # 10/2015 Art. January
16) / Some products may contain allergens or substances likely to cause food intolerances. For more information ask for employees / this Establishment has a CompLint Book at your disposal / vat included at legal tax. In the
meal, food or drink, including the couvert, can be charged if not ordered and consumped by the customer (dI # 10/2015 article 135 of 16 january) / some food products / For further information, please ask your waiter.



COUVERT

o =10 0 =10 01T T 4,25€
Green Soybean, with soft taste and texture, speckled with salt and grated sesame seeds.

YU [ a0 1 a1 o JRr PSPPI 4,95€
Laminated and marinated cucumber salad finished with grated sesame seeds.

(Lo E R L 11 (ST 1= 1o ISR 6,90€
A fresh salad that combines sesame seeds and seaweed wakame.

OTOSHI - Entradas

LY TR0 ) o Lo T 4,95€
Miso and tofu soup, with wakame, leek and sesame, enriched with fresh salmon cubes.

o oJ I SRy o 1Yol - | U PPURUTR 13,60€
For many, the best starter in Saikd. Breaded shrimp wrapped in salmon; a fresh touch of the leek combined with the
creaminess of Kimutchi mayonnaise. A real delicacy with a touch of Chef's Taré, micro-herbs and roe.

The typical Japanese ravioli, fried or steamed:
/ 4 chicken and vegetables Gyosas, finalized with Chef's Taré, chive and roe
/ 4 vegetables Gyosas, finalized with Chef's Taré and chive

[ o TR =T o] o U - TS U SPPRTR 18,20€
The fried shrimp in tempura, the crispy texture combined with the sweetness of the Chef's Taré sauce and the taste of sesame
seeds.

= TR =10 0] 10 - T PP PRI 15,40€
Pepper, broccoli, carrot, eggplant and onion; a set of vegetables with a wonderful creamy texture inside, and light and crispy
tempura outside. Finalized by the Chef's sauce.

N E U D I=T oY== ] (U TR SRRRR 10,95€
The baked eggplant with its creamy texture, finished with Dengaku sauce, made from Miso, speckled with grated sesame
seeds.

(5 (o1 =1 =T G 1 1 PSRN 19,20€
The wonderful prime scallops sealed on the plate slightly watered with ponzo Chef’s sauce, finished with micro-herbs and
roe.

This restaurant has a complaint / price book include VAT at the rate in force by law / no dish, food or drink, including couvert, can be charged if not requested by the customer or by this is unused (DL # 10/2015 Art. January
16) / Some products may contain allergens or substances likely to cause food intolerances. For more information ask for employees / this Establishment has a CompLint Book at your disposal / vat included at legal tax. In the
meal, food or drink, including the couvert, can be charged if not ordered and consumped by the customer (dI # 10/2015 article 135 of 16 january) / some food products / For further information, please ask your waiter.



CEVICHES AND CHOPPED FISH

TraditionNal CRVICNE ..ot e e et et e e e et e e e e e e e e e e e e e aeaaae e e e s baas e eeeeeeaasaaaaaeaeesesesssssnnnnnn 18,60€
Very fresh, carefully cut and marinated white fish in citrus juices with a touch of purple onion and coriander.

Ty gYoT=T g =1 I =1V T o T USSPRR 19,45€
Prime scallops, shrimp and white fish, watered with ponzo sauce, with a touch of shallot and finalized with micro herbs.

o] o1 or= | I @=LV ! o LI TPPPPPR 20,90€
Mix of the three fish with mango and avocado, flavored with citrus juice, onion, peppers and finalized with coriander.

Y Lo T YN T =R @ o T o] o Y=o N =i T o [ SESERR 20,80€
Mixture of salmon, tuna and white fish carefully chopped, goma wakame seaweed and finalized with aromatic herbal sauce
and grated sesame seeds.

KIMUECKT IMOTTAWASE. .....eeeeeeeeeieeeeee et ettt e e e e e e e e eeeeeeeeeeeeeeeseee e b s bbb e s anana e eeeeaasaaaaaaeasaeseseesseessssssesesnnnns 20,80€
For spicy lovers, salmon, tuna and white fish chopped into cubes, a leek, finished with the kimutchi and ponzo sauces.

) AL 2 110 el | P 18,90€
Fresh mixture of salmon chopped into cubes and cabbage, a touch of leek, finished with the kimutchi and ponzo sauces, and
speckled with grated sesame seeds.

TATAKI AND CARPACCIO

) A LGSR L 7= 1P 21,90€
Sliced salmon glazed, finalized with Taré sauce, grated sesame seeds and roe.

Y = dU T o T 1= - | PR 26,70€
Tuna glazed and sliced, finalized with aromatic herb sauce, grated sesame seeds and roe.

USUZUKUTT IMIOTTAWASE.....cceiiieeee ettt ettt et e e e e e et e e e e e et ettt e e et e taaaa e eeeeeeae e seseee aaaan e sasbaananeseesnnransnnas 19,90€
Salmon carpaccio, tuna and white fish with aromatic herbal sauce, ponzo sauce and finalized with grated sesame seeds and
roe.

USUZUKUTT SNAKE....etiiietieet ettt ettt e e e e e eeeeeeeeeeeeeeeaaeaesese s aaaabars s nananneeeeeeeaeaaanens 19,60€
For salmon lovers, slices chopped into carpaccio with aromatic herbal Chef’s sauce, ponzo sauce and finalized with grated
sesame seeds and roe.

This restaurant has a complaint / price book include VAT at the rate in force by law / no dish, food or drink, including couvert, can be charged if not requested by the customer or by this is unused (DL # 10/2015 Art. January
16) / Some products may contain allergens or substances likely to cause food intolerances. For more information ask for employees / this Establishment has a CompLint Book at your disposal / vat included at legal tax. In the
meal, food or drink, including the couvert, can be charged if not ordered and consumped by the customer (dI # 10/2015 article 135 of 16 january) / some food products / For further information, please ask your waiter.



SPECIAL MAKIS

These are the Makis that make Saiké a fusion sushi restaurant different from all others. Experience the freshest
ingredients, the best combinations and flavors explosions. (8 pieces)

YT IR e J= Lol - | PP 24,70€
The star of the Mend, this stuffed maki of breaded shrimp, Japanese sesame mayonnaise and cucumber. Covered by a slice
of salmon sashimi, finalized with Sweet Chili and Taré-based sauce, grated sesame seeds, chives and roe.

NN T L= 1 T 20,40€
Spectacular futomaki stuffed with breaded soft crab. The taste of the crab combined with the Japanese sesame mayonnaise,
finalized with the freshness of the seaweed wakame, roe, ponzo sauce and Taré. (10 pieces)

2 To I T | (T USSP 19,10€
B6 is an elaborate maki without Nori. It is wrapped only in rice, a pleasant sushi experience. Stuffed with salmon, cream
cheese, chives and roe, and finalized with brased salmon, sesame mayonnaise and chive.

(R L (U= 1T TP 19,90€
Hakusai means cabbage in Japanese. This is a maki where the rice is wrapped in Cabbage, at the top chopped salmon with
cream cheese, finalized with toasted corn flakes and Taré sauce.

O ] LU R 3 G == PSPPI 21,90€
Perfect combination of ground cashew and caramelized ginger. Stuffed salmon, brie cheese and finalized with ponzo sauce.

B BUFAKKUIISUL. . .iieeiiiei e et e e e e e e e e e e eeeeeeeeeeeeeeeee e s aasa e e s e s asaaaaba e eeeaeeaaaseseeesesesseessnrnnes 20,90€
A black rice Maki stuffed with salmon and breaded shrimp. Finished with chopped salmon, cream cheese and sweet chili-
based sauce.

N AL I L o TR 20,90€
Maki stuffed with the grilled skin and salmon. With cream cheese, cucumber and grated sesame. Finished with a slice of
salmon, chives and Taré.

SIE O SWEET ... ettt e e e et seeeeeseeeeeeae e e e e s s s e e s e s e s b bbb b bs s an e eeeeaaeaeeeesseseeerearrrararennnans 24,25€
A white fish Maki stuffed with Shitake mushrooms, leek and fried onion. On top, white fish sashimi, sweet chili-based sauce
and roe.

2 0<To BV T oo OO TR U S R U RUUUPPR 27,70€
The fresh color red of the tuna, in contrast with the green of the aromatic herbs sauce. A maki stuffed from tuna, leek and
avocado. Covered by tuna sashimi, the aromatic herbal sauce and grated sesame.

A sweet Maki with salmon, apple and cream cheese, finished with toasted laminated almonds and slightly caramelized apple.

JANoJo] Lo Lo M - [0 = U=y - I PUPUPRRRRRIOt 20,90€
Maki of breaded shrimp with cream cheese and leek, finished with thin slices of avocado.

o3 0T =T o o T PSSR 18,70€
Maki of shrimp in tempura with cream cheese, finalized with roe and Taré.
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GUNKANS

Gunkans are the most special pieces of fusion sushi. Delicate, each one reserves something different that makes
this sushi simply wonderful. (2 pieces)

GUNKAN EZE.eeeiieiiiiiiiee ettt ettt e e e ee e e e e et e e tabaaaeeeeeeeeesaaab s abbaaaeaesaeeeeasssnssrsesssstsasaeeeeesenasssnnsnns 11,40€
Amazing salmon Gunkan with a quail egg on top, finished with chives, Taré sauce and roe.

(10 a1 T 1 5 0] %= { =TT 17,95€
Tuna Gunkan with a touch of ginger mayonnaise, scallops and finished with roe and micro-herbs.

(ST a1 oI a11e 0 1 TR 15,75€
Gunkan wrapped in white fish, finalized with chopped white fish, Dengaku sauce, roe and micro herbs.

(OO a1 LT = o =1 00T oYU - PP R 12,15€
Gunkan wrapped in salmon and, at the top, shrimp tempura, finalized with sweet chili-based sauce, roe and micro herbs.

(LU a1 T I =1 o] P 10,95€
Salmon Gunkan filled with a combination of cooked shrimp, dry tomato, arugula and cream cheese. Finished with Taré and
roe.

ST a1 Tl 5 [ ] =L (ST 10,95€
A totally different Gunkan. Breaded rice base wrapped in salmon, finalized with chopped salmon and cream cheese, with
sesame mayonnaise and Taré.

GUNKAN FIAMDE (4 PEEAS) uvreieieeeiiee e ettt et ettt ee ettt e e et ettt e e e e etae e e e eeetaeeeeeeetbeeeeeeetaeeeeeaasaeeesesasbaeeseeareaaeeeanres 20,40€
A dish that arrives at the table on fire. Salmon gunkan with chopped almonds, on top, chopped salmon with cream cheese
and Taré.

GUNKAN TKUT . e e e e e e e e s e e eeeeeeeaeeaeaaaaeaeesaeaeaeses s s s s aasassasasas st e annnnnnaaeseaeassessesesesnsrens 22,00€
Traditional rice gunkan wrapped in salmon, with salmon roe at the top,

GUNKAN SNITAKE SNAKE....ccoeeeiei ettt e e e ettt e e e e e e et ee e e e s sabaaa s eessaesssssasraaneeeeens 10,95€
Salmon Gunkan with traditional Shitake mushrooms. Enriched with sesame mayonnaise and finalized with Taré and chive.
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HOT SUSHI

Hot sushi or sushiin tempura. The combination of different flavors and the best fish inside the maki, which is then
fried and sliced. For lovers or, also, the perfect start for beginners. (8 pieces)

HOT UTaMAKi coeeeiiiciteeee ettt ee ettt e e e e eeeeeeeese b ae bbb eeaeeeeeeeeatbs bbaaaeeesaeessasstasssansrsnbrareeaeseeennn 16,70€
The most typical Hot Sushi Maki, stuffed with salmon and cream cheese, finished with Taré sauce and chives. So simple and
so delicious.

(R Lo Y A N 1T 17,90€
The Salmon Hosomaki in Tempura, which combines rice and salmon, finished with minced salmon, cream cheese and
chives.

HOT IMABUIO IMIAKI ..ttt e e ettt e e ettt e e e e e tt e e e eseeabaeeeeeeabaeeeseesaebeeeseaastaeeseeanteeeseeanns 22,70€
The Tuna Hosomaki in Tempura finished with minced tuna and leek and a slightly spicy Red Fruit sauce.

(S}l s TR U 0 =1 PPN 14,15€
Salmon wrapped in Harumaki leaf, the fryied crispy leaf, finished with Kimutchi mayonnaise and chives.

[ oy fl o T T Yo (<11 - ISP 18,30€
Maki stuffed with breaded Shrimp and Salmon, enriched with cream cheese cream, finished with Taré sauce and chives.
(6 pieces)

[ (o) = - 1 YRR 19,90€
Rice-free Maki, stuffed with Salmon, breaded Shrimp and Goma Wakame, a surprise for the palate. Finished with roe and
taré sauce. (6 pieces)

[ oYl X =Y ol = BT 11 o T 19,90€
Rice-free Maki, stuffed with Salmon, with Brie Cheese and arugula, enriched with roasted almonds and Taré sauce. (6 pieces)

This restaurant has a complaint/ price book include VAT at the rate in force by law / no dish, food or drink, including couvert, can be charged if not requested by the customer or by this is unused (DL # 10/2015 Art. January
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TEMAKIS

A different way to eat Sushi. Cone-shaped, filled with the freshest and most flavorful ingredients.

Salmon temaki sprinkled with chives.

(G711 o o o 1= TR 9,60€
Salmon temaki with cucumber, mango and sesame seeds.

1Yo 1= = TSRS P USROS 10,55€
Salmon temaki with cream cheese, finished with chopped chives.

1YY= U o PP TP PPPT R PPRRRRRPPPPRE 13,75€
Tuna temaki sprinkled with leek.

] o (o= \Y, = =4 | o J PP PP 15,00€
Slightly spicy Tuna minced temaki with leek.

[ T L T = LR 11,00€
Shrimp in Tempura Temaki with cream cheese and cucumber, finished with roe, sesame seeds and Taré sauce.

IMLQEUFO FUFQT ettt ettt s e s s s s s s e e e e eeeaseeeaaeeesaaebasesesanasbsbsb s eeeeesessaaanens 17,50€
Tuna in Tempura Temaki, with a touch of honey, finished with roasted almonds and roe.

(01 01T Y o 1T ol - | S 16,70€
A Temaki not to be missed! Shrimp, braised salmon, sun-dried tomato, goma wakame ... and | won't say more.

SUSHI COMBINED DISHES

Fusion Sushi Combined Dish (34 pieces, 2 PEOPIE) ...uuueeereiieeieie ettt ee e eee e eeee e e e e e e e eesbeesbaaeeeaeseeeeas 83,65€
Combined dish of Sashimi, special Makis, fusion Gunkans and hot Sushi.

Traditional Sushi Combined Dish (34 Pieces, 2 PEOPIE) v.eeveeeeeeeeeeiiirierieeeeeeeeeeecire e e e e e eeeeeeeirtrrrreeeseeeeeeeseenanes 82,45€
Combined dish of Sashimi, Niguiris, Hosomakis, traditional Gunkans and Uramakis.

Vegetarian Combined Dish (20 pecas, indicado para 1 PeSS0@) .....uuvrrrrrreeeeiiseriiirrrrrrreeeeeeeeeiissnssrereeseeeeessnssnnnnens 32,75€
Combined dish of vegetarian Makis and Gunkans, and also hot vegetarian Sushi.

VIP Combined Dish (40 pieces - alMOST NO FICE) covuvrrrrriereeeieeieeeeiiiirreitreeeeeeeeeeeesittarrreeeseeeeeesesessssresssreeeeeesseees 118,50€
Combined dish of Sashimi, Makis with no rice and special Gunkans.

This restaurant has a complaint / price book include VAT at the rate in force by law / no dish, food or drink, including couvert, can be charged if not requested by the customer or by this is unused (DL # 10/2015 Art. January
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meal, food or drink, including the couvert, can be charged if not ordered and consumped by the customer (dI # 10/2015 article 135 of 16 january) / some food products / For further information, please ask your waiter.



TRADICIONAL SUSHI

For Traditional Sushi lovers, the pieces that combine only fish and rice.

SASHIMI

Typical raw fish slices, simple and fresh. (6 pieces)

SNAKE (SAIMON) e 14,10€
IVIGEUIO (TUNG) 1ottt ittt ettt ettt ettt ettt et 2 e et et e o2t e o1ttt ete et ae e ese et eas et ettt et 22,75€
SHIFOMIE (WHITE IS e ettt e e e e 17,85€
IVHIX (L8 PIECES) vttt ettt ettt et ettt ettt o1ttt e e et e e ettt et e et e e et e et e ettt e ettt e e e e 46,95€
NIGUIRIS

A slice of fish carefully placed on an elongated ball of rice. (2 pieces)

SNAKE (SAIMION) ittt e e e et et beeee e e e ee e et baaabeaeeeeeeestasabeaeeseaeesansas saaeaeeeeennsaabbraeaaeeeeeeannrbeaaes 8,85€
Y YU o T L (U] o T I TSSO UP PR 12,90€
SHIFOMI (WHITE FISN) oot e e ettt ae e e st ae e e e etaeeeeeabaeaeeeaaaeaeeeanssaesnnssbabeeseassesaenans 11,30€
o [0 L (Y or= 1o o 1 RSSO 11,45€
BT (SNIIMI) 1ttt ettt et e ettt e et e e et e e e e ae e eaaaaeeeebaaeeeeabaeseeebabeseeeaseseeeanbesaeeann saeeeansaeeeanraesennraareens 10,05€
HOSOMAKIS

The Maki that combines Nori seaweed and rice with fish in the center. (8 pieces)

SNAKE (SAIMION) ittt et ee et e e e ettt ae e eeeeeeeeetatbeaaeaeeee s sbeaaeaeseesaaesansaesaeaeeaeeansaesaes aeennrarerees 11,30€
Y YU o T (U] o T PP 20,30€
ShIrOMIi (PEIXE DIANCO) ..eeiiiiiie ettt et e et ee e et e e e e e erae e eesaaaeeeeesbeseesasseeseeasasaesenssaeaansaeeans seeenans 15,00€
[ TR 1] ) P O T RSP SSUP PP 12,40€
KW (CUCUMDEI) vttt ettt ee et e e ettt e e ettt eeetbe e e e etee e eeanbaeeaeebaaeeeassbesaestsbeeessaaesaeeessseaesnnnsae s ennbaaeesassseseesnnns 6,15€
PN oJo] &= Lo [o I F= 1V Y= o [ ) H U RPN 7,15€
URAMAKIS

Typical Makis with rice on the outside, fresh, stuffed with fish combined with different ingredients. (8 pieces)

(071 Lo ¢ a1 F= RPN 16,10€
Typical California Maki with salmon, cucumber and mango, finished with sesame seeds.

YL a g Y= O 111 o] - [P SPTPRT 15,90€
California Maki with Salmon, Strawberry and Cucumber, finished with Massago roe.

Yo JeTo 1G] [ o] Y- TR PPSPPRPP 17,80€
California Maki transformed into something very fresh and special. Combine shrimp and avocado with sesame mayonnaise
and crispy fried onion. Finished with Massago roe.

Y LGSl = IO 111 (e Y - TR 19,90€
Salmon, Shrimp and Avocado California Maki, finished with chives and sesame seeds.

This restaurant has a complaint/ price book include VAT at the rate in force by law / no dish, food or drink, including couvert, can be charged if not requested by the customer or by this is unused (DL # 10/2015 Art. January
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meal, food or drink, including the couvert, can be charged if not ordered and consumped by the customer (dI # 10/2015 article 135 of 16 january) / some food products / For further information, please ask your waiter.



HOT DICHES

And because Japanese cuisine is not just about sushi, here are other proposals to discover and enjoy.

N o] o - I Y- IR 20,60€
Japanese sautéed noodles with grilled vegetables, finished with Taré sauce, sesame seeds and leek.

N ] o ¥ I o T VPP PPPR 22,10€
Japanese sautéed noodles with chicken, grilled vegetables, finished with Taré sauce, sesame seeds and leek.

N o) o = 1 = oL TR 23,30€
Japanese sautéed noodles with shrimp, grilled vegetables, finished with Taré sauce, sesame seeds and leek.

F A T U =T 0T o T- o SRR 28,15€
Grilled duck on a bed of sautéed vegetables, finished with Taré sauce, sesame seeds and leek.

Y 1L L] o] oI 1 ISP 23,80€
Grilled salmon fillet on a bed of sautéed vegetables, finished with Taré sauce, sesame seeds and leek.

DESSERTS

Green Tea Ice cream .........
Sesame Seeds Ice cream ...
Coconut Ice cream ..... .
(@ aToYolo] Y =N [olI ol =T=1 1.0 [P R

(=] a0 To) o N 1= RSP RURRRP 7,20€
Biscuit base filled with light cream and fresh lime juice.

(0 gToTolo] =1 (=N 1Y/ [ TV £ ISR 7,95€
Chocolate, sugar, eggs and milk

(0 Yo ole] F= 1 (I 6F=1 (=TSR 7,90€
Oat, sugar, eggs and milk
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