JTARTERS JALAD/S JOUP

Nem Sone Nowm Dubu PHo
fresh, handrolled vietnamese summer rolls filled with green papaya salad traditionally served with fresh Traditional vietnamese soup with rice noodles,
rice noodles, seasonal herbs and vegetables, served mint, coriander, roasted peanuts in a spicy sesame rich beef broth. and fresh herbs
cold with fresh coriander and salsa roja oil and chili lemon vinaigrette - a classic full of depth and freshness.
Tofu + soy shalott dip' 9.00 Tofu 10.00 PHo CHAY vegan
2 pieces Chicken 10.00 Chicken 11.00 990 | 1690
Roastbeef 10.00 Roastbeef 11.00 90 116,
) Shrlmp 11.00 Pure 11.00 PHo GA with chicken breast
Crispy Tiger Prawns 16.90
SANTA CHI 10.90 | 17.90
Spicy EDAMAME! )
baked Hokkaido pumpkin on fresh green salad with PHo Bo with beef
japanese baby soy beans crisp green apple, slices of oranges and regional 1290 | 1990
with Dupu's soy shalott dip herbs with an apple-lemon dressing
9.00 17.00 PHO Tal with smashed beeffilet
: ; ; 2390
HoMEMADE DUMPLINGS with crispy tiger prawns 26.90
5 Stuck W AKAME Spicy Monk PHoO with tender beeffilet,
pak choi, Dubu's soy shalott and chili dip
Jrrodl’rlonol'ly s’reomed dumpllng's stuffed with Seeweed salad with sesame sauce and beetroot 2690
shrimp, spinach and coriander 900
12.00 )
4 )
FILH MERT

Hokkaipo CurrY

1
DupuLicious SALMON delicate citrus chicken breast with DUDU's homemade curry sauce,

grilled scottish salmon fillet

with frosh wild herb salad Hokkaido .pump.kin, fresh wild herb salad, kefir leaves, vi¢+nomese
basil, coriander and roasted peanuts on sesame rice
2790 23.90

OceaNs Best’

fresh sal ' ! kinafish SINGAPORE CHICKEN
fresh saimon, Tund, |apanese Kingtish, Citrus butter chicken skewer on tender broccoli
shrimp and avocado sticks in fempura with

frosh wild herb salad served with a miso-peanut sauce and homemade chili ol

2990 26:90
Ox NoODLES'
medium grilled roast beef on whole wheat
noodles, topped with fresh rocket,
sesame and a fresh wild herb salad

MaGUrO POWER!
tuna, grilled briefly in a japanese spice coat

with fresh wild herb salad

36.90 in a soy-shallot-dressing
23.90
MAMA AVINOODLES
Mom's Homemade fishballs, ricenoodles, fresh wild herb salad, KAl LAN FiLET'
cucumber, tomato, roasted nuts, sesame, cilantro, enhanced with tender grilled chilean beef with Sa-Pa vegetables,
chili-lime vinaigrette served with giacamole, salsa and wild herb salad
2490 39.90
\_ J
VEGI JIDEsS
Dupu's VEel CuRRY vegan
Spicy tofu in Dubu's homemade curry sauce, Hokkaido pumpkin, green
beans, broccoli, chickpeas, carrots, refined with fresh basil, wild herb salad, Sesame Rice 4.00
cilantro, and roasted peanuts on sesame rice JAPANESE SusHI RICE 6.00
23.90
Tomato ONION SALAD 8.00
Toru NoobLEs vegan P S 8.00
Spicy tofu on whole wheat noodles, crispy rocket, fresh salad of wild herbs, APAYA SALAD '
sesame seeds in a soy-shallot-dressing GUACAMOLE 6.00
2190
PickLED GINGER 4.00
*
RIDS UNAGI SAUCE' 4.00
Rice/NoobLes 4 Kips KARATE CHICk'N
rice/noodles, Pho, grilled chicken skewer on rice SESAME SAUCE' 4.00
tender stripes of chicken with miso peanut sauce Miso SAUCE' 4.00
9.00 16.90
Dubu's Seicy Mavo 4.00
SALMON TataTki Kips Avis Fav
grilled salmon, rice, teriyaki-sauce crispy salmon maki
16.90 10.00
DESSERT
MATCHA ICECREAM I'M IN LOVE THE COCO Coco Nor 31
with seasonal berries Schokopannacotta | passion fruit black sticky rice with coconut, ginger,
roasted almond slivers raspberry | coconut flakes | mango thai mango and blueberries
9.00 12.00 12.00

1) Sauces may contain traces of peanuts and sesame seeds Sauces contain gluten. We also offer gluten-free alternatives | 2) food colorant | 3) coffeine | 4) sweetener
The overconsumption of raw butterfish should be avoided in case of a sensitive or delicate stomach. *kids up to 12 years




4 )
DUDUY sPECIAL ROLLS
8 pieces | 19.90
All our Dupu Special rolls are served with salsa roja, guacamole, daikon,
sesame seeds, spring onion, sesame dressing' and unagi sauce'
CruncHy DuDu My Son's Fav
salmon, tuna, avocado, garden cucumber crispy shrimps in tempura,
in a crispy fempura salmon, garden cucumber
CruncHY DuDu 31 My Sisters RoLL
tuna, shrimps, avocado, okra, red pepper, freshwater eel, spring onion,
sesame seeds, tobiko and garden cucumber garden cucumber and avocado
in a crispy tempura
Rep SNAPPER RoLL
CRrUNCHY VEel 31 japanese red snapper,
avocado, okra, beetroot, garden cucumber, avocado, garden cucumber
green asparagus and red pepper, in a crispy tfempura
Mawma Esi
TeL Aviv crispy baked israeli Hass avocado
grilled tuna, garden cucumber in fempura, cooked shrimps
and green asparagus
Nams Fav
Turr RoLL crispy avocado, flambéed salmon
roastbeaf, crispy avocado, Dubu's spicy mayo spicy aioli, leek
- J
NIGIRI
2 pieces
INSIDE OUT ROLLS
Avocapo | israeli Hass avocado! 6.00 8 pieces
AspArAGUS | green asparagus - seasonal 6.00 The Inside Out Rolls are coated with real fish roe
) and roasted sesame seeds.?
TAMAGO | japanese omelette | sweet 6.00
. DuDu's Veeis | crispy israeli Hass avocado in tempura 15.00
WHITE TN | white tuna 8.00 and paper-thin garden cucumber slices!
SaLmMON | salmon 8.00 SALMON / Avocapo’ | salmon / israeli Hass avocado 17.00
Tuna | bluefin tuna 2.00 TuNA / Gurke? | bluefin tuna, garden cucumber 17.00
KineFisH | jopanese kingfish 2.00 PRAWNS? | shrimp, israeli Hass avocado 17.00
Unaei | grilled japanese freshwater eel 2.00 Dupu's Spicy TuNA | spicy marinated tuna, avocado 21.00
Rep SNAPPER | jopanese red snapper from the sea bream family 9.00
JSASHIMI
PrAWNS | controlled breeding 9.00 5 pieces
For our sashimi we use only most exquisite pieces of fish,
MARKI delivered daily from the best sources.
6 pieces
GuURKE | fresh regional garden cucumber 6.00 SALMON | scottish salmon, label rouge 15.00
Avocapo | israeli Hass avocado 7.00 TuNa | bluefin tuna 19.00
SALMON | salmon 9.00 Torro | tuna belly - on request - **
SALMON / Avocapo | salmon, israeli Hass avocado 10.00 KinerisH | japanese kingfish 19.00
Tuna | yellowfin tuna 11.00 RED SNAPPER | japanese red snapper from the sea bream famliy 19.00
Tuna / Gurke | bluefin tuna, garden cucumber 11.00 GriLLeD TuNA' | grilled tuna, sesame sauce, avocado 20.00
PRAWNS | new zealand wild shrimp 11.00 GriLLeD WHITE TuNA' | grilled white tuna, miso sauce, avocado 17.00
Maki Mix | 6 pieces — salmon, tuna, avocado 23.00 Dupu's Ceviche | Ceviche from white fish 27.00
Nosu's SMokey TUNA CUCUMBERSALAT | chef style *spicy* 38.00
CLIQUE! BROTHERS & SISTERS
for 4 1125.00 for 2| 72.00

NicrI | tuna, salmon, kingfish, red snapper,
prawns and unagi

Maki | Thunfisch, Avocado
SASHIMI | white tuna, miso sauce

CruncHY DuDu 31 | tuna, okra, red pepper, avocado, tobiko, garden cucumber
and sesame seeds

My SoN's Fav | prawns, salmon and garden cucumber
My SisTer's RoLL | freshwater eel, spring onion, garden cucumber and avocado

INsiDE OuT SALMON | salmon, avocado and tobiko

Nier | tuna, salmon, kingfish, red snapper, prawns
Maki | salmon avocado
SASHIMI | ocean's best

CruncHY DuDu | tuna, shrimps, avocado, garden cucumber
in a crispy fempura

TeL Aviv Routs | grilled tuna, garden cucumber and green asparagus

All our sushi plates are served with salsa roja, guacamole, daikon cress, sesame
seeds, spring onion, sesam dressing' and unagi sauce'.

1) Sauces may contain traces of peanuts and sesame seeds Sauces contain gluten. We also offer gluten-free alternatives
2) food colorant | 3) coffeine | 4) sweetener | The overconsumption of raw butterfish should be avoided in case of a sensitive or delicate stomach. | **daily price




