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CRISPY GYOZA CRACKERS / G, V /                                             9
Guacamole / Shichimi togarashi 

EDAMAME / V /                                                                       9
Soy / Ginger / Garlic  

YUCA FRIES / L /                                                                     12
Shichimi togarashi / Rocoto mayo

PATACONES                                                                                    9
Amarillo mayo 

GRILLED CORN / V /                                                                                           9
Togarashi / Garlic / Chilli

MISO AUBERGINE / V /                                                                       16
Ponzu / Miso / Hijiki seaweed

PORK KATSU                                                                  16
Pickled daikon / Katsu sauce 

S N A C K S

SALMON TATAKI                                          18
Jalapeño / Papaya / Yuzu / Ponzu 

BEEF TATAKI                                                                   19
Rocoto / Ponzu / Quinoa / Crispy onion

TUNA TIRADITO                                                             19
Tosazu / Seaweed 

HALIBUT CEVICHE                                                                           19
Red chilli / Coriander / Chulpe / Sweet potato / Leche de tigre

MANGO CEVICHE WITH HALIBUT                                          19
Mango / Leche de tigre / Cherry tomato

ISSEI MIXTURA                                                                72
Chef’s Raw Selection
Salmon tataki / Tuna tiradito / Halibut ceviche / Mango ceviche
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TUNA / G /                                                   18
Aji verde / Goma / Tempura crisp

SALMON                                                        16
Kizami wasabi / Avocado / Salmon trout roe 

CHICKEN KARAAGE  / G /                                                                 16
Teriyaki / Pickled ginger

CRISPY ENOKI MUSHROOM  / V /                                                   16
Pickled ginger / Sushi rice / Yuzu truffle

N O R I  T A C O S

APPLE SORBET WITH COCONUT / V /                                         12
Lime / Tapioca 

SUSPIRO DE LIMEÑA / L /                                                     14
White chocolate crunch / Mango & passionfruit sorbet

BANANA & YUZU ICE CREAM / G, L /                                                   14
Yuzu meringue / Coconut granola 

DARK CHOCOLATE GANACHE / G, L /                                           14
Sesame praline / Passionfruit / Toffee 

D E S S E R T S

L - contains lactose; G - contains gluten; V - vegan

All prices are in EUR and include VAT. Please ask a team 
member for more information on menu item ingredients 
or any food allergies and intolerances you might have.



ISSEI RESTAURANT & BAR
 Rävala pst 3, 10143 Tallinn, Estonia  

+372 682 3025 | issei.tallinn@radissoncollection.com

EXPERIENCED A FLAV O U RFU L J O U RN EY?

SHARE I T W I TH U S !


