SAKE

SAKE MANOTSURU 300ML
SAKE MANOTSURU 720ML

BEERS

COPA SAN MIGUEL MAGNA
SAN MIGUEL SELECTA
CERVEZA KIRIN

CERVEZA SAPORO
ALHAMBRA 1925

SAN MIGUEL TOSTADA 0,0
SIN GLUTEN

WHITE WINE

0JO PLATO - RUEDA - VERDEJO
GESSAMI - PENEDES - ECOLOGICO

DUC DE FOIX - CHARDONNAY - PENEDES
DUC DE FOIX - XAREL-LO - PENEDES
FAUSTINO RIVERO - ALBARINO

ROSE WINE

DUC DE FOIX - CABERNET SAUVIGNON - PENEDES

RED WINE

DUC DE FOIX - MERLOT BARRICA - PENEDES
DUC DE FOIX - MERLOT JOVE - PENEDES

EL BUEN VECINO - RIBERA DE DUERO

EL BUEN VECINO - CRIANZA

LES TALLADES - MONTSANT

CAVA 6 SANGRIA

VINYA ADERUS - BRUT NATURE
SANGRIA DE CAVA

SANGRIA DE VINO

COCKTAILS

MOJITO

Cuban rum, fresh mint, lime, sugar and soda.
STRAWBERRY MOJITO

Cuban rum, fresh mint, strawberries, lime, sugar and soda.
PASSION FRUIT MOJITO

Cuban rum, fresh mint, passion fruit, lime, sugar and soda.
MOJITO WITHOUT ALCOHOL

Fresh mint, lime, sugar and soda.

STRAWBERRY DAIQUIRI

White rum, strawberries, lemon and sugar.

PINA COLADA

White rum, coconut puree, milk cream and pineapple.
TROPIC

Golden rum, passion fruit, peach and angostura.

SOFT DRINKS & WATER

COCACOLA
COCACOLA ZERO
LEMON FANTA
ORANGE FANTA
NESTEA

WATER

SODA WATER

5,560€
8,90€

2,60€
2,80€
3,60€
3,50<
3,00<€
3,00€
3,560<

12,90€
16,90<€
15,560€
13,50<€

14,50<€

14,50<€

14,50€
12,90<€
16,90<€
14,50<€
16,50€

15,90<
16,50<€
15,50<€

5,50<€

6,50<

6,50€

4,90€

6,90<

6,90<

6,90<

2,25€
2,25€
2,25€
2,25€
2,25€
2,00€
2,00€

STARTERS

CHICKEN GYOZA 4 PIECES

Traditional Japanese dumplings of chicken and vegetables accompanied
by vinegary soy sauce.

DUCK AND FOIE GYOZA 4 PIECES
Japanese duck magret dumplings with applesauce and foie.
VEGETABLE GYOZA 4 PIECES

Traditional Japanese vegetable dumplings accompanied by vinegary soy
sauce.

MISO SOUP
Soup made from miso paste with seaweed mezclum, tender onion and tofu.

EDAMAME

Soy beans with maldon salt crystals.
TRUFFLE EDAMAME

Fried soy beans with salf crystals and truffle oil.
SCALLOP DELICACIES

Thin slices of Scallop on slices of balfego tuna flamed, with miso sauce, sesame
oil, furikake and pistachio flour.

WAKAME SEAWEED

Wakame seaweed with sesame and sesame oil.

WAKAME SEAWEED WITH BALFEGO TUNA €ED

Wakame seaweed with Balfegd tuna cubes seasoned with sesame oil and goma
dressing.

PRAWNS IN TEMPURA 4 PIECES
Shrimp in tempura accompanied with Japanese mayonnaise.

VEGETABLES IN TEMPURA

Seasonal vegetables in panko tempura accompanied by sweet chili sauce
and Japanese mayonnaise.

CHICKEN BAO

Two Asian buns of sfeamed bread with tempurized chicken panko, pickled red
onion, chives, chili sauce, mayonnaise and sesame.

SOFT CHELL CRAB BAO

Two Asian buns of sfeamed black bread with Japanese tempurized crab, pickled
red onion, chili sauce, mayonnaise and sesame.

HOT DISHES

KATSU CHICKEN

Chicken in panko fempura accompanied by Japanese mayonnaise
and yakimeshirice.

CHICKEN YAKISOBA

Thin noodles sautéed with wok with seasonal vegetables and chicken
seasoned with yakisoba sauce.

IBERIAN FEATHER YAKISOBA AND PRAWNS

Fine noodles sautéed with Iberian feather, prawns and seasonal vegetables
seasoned with yakisoba sauce.

VEGETABLE YAKISOBA

Fine noodles sautéed to the wok with seasonal vegetables seasoned
with yakisoba sauce.

CHICKEN NOODLES

Thick udon noodles sautéed with wok with seasonal vegetfables, shiitake
mushrooms and chicken seasoned with yakisoba sauce.

TERIYAKI SIRLOIN €I&»
Grilled sirloin with feriyaki sauce, accompanied by yakimeshirice.

SIRLOIN WITH FOIE €IE»

Grilled sirloin with caramelized foie gras with teriyaki sauce accompanied
by yakimeshirice.

TERIYAKI CHICKEN
Grilled chicken breast with teriyaki sauce, accompanied by yakimeshirice.
CHICKEN STIR FRY RICE

Sautéed rice with chicken, egg, carrot, onion, zucchini and yakimeshi sauce.

PRAWNS STIR FRY RICE

Sautéed rice with prawns, egg, carrot, onion, zucchini and yakimeshi sauce.

POKES

SALMON POKE

Sushi rice base with salmon, avocado, wakame seaweed, peeled edamame,
mango, crispy onion and sesame seasoned with Dressing sauce.

TUNA POKE

Sushi rice base with tfuna, avocado, wakame seaweed, peeled edamame,
mango, crispy onion and sesame seasoned with Dressing sauce.

VEGETABLE POKE

Sushi rice base with fofu, avocado, wakame seaweed, peeled edamame,
mango, crispy onion and sesame seasoned with Dressing sauce.

6,90<

7,90<

6,50€

4,90€

4,50<€

4,90€

10,90<

5,90€

9,90<

8,90€

8,50€

8,20<€

8,90€

8,90€

8,90€

9,90<

8,50<€

9.50<€

12,90€

15,90<€

8,90€

8,90€

9.90<€

9,90<

10,90<€

8,90€



CEVICHE, TATAKI &6 TARTARS

SALMON TARTAR

Salmon, avocado, ikura salmon roe, seasoned with kimchi sauce, sesame
oil and soy.

TUNA TARTAR

Tuna, avocado and tobiko yuzu seasoned with sesame oil, punzu sauce, soy
and kimichi.

STEAK TARTAR &/

Beef tenderloin with teriyaki sauce, olive oil, avocado, sesame oil and quail
egg yolk with a spicy touch.

CEVICHE &

Croaker ceviche, with a spicy fouch, coriander, cherry tomato, purple onion
and cifrus sauce.

TUNA TATAKI

Tuna sashimi with a light grilled touch with teriyaki sauce, caramelized
onion and maldon salt crystals.

NIGIRIS 6§ GUNKAN

TUNA NIGIRI
SALMON NIGIRI
CROAKER NIGIRI
EEL NIGIRI

NIGIRI OF FLAMED SIRLOIN MISO SAUCE AND
SALT MALDON

NIGIRI OF FLAMED TUNA WITH FOIE

FLAMED SALMON NIGIRI WITH IKURA ROE
AND TERIYAKI SAUCE

EEL NIGIRI WITH FOIE

SCALLOP NIGIRI

BRAISED SCALLOP NIGIRI WITH WHITE TRUFFLE PATE
GUNKAN OF IKURA ROE

MAKIS

SALMON MAKI

TUNA MAKI

SPICY PRAWN MAKI &/

PRAWN MAKI

AVOCADO MAKI

SIRLOIN MAKI WITH MISO SAUCE AND SALT MANDON
TOASTED EEL MAKI

BOX: COMBOS

BOX: SASHIMI MIX - 12 PIECES

4 Salmon Sashimi; 4 Tuna Sashimi; 4 Croaker Sashimi.
BOX: MAKI MIX - 24 PIECES

8 Salmon Makis; 8 Tuna Makis; 8 Avocado Makis.
BOX: SALMON MIX - 24 PIECES

8 Salmon Makis; 4 Salmon Nigiris; 8 Salmon California;
4 Salmon Sashimi.

BOX: CALIFORNIA MIX - 24 PIECES

8 Tuna California; 8 Salmon California;
8 Mediterranean Uramaki.

BOX: COMBO SPECIAL - 38 PIECES

4 Tuna California; 4 Salmon California; 4 Tuna Maki;
4 Crispy Salmon; 8 Hot Roll Salmon; 4 Salmon Maki;
2 Salmon Nigiri; 2 Tuna Nigiri; 3 Tuna Sashimi;

3 Salmon Sashimi.

SASHIMI

SALMON SASHIMI
TUNA SASHIMI
CROAKER SASHIMI
EEL SASHIMI

9.90<

11,90<€

11,50<

9.,90<

10,90<€

2 PIECES

6,90<
5,50€
5,70€
5,90€
7,40€

7,20€
5,90€

6,90<
6,20€
6,90<
7,90<

8 PIECES

6,90<
8,90€
6,90<
6,60<
6,20€
7,90<
6,90<

14,90€

18,90<

24,50<€

26,90<

39,90<

6 PIECES

6,90<€
8,90<€
7,20€
7,60<

URAMAKI SPECIAL 4 PIECES

SPECIAL TUNA <€) 7.20€

Invertedrice roll stuffed with avocado and dried fomato wrapped in tuna
belly and flamed scallop seasoned with pistachio flour, sesame oil, miso
sauce and furikake.

KATAIFI ROLL 6,80€

Inverted roll of rice stuffed with shrimp in tempura, avocado and creamy
cheese wrapped in flamed salmon with feriyaki sauce and crispy
kataifi pasta.

SNOW CRAB ROLL () 6,90€

Inverted rice roll stuffed with natural crab, masago, avocado covered
with sheets of tuna, sea bass and salmon seasoned with yuzu mayon-
naise and ponzu sauce.

ANDALE WEY &/ 6,20€

Inverted roll of rice stuffed with avocado, onion, jalapefos and creamy
cheese coated with flamed salmon with chipotle sauce.

DELICIAS DE FOIE <€) 6,95<€

Inverted rice roll stuffed with tfuna and avocado coated with eel with
caramelized foie gras with maldon salt crystals and teriyaki sauce.

VIEIRA ROLL 6,70<€

Inverted roll of rice stuffed with salmon and creamy cheese, coated
with salmon and scallop flamed with truffle mayonnaise, ikura roe
with teriyaki sauce.

SOFT CHELL CRAB ROLL <€) 6,70€

Inverted rice roll stuffed with tempurized crab and red onion coated
with masago, yuzu mayonnaise and crispy tempura.

VEGGIE ROLL 6,20€

Inverted roll of rice stuffed with cucumber and avocado, coated
with wakame seaweed, peanut sauce and sesame.

BEEF ROLL () 6,95€

Inverted rice roll stuffed with fempurized shrimp and cheese creamy,
avocado coafed, beef tenderloin and Chinese onion, seasoned with
Nori sauce and teriyaki sauce.

ABURI SHAKE 6,20€

Inverted roll of rice stuffed with prawns in fempura, cheese creamy,
dried fomato and masago, coated with flamed salmon and caramelized
onion.

FOIE ROLL 6,95€

Inverted roll of rice stuffed with avocado and salmon, coated with funa
tataki and flamed foie gras with feriyaki sauce.

CRUJIENTE ROLL <€) 6,20€

Inverted rice roll stuffed with shrimp in fempura and avocado, coatfed
with masago, flamed salmon and crispy tempura seasoned with yuzu
mayonnaise.

CRISPY SALMON 6,20€

Inverted rice roll stuffed with prawn in tempura and avocado covered
with flamed salmon, truffled mayonnaise and crispy onion.

ANGUILA ROLL 6,20€

Inverted roll of rice stuffed with mango, creamy cheese and teriyaki sauce
coafed with toasted eel, avocado and sesame.

CHICKEN ROLL SPICY & 6,20€

Inverted rice roll stuffed with chicken in fempura, letfuce and Japanese
mayonnaise coated with pickled red onion avocado and chipotle sauce.

SALMON CALIFORNIA 5,90<

Inverted roll of rice stuffed with salmon, avocado and creamy cheese
coated with sesame.

TUNA CALIFORNIA 6,60<€

Inverted roll of rice stuffed with tuna, avocado and creamy cheese
coated with sesame.

HOT ROLLS 4 PIECES

QUAIL EGG HOT ROLL €IE» 6,40€

Tempurized roll, stuffed with avocado, coated with quail egg with fruffled
pafe and maldon salt.

HOT ROLL SALMON 6,20€

Tempurized roll, stuffed with avocado, coated with salmon tartare with
Nori sauce, furikake and teriyaki sauce.

DESSERTS

WHITE CHOCOLATE AND COCONUT MAKI SUSHI

GREEN TEA NIJI MOCHI

CHEESECAKE NIJI MOCHI

MANGO AND PASSION FRUIT NIJI MOCHI

CHOCOLATE NIJI MOCHI

GREEN TEA TRUFFLES

CHOCOLATE TRUFFLES

CHEESECAKE

CHOCOLATE COULANT WITH VANILLA ICE CREAM

TWO ICE CREAM BALLS TO CHOOSE: Matcha tea; Vanilla; Yuzu; Chocolate.

8 PIECES

13,90<€

12,90€

13,40<

11,90<€

13,60<

12,90€

12,90€

11,90€

13,50<

11,90<€

13,50<€

11,90<€

11,90<€

11,90€

11,90€

9.90<

12,90<€

8 PIECES

11,90<

4,90€
4,90€
4,90€
4,90€
4,90€
3,90<
3,90<€
5,50€
5,90€
4,90€



