SAKE

SAKE MANOTSURU 180ML
SAKE MANOTSURU 720ML

BEERS

YAKIMA VALLEY IPA (&)
CUP SAN MIGUEL MAGNA
SAN MIGUEL SELECTA
BEER KIRIN

BEER SAPORO
ALHAMBRA 1925

SAN MIGUEL TOSTADA 0,0
SIN GLUTEN

RADLER

WHITE WINE

OJO PLATO - RUEDA - VERDEJO

ABADIA DO SEIXO - ALBARINO

VILADELLOPS - XAREL-LO

MARQUES DE RISCAL - SAUVIGNON

JOSE PARIENTE - YVERDEJO

GESSAMI - PENEDES

PAGO DE LOS CAPELLANES - O LUAR DO SIL - GODELLO

ROSE WINE

DUC DE FOIX - CABERNET SAUVIGNON - PENEDES
MART - XAREL-LO VERMELL - ECOLOGIC - PENEDES

RED WINE

DUC DE FOIX - MERLOT JOVE - PENEDES

DUC DE DOIX - MERLOT BARRICA - PENEDES

BANCAL DEL BOSC - MONTSANT

RAMON BILBAO - CRIANZA

PAGO DE LOS CAPELLANES - ROBLE - RIBERA DEL DUERO
LUIS CANAS - RESERVA RIOJA

CAVA & SANGRIA

VINYA ADERUS - BRUT NATURE
SANGRIA DE CAVA

SANGRIA DE VINO

COCKTAILS

MOJITO

Cuban rum, fresh mint, lime, sugar and soda.
STRAWBERRIE 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.

STRAWBERRIE DAIQUIRI

White rum, strawberries, lemon and sugar.

PINA COLADA

White rum, coconut puree, heavy cream and pineapple.
CAIPIRINA

Cachaga, sugar and lime.

STRAWBERRIE CAIPIROSKA

Vodka, lime, sugar and strawberry.

PASSION FRUIT CAIPIROSKA

Vodka, lime, sugar and passion fruit.

APEROL SPRITZ

Cava, aperol, a tfouch of soda and orange slices.

7,20€
17,80€

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

14,90€
15,50<€

15,50€
16,50€
16,90<€
18,90<€
18,90<€

14,50€
18,90<€

13,90<
14,50<€
16,90<€
18,90€

19,90<
22,90€

15,90<
16,50<
15,50<€

6,50€

7,50<€

7,50€

5,90€

7,90<

7,90<

6,50€

7,50€

7,50€

7,50<

STARTERS

CHICKEN GYOZA 4 PIECES 7.90<€

Traditional japanese chicken and vegetable dumplings served with vinegary
Soy sauce.

DUCK AND FOIE GYOZA 4 PIECES 8,90<
Traditional japanese duck breast dumplings with apple compote and foie.

VEGETAL GYOZA 4 PIECES 7,.50<
Traditional japanese vegetable dumplings served with vinegary soy sauce.

PRAWN GYOZA 4 PIECES L NEW 2 10,90<
Traditional japanese shrimp dumplings with hake and coconut sauce.

MISO SOUP 4,90€
Soup made from miso paste with mesclun seaweed, spring onion and fofu.

EDAMAME 4,90€
Soy beans with maldon salt crystals.

TRUFFLE EDAMAME 6,50€
Fried soy beans with salf crystals and truffle oil.

SCALLOP DELICACIES 14,50€

Thin scallop slices on flambéed balfego tuna slices, with miso sauce, sesame
oil, furikake and pistachio flour.

WAKAME 5,90<
Wakame seaweed with sesame and sesame oil.

WAKAME WITH BALFEGO TUNA 9,90<

Wakame seaweed with diced Balfego tfuna seasoned with sesame oil and rubber
dressing.

PRAWNS IN TEMPURA 4 PIECES 8,90<
Tempura prawn served with japanese mayonnaise.
VEGETAL TEMPURA 9.50€

Seasonal vegetablesin panko fempura accompanied by sweet chili sauce
and japanese mayonnaise.

BAO'S

CHICKEN BAO 9.,50€

Two asian steamed buns with panko tempurized chicken, pickled red onion,
chives, chilimayo sauce and sesame.

SOFT CHELL CRAB BAO 9.90<

Two asian steamed black bread buns with tempurized japanese crab,
pickled red onion, chili mayo sauce and sesame.

PULLED BAO 9,90<

Two asian steamed black bread buns with pulled beef, pickled red onion,
chilimayo and sesame sauce.

HOT DISHES

KATSU CHICKEN 11,90<

Chicken thigh in panko tempura accompanied by Japanese mayonnaise
and yakimeshi rice.

CHICKEN YAKISOBA 12,50<

Thin noodles stir-fried in a wok with seasonal vegetables and chicken
seasoned with yakisoba sauce.

IBERIAN PLUMA YAKISOBA AND PRAWNS 13,560<

Fine noodles sautéed in a wok with Iberian pluma, prawns and seasonal
vegetables seasoned with yakisoba sauce.

VEGETAL YAKISOBA 11,50<

Fine noodles stir-fried in a wok with seasonal vegetables seasoned
with yakisoba sauce.

CHICKEN NOODLES 12,50€

Thick udon noodles stir-fried in a wok with seasonal vegetables, shiitake
mushrooms and chicken dressed with yakisoba sauce.

RICE NOODLES 13,50<€

Tagliatelle rice noodles sautéed in a wok with Iberian pluma, prawns and
seasonal vegetables seasoned with yakisoba sauce.

SIRLOIN TERIYAKI 14,50<
Grilled sirloin with feriyaki sauce, accompanied by yakimeshirice.

SIRLOIN WITH FOIE 17,560€
Grilled sirloin with caramelized foie with teriyaki sauce accompanied by

TERIYAKI CHICKEN 12,50<€
Grilled chicken thigh with feriyaki sauce, accompanied by yakimeshirice.

SAUTEED RICE WITH CHICKEN 11,50€

Stir-fried rice with chicken, egg, carrof, onion, zucchini and yakimeshi sauce.

SAUTEED RICE WITH SHRIMP 12,90<€

Stir-fried rice with shrimp, egg, carrot, onion, zucchini and yakimeshi sauce.



CEVICHE, TATAKI Y TARTARES

SALMON TARTAR

Salmon, avocado and salmon roe from ikura, dressed with kimchi
sauce, sesame oil and furikake.

TUNA TARTAR

Tuna, avocado and orange tobiko, dressed with kimchi sauce, sesame
oil and furikake.

BULL TATAKI

Thin slices of bull with a touch of brown sugar flambéed with a sauce of
vodka, gold powder, and oystfer sauce.

CEVICHE &

Sea bass ceviche, with a spicy touch, cilantro, cherry fomato, red onion
and cifrus sauce.

NIGIRIS 6§ GUNK AN

TUNA NIGIRI
SALMON NIGIRI
SEA BASS NIGUIRI
EEL NIGUIRI

SIRLOIN FLAMBE MISO SAUCE NIGUIRI AND MALDON
SALT

FLAMED TUNA NIGIRI WITH FOIE

FLAMBEED SALMON NIGIRI WITH IKURA ROE AND TERIYAKI
SAUCE

EEL NIGIRI WITH FOIE

SCALLOP NIGIRI

BRAISED SCALLOP NIGIRI WITH WHITE TRUFFLE PATE
IKURA ROE GUNKAN

MAKIS

SALMON MAKI

TUNA MAKI

SPICY SHRIMP MAKI &/

SHRIMP MAKI

AVOCADO MAKI

SIRLOIN STEAK MAKI WITH MISO SAUCE AND MALDON SALT
TOASTED EEL MAKI

FUTOMAKIS

BULL FUTOMAKI ENEW 2

Roll stuffed with salmon, avocado and creamy cheese with bull tartare, crispy
famago and chives, seasoned with Teriyaki sauce.

SOFT CHELL CRAB FUTOMAKI (&)

Roll filled with soft chell crab, orange maago, avocado and japanese mayonnaise
with red onion and crispy tamago.

SALMON FUTOMAKI <€)

Roll stuffed with foasted eel, avocado and salmon tartare with chives and
seasoned with sweet soy.

ABURI TEMPURA FUTOMAKI €E»

Tempura roll stuffed with salmon, avocado and creamy cheese, with truffle
sauce, accompanied by sweet soy.

SASHIMI

SASHIMI MIX 16 PIECES

4 Salmon; 4 Tuna; 4 Sea Bass; 4 Eel.
SALMON SASHIMI 6 PIECES
TUNA SASHIMI 6 PIECES

SEA BASS SASHIMI 6 PIECES
EEL SASHIMI 6 PIECES

HOT ROLLS

BULL HOT ROLL L NEW 2 7.90€

Tempura roll, stuffed with avocado and toasted eel, covered with bull
tartare and kataifi, seasoned with teriyaki sauce.

QUAIL EGG HOT ROLL 7,90<

Tempuraroll, stuffed with avocado, covered with quail egg with truffled
paté and maldon salt.

SALMON HOT ROLL 7,20€

Tempura roll, stuffed with avocado, covered with salmon tartare
with Nori sauce, furikake and teriyaki sauce.

4 PIECES

12,90€

13,90<€

12,50<€

12,90<€

2 PIECES

7,90<
6,50€
6,20€
7,20€
7,40€

7.90<
6,50€

7,90<
7,20€
7,90<
7,90<

8 PIECES

7,50€
8,90€
6,90<
6,90<
6,20€
7,90<
7,90<

6 PIECES

12,90€

11,90€

10,90<€

10,90<

19,90<

10,90<€
12,90€

9.90<
10,90<

8 PIECES

15,50<€

14,20<€

URAMAKI SPECIAL

PASSION ROLL

Inverted rice roll stuffed with avocado, strawberry, cream cheese,
covered with toasted eel, teriyaki sauce and rice conflex.

OSAKA ROLL UNEW 2

Inverted rice roll stuffed with Salmon, avocado and caramelized onion,
covered in salmon tartar with Teriyaki sauce and chives.

KIOTO ROLL L NEW 2

Inverted rice roll stuffed with Salmon, cream cheese and avocado,
covered with flamed bull, caramelized onion and seasoned with
sweet soy.

SPECIAL TUNA

Inverted rice roll stuffed with avocado and dried tomato wrapped
with tuna belly and flambéed scallop seasoned with pistachio flour,
sesame oil, miso sauce and furikake.

CRISPY SALMON <€)

Inverted rice roll stuffed with tempura prawn and avocado, wrapped
with flambéed salmon, truffle mayonnaise, orange masago and crispy
onion.

BEEF ROLL

Inverted rice roll stuffed with fempurized prawn, cheese creamy
and avocado, covered with beef tenderloin and seasoned with
Nori sauce and teriyaki sauce.

TEX - MEX ROLL &/ <E»

Inverted rice roll stuffed with fempura thigh in panko, jalapefo and
red onion, covered with avocado, jalapeno sauce and TEX — MEX.

FOIE ROLL

Inverted rice roll stuffed with avocado and salmon, covered with tuna
tataki and foie flambe with teriyaki sauce.

ROCK &6 ROLL

Invertedrice roll, stuffed with prawns and tempura salmon, covered
with masago, sesame and avocado, seasoned with japanese ma-
yonnaise, teryiaki sauce and rice conflex.

FOIE DELIGHTS

Inverted rice roll stuffed with funa and avocado covered with eel with
caramelized foie gras with maldon salt crystals and feriyaki sauce.

SCALLOP ROLL

Inverted rice roll stuffed with salmon and creamy cheese, covered
with salmon and flambéed scallop with truffle mayonnaise, ikura
roe with feriyaki sauce.

SPICY TUNA &/

Inverted rice roll, stuffed with tempura avocado with creamy
cheese, covered with funa balfegd tartare, Japanese mayonnaise,
sishimi, with a touch of teriyaki sauce and chives.

VEGGIE ROLL

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

MEDITERRANEAN ROLL

Inverted rice roll, stuffed with avocado, basil and sun-dried tomato,
covered with sesame and caramelized onion.

CALIFORNIA SALMON

Inverted rice roll stuffed with salmon, avocado and creamy cheese
coafed in sesame.

CALIFORNIA TUNA

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

DESSERTS

WHITE CHOCOLATE AND COCONUT SUSHI MAKR UNITS
GREEN TEA NIJI MOCHI

CHEESECAKE NIJI MOCHI

MANGO AND PASSION FRUIT NIJI MOCHI
CHOCOLATE NIJI MOCHI

GREEN TEA TRUFFLES 4 uNITs

CHOCOLATE TRUFFLES 4 uNITs

CHEESECAKE

CHOCOLATE COULANT WITH VANILLA ICE CREAM

TWO SCOOPS OF ICE CREAM TO CHOOSE
Matcha tea; Vanilla; Yuzu; Chocolate; Passion fruit; Red fruits.

SOFT DRINKS AND WATER

COCA-COLA 2,50€ NESTEA
COCA-COLA ZERO 2,50<€ WATER

LEMON FANTA 2,50< SPARKLING WATER
ORANGE FANTA 2,50¢<

4 PIECES

7,30€

7,50€

7,90<

7,20€

7,50€

7,20€

7,20€

7,90<

7,20€

7,90<

7,50€

7,90€

6,90<

6,90<

6,90<

6,90€

8 PIECES

14,20€

14,50€

15,50€

14,20<

14,50€

14,20<€

13,90<

14,50€

14,20<

15,50<€

14,50<€

15,50<

13,60<

13,50<€

12,50<€

12,90€

5,50€
5,50€
5,50€
5,50€
5,50€
4,90€
4,90€
6,90<
5,90€
4,90€

2,50<€
2,25€
2,25€



