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) { - SNOW CRAB 13,00€
Edamame 6,50€ SHRIMP 10,99€
. ! IBERIAN PORK CHEEK 9,99€
Miso Soup 6,99€
Butter Clams 16,00€ CRISPY RICE
Salmon Tartare 19,99€ HAMACHI JALAPENO 13,99€
JScaIIaps SakeButter 16,00€ AEDSPICY TUNA 13,99€
RED SHREIMFE Sambal 16,99€ SMISOBUTTER SALMON 10,99€
3 o REDSPICY SALMON 10,99€
\L EgNSS

0O TORO RUFFLED TARTARE
26, O0€

WAGYU A5 HOT sSTONE
69,00€

KING CRAB TEMPURA
30,00€

TEMAKI WAGYU Y FOIE TERIYAKI
25,00€

KAMIKAZE

35,00€
2 SALMON IKURA GUNKAN , 2 MARINATED AKAMI GUNKAN, 2 SNOW CRAB GUNKAN
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TEMPURA SASHIMI &« TATAKI
mAEwspicy Rock Shrimp 21,00€
f Soft Shell Crab 12,99€
/ Vegetable 14,00€ Tuna Lover 25,00€
2 akami, chu toro, otoro 9 cuts
g _—
Mix 21,00€
) TIRADITOS Tuna, Salmon, Hamachi 15 cuts
N )
_ O TORQO rTataki Teriyaki 20,00€
HAMACHI JALAPENO 20,99€
TRUFFLED TUNA 26,00€
INFORMRATION
All the prices include |.V.A.
L Allergen information is at your disposal as established in EU regulation 1168/201 1 J
/
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TEMAKIS izi oot oooe
i nENW BuUtterfish with truffle mayo, kanikama and maminori
/e
n SWIFTY 15,99€ yMaANOLITO 2 pc 20,99€
I Filled with SNOW CRAB tobiko , Soft Shell Crab, tobiko, avocado, mayowasabi sauce
MAMINORI outside and Spicy Butter sauce
SOFIA 10,99€
PAU 14,99€ Rib Eye Teriyaki and special tanuki
] Filled With chutoro, avocado foie and teriyaki sauce
REDSPICY SALMON 10,99€
L IRENE 10, 99€ Salmon Redspicy tartare and avocado
| Shrimp tempura , avocado, redspicy sauce, teriyaki and tobiko DYNAMITA 9’99€
Spicy kanikama, avocado with chiles toreados sauce
| 3 RED 12,99€
L Tuna redspicy tartare and red tobiko —_—— e e e > —
SKEWERS 3 ud
74 — S —Z = Rib Eye 19,99€
o MEU NIGIRIS Chicken Teriyaki 16,00€
. Shitake 8,00€
Wagyu AS Foie 10,95€ Cheese Kushiague 10,99€
{ Rib eye & fried quail egg 5,50€
= o N
Rib Eye Teriyaki 5,00€ - A — -
GUNKANS
Scallop Foie 7Z,00€ . 7747774
O Toro Foie 6,50€- IKURA
(  quail egg yolk 5,00€
Soft Shell crab 4ud 15,99€
) Scallop with
Foie brulee 550¢€ Toasted Butter 8,00€
Foie Gras 6,00 Snow Crab Buttertruffle 6,00€
Redspicy TUNA 5,00€ i
Salmon ikura Tuffle 6,00€
Unagui Foie 550€
Marinated Akami
Hamachi Yuzukosho 4,50€ guail egg yolk 7.00€
/ Butterfish Truffle 4,50€ NIGIRIS
ANNNNNN
Avocado 4,00€
Tuna Akami 4,50€
_/ Misobutter SALMON 4,00€ Chu Toro 5,50€
|/
// \ Salmon truffle 4,00€ O Toro 5,99€
Redspicy SALMON 4,00€ L Salmon 3,50€ J
\ y sona nosn \ , mmemmee— ~——nnanas N
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L] soes MAIN COURSE #owsss Hlj
Rib Eye Teriyaki Tacos 30,99€
Teppanyaki Rib Eye Thinly sliced 30,99€
Teppanyaki MAR Y SOL Rib Eye & shrimp 30,99€
Miso Salmon with sesame cover 30,99€ U
Rib Eye Teriyaki 36,00¢€ I
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SWIFTY roLL NEW 22,99€
Filled with SNOW CRAB tobiko,
MAMINORI outside and SpicyButter sauce.
LEO 16,00€

Avocado stuffed, wrapped in sesame and salmon

tartare with flambéed misobutter.

PAU 21,00€
Stuffed with chu toro and avocado. Topped with chu

toro, foie gras and teriyaki sauce.

¥ K
MEUV ROLL 18,99€
Filled with redspicy tuna, wrapped in red Tobiko with

a drop of Sriracha.

IRENE 15,99€
Stuffed with shrimp tempura and avocado. Covered
with avocado slices and served with redspicy,

teriyaki and Tobiko.

KARATE 14,50€
Tempura roll, stuffed with salmon and cucumber, with

tampico and chives on top.

MARCOS 15,00€
Stuffed with shrimp tempura and cream cheese.
Covered with slices of salmon flambéed with misobut-

ter sauce.

CRIS 16,00€
Stuffed with avocado and shrimp tempura. Wrapped
in salmon flambé with redspicy sauce and lime

wedge.

VEGGIE 15,00€
Stuffed with cucumber, avocado and wakame

wrapped in chives.

KATE 18,00€
Stuffed with tuna, avocado, tempura flakes and
redspicy sauce. Covered in slices of tuna and dotted

with redspicy and Sriracha sauce.

N SN

Di Caprio

Wagyu A5 covering,

30,99€
Foie gras, teriyaki, filled with
shrimp tempura, tobiko and avocado.

ReEGReEso peL JAGGER 22,99€
O Toro and Hamachi. covered in gold with truffled
mayo, with truffled ponzu.

ELVER 21,00€
Stuffed with Kanikama and avocado. Wrapped in
special crushed tanuki. On top spicy sauce and
rock Shrimp

BELLA 18,99€
Stuffed with shrimp tempura. On top salmon tartare
with red Tobiko and tuna tartare with orange
Tobiko. Wrapped in Dry tobiko.

NACHO 16,99€
Stuffed with shrimp tempura, chives, cream cheese
and tobiko. Wrapped in grilled eel and eel sauce.

MANOLITO 20,99€
Stuffed with Soft Shell crab, tobiko, avocado, negi
and mayowasabi.

SOFIA 16,00€
Teriyaki rib eye filling with special tanuki on the
outside.

MICH 14,00€

Filled with salmon, avocado and tempura flakes.
Wrapped in shichimi tougarashi.

REDSPICY SALMON 16,00€
Stuffed with avocado, wrapped in sesame with
spicy salmon tartare on top.

DYNAMITA 13,50€
Futomaki stuffed with Kanikama, avocado and spicy
cream cheese.
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DESSERTS
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APPLE Gyozas with Coconut Ice cream
Oreo Cheesecake with Vanilla ice cream
lce Cream Tempura Vanilla, Ferrero, Coconut

Oreos Tempura with Ferrero Ice cream

Liege Waffle with vanilla ice cream and nutella

Mochi ice cream Vanilla, strawberry, mango, green tea gluten free

/ \

Chocolate Volcano with vanilla ice cream gluten free 10,00€

11,00€

11,00€

10,00€
10,00€
11,00€

e 3,00€ /

POVECOCKTAIL

HCT MANG(

5 (XL

MEZCAL, TRIPLE SEC, MANGO, TABASCO, LEMON, EGG WHITE FOAM.

17,00€&€

MAMNDALA

PEACH AND ELDER FLOWER GIN, LAVENDER SYRUP, PITAHAYA, GINGER, LEMON.

19,00€

GIN FLOWERS

SAKURA APRICOT & JASMINE GIN. HIBISCUS CARAMEL, FLOWER TEA, VIOLET SUGAR.

16,00€

LYCHEE MARGCARITA

LYCHEE SAKE, TEQUILA, COINTREAU, LEMON, EGG WHITE FOAM.

17,00€&€

DR~UNK 1IN LOVE

LYCHEE, VERMOUTH SAKURA,VODKA,GIN, SAKE, BLUE TEA, JASMINE

13,00€

MIOCKTAIL SAYTSMNARA

SPECIAL LEMONADE NO ALCOHOL
11,00€
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