STARTERS

Sautéed edamame

6

Green Gazpacho & minishrimp 7

Wakame salad

CAVIAR (Acipenser baerii)

Extra nigini Toro, Tuna, Scallop...

Tin (30gr) for sashimi or to your liking

NIGIRI

Tuna

Toro

Hamachi (Yellowtail)
Scallop

Salmon

Eel

Sea urchin

Tuna sweet chili & lime
Toro colorao

Flambéed with iberico pork lard
Scallop with miso
Seared salmon

Eel with foie gras

Toro & sea urchin

Wagyu yakiniku (japanese BBQ)

Wagyu & minced wasabi

Wagyu with foie
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RAW

Scallop usuzukuri
With yuzu vinaigrette
Hamachi usuzukuri
With citrus & peat notes
Salmon tiradito

Ponzu, ikura and fresh jalapefio

CRUDOS DE ATUN

Tuna usuzukuri

With fresh wasabi root (kizami)
Ceviche Karai

passion fruit and toasted corn
Tuna tiradito

Nikkei style with aji amarillo
Tuna tartare

Diced tuna marinated with

Rice and seaweed. Gadisushi style

SASHIMI

Tuna (4 pieces)

Toro (4 pieces)
Salmon (4 pieces)
Hamachi (4 pieces)
Moriawase (14 pieces)

Chef's selection of assorted cuts
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ROLLS

Godzilla

Fried shrimp with avocado, crispy rice,
spicy mayo and masago
Mauzinguer Z

Tempura shrimp, avocado and cream

cheese covered with two magical
calices

Truffled Salmon

Salmon tartare with truffle mayo

over avocado and crispy onion
Terminator

Camembert, avocado and crispy onion
with flambéed salmon

Eel

Salmon, cheese and avocado topped
with eel and ikura (salmon roe)

Tuna & Foie

with avocado & foie gras with kabayaki
Torocrush

Toro, avocado, masago and spicy mayo

California

Salmon, avocado, cucumber & masago
Simple Maki

Tuna, salmon, cucumber or avocado

Simple Uramaki

Salmon and/or tuna, with avocado
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HANDROLL / TEMAKI

Spicy Tuna
With smoked chili mayonnaise

Mr. Krabs
Fried soft-shell crab

HOT
Korean Iberian Pork

Marinated Iberian pork

Birria Gyoza

Beef cheeks traditional mex stew

DESSERTS

Cheesecake with yuzu

Tres Leches dessert

Spanish cookies Maria cup

with brownie cubes

Please let us know if you have any food intolerances. An allergen menu is available.

All seafood has been frozen to prevent anisakiasis. 10% VAT included.
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