APPETIZER

Marudon no shiobana edamame
Edamame, Maldon salt

SALADS

laiso sarada
Seaweed salad,
Japanese white sesame dressing,

caramelized walnuts
I/

Mizuna sarada
Mizuna Salad, marinated daikon,
toasted white sesame

STARTERS

Seriore no karupaccho
Yellowtail Carpaccic, Jalapefo sauce

Wagva karupaccho
Wagyu A5 Carpaccio, Foie gras,
Aji Panca dressing, Truffle slices

Gyvuniku no arutaru
Beef Tartare, Sour dough,
Lemon mayo

* pptionnal caviar

Maguro no sashimi
Tuna new style sashimi,
Truffle shavings, Sesame ponzu
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SUSHI ROILL

Supaishisamaon
Spicy Salmon

Supalshitsuna
Spicy Tuna

Iani o wbiko
King Crab tobiko

Ebi no lenpura
Crispy prawns,
Shiso, Mayo wasabi

UNI

HANDROLL

kanl no hando roru
King crab Handroll & avocado

Samonhandoror
Spicy salmon Handroll

Supaishilsunahandororu
Spicy tuna Handroll

Sanjakku e no handororu
Scallops Handroll

Hamachi na handororu
Hamachi Handroll (Yellowtail)

Ui ni handororu
Uni Handroll (Sea urchin)
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MIGIRI / SASHIMI

2PCS /1 3PCS

Maguro akami
Akami tuna

Maguro chutoro
Chutoro tuna

Maguro oloro
Otoro tuna

Samon
Salmon

Hamachi
Yellowtail

Wasv (Higiri)

harabinerosuebi
Carabineros prawns

Sanjakku
Scallops

add caviar or uni 10€

HORS D'OEUVRE

&

UNI SIGNATURES

Uinl, kani, pomzu mamaredo,
Loryvuli sosu

Uni, Crab, Ponzu marmelade,
Truffle creamy sauce, lpc

Uini, karabinerashurinpu,
lyabia

Uni (sea urchin),
Carabineros lpc

Lnl, ponzu
Uni (sea urchin)
With ponzu sauce, Quail egg lpc

Higirl, ototoromaguro
Otoro tuna, foie gras Nigiri

Higirl, chutoromaguro
Chutoro tuna, black caviar
& Uni (sea urchin) Nigiri

Higiri saumon Mambe
Salmon aburi Nigiri

Higiri, wagyu
Wagyu beef aburi
& Kizami wasabi Nigiri

Maguro no larutaru
Tuna tartar, Ikura,
Uni, Japanese rice

Rolarukurabutarutaru
King crab tartar, Uni, Caviar

Iaki, uni, sanfaia
Gillardeau oysters, Uni,
Ikura, Ponzu jelly lpc
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PLATS
PRINCIPAUNX

hochujan ivt ramu keki
Lamb chops, Gochujang marinade,

Asian pear

Miso el kuro tara

Miso BElack cod, Daikon pickles

Sando wagyvu
Wagyu A5 Sando, anion jam,
mayo mustard

Ushi ramen wagyvu

Japanese Wagyu A5 Ramen

Gyvuniku saidoweikukani

Beef short rib kakuni style,
potato cream

RKochujan v tai

Gilthead seabream, Gochujang,

cucumber pickles
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DESSERTS

Cholorelolaruto
Chocolate tart, sea salt Maldon
16

Chizu ekl vuzu
Yuzu Basque cheesecake
17
Devapanizu Bakurava
Japanese Bachlava
19

tMochi

1pc
B




