
NIGIRIS & GUNKAN (1 piece)
Shake: Salmon 3,5 €

Maguro akami: Red tuna 4,50 €

Butterfish with truffle 4 €

Chu-Toro: Tuna belly with kizami 5 €

Foie 5 €

Maguro with foie: Tuna with foie 5,50 €

Ika: Squid 4 €

Hamachi: Lemon fish 4 €

Tako: Octopus 5 €

Unagi: Homemade rosette eel with its
sauce and Japanese pepper

7 €

Palamós shrimp: and dashi soyu 7 €

Kagoshima Wagyu A5 Slightly grilled 7 €

Tako gunkan: Octopus tartar with
Japanese spring onion, soy sauce and
wasabi kizami

4 €

Ika gunkan: Squid tartare, lime and
Japanese pepper

4 €

Nigiri mori: Assorted nigiris (7 pieces) 24 €

SASHIMI (3 pieces)
Shake: Salmon 11 €

Maguro: Tuna 14 €

Chu-Toro: Tuna belly 17 €

Hamachi: Lemon fish 11 €

Sashimi moriawase: Assorted sashimis
(7 pieces)

39 €

URAMAKIS (8 pieces)
Crunchy chicken: Chicken strips, crispy
onion and Unagi

13 €

California: Crab, avocado, mayonnaise,
tobiko and red lollo

16 €

Negitoro: Bull rasp, avocado, chives
and ponzu sauce

17 €

Tuna flambé: Tuna flambé, mushrooms
and caramelized onion

14 €

Salmon teriyaki: Cream cheese,
strawberry and teriyaki sauce

14 €

Shrimp and eel: In tempura, cucumber
and avocado

16 €

Kimchi roll: Salmon, avocado,
homemade kimchi, chives and crunchy
onions

16 €

Spicy roll: Tuna, salmon, rocket,
jalapeño and sriracha

15 €

Vegan roll: Tempura vegetables and
tonkatsu

12 €

FUTOMAKIS & HOSOMAKIS (6 pieces)
Spicy tuna: Tuna tartar, spicy
mayonnaise, sesame and lollo rosso

15 €

Eel and foie: Eel, foie, unagi sauce and
sesame

17 €

Chu-toro: Bull rasp, smoked eel, turnip,
salmon roe, chives and ponzu sauce

17 €

Vegan futoroll: Fried and smoked
eggplant with honey in furikake

13 €

Kani makimono: Crab, avocado, tobiko,
mayonnaise and Japanese onion

16 €

In tempura: Spicy tuna and avocado
tartar

14 €

Sake maki: Salmon 10 €

Tekka maki: Tuna 12 €



TEMAKI (1 piece)
Shake: Salmon 7,50 €

Crunchy maguro: Tuna with curry
mayonnaise, Japanese onion, avocado
and crunchy onion

8,50 €

SUSHI MORIAWASE
Assorted sushi and sashimis, nigiris,
hosomakis and uramakis (10 pieces)

22 €

Assorted sushi and sashimis, nigiris,
hosomakis and uramakis (20 pieces)

35 €

Assorted sushi Tokyo: Nigiris,
uramakis, hosomakis and gunkan (20
pieces)

33 €

Assorted sushi Omakase: In chef's
confidence (40 pieces)

65 €

TSUMETAI ZENSAI / COLD
Salmon and mango tartar with wild
salmon caviar

16 €

Red tuna tartar with pear and pine nuts 18 €

Toro semi-tartar: Tuna belly with
soazada, homemade kimchi sauce,
coriander and fresh sprouts

20 €

Sea bass and octopus in citrus sauce 18 €

Tosaka seaweed salad with mango
vinaigrette, crab and crunchy seaweed
and sesame

24 €

ATATAKAI ZENSAI / HOT
Miso soup with eel, wakame seaweed,
scallion, sesame and layu / Vegetarian
option

6,50 €

Vegetable gyozas (6 pieces) 8 €

Pork rib gyozas (6 pieces): Iberian pork
chop, cabbage, spring onion and green
cardamom infusion

9 €

Barbecue veal gyozas (4 pieces) 8 €

Edamame in truffle oil / spicy / steamed 6 €

Scallop with foie (1 piece): Grilled with
teriyaki sauce

6,50 €

TEMPURA
Seasonal vegetables in tempura with
spicy mayonnaise

11 €

Shrimp tempura with soy vinaigrette
and mirin

14 €

WOK
Vegetable yakisoba: Pack choi,
broccoli, soya sprouts, carrot and spicy
steamed sauce

12 €

Duck yakisoba: Buckwheat flour
noodles with grilled duck breast, Kurai
sauce and mushrooms

15 €

Iberian pork udon: Wok noodles with
Iberian prey, mushrooms and truffled
egg

15 €

Sea and mountain yakimeshi: Stir-fried
gohan rice with prawns, Iberian pork
and vegetables

15 €

Eel chirashi: Rice bowl with homemade
eel, shiso and japanese pepper

16 €



SUMI YAKI / JAPANESE GRILL
Tuna parpatana: Grilled with celeri
parmentier, miso sauce, date cream
and yuzu kosho

24 €

Grilled octopus: Grilled octopus, potato
mochi and red curry sauce

18 €

Red tuna tataki, guacamole and
teriyaki: Tuna with teriyaki sauce,
guacamole, sesame and chives

20 €

Salmon tataki: With roasted eggplant
cream, soy sauce, ikura and lime

18 €

Karaage chicken: Ginger marinated
and tempura drumsticks with rice and
tonkatsu mayonnaise

15 €

Beef tenderloin: Beef tataki in
sumayaki, apple and shiitakes

22 €

DESSERTS
Japanese truffles 6 €

Mochis: green tea, chocolate and
cheesecake

6 €

Ice cream: matcha tea, chocolate and
raspberry

6 €

Yuzu pie 6 €

Matcha tea tiramisu 6 €

Sacher with prunes cake soaked in
liquor

6 €


