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The menu applies to everyone at the table. . A minimum
order of one drink per person is required. Prices in euros, VAT included.
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ALCOHOLIC BI

 COPADE CERVEZA ----------------------iiiiss 3.20€ 413 COPA DEVINO TINTO -———-------------

JARRA DE CERVEZA 1.5L ---------------=======- 15 50€ H &8 COPA DE VINO BLANCO -------------

TSINDAOQ -------mmmmmmmmmmmmeeeeeen SREEEE -

SAPPORO ------===== e S CRIANEEEE . . . ... ...

CERVEZA SIN ALCOHOL ------=--==--= S DE CACERES ====m--—--mmmeeeeemeeee

SANGRIA ------mmmmmmmmm oo O SOBRE LiAS ------mmmmmmmemmceeeeee

GIN TONIC ------------ T

CUBALIBR CONDES DE ALBARE] -------xs-xs=xsmsemsensenss

/VEEE SAKE HANAMI 300 ML ---=-=---=--- 16.95€ PACO LOLA----------- -—-- 27.00€

kR 0 ASTILLA ---- - 16.95€
< 50€ kiR HIELO -------------------- q -- 0.00€
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FOOD ALLERGENS
53D =R
GLUTEN NUTS
e =
SEAFOOD CELERY
ik TTR
EGG MUSTARD
& Z RE
EISH SESAME SEEDS
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DAIRY MOLLUSK




:Hi% ENTHA“TES
ENTRANTS

EES

SEAFOOD ROLL

@&

3.5E
SPRING ROLL

O

4. FEHF

TAKOYAKIS

5. VEAHT

BREADED PRAWNS

GlGI610




gl ) ENTRANTES
~ ENTRANTS

6.YEZE 5%/ PATATES FREGIDES

7.5%F
PAN-FRIED GYOZAS

O®

15558 5mGR 1

SPECIAL OMELLETE

OCOOOO®

16. 758523
SEAFOOD AND CHIVES OMELLETE
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17 . FVEXSHE 18. VEUHEEE

FRIED CHICKEN FRIED MANTOU

OO0 OOO0O®



ENTRANTES
ENTRANTS

21.MISO7
MISO SOUP

22.HNEE]

KOREAN TOFU SOUP
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24818585 ()OO

FRIED CHICKEN BAO

25 I AT

STEAMED BAO BUN WITH
BREADED PRAWN

000

26 I BF5H

DUCK BAO

OO




R ENTRANTES
~ ENTRANTS

10. EZ LIX

CRISPY CHEESE BALLS

slelol®

11.XFZ FRIK

SESAME BALLS

OO®

12. MEHF 3

SHRIMP FRITTERS

61016

14. Y3533

FRIED CHICKEN WINGS

OO®




R ENTRANTES
~ ENTRANTS

27. &by

OO0

28 ZBRIT
VEGETABLE GYOZA

29. REBRT
CALAMARI GYOZA

Q6@
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" NPERITIUS

EO1l. =X &k
SALMON MILLE-FEUILLE

MY BRETERIEK, AUEE=X&EE,
FORBESRIERE, .

2 PIECES of crispy puff pastry with chopped
salmon, pistachios and passion fruit sauce.

AN
“ .0 “%oo .@ ( ’

=X &Ee
SALMON TACO
TR=X&ET (—H)

1 PIECE of taco filled with salmon, avocado, furikake and mango sauce

AN
OO




R NPERITIVOS
" APERITIUS

EO3. =X&E=R
SALMON AND MANGO ROLL

BN=X&AEE (FH)

2 PIECES of salmon slices wrapped in mango

QO

EO4. UHERZE AN
PHILADELPHIA GUNKAN

XEFHEZTEM (BY)
1 PIECE of gunkan with Philadelphia
cheese and masago

OO0

EO5. =X &ZEMM
SALMON GUNKAN

RIEX=XBEM (—H)
1 PIECE of gunkan with salmon and spicy mayo

QOO
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EOS8. &£1f
FRESH OYSTER
15 EE=XEHF (—&, RSA—9%)

1 PIECE (one per person) Oyster with salmon roe

QOO0

E1l. 6B IER
TUNA TACO
BRSNS HREIET (BH)

1 PIECE of taco filled with tuna, avocado, furikake and mango sauce

.‘% ’ 0 ( )
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" NPERITIUS

OO

E10. £ EZ

p— =4
E09. =X & &
SALMON TARTARE
=xXafhmRpsEEEsE (—9,
SARE)

11 PIECE (one per person) Salmon
tartare with avocado, spring onions

dressed with white sauce and shiso
oil.

=7 \)/

i nn

TUNA TARTARE

T BMEHBNBESHBET (—7, SARE)

1 PIECE ( one per person ) Tuna tartare with truffle and quail eggs in ponzu sauce.

QOO




M1. =X B EXE M2. EIERXE M3. ERERXKE
SALMON MAKI TUNA MAKI VEGETABLE MAKI

4 1 4 pieces 4 19 4 pieces 419 4 pieces

5
-

M4 JEEBERXE M5 VEEREXRE
CRISPY STRAWBERRY MAKI CRISPY MANGO MAKI
4 19 4 pieces 4 19 4 pieces
OOOOO OOOOO

M5. EXEKRE
FUTOMAKI
4 15 4 pieces

OOOOO




U01l. &x[EH

URAMAKI MAMUT SPECIAL

U02. ITH5E

LEMON SALMON ROLL

A=XaBaFHRRE (M)
RNE=ZXEE54HR, IMEELUZRE, I
ETIRS.

4 PIECES Uramaki filled with salmon and
avocado, topped with sesame and lemon
sauce.

Q

A=
B,

RNE=ZXB5FHR, £

4 PIECES Uramaki
flamed avocado,
furikake and mayonnaise.

OOOO0O®

X&aFrhRRkE (TH)

FNIGRIE, REBE

LB E S X T,

filled with salmon and
sauce,

topped with chili

U05. =X &%
SALMONCADO URAMAKI

U03. AiEE
PASSION ROLL

_Eﬁl’éﬁi&% (=)
P EIX&B5FER. IREE T
Si@ FHRER BTSSR

4 PIECES Uramaki filled with salmon and

avocado, topped with tuna, salmon,
avocado, masago and passion fruit sauce.

OOOO

er=xak% (A4
AE=XE5F MR, INEBU=XERE.
BN RIEZ L.

4 PIECES Uramaki filled with salmon and
avocado, topped with chopped salmon,
masago and Philadelphia cheese.

OOOO®



U08. THAUEFRE
CRAZY PRAWN ROLL

VEMFRIEAT RS (T4)

RAEBIFEEL, SMEERUBFIHIEFRLZ, HLExE
VEPASEY e

4 PIECES Uramaki filled with breaded prawns,
topped with fried onions, mayonnaise and teriyaki

“ 0O0E0

U06. =ERE U09. KiFE

URAMAKI MANGO EBI URAMAKI TEN

Uo7. mil&
SCALLOP URAMAKI

ERFLR=XERE (T4)
RNE=ZXE5FHR, INEBEUMETRS
EFORE, ELMIFATRE,

4 PIECES Uramaki filled with salmon and
avocado, topped with mango and pistachios,
served with mango sauce.

IEfEE2RE (UH)
NESIFEEN, "EEUNEEHK L
(Kataifi) 5¥hmZ L, ELUBKRE.

4 PIECES Uramaki filled with breaded
prawns, topped with kataifi and
NiaziEEFowa kg (K, SERE Philadelphia cheese, served with teriyaki

0 —%) sauce
@@ 043
S MESXEEEHE, MNEEUSRETS @ @
BEAL, BANERER, MRS, & Vo

4 PIECES (1 per person) Uramaki filled with
salmon and avocado, topped with scallop
and crispy onion, flamed and served with
chili sauce

OOOO




URAMAKI
U10. TEMPURA% Ull. BESE U12. 10N &
TEMPURA EBI URAMAKI TIGER ROLL CALIFORNIA ROLL

RATHIFTFRE () BRR=X @I RE (M) eI ARRE (0F)

AEEEER BT, HNEBEUXRATES AEEIEEELT, BRBU=XERE RABHTSFHER, IMEBLUKENR
xRz, ORIMNEERE. KATHE, M EFHRETD . (Tobiko)o

4 PIECES Uramaki filled with breaded 4 PIECES Uramaki filled with breaded 4 PIECES Uramaki filled with prawn
prawns, topped with tempura and prawns, topped with chopped salmon and avocado, topped with tobiko
crispy onions and tempura, served with spicy

mayonnaise sauce

OOO®O QOO VLO®O

Ul4. BRE U15. EE&E 5
BUCK URAMAKI EEL URAMAKI

FEFOR=XEBEITE (H4)
REHIFS5THR, INEBU=XEHE '
S5EFORE, ELUSHITES, ERFga Rzt RE (T, SARE—D)

4 PIECES Uramaki filled with prawn AE R ERXEIEEE S SERTIHE 1.
and avocado, topped with chopped 4 PIECES (one portion per person) uramaki filled with fried eel
salmon, pistachios and lemon sauce and Philadelphia cheese

OOOOO O060@



NOl. =X &EHF NO2. X IE =X EEEF NO4. £t BIESF]
SALMON NIGIRI FLAMED SALMON TUNA NIGIRI
2 4 2 pieces 2 14 2 pieces 2 14 2 pieces

-
NO5. KEFEHE] NO6. & J& X4 E%H E]
PRAWN NIGIRI FLAMED PRAWN NIGIRI
2 19 2 pieces 2 o 2 pieces

R, v

NOS8. €& {E & 7] NO9. FRIEHF]
EEL NIGIRI BEEF NIGIRI
21 2 pieces 2 9 2 pieces




SASHIMI
SASHIMI

SO3. K &R
SASHIMI MIX

ERARIGHE (WF, SARE—®%)
9 PIECES ( 1 per person ) Mixed sashimi slices

SO01. =X &R 5
SALMON SASHIMI
45 4 RODANXES

S02. T &R 5

TUNA SASHIMI

4K (BARE—H)
4 PIECES (one portion per person )




CAl. =X &k
SALMON CARPACCIO

wHlEHEERA ([F)
IR, A ERR A&
o

4 SLICES of salmon with secret sauce.

OO

CA2. &R/

TUNA CARPACCIO

wElETEeaRs (L)
EUEtaks, EURERARTIET,

4 SLICES of tuna served with secret sauce.

CA3 mIlR

SCALLOP CARPACCIO

MEEHEXRETT (HE, SARE
—1)

E#HEHF, SREXE, EURE
FAMEIE T,

4 SLICES (one portion per person) of
scallop served with secret sauce.

©OOO



) PARRILLERO

" GRAELLER
PAO1L. £5t4& PAQ2. EE%E PAO3. B H

ENOKI MUSHROOM MUSHROOM POTATOES

PAO4. BEH PAQS. S & PAOG. ¥R Fr

SWEET POTATO PINEAPPLE ONION

PAO8. H® /I
BREAD COURGETTE

PAOQ9. &3 PA10. %%
LETTUCE SHITAKE MUSHROOM




PARRILLERO
GRAELLER

PA11. B3 HIEA PA12. B HEA PA13. 45 HEA
PORK BELLY PORK BELLY KOREAN STYLE SPECIAL PORK BELLY

PA14. Y618 A PA15. MR A PA16. FFBBIEMIRA

PORK LOIN PORK SECRETO SPECIAL SECRETO

PA17. s SR PA18. EHIYSHEH PA19. &%
CHICKEN THIGH WITH GARLIC CHICKEN THIGH WITH BLACK SAUSAGES
PEPPER




PARRILLERO

GRAELLER
PA20. B R TE PA21. #AEIERTE PA22. 54 AL
EEEE&ELLY WITH BLACK EEEIEEELLY WITH SECRET BEEF BELLY KOREAN STYLE

PA23. [RERGRTE PA24 IZTBESIERIE  PA25. et HEiRE
BEEF BELLY "MAMUT" SKIRT STEAK BEEF SKIRT STEAK WITH
ROASTED SAUCE

PA26. A A LA PA27. KR &1 L PA28. KR E1EF%
RIBEYE WITH BLACK PEPPER RIBEYE SIRLOIN




PARRILLERO

GRAELLER
PA29. SREZFHA PA31. & PA33. B4 B4 ANk
BEEF WITH PINEAPPLE COW'S TONGUE RIB STRIPS WITH SAUCE
At

One per person

PA34. BEAHILEBHE PA35. AFA PA36. ZHBSGFHR
RIB STRIPS WITH BLACK PEPPER BEEF CHUCK WITH PEAR AND ANGUS BEEF WITH PEPPER,
KIWI SAUCE SESAME AND KIWI SAUCE

PA37. £ &1F PA38.53 475 P?%%@ﬁﬁ@ﬂ%

CHURRASCO EGG WITH HOMEMADE SAUCE N
ENOKI MUSHROOMS

WITH PORK BELLY




) PLANGHA

031. kiR B
GRILLED SCALLOPS

032. kIR AKF 033. Tk /\/I &
GRILLED PRAWNS GRILLED OCTOPUS

034. J A & 035. L& R
CHICKEN SKEWER CUTTLEFISH SKEWER




ARROS | PASTA

061. AfRFHIR 063. E IR
BIBIMBAP WITH BEEF EGG FRIED RICE

064. FHE IR 066. FHEEFE

KIMCHI FRIED RICE KOREAN TTEOKBOKKI




) ARROZ Y PASTA
ARROS | PASTA

067. M A {EM 068. M EXMmE

WOK FRIED NOODLES WOK UDON

069. 5 221k 070. BAIR
FRIED RICE WITH POTATO WHITE RICE




S0 nRRos 1 pasTA

052. MnrE & 4T 053. &Y T

CURRY WOK PRAWNS CHICKEN GONBAO

COO® OO

054. (=¥ T 055. Z ;mD17
WOK FRIED CHICKEN WITH WOK-FRIED WHITE CLAMS

ALMONDS




" NRROS | PASTA

057. VERS+ 058. Tim/Etf
FRIED DUCK SEAFOOD CASSEROLE

OOBO

059. FiRE 060. FE M EL
VEGETABLE CASSEROLE KOREAN-STYLE SAUTEED SQUID
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401 BEIKGHM ------mmmmmrm e 4.00€ 501 iRGEMAME ---=----memmememmmeee oo eeeee
402. FEEEREEC KM - ' I ------- -
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515. B RIME ------------------
516.)J&BRIE
505. 4R% -- 517. BRIEHBEIMF -
506. %% 518. BERXAEE I
YA — . 519, T AISIN/ G S
508. (4F45) TBEZ ------mmmmmmem e ' 520. EINISERIBUME -----mm-mnmemmm e
510, EENRGeR—————_ . . CPEI=] 30 V1 ———
514, FHIELHE ---------- oo . 522. RRARBERIME ----mmmmmeemmmmeeeee

COEFEE AND PEZZE

LA ICECREAM -----TONRREEC. .. . 501.

JLANT AND ICECREAM ---s=nnnnmoeemnnnace : 502.
403! MATCHA DORAYAKI =-----==nmmmeeezmmmmmceeannns ; 503
404, CHOCOLATE DORAYAKI -----==--nneeemmmmnenena . 50
406. RMOCH] ------:-SERSEE - R ; 5
407. MOBEOREO -----------===nnn=--x==nmmmmexznmme-

408. PASION FRUIT MOCH] -------====nnnsxxzznmmmneas

409. CHEESE
~ 410. CHOCOLA

e =

505. GREEN TEA ----
506. RED TEA -------------
507. CHAMOMILE
8. PENNYROYAL MINT TEA ---------

10. BERRY TEA --------mmmmmmm e eeeeeeeeee




