RAW BAR

SUNOMONO 15€

Traditional Japanese cucumber salad, accompanied with waka-
me gum, hydrated seaweed, ginger, sesame, octopus, scallops
and marinated with sushi vinegar and sake

TpaAUUMOHHBIM SNOHCKMM CANAT U3 OrypLIOB, AOMOSTHEHHbIN
KOMegAbio BaOKAME, CyLLeHbIMU MOPCKMMM BOBOPOCTSMM,
MMBMPEeM, NOAXAPEHHBIM KYHXYTOM, OCbMUHOTOM, BUEPOW,
MOPMHOBAHHBIMM B YKCyCe M CaKe

TARTAR HAMACHI 21€

Hamachi tartar with wasabi kisame, truffle oil, ponzu sauce,
black tobiko and avocado accompanied by sweet potato slices
TapTap 13 xamauu c Bacabu kucame, TprodenbHEIM MACTIOM,
COYCOM MOH3Y, YepHbIM TOBMKO M ABOKAAO B COMPOBOXAEHUM
NIOMTMKOB cnapkoro kaptodens.

CEVICHE HAMACHI 14,8€

Hamachi, lilac onion, cilantro, lychees, coconut milk, shichimi
and lemon juice accompanied by plantain

Xamaum, cMpeHeBbii TyK, KMH3Q, 44, KOKOCOBOE MOJIOKO,
LUMYUMM U IMMOHHO-JIAMMOBBIM COK C MOAOPOXHUKOM

Chef’s Recommendation 74,8€
Hamachi Ceviche with 20g of Caviar “REAL CAVIAR”

CEVICHE MIX 19€

Hamachi, salmon, mango, cherry tomato, lilac onion, cilantro,
lime juice and furikake

Xamaum, n1ococb, MAHro, MOMUAOPLI YEPPH, CUPEHEBBIN NYK,
KMH3Q, COK NaiMma U pypurkake

TATAKI

TATAKI MAGRET 15,5€

Duck magret tataki with orange served with fresh ginger and salt
TaTaku M3 yTUHOM rpyAKM, NOAAETCS CO CBEXMM MMBUpPEM H
XNONbSAMM CONM

Chef’s Recommendation 75,5€
Ceviche Hamachi with 20g of Caviar “REAL CAVIAR”

TUNA TORO TATAKI 18,7€

Thin slices of tataki tuna marinated in ponzu sauce and served
with wasabi kisame, katsuobushi (DEHYDRATED BONITO
VIRUTAS), smoked with Jack Daniels shavings

ToHKME NOMTMKM TYHLLA TOPO, MOPMHOBAHHBIE B COYCE MOH3Y
u nopasaemslie ¢ Bacabu kucame, kaunyobycu (DEHYDRATED
BONITO VIRUTAS), konueHble co CTPYXKO#H € ApOMATOM
Jack Daniels

Chef’s Recommendation 78,7€
Ceviche de Hamachi con 20g de Caviar “REAL CAVIAR”

SUSHI BAR - ROLLS

DABURU ATOUN 21€

Bluefin tuna stuffing, avocado with tuna topping, wasabi kisa-
me, black tobiko, and ponzu dressing

Hauunnka u3 TyHua bnioduH, aBokago ¢ TonnmHrom M3 TyHua,
Bacabu kMcame, YepHbIi TOBUKO U COyC NOH3Y

Chef’s Recommendation 81€
Xamaum Cesuye ¢ 20r Ukpsl “HACTOSLLAS MKPA”

CALIFORNIA 18€

Stuffed with salmon, avocado, cream cheese with salmon
topping, ikura gum and ikura

DapLMpPOBAHHBIN NOCOCEM, OBOKAAO, CIIMBOYHBIM CbIPOM C
TONMMHIOM M3 NOCOCS, BOKAM3 U UKYpPO

AKIRA 19€

Bluefin tuna, cream cheese and strawberry filling with cara-
melized brown sugar and wasabi kisame topping

TyHew, BntoduH, cnuBoYHBIN cbip M KNyBHUYHAS HOYMHKA C
KOPAMENN3NPOBAHHBIM KOPUYHEBBIM COXAPOM M TOMMUHIOM
u3 Bacabu-kucame

RONIN 19€

Stuffed with ebi tempura, avocado with tuna tataki topping,
caramelized onion and chives

D apwmpoBaHHbIM TeMnypoi 361, ABOKAAO € TOMMMHIOM
TATAKM M3 TYHLA, KOPOMENM3MPOBAHHBIM TYKOM M LUHUTT-
NYKOM



CITRUS SALMON 18€

Stuffed with ebi tempura, avocado, cream cheese with sal-
mon tataki topping, yuzu- kosho mayonnaise and lime
Hauunka us Temnypsl 361, aBOKAAO, CAMBOYHOTO CbIPA €
TOMMMHIOM M3 TATAKM JIOCOCS, MAMOHE3Q I0A3Y-KOLLO M Lieapbl
namma

ALABRIGA 32¢€

Stuffed with mango, caramelized foie with wagyu topping,
truffle, chives and unagui sauce dressing

HauuHka 3 maxro, kapamennsmnpoeanHoro ¢ya c
TONMMHIOM BArtO, TPIOPENSIMU, LIHUTT-NYKOM M COYCOM yHAru

Chef’s Recommendation 92€
Sushi Alabriga with 20g de Caviar “REAL CAVIAR”

VEGAN ROLL 17€

Zucchini tempura filling, chives, and goma wakame, wra-
pped in furikake with tomato jam

HauuHka 13 LyKKMHM TeMnypa, 3eneHbli NyK U roMd BOKOME,
3aBepHyTbie B pypHUKaAKe C TOMATHLIM AKEMOM

ROCKING FOIE 29€

Stuffed with soft crab, bull tuna tataki, caramelized onion
and cream cheese, with foie topping, unagui sauce

P apwmnpoBaHHas MITKMM KpABOM, TATAKM M3 TyHLA TOPO,
KAPAMENU3NPOBAHHBIM JTYKOM M CIIMBOUYHBIM CIPOM, C
HAYMHKOM U3 ya M COycoM yHaru

Chef’s Recommendation 89€
Rocking Foie with 20g de Caviar “REAL CAVIAR”

VARIED

12 PIECES 33€
24 PIECES 65€
CAVIAR REAL 50G 120€

NIGUIRI

SALMON

AKAMI

O-TORO

HOTATE

WAGYU

RED PRAWN FROM PALAMOS
EEL

Extra Caviar
Extra Foie

SASHIMI

SALMON

AKAMI

O-TORO

HOTATE

VARIED 15 PIECES

Extra Foie

HOSOMAKI

O-TORO, ONION AND
WASABI

TUNA AND ONION
SALMON AND WASABI
CUCUMBER AND SESAM
AVOCADO

MANGO

Extra Real Caviar

2,5€
2.75€
3€
3.5€
4.5€

3,5€

3€
2€

9,5€
17€
21,5€
17€
72€

4€

10,5€

9,5€
9€
7€
7€
7€

30€



