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To Start
crispy grilled pita » 750

yoghurt - jalapeño
organic edamame » 750

spicy or lemon salt

Starters - To Share
tuna tartare » 18

ponzu - avocado - red tobiko - spring onion
baby spinach salad with king prawns » 15

truffle - miso - fried leek - parmesan
beef tataki » 18

ponzu - garlic crisps - spring onion - red pepper
chicken gyozas - 4 pcs. » 15

spicy mayonnaise - spring onion - red pepper
café style tacos - 3 pcs. » 15

choose: salmon - tuna - chicken
scallops - 3 pcs. » 19

grilled - truffle
raw oyster platter - 6 pcs. » 18

new style sashimi » 18
tuna - salmon

Osietra Caviar 
blinis - egg mimosa - shallot - crème fraiche - chives

10 gr. » 40
30 gr. » 90 
50 gr. » 120

Sushi Maki Rolls
salmon torch maki » 22 

salmon - tempura crunch - avocado - kataifi
cucumber - wasabi mayonnaise - teriyaki

spicy tuna maki » 23
tuna - tempura crunch - spring onion - chilli

cucumber - korean red chilli miso - wasabi mayonnaise
unagi foie gras toch maki » 24

eel – teriyaki – foie gras – sesame
avocado – cucumber

beef truffle maki » 22
beef tataki - asparagus - cream cheese - sesame

truffle mayonnaise - truffle teriyaki - fresh truffle
billionaire maki » 28

torched wagyu - cucumber - avocado
teriyaki - garlic crisps - spring onion

Fusion Nigiri 
4 pcs.

torched salmon » 16
japanese mayonnaise - keta

tuna » 20
soya glazed - caviar - gold leaf 

torched wagyu » 24
foie gras - rock salt - teriyaki - garlic - spring onion

scallop » 18
lemon

Main - To Share
wagyu beef steak a5 - 100 gr. » 50

rib eye - 350 gr. » 35
thinly sliced - chimichurri - anticucho salsa

tomahawk - 1.000 gr. » 95
chimichurri - anticucho salsa

black cod » 35
miso 

whole lobster » 50
Asian style stir fried

grilled sea bass » 45
chili butter - spinach

Sides
french fries » 750

yuzu mayonnaise
parmesan truffle fries » 750

parmesan - truffle oil
truffle mayonnaise - chives
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