
 

 

 

 

 

 Starters  

 
Fried edamame with coarse salt / Portion  
with kimchi  sauce                                     4.20€ 

with truffle honey                                              5.00€ 

                                Deep fried soybean pod with coarse salt. (VEGAN) 

 

Seaweed salad with tofu and salmon/ Portio          9.50€ 
Wakame and tosaka seaweed salad, dressed with tozazu and toasted sesame. Served with salmon 

and tofu. (FISH, SESAME, GLUTEN) 

 

Nikkei Bravas/ Portion            6.50€ 
Potato, sweet potato and fried bacon with eel sauce. (EGGS, GLUTEN) 

 

Steamed Vegetable Gyozas / 6 pieces          8.00€ 
Japanese dumplings cooked in the traditional Japanese style filled with vegetables and accompanied 

with a teriyaki sauce (GLUTEN) 

 

Steamed Chicken and Vegetable Gyozas / 6 pieces      8.00€ 
Japanese dumplings cooked in the traditional Japanese style filled with chicken and 

vegetables and served with a teriyaki sauce. (GLUTEN, MEAT) 

 

Crispy Vegetable Gyozas / 6 pieces          8.00€ 
Fried Japanese dumplings stuffed with vegetables and served with a teriyaki sauce.  (GLUTEN, MEAT) 

 

Crispy Chicken and Vegetable Gyozas / 6 pieces      8.00€ 
Fried Japanese dumplings stuffed with chicken and vegetables and served with a teriyaki sauce. 

(GLUTEN, MEAT) 

 
Crunchy shrimp popcorn           9.50€  
Shrimp tempura served by Japanese mayonnaise.  (GLUTEN, SEAFOOD) 

 

Tempura castle     7.00€ 
Vegetable tempura with a sweet and sour sauce. (GLUTEN) 

 

Chicken wings with tebasakin sauce       7.50€  
Low temperature fried chicken wings with tebasaki and huancaina sauce. (GLUTEN) 

 

 

  Sashimi   

 
 

                                              Tuna Tartar / Portion            15.50€ 
Red tuna tartar with shitake mushroom and tobiko. Dressed with Peruvian and Japanese sauces, 
accompanied by a crispy seaweed. (GLUTEN, FISH) 

 

Red Tuna Sashimi / Portion         14.00€ 
Fine cuts of tuna loin. (FISH) 

 

 

 

 

 



 

 

 

Salmon Sashimi / Portion 10.50€ 
Fine cuts of salmon loin (FISH) 

 

Salmon Tiradito / Portion 9.00€ 
Peruvian dish of raw fish, cut in the shape of sashimi seasoned with Aji Amarillo and Ponzu. (FISH, 

GLUTEN) 

 

Sea bass ceviche / Portion    8.50€ 
Ceviche made at the moment in pure Nikkei style with ajipanka sauce.. (FISH,FRUCTOSE) 

 

 

  Nigiris   
 

Tuna Nigiri Balfagó             3.50€ 
Rice base with fine cut of red tuna. (FISH) 

 

Salmon Nigiri    3.00€ 
Rice base with thin cut of salmon. (FISH) 

 

Truffled Butterfish Nigiri            2.60€ 
Rice base with thin cut butterfish with a truffle sauce. (FISH) 

 

Braised Salmon Nigiri              3.20€ 
Rice base with thin cut of grilled salmon on top, brie cheese, caramelized onion, served with teriyaki 

sauce. (FISH, FRUCTOSE, LACTOSE) 

 

Pork Nigiri           2.60€ 
Rice base with Iberian Pork cooked at low temperature,caramelized onion and okonomiyaki sauce. 
(MEAT, FRUCTOSE) 

 
Mar y Montaña Nigiri 3.50€ 
Rice base with fine cut of red tuna flambéed with foie.  (FISH, FRUCTOSA) 

 

 Flambéed Prwan Nigiri          2.60€ 
Rice base with prawn flambée with its souquets and a vanilla arome. (SEAFOOD) 

 

Smoked Eel Nigiri           3.00€ 
Rice base with a thin slice of smoked eel served with flambéed escalivada on top and eel sauce. 
(FISH, EGG) 

 

Nigiri of truffled quail egg           2.60€ 

Rice base with a quail egg accompanied by a truffled sauce. (EGG) 

 

Eggplant nigiri 2.40€ 

Rice base with grilled eggplant and truffled honey on top.  
 

Avocado nigiri with Han Ban sauce        3.20€ 

Rice base with a thin layer of avocado, tobiko and han ban sauce. (FISH) 

 
Mushrooms nigiri          3.50€ 

Rice base with nori seaweed, shimeji mushrooms and mahangang saucec. (SESAME, GLUTEN) 

 
 
 
 
 
 



 
 
 
 
Octopus nigiri          3.50€ 

Rice base with a fine cut of marinated octopus leg, with an olive sauce. 

 

Nigiri of oxtail stew with mushrooms      3.50€ 

Rice base covered with a strip of nori seaweed accompanied by crumbled oxtail stewed with 

mushrooms, covered with okonomiyaki sauce. 

 

 
  Hosomaki  

 
Red tuna Hosomaki / 8 slices        8.50€ 
Fine rice roll wrapped in nori seaweed, stuffed with red tuna. (FISH) 

 

Salmon Hosomaki / 8 slices 6.20€ 
Thin roll of rice wrapped in nori seaweed, stuffed with salmon. (FISH) 

 

Avocado Hosomaki / 8 slices          5.50€ 
Thin rice roll wrapped in nori seaweed, stuffed with avocado.  

 
 

  Futomaki  

 
Scallop futomaki in tempura / 6 slices        9.00€  
Thick roll of rice battered in nori seaweed tempura, filled with cream cheese, avocado 
scallop and tobiko, served with a sweet miso sauce. (SEAFOOD, DAIRY, GLUTEN) 

 

Hake and shrimp futomaki in tempura / 6 slices        8.00€ 
Thick roll of rice battered in nori seaweed tempura, stuffed with tobiko, hake and marinated 

shrimp accompanied by a tiger milk sauce.. (FISH, SEAFOOD, GLUTEN) 

 

Iberiac Secret tempura Futomaki / 6 slices        7.50€ 
Thick roll of rice battered in nori seaweed tempura, stuffed with Iberian secret and cream 

cheese accompanied by an eel and miso sauce. (MEAT, GLUTEN, DAIRY, EGG) 

 

 

  Uramaki  
 

Red Tuna Uramaki / 8 slices            14.00€ 
Thick rice roll with nori seaweed stuffed with red tuna, cherry tomato confit and quinoa . (FISH) 

 

Acevichado Red Tuna Uramaki  / 8 slices         12.90€ 
Thick roll of rice with nori seaweed stuffed with battered shrimp, cream cheese and avocado with a 

thin layer of Balfegó tuna accompanied by an acevichada sauce and crispy onion. (FISH, GLUTEN, 

DAIRY) 

 

Salmon-Avocado Uramaki Roll / 8 slices        10.00€ 
Thick rice roll with nori seaweed filled with salmon, avocado and cream cheese, topped with 
toasted sesame seeds. (FISH,DAIRY,SESAME) 

 

 
 
 
 



 
 
 

Uramaki Tori Teriyaki Roll / 8 slices 9.00€ 
Thick rice roll with nori seaweed stuffed with teriyaki chicken, avocado and quinoa served with 
Japanese curry, teriyaki sauce and crispy onion. (FRUCTOSE, EGG, GLUTEN) 

 

Vegetarian Uramaki / 8 slices     10.00€ 
Thick rice roll with nori seaweed filled with roasted sweet potato, cherry tomato confit and cream 

cheese, with a thin layer of avocado and served with a teriyaki sauce. (DAIRY, FRUCTOSE AND GLUTEN 

Vegetarian Uramaki / 8 slices       10.00€ 
Thick rice roll with nori seaweed stuffed with roasted sweet potato, cherry tomato confit and 

tofu, with a thin layer of avocado and served with teriyaki sauce. (DAIRY, FRUCTOSE AND GLUTEN 
FREE) 

 

Sirloin Uramaki / 8 slices         10.50€ 
Thick rice roll with nori seaweed stuffed with shitake mushroom, roasted sweet potato, pickled 

onion, covered with a thin layer of sirloin steak flambéed with okonomiyaki sauce, garnished with 
black garlic mayonnaise. (DAIRY,GLUTEN, FRUCTOSA)  

 

Diablo Uramaki / 8 slices         11.50€ 
Thick rice roll stuffed with shitake mushrooms sautéed with soy, roasted sweet potatoe and 

pickled onion with a prawn carpaccio with the shrimp souquet seasoned with mango and yellow 

chili sauce. (SEAFOOD, FRUCTOSA) 

Oxtail Uramaki / 8 slices         14.50€ 
Thick roll of rice with nori seaweed stuffed with blue cheese cream with our oxtail stew with 

shitake mushrooms, mushrooms, truffled honey and mahangang sauce. Garnished with 

threads of chili and juice from its stew. (DAIRY ,GLUTEN, MUSHROOM)  

 

 

  Hot dishes   
 

 
Vegetable Noodles   10.50€ 
Thin noodles stir-fried in wok with vegetables and shiitake mushroom with sweet and 

sour sauce. (GLUTEN, VEGN) 

 

Chicken Noodles           12.00€ 
Thin noodles stir-fried in wok with chicken, vegetables and shiitake mushroom with sweet and 

sour sauce. (GLUTEN, MEAT) 

 

Beef Noodles          13.00€ 
Thin noodles stir-fried in wok with beef, vegetables and shiitake mushroom with sweet and 

sour sauce. (GLUTEN, MEAT) 

 

EBI Furai Bao Bread        10.50€ 
Japanese steamed bun with toasted sesame, stuffed with battered shrimp, red onion and pickled 

cucumber with Japanese mayonnaise. (GLUTEN, SEAFOOD) 

 

Chicken teriyaki Bao Bread     9.50€ 
Japanese bread steamed with toasted sesame seeds, stuffed with teriyaki chicken, spring 
onion and candied plum accompanied by a Japanese mayonnaise. (GLUTEN, MEAT) 

 

Braised Octopus 19.50€ 
Small cuts of octopus in a Japanese marinade accompanied by sweet potato puree and aji 

amarillo chili. (SEAFOOD) 


