Sushi Bar

SALMON USSUZUKURI I 22

SHEET OF TUNA BELLY WITH
BREAD WITH TOMATO X 22

SALMON SASHIMI (3 PIECES) i» &
SCALLOP SASHIMI (3 PIECES) kP D 10
TORO FISH SASHIMI (3 PIECES) I 10
TUNA SASHIMI (3 PIECES) > 0

TUNA NIGIRI (1 PIECE) )P
EL NIGIRI (1 PIECE) I 4

NIGRINI DE TORO FISH AND FOIE WITH
TRUFFLE (1 PIECE) IXp 55

SALMON NIGIRI FLAMBE X» (1 PIECE) 4
SCALLOP NIGIRI (1 PIECE) kX D 55

STARTERS

STYLE"MIRIM” TUNA TARTAR X 23
SEA BASS “CEVICHE” WITH MANGO X 2

SASHIMI

SEA BASS SASHIMI (3 PIECES) P 10

ASSORTED SASHIMI (20 PIECES) kP ( 40
Fine cuts of Fish,Tuna Belly, Tuna, Salmon,
Sea Bream, Sea Bass and Seafood Seasonal

NIGIRIS

BUTTER FISH NIGIRI WITH TRUFFLE
(1 PIECE) P 55

SALMON GUNKAN WITH CREAMY WASABI
AND TERIYAKI| (1 PIECE) I 45

TORO GUNKAN WITH QUAIL EGG, IKURA
(1PIECE) X ¢

VEGETARIAN NIGIRI (1PIECE) 45



MAKIS

SPICY TUNA URAMAKI(8 PIECES) kP €% 155
Stuffed with Spicy Tuna and Avocado Covered
with Sichimi and Chives with Tempura Chips

VEGETARIAN URAMAKI (8 PIECES) ®°

CRAB HOSOMAKI WITH AVOCADO AND
TOBIKO (8 PIECES) £% 135

EL URAMAKI WITH FOIE (8 PIECES) X 18
Stuffed with Avocado, Covered with Eel and
Caramelized Foie

CREAMY URAMAKI OF TRUFFLE

(8 PIECES) k> 155

Shrimp Stuffing in Panko and Salmon,
Avocado, Anguilla Sauce, Creamy Truffle
and Furikake

TORO FISH URAMAKI (8 PIECES) k2 20
Avocado, Chives and Wasabi Wrapped
in Tuna Belly

TO SHARE

FOR 2 PEOPLE ®°

4 Salmon Sashimi P

8 Uramaki Truffle :» £2
2 Nigiri Butterfish P

2 Prawn Nigiri &

FOR 3 PEOPLE"®
6 Salmon Sashimi kX
3 Uramaki Truffle 52 &2

3 Sesame and Kimchee Uramaki

3 Salmon Hosomaki :P
3 Tuna Hosomaki k»

3 Nigiri Butterfish P

3 Prawn Nigiri €%

FOR 4 PEOPLE "°

4 Salmon Sashimi P

4 Sea Bass Sashimi P

8 Uramaki Truffle )X &2

8 Sesame and Kimchee Uramaki
4 Salmon Hosomaki I3

4 Tuna Hosomaki X»

4 Nigiri Butterfish IX®

4 Prawn Nigiri &



Dishes to Share

BREAD WITH TOMATO #4 “BRAVAS PICANTE” SPICY POTATOES ™
IBERIAN HAM SLICED 100% BELLOTA26-12165  “ENSALADILLA RUSA” RUSSIAN SALAD *
NATURAL OYSTERS 7 49 FRIED EGGS WITH BABY SQUID IN INK & 18
SOBRASADA OMELETTE #6135 TOMATO SALAD WITH “VENTRESCA”,

TENDER ONION AND EGG XP» & 1
STEAK AND GILDA MONTADITO # & £ 65
SWEET POTATO “BONIATO” WITH

CROQUETTE OF “FRICANDOQ” 29 STRACCIATELLA AND WALNUTS £ © 1
MELTED CHEESE TOU OF “LLUCANES” # [

CANTABRIAN ANCHOVIES “00”,
BRIOCHE BREAD AND SMOKED BUTTE
(BUNIT)/1 UNIT ¢ & [ /65

Pastas

PACHERI WITH WITH NERANO AND SPICY LOBSTER LINGUINE
PECORINO & / & MANCINI &%2 4 [i 28

RICE WITH SAUSAGE AND MUSHROOMS
(MIN 2 PAX) ¢ /* 22

From the Sea

ONION-BRAISED GRILLED SOLE WITH BLACK BUTTER
CALAMARI %&£ Y[R O 1p &b 195 (2 PAX) > 8€/100GR

BLACK COD NOBU STYLE AX®» 25 EASTERN STYLE SEA BASS Xp ¢ X fj 7
SANTURCE TURBOT

WITH POTATO ROSTI X 26



Our Meat Dishes

WAGYU BURGER WITH WAGYU A5, KAGOSHIMA. 100G ¢ & 70

FRENCH FRIES 6 018

AGED SIMMENTAL TOMAHAWK ¥ 75€/ka
MILANESE WITH EGG AND TRUFFLE 23

AGED BEEF TARTARE ¥ 8

SIRLOIN TAGLIATA WITH ROSEMARY
WITH PARMESAN ¥8& O f 2

100% ACORN-FED IBERIAN PORK PLUMA
WITH PADRON PEPPERS £ fi &b 24

Desserts

GIANT COOKIE WITH TOPPINGS CHEESECAKE ©R7

@PAX) EORS O PETIT FOURS % B/ @ o5
FINE APPLE PIE

“TATIN DE MANZANA” £ O A @ 85 SEASON'S FRUIT®
CHOCOLATE FONDANT CAKE £ 6@ ICE CREAM BY DELACREM £ 610 ©
Vanilla, Chocolate, Haznut, Peanut and Caramel,
VANILLA AND PEAR BRETON Lemon Sorbet.
SABER ¥ 0@
® eco soy Q0 sesame O musarp D MOLLUSK (P PEANUT @ FRUITS WITH SHELL

SULFUR DIOXIDE
@ GLUTEN /) CELERY i} oary X FIsH %2 crusTACEAN Q LUPINE AND SULFITES



Vinos a copas

ESPUMOSOS
ORIOL ROSSELL BRUT NATURE

(XAREL:LO, MACABEO, PARELLADA) 25 / 5,25 COPA

VEUVE CLICQUOT

(CHARDONNAY, PINOT NOIR, PINOT MEUNIER) 80 / 13,5 COPA

BLANCOS

ISABELLA’S BLANCOQO (VERDEJO) 22 /5 COPA
MIRANDA (CHARDONNAY) 255/ 5,25 COPA

LA DANSADA BLANCO

(GARNACHA BLANCA) 27 / 5,5 COPA
ROSADO
CHIVITE LAS FINCAS

(GARNACHA) 27,5 / 5,75 COPA

TINTOS
CASA VELLA D’ESPIELLS

(CABERNET SAUVIGNON) 23 / 5 COPA

ISABELLA’S CRIANZA BY LIBANO

(TEMPRANILLO) 25 / 5,25 COPA

FINCA RESALSOQ (TINTO FINO) 26 / 5,5 COPA

Espumosos

CORPINNAT

GRAMONA 11l LUSTROS (MACABEO, XARELLO) 59
GRAMONA ARGENT ROSE

(CHARDONNAY, PINOT NOIR) 62

DO CAVA
ORIOL ROSSELL BRUT NATURE

(XARELLO, MACABEO, PARELLADA) 25
AT ROCA BRUT ROSE (MACABEO, MONASTRELL) 34
JUVE & CAMPS RESERVA FAMILIA (XARELLO,

MACABEOQ) 39

AOC CHAMPAGNE
VEUVE CLICQUOT

(CHARDONNAY, PINOT MEUNIER, PINOT NOIR) 80

BILLECART-SALMON BLANC DE BLANCS

(CHARDONNAY) 125

BILLECART-SALMON BRUT ROSE
(CHARDONNAY, PINOT NOIR, PINOT MEUNIER) 126
LAURENT PERRIER ROSE (PINOTNOIR) 120
DOM PERIGNON (CHARDONNAY, PINOT NOIR) 300
BOLLINGER

(CHARDONNAY, PINOT NOIR, PINOT MEUNIER) 105

Rosados

DO PENEDES
MART (XARELLO ROJO) 29,5

AOC COTES DE PROVENCE
WHISPERING ANGEL ROSE ©INsAuLT,

GARNACHA, VERMENTINO,) 45

IGP 3 RIBERAS
CHIVITE LAS FINCAS (GARNACHA) 27.5

Blancos

DO EMPORDA
CALA MARQUESA (GARNACHA BLANCA) 28
DO PENEDES

MIRANDA (CHARDONNAY) 255
FRANSOLA (SAUVIGNON BLANC) 51

DOQ PRIORAT
CLOS FARENA (GARNACHA BLANCA) 32
DO TERRA ALTA
LA DANSADA BLANCO (GARNACHA BLANCA) 27
DOCA RIOJA

AZPILICUETA COLECCION PRIVADA (VIUrRA135
ABEL MENDQOZA (TORRONTES) 48

DO RUEDA

ISABELLA’S (VERDEJO)22

PALOMO COJOQ (vErRDEIO27

JOSE PARIENTE (SAUVIGNON)29,5
QUINTA APOLONIA (VERDEJO)42
BELONDRADE Y LURTON (VERDEJO) 68

DO RIAS BAIXAS

ATALIER (ALBARINO)34
PAZO BARRANTES GRAN VINQO (ALBARINO)63

DO VALDEORRAS
EL AERONAUTA (GODELLO)36

AOC BORGOUGNE
JOSEPH DROUHIN MACON VILLAGES

(CHARDONNAY) 39,5

JEAN-MARC BROCARD-CHABLISCHARDONNAY) 40

NEW ZEALAND
CLOUDY BAY (SAUVIGNON BLANCO) 53



Tintos

DO PENEDES
CASA VELLA D’ESPIELLS

(CABERNET SAUVIGNON) 23

JEAN LEON VINYA LE HAVRE

(CABERNET SAUVIGNON, CABERNET FRANC)46,5

DO MONTSANT
BANCAL DEL BOSC

(GARNACHA CARINENA, SYRAH, CABERNET) 29

DIDO

(SYRAH, MERLOT, CABERNET SAUVIGNON, GARNACHA) 38

DOQ PRIORAT
LES TERRASSES

(GARNACHA, CARINENA, SYRAH, CABERNET) 61

FINCA DOFI 2017

(CABERNET SAUVIGNON, GARNACHA, MERLOT, SYRAH) 135

FINCA DOFi 2020

(GARNACHA) 140

FAMILIA RODA
SELA (TEMPRANILLO, GARNACHA, GRACIANO) 38

CORIMBOQ (TEMPRANILLO) 46

RODA (TEMPRANILLO, GARNACHA, GRACIANO) 53
CORIMBOQO | (TEMPRANILLO) 65

RODA | (TEMPRANILLO) 70

DOCA RIOJA
ISABELLA'S CRIANZA BY LIBANO

(TEMPRANILLO) 25

COSME PALACIO VINO DE LAGUARDIA
(TEMPRANILLO) 29,5

VINA ARANA (TEMPRANILLO, GRACIANO) 55

EL PUNTIDOQ (TEMPRANILLO) 68

GRAN RESERVA 904 (TEMPRANILLO, GRACIANO) 95
MARQUES DE VARGAS RESERVA
(TEMPRANILLO, GARNACHA, GRACIANO) 43

ARTADI VINA EL PISON (TEMPRANILLO) 375
SIERRA CANTABRIA CRIANZA (TEMPRANILLO) 32

CIRSION (TEMPRANILLO, GRACIANO) 230

DO EMPORDA

5 FINQUES (SAUVIGNON, MERLOT, SAMSO, SYRAH.
GARNACHA, MONASTRELL) 30

F|NCA ESPOLLA (MONASTRELL, SYRAH) 42

DO RIBERA DEL DUERO

FINCA RESALSOQ (TEMPRANILLO) 26
EMILIO MORQ (TEMPRANILLO) 36
PAGO DE LOS CAPELLANES CRIANZA

(TEMPRANILLO) 45

TARSUS RESERVA

(TINTO FINO, CABERNET SAUVIGNON) 48

AUSAS INTERPRETACION (TEMPRANILLO) 60
DO BIERZO

DOMINIO DE TARES-CEPAS VIEJAS (MENCIA) 36
ULTREIA SAINT JACQUES MENcIA) 27
CORULLON (MENCIA) 64

DO TORO

ALMIREZ (TINTA DE TORO) 40
TERMES (TINTA DE TORO) 43

VT EXTREMADURA
HABLA EN SILENCIO

(SYRAH, CABERNET SAUVIGNON, TEMPRANILLO) 32

JURA
DOMAINE ROLET ARBOIS (TROUSSEAU) 40
AOC BORDEAUX
CHATEAU CAP DE FAUGERES

(CABERNET FRANC, CABERNET SAUVIGNON, MERLOT) 43

CHATEAU PAPE CLEMENT

(CABERNET-SAUVIGNON, MERLOT, CABERNET-FRANC) 325

CHATEAU VIEIRA

(CABERNET-SAUVIGNON, MERLOT, CABERNET-FRANC) 240

ITALIA - BARBARESCO
GAJA (NEBBIOLO)325



House Cocktails

[talian Job

RON BARCELO ANEJO, CAMPARI,
PROSECCO CINZANO, ZUMO LIMA,
OLEO SACHARUM, MENTA

Carino Mio 5

VODKA ABSOLUT, APEROL, PURE FRUTA
DE LA PASION, SIROPE CHOCOLATE
BLANCO, CHOCOLATE NEGRO RALLADO,
CLARA HUEVO

(reen Dream

GIN SEAGRAM’S INFUSIONADO
CON ENELDO, JARABE PEPINO, BITTER DE
APIO, ZUMO LIMON, SODA, ALBAHACA,
CLARA HUEVO

/76

Spicy Inferno

TEQUILA JOSE CUERVO ESPECIAL
INFUSIONADO CON PIMIENTA
DE JAMAICA, VERMUT CINZANO BLANCO,
ZUMO LIMA, OLEO SACHARUM, TABASCO

Bandido

BALLANTINE’S 10 ANOS OLD AMERICAN
BARREL, MEZCAL 400 CONEJOS JOVEN,
SHRUB MELOCOTON, BITTER NARANJA

15

Gala

GIN SEAGRAM’S, ST. GERMAIN, SHRUB
DE FRAMBUESAS, ZUMO LIMON,
PROSECCO CINZANO, CLARA HUEVO

Enigma del Deseo

VODKA ABSOLUT, SIROPE SIMPLE,
ZUMO LIMON, TOMATE CHERRY, VINAGRE
BALSAMICO BLANCO,

RIM DE PIMIENTA NEGRA MOLIDA

Locoy Loco

VODKA ABSOLUT, SIROPE
DE LEMONGRASS, HIDROMIEL
DE JENGIBRE, PURE DE MANDARINA,
ZUMO LIMA, GINGER BEER

Zoltar

GIN BOMBAY SAPPHIRE, SAKE,
UMESHU, SIROPE DE JAZMIN,
ZUMO LIMA, ALBAHACA FRESCA,
CLARA HUEVO

Secreto a Voces

RON BARCELO ANEJO, LICOR CAFE
CLANDESTINA, JARABE DE COCO SALADO,
SIROPE SIMPLE, CAFE ESPRESSO



Classics

APEROL SPRITZ ™

APEROL, CINZANO PRO SPRITZ,
SODA PREMIUM

CHANDON SPRITZ "

CHANDON GARDEN, SPRITZ, CON
TWIST DE, NARANJA

MARGARITA CLASICA™

TEQUILA JOSE CUERVO ESPECIAL,
COINTREAU, ZUMO LIMA,
SIROPE SIMPLE

MOSCOW MULE ™"

VODKA ABSOLUT, HIDROMIEL
DE JENGIBRE, ZUMO LIMA,
GINGER BEER

ESPRESSO MARTINI*

VODKA ABSOLUT, LICOR DE CAFE
CASERO, SIROPE SIMPLE,
CAFE ESPRESSO

NEGRONI ™

GIN SEAGRAM’S, CAMPARI,
VERMUT CINZANO ROSSO

OLD FASHIONED *

BOURBON FOUR ROSES, OLEO
SACHARUM, ANGOSTURA BITTER

DRY GIN MARTINI ™

GIN SEAGRAM’S, VERMUT NOILLY
PRAT EXTRA DRY, ACEITUNA

& HUEVO

PALOMA 1800 *®

SIROPE SIMPLE, SODA POMELO

GIN Flzz"

G’VINE, ZUMO LIMON, ANGOSTURA

BITTER, SODA CLARA HUEVO

COSMOPOLITAN ™

VODKA ABSOLUT, COINTREAU,

ZUMO LIMA, SIROPE SIMPLE, ZUMO

ARANDANOS

MOJITO CLASICO *

RON BACARDI CARTA BLANCA, ZUMO
LIMA, SIROPE SIMPLE, MENTA FRESCA,

SODA PREMIUM

BLOODY MARY *

VODKA ABSOLUT, SALSA BLOODY
ISABELLA’S, ZUMO LIMON, ZUMO
TOMATE, TABASCO

MANHATTAN*

WHISKY BALLANTINE’S 10 ANOS

AMERICAN BARREL, VERMUT CINZANO

ROSSO, ANGOSTURA BITTER

PISCO SOUR™

PISCO ACHOLADO DEMONIO
DE LOS ANDES, ZUMO LIMON,

ANGOSTUTA BITTER, SIROPE SIMPLE,

CLARA HUEVO

S/ PICANTE

TEQUILA 1800 REPOSADO, ZUMO LIMA,

J

o



