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APPETIZERS

Samurai salmon** stick and lime
(1;.2,"584)
10 €

Samurai stick with tuna tartare**, soy and
truffle
(1,2,3,4 8 12)
12 €

Amberjack tiradito** jalapefno and soy yuzu
sauce(4, 8)
14 €

Vegan orgy with hummus, tzatziki and
babaganoush served with hot pita*
(1l &3, 1L, 017)

28 €

Shrimp* tempura whipped with lime and
spicy mayonnaise
(1,2, 3,8 12)
16 €

Pan tomate, Iberian paleta and stracciatella
to shiso
(EERL1ST2)
12 €

Caramelized eggplant with miso*
(1, &9)
10 €



MAIN

First-class red shrimp* with ajillo
(3 pcs)
@)
28 €

Galician octopus*
(2,4, 14)
28 €

Smash burger of sakura hanami dry aged, smoke mayonnaise,
crispy salad and dip fries
(L, 2 &5, A4, 1)
22 €

Free-range cockerel marinated in miso caramelized lemon
with fresh salad, crunchy seeds and sesame dressing
(1, 8,11, 12)

26 €

Catalan-style lobster creamed with egg custard
(2,3,4)
48 €



SALAD

Caesar salad with bread croutons, parmesan cheese,
caesar dressing
(1 2 4% 65,8, J1D)
16 €

Seasonal salad with black sesame and soy dressing,
smoked salmon, lemon gel and bread croutons
(i, 2 2, 4 7 (3 112)

18 €

Greek salad with tomatoes, olives, feta, oregano and
Tropea red onion
(11)
14 €



DESSERT

Imperial fresh fruit slice
18 €

Chocolate mousse with almond crumble and raspberries
(1l 3, 1)
10 €

Acai bowl with raspberries, fresh fruit and granola
({11, J)
12 €



ALLERGENS

1 b 8
cereals soy
o4 i )
shellfish mustard
8 ~ 10
eggs lupins
4 ~ 11
fish milk
S ~ 12
peanuts SO2
6 ~ s
celery nuts
7 o 14
sesame clams

*= frozen product

**= product blast chilled on site






