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Like a road connecting two distant continents,
interweaving their materials, tastes and scents,
like an explorer in search of new boundaries, from
East to West. Welcome to a journey of flavours

that goes straight to the heart.
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E N T R È
E D A M A M E 7
Soy beans (6)

G O M A W A K A M E
Seaweed salad (11)

M I S O S O U P
(2-6-9-11)

H I R A T A B U N
Soft sandwich with suckl ing pig

sweet and sour vegetables and truff le (1-3-6-7-9-10-11)

8

B A O B U N S
Steamed soft soy bun with amberjack,

misticanza and anchovy mayonnaise (1-3-4- 7)

8

B A O B U N S 2 . 0
Soft steamed soy bread roll with Alaskan black cod, Nocerino-Sarnese agro

rapini, Mexican smoked Chipotle chil l i mayo (1-3-4- 7)

9

K O B E S A N D W I C H
Mini buns with Wagyu burgers from the city of Kobe,

sweet and sour onion and endive salad (1 -3-7-11)

20

S A L M O N T A C O S
Salmon tartare, avocado, ikura (1-3-4-10)

1 0

T A K O S 2 . 0
Balfegó tuna tartare, guacamole, nik ir i sauce, fried onion (1 -3-4-6-10)

S H I S O L E A F ( 2 p c s

14

)
Shiso in tempura, with tartare of matured Chu-toro, scal lop, truffle perlage

and negi
D E C O N S T R U C T E D T E M A K I ( 2 p c s )

deconstructed temaki with eel, Chu-Toro tuna tartare, kabayaki sauce, shis

28

o
leaf, wasabi, and kizami.

18

7

7
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L E T E M P U R E
T E M P U R A M I X

Battered prawns and vegetables with tensuyo sauce (1 -3-4-6-10)

V E G E T A B L E T E M P U R

22

A
Verdure di stagione in pastel la con salsa tensuyo (1-3-6)

S H R I M P T E M P U R

1 4

A
Battered prawns with tensuyo sauce (1-2-3-6)

L O B S T E R T E M P U R

20

A
Lobster in tempura with mayonnaise and almonds

(1 -2-3-6-8)
E B I F U R A

Pe r kg

I
Prawns breaded in panko and its mayonnaise

(1-2-3-6-14)

S E L E C T I O

20

N

S U S H I B A R
T A R T A R E

T U N A T A R T A R E
Marinated balfegò tuna with soya, truffle perlage and avocado (1-4-6-11)

S H R I M P T A R T A R

28

E
Gambero rosso di Mazara, marinato con salsa di agrumi, mela verde e perlage

al tartufo (1 -2-6)

L A N G O U S T I N E T A R T A R

36

E
Langoustine with yozu, white truff le perlage and green apple (1 -2-6)

S A L M O N T A R T A R E
Salmon with guacamole, roasted onion and seven flavours of 'Togarashi' chi l l

36

i
pepper (1-4-6)

C A P R I T A R T A R

20

E
Mini red Mazara prawn tartar, mini amberjack tartar, mini salmon tartar, with

confit yel low piennolo tomatoes, confit red datterino tomatoes, buffalo
stracciata (2-4-7)

O ’ T O R O T A R T A R

38

E
Tartar of tuna belly with nigiri sauce, tr io of cones, with caviar.

Truff le and soy perlage.
(1 -2-6-9)

35
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N I K K E I C A R P A C C I O
R O Y A L C A R P A C C I O

Marinated balfegò tuna with soya, truff le perlage and avocado (1-2-4-6-11)

T A T A K I S A K A N A M I X
Thin sl ices of seared fish, three types of fish selected by our chef, marinated

with ponzu sauce, extra virgin olive oil , and shiso (1 -2-6)
P E R U V I A N “ T I R A D I T O ”

A cube of tuna seasoned with nikir i sauce, accompanied by avocado, truff le
pearls, and fresh truff le. The carpaccio consists of thin sl ices of fish and

shel lf ish. (1 -2-6)

80 

28

 45

Thin sl ices of king salmon with citrus sauce, yuzu mayo. (1-4-6
F L A M B È S A L M O N

)

N I G I R

24  

         S A LMONE  Z U K E
             Salmon and scampi carpaccio with ponzu sauce, yuzu gel, and salmon roe (1-2-4-11)

45

I
S A L M O N

(2pcs) (4-11)

A M B E R J A C K
(2pcs) (4-11)

T U N

6

1 0

A
Balfegò Tuna (2pcs) (4-11)

O T O R O
Balfegò tuna belly (2pcs) (4)

N I G I R I M I X
Mixed (8pcs - 2pcs per type) (1-2-4-6-11

1 2 

1 6

)

N I G I R I O M A K A S E E X P E R I E N C E
Mixed (8pcs - 1pcs per type) (1 -2-4-6-11)

T U N A T E C A T R I L O G Y
Matured Akami Tuna Nigir i ,

Matured Chu-Toro Nigir i ,
Matured Nigir i o'Toro

32

44

22
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S A S H I M I &
C R U D I T È

S A S H I M I M I X (9pcs) (4)

S A S H I M I O T O R O
B E L F A G ò T U N A B E L L Y (4)

S A S H I M I O M A K A S E (24pcs) (for 2 people) (2-4)

T U N A T R I L O G Y Akami, Chu-toro, o'Toro (3-4)

O Y S T E

24

 30 

80 

28

R G I L L A R D E A U (1pc) (14)

G U N K A N

E X P E R I E N C

6

E
G U N K A N O M A K A S E E X P E R I E N C E

(8pcs) (1 -4-6-11)

S P I C Y S A K E L E M O

44

N
Salmon gunkan, with guacamole sauce,

lime mayo, tempura shrimp and togarashi (4pcs) (1-2-3-4)

G U N K A N M A Z A R

20

A
Tuna gunkan accompanied with mazara tartare

topped with sauce, oi l , lemon and caviar (4pcs) (1-2-4-6)

E B I S A K E Y A K I
Lightly seared salmon gunkan, accompanied with gri l led shrimp, mildly spic

30

y
sauce and vegetable furikake (4pcs) (1 -2-4-6)

G U N K A N C H U - T O R 

22

O
Ba l fegó tu n a, se a re d Ch u -To ro ta rta re wit h s h i c h i m i to ga ra s h i , yu z u ko s h o,

sa l m o n ro e, a n d ka ts u o b u s h i (4 p i e ce s)

E N O K I H O T A T 

28

E
Se a re d a m b e r j a c k gu n ka n wit h gri l l e d sca l l o p s, a cco m p a n i e d by e n o ki

m u s h ro o m s a n d b l a c k truff l e ca vi a r (4 pi e ce s ) .

S A K E B U T T E R L O B S T E 

28

R
Sa l m o n gu n ka n wit h b utte r -gr i l l e d l o b ste r fro m N o rm a n d y, swe et a n d so u r

sa u ce, l i m e z e st, sa l m o n ro e (4 pi e ce s ) .

34
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S P E C I A L R O L L S
F U J I T A 2 . 0 Uramaki with tempura crab and shrimp, tuna,

almonds and guacamole (8pcs) (2-3-4-8-10)

R O C K & R O L L Tempura shrimp uramaki, salmon tartare

28

,
Mazara shrimp (8pcs) (1 -2-4)

Uramaki , tempura shrimp, salmon and
porcupine shrimp (8pcs) (1-2-4)

Catalan-style lobster rolls (8pcs) (2-6-7-9)

Stuffed with gri l led shrimp and avocado, over
seared salmon, Japo mayo, fly ing fish egg
(8pcs) (1-2-3-4-7)

S C A M P O R O L L S

C A T A L A N
L O B S T E R

E B I Y A K 

35

I

T I R A D I T O R O L L Uramaki with salmon, avocado, amberjack
tartare and ponzu sauce (8pcs) (1 -2-3-4-7)

M A Z A R A
S P E C I A L

Uramaki with salmon, avocado, Mazara
shrimp, ponzu and lime (8pcs) (2-4-6)

S P I C Y B A L F E G

35 

55

 30

Ò Uramaki stuffed with tempura shrimp, with
tuna tartare and sweet and sour sauce (8pcs)
(1 -2-4)

R O L L S C H I P S Tempura shrimp uramaki, avocado, shrimp
ebi, mayo, spicy and chips (8pcs) (1 -2-3)

S A K E L E M O

24

35 

28

N Uramaki with tempura shrimp, lemon grass,
seared salmon and lemon sauce (8pcs) (1-2-3-
4-6-7-8-10)

K I N G C R A B R O L

26

 20

L Salmon and avocado uramaki with king crab
tartare and its sauce (8pcs) (2-3-4)

T I G E R R O L L Tempura shrimp uramaki, avocado, seared
salmon, sweet and sour sauce, fr ied onion,
and salmon roe (8pcs) (1-2-3-4)

T H A I M A K I Tempura shrimp uramaki, avocado, cooke

35 

28

d
king crab and Thai sauce (1 -2-3-6)

V E G E T A R I A N
R O L L

Uramaki with avocado, wakame, Japanese
mayo and chips
(8pcs) (1-11)

32 

14
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N E G I T O R O ` Uramaki rolls fi l led with salmon and avocado,
accompanied by tuna belly tartare and kizami
wasabi (8 pieces).

E T N

32

A Uramaki rolls fi l led with fr ied shrimp,
accompanied by Balfegó tuna tartare, sweet
and sour sauce, and chives (8 pieces).

A S T I C E R O L

35

L Uramaki with panko-breaded shrimp, lobster
mayo, lobster tempura, lime zest, and
togarashi (8 pieces).

S P E C I A

55

L H O T R O L L S
H O T

P H I L A D E L P H I A
Tempura salmon hosomaki with phi ladelphia,
teriyaki sauce and sesame seeds (8pcs) (2-3-4-
8-10)

E B I R O L

1 6

L Salmon roll , panko breaded shrimp,
phi ladelphia and sweet and sour sauce (6pcs)
(1-2-4)

H O T R O L

28

L Salmon rolls breaded in panko and crab (8pcs)
(1-2-4)

F U T O M A K I H O

2 4

T Tempura shrimp hosomaki, philadelphia and
avocado (6pcs) (2-6-7-9)

S U S H

20

I S E T
S U S H I S E T

(16pcs)
(24pcs)

(1 -2-3-4-6-7-8-11)

S U S H

40 

60

I S E T E X P E R I E N C E
(16pcs)
(24pcs)
(32pcs)

(1 -2-3-4-6-7-8-11)

55
80
11 0



8

C U L I N A R Y

E X P R E S S I O N
A P P E T I Z E R S
RO S SO  D I  COR BARA

Raw  prawns  and  amberjack,  yuzu,  Cantabrian  anchovy  paste,
 cold  corbarino  tomato  soup,  and  burrata  (1 -2-3-4-7-8)

24

W A G Y U I N F U M O
Ta rta r of wa gy u, m o u s se a n d pa rm e sa n co ra l ,

sm o ke d ro a ste d a rt i c h o ke s (1 -2 -3-9 )

45

S M O K E D S A L M O N
Sm o ke d sa l m o n ta rta re, gu a ca m o l e,

24-m o n t h pa rm e s a n ch e e s e m o u ss e a n d sa l m o n ro e

C A R P A C C I O T U N A T E C 

24

A
I co n i c d i s h fro m Ba rce l o n a ' s Tu n a te ca Ba l fe gó,

ca rp a cci o of m at u re d o ' To ro, se rve d wit h o i l , sa l t a n d pe p p e r

32

T A R T A R E T U N A T E C A
M at u re d Aka m i tu n a, wit h evo o i l , sca l l o p,

to m ato co nfit a n d co d i u m se awe e d ice cre a m

32
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F I R S T C O U R S E
P O R K G Y O Z A

I b e r i co po rk ra vi o l i , gi n ge r a n d fe n n e l cre a m, a n d Tro p e a o n i o n j u s .

U M A M I R I S O T T O
Oyste r gi l l a rd e a u a n d l i m e ri sotto

Y A K I M E S H I
St i r -fri e d ri ce wit h vegeta b l e s a n d m ixe d fi s h (1 -4-1 1 - 1 4)

             S P A GH E T TON E
 Durum  wheat  spaghettone  with  confit  cherry  tomatoes,  chives,  and  Balfegò  

tuna  tartare  (1 -4-9)

M A I N C O U R S

UDON  A L L A  

20 

20  

1 8 

28

N E R ANO
Japanese  udon  with  Nerano-style  zucchini  (1 -7)

18

E
D EN T I C E  I N  UM I DO

B L A C K  COD  I N  

Stewed  snapper  with  sea  anemone  cream  and  green  asparagus  (4-14)

C A R RO Z Z A
Black  cod  with  saffron  mussel  sauce  and  zucchini  al la  

scapece  (1 -3-4)

PO L PO  I N  S A L S A  

28

 28

T E R I Y A K I
Octopus  glazed  with  teriyaki  sauce,  wasabi  puree,  

and  octopus  water  emulsion  (1 -4-6-9)

F I L E T TO  D I  

22

T ONNO
With  parsnip,  teriyaki ,  and  berries  (1 -4-6-9)

35
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T H E M E A T S
W A G Y U S T E A K

Wagyu on gri l l , yuzukosho ponzu and mini gri l led vegetables

C U B E R O L L
Teppan Prussian Manzetta cuberoll

MA I A L I NO  A S AH I
Suckl ing  pig  f i l let  with  Asahi  beer  jus,  cumin  carrot,  

and  r ice  vinegar  gel  (9)

80 

45

 22

A L L E R G E N L I S T
1 . G LUTE N

2 . C R U STAC EA N S
3 . EG G S AN D EG G P RO D U CTS

4. F I S H
5 . P EA N UTS AN D D E R I VATI V ES

6 . SOYA
7 . M I L K AN D DA I RY P RO D U CTS

8 . N UTS
9 . S E DA R

10 . S E N A P E
1 1 . S ESA M E

12 . S U L F U R D I OX I D E AN D S U L F I TES
13 . LU P I N S

14 . M O L LU SCS

Service 1 0%


