Roji Tasting Menu

JAPANESE
WORLDWIDE

130 p.p.

amuse bouche, entrée, starter, sushi, pasta, main course, pre-dessert and dessert

Tunateca

.

Since 2022, Roji has been the only restaurant in Europe to share the dishes of Tunateca Balfego, the

iconic restaurant in Barcelona. Mediterranean bluefin tuna, the same sea our cuisine comes from.

Tunateca nigiri trilogy 22

aged akami, matured chu-toro, matured o’toro

Tunateca sashimi trilogy 28

akami, chu-toro, o’toro

Tunateca carpaccio 32

aged o’toro, oil, salt and pepper, sesame ice cream

Tunateca tartare 32

aged chu-toro, wasabi kizami, nikiri sauce, guttiau bread

Tuna prosciutto 35
tuna belly aged 60 days, paired with pan tomate

Zaru Soba 22

buckwheat soba in lukewarm dashi and chutoro




Izakaya

THE WELCOME

Robata-grilled edamame 8
soybeans seared over the embers, traditional or

spicy
6

Miso shiru kaiseki 8

kaiseki-style miso soup
4,6

Cantabrian anchovies 16

Cantabrian Sea anchovies with Normandy butter
on brioche
1,3,4,7

Hirata Bun 8

soft bun with suckling pig, pickled vegetable
giardiniera and truffle mustard
1,10

Bao Buns 9

steamed bao with amberjack, mixed greens and
anchovy colatura mayo
1,3, 4

Lobster Roll 22
lobster sandwich

1,2

Wagyu Sando 26

tender wagyu between two slices of shokupan,
tonkatsu sauce and shiitake mushrooms

not available — coming soon to the menu

1,3,6,7

Shiso leaf 26

shiso leaf in tempura, chutoro tartare, seared
scallop and caviar, 2 pieces
4

Welcome to Roji 40
knife-chopped tuna belly, minced scallop, Oscietra
caviar, Normandy butter, with carasau bread and

wagyu brioche
1,3,4,7,14




Raw Dishes

THREE COASTS, ONE CUISINE

JAPAN

Salmon tartare 20
knife-cut salmon, guacamole, ponzu and ikura

4,6

Chutoro nakaochi 26

spoon tartare of chutoro with dashi and smoked oil
4

PERU — NIKKEI

Ceviche 18

sea bass marinated in leche de tigre, chulpi corn, yucca chips
and jalapefio pesto
4

MEDITERRANEAN

The Capri tartares 34

3 mini tartares — Mazara prawn, amberjack, salmon, confit
Piennolo cherry tomato, confit datterino tomato, buffalo
stracciata

2,4,7

Cantaloupe scampi 30

raw-cooked langoustines in cantaloupe melon gazpacho and
crispy panko

not available — coming soon to the menu

2

Akami tartare 35

lean akami tuna tartare, nikiri sauce, wasabi kizami, grated
shoga
1,2,6,9

Tataki Sakana Moriawase (for 2 40/ 75
/ for 4)

selection of fish and shellfish, with ponzu sauce, black truffle

S

Sea bass tiradito 22

thinly sliced raw sea bass, aji amarillo leche de tigre, lime,

faux caviar and EVO oil

1,2,4,6

coriander and chulpi corn
4

P

Red prawn tartare 38

Mazara prawn, citrus sauce, green apple and truffle pearls

Chopped Favignana tuna 36

fresh tuna seasoned with seven spices and aromatic herbs,
caviar and scallops (recommended for two)

4, 14




Sushi Kaiseki

JAPAN INITS PUREST FORM

Sashimi sakana (8 pcs)

selection of the day’s fish, cut to order
4

Sashimi omakase (16 pcs)
fish and shellfish selected by the chef

2,4
Gunkan omakase (8 pcs)
kaiseki-style gunkan chosen by the chef
b

Nigiri omakase (8 pcs)

kaiseki-style nigiri chosen by the chef
2,4

26

Sushi omakase (8 pcs)

tasting of 8 pieces of sushi. The chef’s expression

2,4

55

Sushi experience (16 / 24 pcs)

kaiseki-style maki, uramaki and gunkan, chosen by

the chef

1,2,4

40

Sushi hot selection (16 / 24 pcs)

selection of cooked sushi: seared nigiri, tempura

32

1,2,3,4,6

Rolls

rolls and hot gunkan

URAMAKI AND HOSOMAKI

RAW ROLLS

Vegetarian roll v 14

avocado, wakame, Japanese
mayo and chips
1,3

Sake Lemon 20

tempura prawn, lemongrass,
seared salmon
1,2, 3,4

Tiradito Roll

salmon, avocado, sea bass

22

tartare, ponzu
1,4,6

Ebiyaki Gold 24

grilled prawns, avocado, seared
salmon, Japanese mayo, flying
fish roe

2,3,4

Fujita 2.0 28

crab, tempura prawns, tuna,
almonds, guacamole

1,2,3,4,8

Thai Maki

tempura prawns, avocado,

32

king crab, Thai sauce

1,2,3,5,6

Rock & Roll
tempura prawn, salmon
tartare, black truffle, red
prawn

1,2,3,4

35

HOT ROLLS

Hot Philadelphia 16

tempura salmon, Philadelphia,
teriyaki, sesame
1,4,6,7, 11

Futomaki Hot 18

tempura prawn, Philadelphia
and avocado

1,2,3,7

Hot Roll 22
panko salmon and crab

1,2,4

Ebi Hot 24

salmon, panko prawn,
Philadelphia, sweet and sour
1,2,4,7

555

55/65

55/75



Tiger Roll 26

tempura prawns, avocado,
seared salmon, fried onion
1,2,3,4

Spicy Balfego 28
tempura prawn, tuna tartare,
sweet and sour sauce

1,2,3,4

Vegetable tempura

battered vegetables with tensuyo sauce

1,3

Ebi Furai

panko-breaded prawns with their mayonnaise

1,2,3

Lobster tempura

Scampo Rolls 42

tempura prawns, salmon and
porcupine-style langoustine
1,2,3,4

Tempura

Rolls Chips 24

tempura prawns, avocado, ebi
prawns, mayo
1,2,3

Hotate Roll 26

seared scallop uramaki and
shiitake mushrooms
6, 14

Catalan lobster 50

uramaki with prawn and
salad, topped with
Catalan-style lobster

2

14  Tempura Moriawase 25
prawns, fish and vegetables in batter with
tensuyo sauce
1,2,3,4,6

16
Sakana Tempura 9/hg
the catch of the day from the display, in tempura
1,3,4

65

lobster tempura, lobster mayo, toasted pine nuts

and yuzu pearls
1,2,3,8




Yaki-mono

THE ART OF FIRE

Our catch is enhanced by modern aging processes, to make the flesh more tender and the flavors more intense.

JAPAN

Teppanyaki salmon 20
marinated salmon fillet, teriyaki sauce and sautéed vegetables

1,4,6

Kama-Hamachi 28

amberjack collar marinated in miso, with saffron potato purée

1,4,6

PERU — NIKKEI

Vegetable saltado v 18

sautéed vegetables, beer sauce and shari rice
1

MEDITERRANEAN

Azzurra 50

charcoal-grilled Favignana bluefin tuna steak, tajine-smoked,
with carpaccio sauce
4

Sicilian lobster 60

lobster in orange gazpacho, coriander, burnt orange and
toasted pine nuts

not available — coming soon to the menu

2,8

Genshiyaki sea bream 26
primitive Japanese skewer cooking, shiitake mushrooms and
shari rice

4

Robatayaki sea bass 45

whole sea bass grilled over charcoal with smoked lemon
salmoriglio, served with potatoes, Taggiasca olives and
capers (recommended for two)

4

Octopus anticucho 28
charcoal-grilled octopus, romesco sauce, caramelized
pineapple and coriander oil

1,6,8, 14

Grilled monkfish 50

grilled monkfish in sea urchin sauce, served with roasted
cauliflower and toasted hazelnuts

not available — coming soon to the menu

4,7,8




Yakiniku

ROBATA — OUR SELECTION OF MEATS

Alcatra beef anticucho with 30
truffle purée

meat skewer glazed with smoked oils, served with

truftle purée
7

Wagyu osso buco in Yakiniku 35

Wagyu osso buco with oriental flavors and
Chutoro tartare

not available — coming soon to the menu

1,4,6

Wagyu cecina 30
wagyu cecina, charcoal-baked savory panettone

and confit tomato

not available — coming soon to the menu

1,3,7

Dutch Ameco entrecote 35

served with mixed salad

Wagyu Steak Arita 60

served with yakiniku sauce, gohan rice and fried

sweet potato
1,6

T-Bone 85
dry-aged Spanish T-bone grilled over charcoal,

served with Morgan giardiniera and goma wakame
11

Shime mono

WHAT CLOSES THE MEAL

JAPAN

Gyoza 16

steamed beef-filled dumplings
1,6

Yakimeshi 18

fried rice with vegetables and mixed seafood
4,6

MEDITERRANEAN

Arroz de Llauna 55

oven-baked seafood rice, Catalan style — for two

not available — coming soon to the menu

2,4, 14

Lobster yakisoba 28

soba noodles with julienned vegetables and lobster
1,2

{28
PRy
I~

Butter & shiitake tagliolino 35

tagliolino tossed in butter with shiitake mushrooms, confit
tomato and langoustines

1,2,3,7




Mizukashi

Tartlets, mou cream and raspberry
1,3,7

Milk chocolate harumaki (4 pcs)

1,6,7

Pastel de Belém

puff pastry tartlet with caramelized custard,
cinnamon and powdered sugar

not available — coming soon to the menu

1,3,7

Salted caramel créme catalana

2 7

o, /

DESSE

10

RTS

Churros and hazelnut dulce de leche 10

(4 pes)
1,3,7,8

Matcha tea sphere 12

iy, 7

Plancha pineapple 15

grilled glazed pineapple, coconut ice cream, dark
chocolate crumble, mandarin oil

1,6,7

Roji Bucket
all of Roji’s delights in a single dish

1,7

25

Allergens

the numbers next to each dish refer to the legend below (EU Reg. 1169/2011)

1 Cereals containing gluten and derivatives 8

2 Crustaceans and derivatives 9

3 Eggs and derivatives 10
4  Fish and derivatives 1
5 Peanuts and derivatives 12
6 Soy and derivatives 13
7 Milk and derivatives (lactose included) 14

Tree nuts and derivatives
Celery and derivatives
Mustard and derivatives
Sesame seeds and derivatives
Sulphur dioxide and sulphites
Lupin and derivatives

Molluscs and derivatives

The information provided is an assessment of the ingredients described on the menu and does not replace the

official technical kitchen data sheet. For intolerances or serious allergies, please ask the dining room staff for

confirmation before ordering.
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service charge 10%




