
A SENSORY JOURNEY BETWEEN JAPAN AND THE MEDITERRANEAN,
INFUSED WITH THE VIBRANT RHYTHM OF IBIZA



P R E LU D E
TH E FI R ST B E AT OF TH E N IGHT, SMALL B ITES TO START TH E E X PERI ENC E

Edamame Salty Soy

Edamame Spicy Soy, Fish, Molluscs, 
Gluten, Sulfites

Wagyu Cured Gluten

Iberian Ham Cured Gluten

R AW S E S S I O N S
A FR ESH AN D VI B R ANT SE T, WH ER E E VERY B ITE I S A PER FECT C HOR D

Wagyu Tartare | fennel kimchi
Mustard, Soy, 

Gluten, Fish, Molluscs, 
Egg, Sulfites

Tuna Tartare | crispy nori, nikkei guacamole Fish, Soy, Gluten, 
Sesame, Sulfites

Amberjack Green sisho, aguachile dressing Fish, Celery, Sulfites

Tuna Belly Strawberry, tiger’s milk dressing Fish, Celery, Sulfites

H A R M O N I C  G R E E N S
BAL ANC E , FR ESH N ESS, AN D TE X TUR E CONTR A ST, 

LI K E A PER FECTLY TUN ED M ELODY

Aubergine Roasted | herb vinegar,  
ginger yoghurt, herbs, gochugaru

Sulfites,  
Lactose, Sesame

Stracciatella Glazed shallots, Cantonese nuts Lactose, Nuts, 
Soy,  Gluten

King Crab Salad with avocado, Ssamjang romesco
Crustacean,  

egg, lactose, nuts, 
soy, fish, gluten



H OT STAG E
A  F U S I O N  O F  U M A M I  F L A V O U R S  A N D  J A P A N E S E  T E C H N I Q U E S 

W I T H  M E D I T E R R A N E A N  A C C E N T S .  T H E  H E A D L I N E R S  O F  T H E  N I G H T: 
B O L D ,  I N T E N S E ,  A N D  U N F O R G E T T A B L E

Scallop Beurre blanc | black sesame sauce Mollusks, Lactose, Sulfites, 
Soy, Gluten, Sesame

Octopus Glazed | Peruvian style, mashed potatoes Mollusks, Lactose, Soy, 
Sulfites, Egg, Gluten

Ray Marinated | kabayaki Fish, Soy, Sulfites, Gluten

Gyozas Szechuan style ‘A La Bolognese’ Gluten, Lactose, 
Sulfites, Soy, Sesame

Chicken Crispy and glazed | gochujang Gluten, Soy, Fish, 
Egg, Mollusks

Wagyu Grilled | Café de Paris Tokyo sauce Lactose, Soy, Gluten, 
Sulfites, Fish

Iberian Pork
Tenderloni Grilled | Banbanji sauce Soy, Sesame, 

Sulfites, Gluten

S I D E  B E AT S
T H E  P E R F E C T  A C C O M P A N I M E N T  T O  K E E P  T H E  R H Y T H M  G O I N G

French Fries

Truffle Fries Lactose

Greens Selection Sulfites

Bimi Tempura Gluten, Soy, Fish, Egg

Grilled Baby Gem Soy, Gluten, Sesame, Lactose



C H E R RY S U S H I  BA R
N IGI RI  & SA SH I M I

(Extra Caviar Oscietra 25€)

Tuna – Akami Fish 

O-Toro – Fatty Tuna Fish

Salmon – Sake Fish 

Yellowtail – Hamachi Fish 

TOKUSEN N IGI RI

Chef's Selection 8 Pieces Gluten, Soy, Dairy, Egg, 
Sesame, Molluscs, Fish

Chef's Selection 12 Pieces Gluten, Soy, Dairy, Egg, 
Sesame, Molluscs, Fish

SA SH I M I MORIAWA SE

Chef's Selection 5 Pieces Fish and molluscs, crustaceans

FUTOMAKI

Funky Maki Gluten, Soy, Egg, Crustacean, Fish

UR AMAKI

Rainbow Gluten, Soy, Egg, Crustacean, Fish

Salmon Crab Gluten, Soy, Crustacean, Fi sh, Egg

Wagyu Maki Gluten, Soy, Fish, Mustard, Sesame, Mustard, Sesame

Spicy Tuna Gluten, Soy, Fish, Mustard

SUSH I PL ATES

Osaka 12 Pieces

Fuji 16 Pieces

Tokyo 30 Pieces



SW E E T E N C O R E
DESSERTS THAT B LEN D JAPAN ESE ELEGANC E  

WITH M EDITER R AN E AN I N DULGENC E

Pineapple 
Textures

Soy whipped toffee, 
Malibu chantilly

Gluten, Lactose, 
Sesame, Nuts, Soy

Choco Time Creamy  chocolate, umeboshi, 
strawberry, crumble, mascarpone Lactose, Gluten, Nuts

Hokkaido Milk cream, milk ice cream, 
yoghurt cake

Lactose, Gluten, Nuts, 
Egg, Soy

Cheesecake Black sesame Lactose, Gluten, 
Sesame, Egg



S E R V I C E  C H A R G E

A 10% service charge 
will be added to the final bill. 

The service charge is a discretionary payment 
for services rendered by our personnel. If you 
want to remove or modify the amount,  
please speak to the staff. 

Payment of the final bill implies acceptance 
of the service charge.



B L AC K 
P E A R L C O R N E R

Caviar Oscietra 50gr Fish

Caviar Beluga 50gr Fish

Scallop & Caviar Mollusks, Lactose, Sulfites, 
Soy, Gluten, Sesame, Fish

Oyster & Caviar Fish, Mollusks

King Crab & Caviar Fish, Crustaceans

Caviar & Tuna Gunkan Fish, Sulfites

T H E  S E A 
O F  S O U N D

Oyster Natural Mollusks

Oyster Purple Shiso Vinegar 
& Cilantro Oil Mollusks, Sulfites

Oyster Gochujang Tiger’s Milk, Cilantro 
& Spicy Fennel

Mollusks, Sulfites, 
Soy, Gluten, Celery


