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Tuna Roll - 19 €
Atiin, aguacate y queso philadelphia
Bluefin tuna, avocado and philadelphia cheese

New York - 15 €
Salmén, aguacate y pepino
Salmon, avocado and cucumber

Philadelphia - 15 €
Salmén, aguacate, cebollino y queso philadelphia
Salmon, avocado, chive and philadelphia cheese

Spicy Tuna - 19 €
Atiin rojo, pepino, salsa picante y tobiko naranja
Bluefin tuna, cucumber, spicy sauce and
orange tobiko

Golden Ebi - 15 €
Langostino tempurizado con queso philadelphia
Tempura prawn with philadelphia cheese

OUR DELICIOUS TUNA

Ostras / Oysters - 1u. 5 €
especial “Daniel Sorlut” Francia
special “Daniel Sorlut” France

Ostras en tempura - 2u. 11 €
Tempura Oysters
con salsa tentsuyu / with tentsuyu sauce

Ostras acevichadas - 2u. 11 €
Acevichada oysters
con curry verde / with green curry

Ceviche clasico de lubina - 21 €
Classic ceviche of sea bass
con leche de tigre, cebolla roja y chifles
“chips de pldtano verde”
with tiger’s milk, red onion and chifles
‘green banana chip”

Tartar de salmoén - 19.50 €
Salmon tartare
toque citrico con candnigos, aguacate, mango e ikura
citrus touch with lamb’s lettuce, avocado, mango,
and ikura

Tartar de atiin “Yellowfin” - 21.50 €
Yellowfin tuna tartare
toque citrico con candnigos, aguacate, mango e ikura
marinated with ponzu, ginger, and guacamole






