TIRADITO (8 slices)

-SALMON & SEA BASS /18
=B PED®

Ginger and garlic ponzu sauce, tobiko, negi, and red chili threads

-TUNA /18
SeB e PED
Ponzu-dashi sauce, shiso gel, neqgi, truffle cream, and tempura
crumlbs

NIGIRI (2 pes)

SALMON / 6 =<}
-GRILLED EEL WITH SESAME /7 &= % ¥
-SCALLOP /7,5 =/
_SEA BASS WITH SHISO GEL /7 @<« ¥
_CHOPPED TUNA WITH WASABI /7,5 @</« $

NIGIRI ABURI (2 pecs)

-CARAMELIZED SALMON WTH LIME AND TERIYAKI /7
=B’
-GRILLED EEL WIH APPLE AND YUZU /7
= P ¥
-SEARED SCALLOP WITH RED MISO AND YUZU /7,5
= $D
-SEARED STEAK WITH EVOO AND FLAKED SALT /S8
-SEARED TUNA WITH CARAMELIZED FOIE / 8
abefl
-SEARED SEA BASS WITH CHILI OIL AND GARLIC CHIPS /7
abe

HOSOMAKI (6 pcs)
-AVOCADO / 10
-CUCUMBER / 10

_SALMON /11 <=<f
“TUNA /11 ai=f



URAMAKI (8 pcs)

-SALMON AVOCADO/ 14
< R

Salmon, avocado, sesame topping and Japanese mayo

-CALIFORNIA / 15
¥

King crab, avocado, cucumber, tobiko topping

-TUNA AVOCADO /16
=B P

Tuna, avocado, sesame topping and sriracha mayo

-LUBINA /15,5
SN

Salmon, chives, asparagus, sea bass topping, shiso gel, and
tempura crumbs

URAMAKI ABURI (8 pcs)

-EBI / 16,5
d=<Be’ P OED
Panko shrimp, avocado, tobiko, sesame topping, and kimchee
mayo
-STEAK / 18,5
D
King crab, asparagus, seared, steak topping and truffle cream
-ATUN FOIE / 18,5
L= 918
Sea bass, avocado, chives, seared tuna and caramelized foie
topping
-CRISPY SALMON / 18

A¥OD

Panko shrimp, cucumber, salmon topping, kimchee mayo, and
grated sweet potato

-UNAGI /18
=B EEOD

Grilled eel, cucumber, cream cheese, sesame topping, teriyaki and
tempura



