Ensaladas

Ensalada De Algas

o e
@ Ensalada de Atun Sellado

Frutosrojos
Postres
“'\ I_,r
@ rollo de chocolate
“'\ I_,r

@ Deconstructed Cheesecake
&3 Helado

M Panna Cotta de pifia
@ Helados

@ Degustacion de Postres
@ Tetera de queso verde



Chocolate L ava Cake

plato de postre

Cheesecake Deconstruido

Cheesecake de M ascar pone

Chessecakede TéVerde

Chocolate Cookie Balls

Nutellato Die For

Over The Top Sundae

8 8 8 @8 G888 CG

Bebidas no alcohdlicas

Limdn

@

Agua




Bebidas alcohdlicas

Tanqueray

Kahlua

Frangelico

Amaretto Disaronno

Americano

0 @ e R = \@

Aperitivos

Hamachi Tiradito
Camaronesde rock
@ Tofu frito
@ Aperitivo



Sashimi

LY ri
@ Sashimi de atln sellado

King California Rolls
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-~ .
@ Rollo de Dragén

10 mas populares

"
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@ Rollo

Pasta

Primi
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@ Octopus Car paccio

Salsa para mojar
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@ Eneldo

Ensalada

. F
b !

sl i,
@ Ensalada de attin sellado

Pizza
- .
m' Pina

Platos de pescado

Salmoén

e Atan alaparrilla
@g/

22



M arisco

g M ariscos

SIDES

Bayas
Sushi Nigiri
@ Ikura
Sushi
g

g!‘ Rollo de atlin picante

Platos vegetarianos



6 Curry De Champifiones

Pizza

y /
b !

@ Pepino

Baguettes

Baguette de camar ones

Entradas

, F
b !

o e .
@ Tofu Frito

Especialidades de la casa

. F;
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o . .
@ Canadian Salmon



Nigiri Sushi

A )

@ SALMON CANADIENSE
A _

@ Hamachi

A )

@ ATUN JAPANESE BIG EYE
A )

@ ATUN TORO AHUMADO
A

@ Toro Tuna

A _

@ TunaJapanese Big Eye
A

@ Smoked Toro Tuna

@ USDA Prime Spicy Fillet 225¢g

@ USDA PrimeRib Eye 225 g
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@ Pork Ribs460 g

kY
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M enus de sushi

g

Cocktails

I
i

sl i,
@ Cardamomo

kY
'\.

s,
@ M ascar pone Cheesecake

Refrescos

G Zumo de naranja



Desde el mar

@ Black Cod with Miso 220 g

@ Grilled Seabass 220 g

@ U2 Nigerian Colossal Shrimp 300 g Each
@ Colossal Octopus 225 g

@ Lobster Tail 300 g

Cerveza

@ Elefante

Soup

@ Spicy Lobster Miso Soup



Arrozfrito

oo _
@ Carnedecangrejo

Erfrischendes

@ Arbol delafiebre

@ Pizza de atln

@ Eggplant M apodofu
@ Robata Grilled Okra
@ Vegetable Y akimeshi



A oi
@ Robata Skewers

@ Camaron Tigre U105 Pzas
@ PESCA DEL DIiA 180 g

@ LANGOSTA 220 g

@ VEGETALESBABY, ORGANICOS
@ U10 Tiger Shrimp 5 Pieces

@ Catch of the Day 180 g

@ Lobster 220 g

@ Organic Baby Vegetables

Focaccia
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@ Romero

LY
%

Fleisch - Schwe nesteak

. Bife

Appetizers

I
i

@ Hamachi Cheek

@ Shishito

Platzl Orginal Rollen

ra
'

o . -
@ Rollo de arana

"
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Hambur ger



Salads & Pickles

s

@ Pepino

Nori M aki

r

g
@ RollodeToro

Carnes

.&.u{-.
@ FILETE PICANTE USDA PRIME 225¢g

.&.u{-.
@ RIB EYE USDA PRIME 225 ¢

ot
@ COSTILLASDE CERDO 460 g

Sashimi & Tataki

r

AN
@ hamachi sashimi



Hé&agen-Dazs Eiscreme

/

' Baileys

e

Nigiris

I
i

. .
@ Wagyu Japonés A5

LY
‘l.

Especialidades asiaticas
9 Edamame

Maki Rolls

i
r

W .
@ COSMO ROLL

LY
'l.

@) suvonTwOwAYs

i
r

W .
@ ANGUILA ROLL

LY
'l.



Hot Appetizers

m L angostino Tempura

Entenfleisch mit Reis

@ Cardamomo

Special Sushi

-L_x. _,."'.
@ Tempuradeverduras

Chef Specials

-L.l‘. _-';
@ Bolas de Fuego

Sashimis



-, F
@ Sashimi de Atun Sellado

Sushi - Inside-Out-M aki

s

@ Cangr e o de caparazon blando

To Share

@ OraKing Salmon Sashimi

Gin
@ Becfeater 24

@ de bobby
@ Bulldog

Q Hendrick's



@ Martin Miller

‘ Mono 47

@ Tanqueray Diez
@ El botanico

@ Pimientarosa

- . .
@ licor de naranja

YouYou Spezial

@ Carne picante
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@ Otros

Alkoholfrel Getranke

@ Pomelo

Tortilla-Pizza

, )
'\.

@ Atln

Pizza 4 26 cm

"
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..i..u{-.. i ,
@ Pizza de atun

VIP Drinks

*, )
'\.

P .
@ Bombay Sapphire



Alkoholische Getramke

AR
@ Fernet Branca

Ceviches

£55
@ TIRADITO DE HAMACHI

@ Sor betes

@ Hierbabuena

Licores

@ Pacharan Zoco
@ Sambuca Vaccari



@ CARTA VERDE

@ CHARTREUSE AMARILLO

Platos
‘ Carpaccio de Pulpo
Jugos Natur ales

« %
QB* NARANJA

Entrantes
& Tempuradeverduras
Brunch

*, )
h /

.ﬁ..u’-. . .
@ Beet Tiradito



@ BACALAO NEGRO AL MISO 2209
@ ROBALO A LA PARRILLA 220 g
@ CAMARON COLOSAL NIGERIANO (U2) 300 g la pieza

@ PULPO COLOSAL 225¢

@ COLA DE LANGOSTA 300 g

Niguiris

oL )
@ ATUN TORO

Y akimeshi

"

A
@ Y akimeshi de verduras



Bebidas calientes

e Cargjillo

ra
'

. ;
@ Café con leche

.
hY

Digestivos

@ Carajillo Japonés
@ Chichon Dulce
@ Licor 43 Orochata

@ Peppermint

Coffee



Café exprés

Capuchino

Entrees

y 2
b !

- o,
@ Alquitran

Pimiento negro

Cold Dishes
@ Duo Tartare

@ Japanese Wagyu A5 Tartare

@ Tartare Platter
@ Five Spice Calamari Salad
@ Toro Tuna Sashimi

10
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@ Japanese Wagyu A5 Tataki

Entree

i Anguila

.
hY !

m
@ cerdo kurobuta

Premium

-__“ r .
@ Salmon OraKing

Rollos vegetarianos

"
hY !

.-
@ rollo de kimchi

Café

<. Café L atte

-y



Fruta

A )
@ LIMON EUREKA

@ ELOTE DULCEY TRUFA BLANCA

@ CAMARON Y CHILE THAI

@ CANGREJO PICANTE
@ Sweet Corn Truffle Oil
@ Shrimp and Thai Chilli

Modif topping premium crea poke

el _
@ Carnedecangrejo



Ginebras

A |
@ BROCKMAN'S
A

@ OPIHR ORIENTAL
A

@ WINT LILA

WHISKY JAPONES

aaen |

@ Sapporo Whisky 40
aaen

@ Sapporo Whisky Blend 43
aaen

@ Akashi Whisky 40% 500 ml

@ Cherry Whisky 40

PLATILLOSFRIOS

AEEN )
@ TARTARA DUO



@ TARTARA DE HAMACHI

@ Téartarade Wagyu A5 Japonés

@ TARTARA DE ATUN TORO

@ DEGUSTACION DE TARTARAS

@ ENSALADA DE CALAMAR CINCO ESPECIAS
@ SASHIMI DE SALMON ORA KING

@ SASHIMI DE ATUN TORO

@ DEGUSTACION DE SASHIM|

@ Tataki de Wagyu A5 Japonés

BROCHETASAL ROBATA

A
@ RESPICANTE



@ PULPO COLOSAL
@ CERDO KUROBUTA
@ Callo de Hacha Colosal U8

@ ESPARRAGOS GIGANTES ORGANICOS

@ ROYAL TRUMPET

@ ELOTES, MANTEQUILLA SHISO

TORA SIGNATURE

@ NEW YORK USDA PRIME 2259
@ NEW YORK ANEJADO EN WHISKY JAPONES 220 g

@ TEPPANYAK| WAGYU Rib Eye Wagyu A5 120 g

@ SHORT RIB 500 g



@ TRUCHA DE TASMANIA 2709

ovaion ,

@ SALMON ORA KING 225¢g

ovaion

@ HOT FIRE ALASKAN KING CRAB 220 g
ovaion

@ OMAKASE BOX

ovaion .

@ USDA PrimeNew York 225¢g

ovaion

@ New York Aged in Japanese Whiskey 220 g
ovaion | .

@ Wagyu Teppanyaki Wagyu A5 Rib Eye 120 g
ovaion |

@ Tasmanian Trout 270 g

ovaion

@ OraKing Salmon 225 g

HOT RICE POT

A
@ HONGOS JAPONESES



VALHRONA SPECIALS

@ Lava Cake de Chocolate

@ M ousse de Chocolate Blanco y Negro

@ Black to The Future
@ Milk Dark Chocolate M ousse

SERVIDO A LA MESA

@ Pay de Limon con Yuzu

INFUSION BALLS

@ Geisha’'sMemories
@ Shen Long



AGUA QUINA

C) Qunavrze

ESPECIESY ESENCIAS

@ ALBAHACA
@ ANISESTRELLA
. ;

@ CLAVO

&) Eneldo

@ PIMIENTA ROSA

CAFE & TE

. ;

@ Seleccion de Té Ronnefeldt



Robata Grilled Skewers

@ Colossal Octopus
@ U8 Colossal Scallops
@ Giant Organic Asparagus
@ Corn, Shiso Butter

Y también

r

aaen
@ Ensalada De Algas

Caféselnfusiones

)

@ Irlandés

Digestivos (2 0z.)



@ Sambuca Vaccari Nero

Teppanyaki y Teriyaki

@ Teppanyaki de Verduras

FILETE DE RES

@ Pimienta Negra

OPEN TEMAKI

@ Jaiba Desnuda

Uncategorized

@ camaron roca
@ ESPRESSO PANNA



Sashimi Platter

Tea Ronnefeldt

Spicy Crispy Octopus

Robata Grilled Shishito Pepper

Spicy Coconut L emongrass Soup

Colossal Soft Shell Crab

Dragoén enfadado

ToroTunaTartare

Caja de bombones

Sierra 300 ml

Momokawa Diamond 750 ml

G Joy Junmai Ginjo Genshu 750 ml



Momokawa Diamond 300 ml

Kikusui Junmai Ginjo 300 mi

Nami Junmai Ginjo 750 ml

Nigori Cream 300 ml

Dassai 50 300 ml

MI10O Sparkling 300 ml

Strega

verde chartreuse

amarillo chartreuse

PULPO PICANTE CRUJIENTE

SHISHITO AL ROBATA

SOPA PICANTE DE COCO Y LEMONGRASS

250

315



SOPA M1SO CON TOFU

JAIBA DESNUDA COLOSAL

SOPA M1SO CON LANGOSTA PICANTE

Surgiendo Sol

Alaskan King Crab

Irlandés

Anguila

ronchata

Sor bets

Oliver, por favor.

Japanese Wagyu A5

Japanese Cargjillo



Vegetable Teppanyaki

Pasteles de cangrejo

Sopa de miso con tofu

Hamachi Tartare

Grand Marnier Cordon Rouge

Don Chatto

Kurutta Chie

Cucumber Wasabi Martini

Burning Sanctuary

Mezcalina Citrus

Yuzu Gin

Yuzu Gin (Martini Glass)



Clove

Shishito Pepper

Romero

Carnede Kobe

Yuzu Key Lime Pie

Tiradito De Betabel

Mapodofu De Berenjena

Okra A La Robata

Curry De Hongos

Hiyashi Somen

Brochetas A La Robata

Gin Jam
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)
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Ora Rey Salmon

Spicy Crab

SASHIM| DE HAMACHI

Postre

Boodles

Drambuie

San Germain

The London N°1

Hongos Japoneses

Hierbadelimén

Beefeater

Mandarine Napoleon



Picante amarillo

Licor 43

Camaron

California Crab Roll

TORONJA



