


ALLERGEN INFORMATION
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KABUKI SPECIAL MENU

SAKIZUKE
APPETIZER SELECTION

100€

OTSUKURI
SPICY TUNA TARTARE

CHEF’S SELECTION USUZUKURI

SUSHI
SUSHI OMAKASE – CHEF’S SELECTION

TEMPURA
TURBOT TEMPURA

(MENU SERVED FOR THE ENTIRE TABLE)

KANMI
DESSERT

MEAT

GYOZA
OF THE DAY

OF THE DAY

PRE - DESSERT
DARK CHOCOLATE USUZUKURI



KABUKI SHORT MENU

SAKIZUKE
APPETIZER SELECTION

80€

OTSUKURI
SPICY TUNA TARTARE

CHEF’S SELECTION USUZUKURI

SUSHI
SUSHI OMAKASE – CHEF’S SELECTION

TEMPURA
TURBOT TEMPURA

PRE - DESSERT
DARK CHOCOLATE USUZUKURI 

KANMI
DESSERT

(MENU SERVED FOR THE ENTIRE TABLE)



STARTERS

OF THE DAY
GYOZA

GYUSUSANDO  1PC
JAPANESE OXTAIL SANDWICH, AGED CHEESE
SAUCE, CITRUS MAYONNAISE, AND PICKLED
PEPPERS

TORINO KARAAGE
FREE-RANGE FRIED CHICKEN THIGH WITH
TARTAR SAUCE

TEMPURA EBI
TEMPURA PRAWN WITH SPICY MAYONNAISE

TABOTTO
TURBOT TEMPURA

WOK-FRIED EDAMAME
SPICY WITH KIMCHI OR TRUFFLE BUTTER

SASHIMI

USUZUKURI HOTATE
THINLY CUT OF SCALLOP WITH CHIPOTLE
EMULSION, IBERIAN HAM AND TEMPURA FLAKES

USUZUKURI SAKE
THINLY CUT OF SALMON WITH PASSION
FRUIT SAUCE, AVOCADO EMULSION AND
CRISPY FILO

USUZUKURI TORO
THINLY CUT OF TUNA BELLY WITH AVOCADO,
TOMATO AND CRISPY BREAD

FRENCH OYSTER
NATURAL/ ROBATA/ TEMPURA

SASHIMI 
MORIAWASE
SELECTION OF FISH AND SEAFOOD CHEF´S
CHOICE

TUNA SELECTION 
TASTING
SASHIMI OF THREE DIFFERENTS PARTS OF
TUNA

TARTARE

TORO TARTARE
TUNA BELLY, YOLK OF FREE - RANGE EGG, NEGI AND RICE CHIPS

WAGYU STEAK TARTARE
WAGYU BEEF TARTARE

AKAMI TARTARE
SPICY TUNA WITH CASSAVA CHIPS

CAVIAR OSCIETRA
TIN 30 GR 

18€1, 2, 4, 5, 13

16€1, 2, 5, 10, 13

25€1, 2, 13

27€

37€

1, 2, 8, 12, 13

1, 2, 9, 12, 13

8€9, 10, 13

1, 2, 5, 6, 13 30€

27€

36€

1, 2, 9, 13

1, 9, 13

1, 6, 13 9€

72€

48€

1, 6, 8, 9, 13

1, 9, 13

1, 2, 9, 13

2, 9, 11, 13

1, 9, 12, 13

46€

44€

39€

75€

TRUFFLE EXTRA

+ 6€

CAVIAR EXTRA

+ 12€
TRUFFLE EXTRA

+ 12€



NIGIRI (1 PC)

FLAMBÉED SCALLOP WITH TRUFFLE BUTTER AND
GRATED LIME

HOTATE TRUFFLE

TORO SMOKED
FLAMBÉED AND SMOKED TUNA BELLY

AKAMI CRUNCHY
FRIED NIGIRI OF SPICY TUNA AND QUAIL EGG

SAKE LIMA
FLAMBÉED SALMON WITH SPICY MAYONNAISE
AND LIME

WHITE SHISO
WHITE FISH WITH SISHO

EGG & CAVIAR
QUAIL EGG WITH CAVIAR

MAKI SUSHI (8 PC)

URAMAKI SAKE - LIME
SALMON, AVOCADO, CHIVES, TOBIKO, LIME,
AND SPICY MAYONNAISE

URAMAKI OMORI
SALMON, TEMPURA SHRIMP, TEMPURA FLAKES,
SPICY MAYONNAISE, AVOCADO, AND TARE
SAUCE

AKAMI SPECIAL
TUNA FUTOMAKI TEMPURA, SPICY TUNA TOPING,
CRISPY SWEET POTATO AND TARE SAUCE

WAGYU A5
WAGYU A5 NIGIRI

AKAMI WITH PIPARRA
PEPPERS
SMOKED MAYONNAISE AND PIPARRA PEPPERS

OBAKO
CANARY ISLAND BANANA, CREAM CHEESE,
SALMON, AVOCADO, TOASTED ALMONDS
AND TARE SAUCE

URAMAKI 
CALAMARO
WHITE FISH, TEMPURA PRAWNS, AVOCADO,
FRIED SQUID AND CHIPOTLE MAYONNAISE

URAMAKI SPICY 
TEMPURA
TEMPURA PRAWNS, TEMPURA FLAKES,
AVOCADO, SPICY MAYONNAISE AND TARE
SAUCECARABINERO PRAWN (6-7 pc)

URAMAKI OF TEMPURA CARABINERO PRAWN,
AVOCADO AND ITS HEAD ROBATA - GRILLED

EXTRA TRUFFLE/
CAVIAR

10, 6

1, 9, 13

1, 2, 9, 12, 13

1, 13

8€

9€

8€

14€

1, 2, 9, 13

1, 9, 13

2, 9

1, 2, 9, 13

7€

8€

13€

9€

2, 9, 12

 6€

1, 8, 9, 12, 13

1, 2, 9, 12, 13

1, 8

26€

25€

27€

39€

1, 7, 9, 10, 13

1, 2, 6, 8, 9, 12

1, 2, 8, 9, 12, 13

24€

24€

25€

+



TACOS (1 PC)

TACO EBI
CRISPY PRAWN TACO IN SPICY MAYONNAISE TEMPURA AND AVOCADO

TACO NIKU
CRISPY CHIPOTLE BEEF TARTARE TACO

TACO ROLL
CRISPY SPICY TUNA AND AVOCADO TACO

ROBATA (JAPANESE BARBACUE)

BUTA YAKINIKU
PORK RIBS AT JAPANESE BARBACUE

TERIYAKI WAGYU BEEF CHEEK
LOW - TEMPERATURE BEEF CHEEK WITH TERIYAKI SAUCE

A5 WAGYU 
WAGYU LOIN A5 JAPAN ORIGIN ROBATA - GRILLED

TONKATSU RAMEN
LIGHT BROTH OF GRILLED IBERIAN PORK BELLY, ONSEN EGG AND FRESH ONION

GINDARA MISOYAKI
GRILLED MISO - MARINATED BLACK COD

1, 2, 8, 13, 9, 12

1, 2, 9, 11, 13

1, 2, 9, 13

8€

9€

1, 7, 5, 12, 13

1, 4, 5, 10, 12, 13

1, 2, 4, 9, 13

1, 5, 9, 10, 13

34€

44€

1€

26€

36€

TRUFFLE EXTRA

+ 6€

TACO SHIBU
CRISPY SALMON AND AVOCADO TACO

1, 9, 2, 13

(Price per gram)
1, 13

BLACK ANGUS BEEF TENDERLOIN
GRILLED 

1, 13 42€

9€

9€

TORI NO SHOGA
ROBATA CHICKEN WITH TERIYAKI SAUCE AND SEASONAL VEGETABLES

1, 5, 13 27€
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