


A B I E R T O  L - V
1 1 : 0 0  -  1 6 : 0 0
1 9 : 3 0  -  2 2 : 3 0

S U N O M O N O  M O R I A W A S E 1 8 €

Seaweed and seasonal seafood salad (sj, g, cr, m, se, p)

D A K A M I  T A T A K I 2 6 €

Bluefin tuna tataki with roasted peppers, organic mézclum and sweet miso vinagrette (p, sj, g, mz)

T A K O  K I U R I 2 4 €

Grilled octopus salad with olive emulsion, seaweed, cucumber and seaweed air (m, cr, h, sj, g, mz, s)

T E M P U R A  L A N G O S T A 3 9 €

Warm salad with lobster tempura (cr, h, g)

S A L A D S

1 6 €R A M E N  B U T A N I K U

Ramen soup with Iberian pork and low temperature egg (m, h, g, se, sj) 

1 2 €O - S U I M O N O

Clear fish soup, seasonal seafood and shiitake mushrooms (p, m, cr, a, sc, sj, g)

1 0 €M I S O - S H I R U

Miso soup with tofu, spring onion and wakame seaweed (p, sj, g)

S O U P S



G Y O Z A S  C I G A L A S 1 8 €

Japanese steamed dumplings with norway lobsters (g, h, cr)

G Y O Z A S  N A S U 1 2 €

Japanese steamed dumplings with grilled aubergines and sweet miso sauce (sj, g, h)

G Y O Z A S  Z A K A N A 1 3 €

Japanese steamed dumplings with white fish (g, sj, p, h)

G Y O Z A S  B U T A N I K U 1 3 €

Japanese steamed dumplings with Iberian pork and vegetables (g, sj, se, h)

G Y O Z A S

1 2 €T E M P U R A  K A K I

Oyster tempura (sj, g, m)

3 2 €T E M P U R A  T A B O T T O

Turbot fish tempura (sj, g, p, se, h)

3 3 €T E M P U R A  E B I

Red shrimp tempura in two stages (cr, h, g, sj, s, se)

2 3 €T E M P U R A  M O R I A W A S E

Vegetables and prawn tempura (cr, h, g, sj, s, se, m)

2 1 €T E M P U R A  Y A S A I

Vegetables tempura (sj, g, h, se)

T E M P U R A S



S A S H I M I  M O R I A W A S E 3 8 €

10 Assorted cuts of sashimi chef’s choice (cr, h, g, sj, s, se, m)

S A S H I M I  K I K I  E S P E C I A L 9 0 €

24 Assorted cuts of fish and shellfish sashimi chef’s choice (p, m, cr, s, g)

( A s k  o u r  s t a ff  a b o u t  o u r  c l a s s i c  s a s h i m i s )

S A S H I M I

2 4 €U S U Z U K U R I  K I K I - S A K E

Thin cuts of Norwegian salmon with passion fruit sauce, crunchy spring roll, coriander and avocado (p, sj, g, h, se)

2 8 €U S U Z U K U R I  K I K I - A K A M I

Thin cuts of bluefin tuna with yuzu kosho sauce, tempura flakes and seaweed pearls (p, g, sj, h, se, m)

3 0 €U S U Z U K U R I  K I K I - H O T A T E

Thin cuts of scallop with chipotle and Iberian ham salt (m, h, g, sj, s)

3 6 €U S U Z U K U R I  K I K I - T O R O

Thin cuts of tuna belly with avocado cream, tomato and crispy bread (p, h, g, sj, se, m)

U S U Z U K U R I



T A R T A R  A K A M I 3 4 €

Marinated blufin tuna tartar, spring onion and crispy nori seaweed (p, g, sj, h, se, m)

T A R T A R  T O R O 4 2 €

Marinated blufin tuna belly tartar, spring onion and crispy nori seaweed (p, sj, g, h, m)

N I G I R I  A K A M I - C R U N C H Y  H U E V O 1 5 €

Crispy rice nigiri with spicy tuna tartar and quail egg (p, sj, g, h, m, se)

N I G I R I  U N A G I - F O I E 1 4 €

Nigiri of grilled eel with foie gras and raspberry (p, g, sj)

N I G I R I  T O R O  S M O K E D 1 8 €

Smoked tuna belly nigiri (p, sj)

T A R T A R

1 3 €N I G I R I  Z A K A N A - E S P E C I A L

White fish nigiri (p, sj, g)

1 3 €N I G I R I  H O T A T E - T R U F A

Scallop nigiri with truffle butter and lime zest (m, sj, g, l, s)

1 3 €N I G I R I  H O T A T E - C H I P O T L E

Scallop nigiri with chipotle (m, sj, g, s)

1 9 , 5 0 €N I G I R I  C A N G R E J O  R E A L

King crab nigiri with tobiko (cr, h)

2 2 €N I G I R I  A K A M I  C A V I A R

Tuna nigiri with caviar (p)

N I G I R I S  ( 2  u d s . )



N I G I R I  K I K I  B U R G U E R 1 4 €

Simmental burger nigiri with foie and caramelized onion (sj, g)

N I G I R I  N I K U 1 6 €

Crispy rice nigiri with Simmental steak tartar (sj, g, h)

N I G I R I  W A G Y U  K A G O S H I M A

( A S K  O U R  S T A F F  A B O U T  O U R  C L A S S I C  N I G I R I S )

2 9 €

Wagyu Kagoshima A5 nigiri (sj, g)

1 5 €T A C O  R O L L

Crispy rice, spicy tuna, spring onion and avocado (p, sj, g, se, h)

1 5 €T A C O  E B I

Crispy rice, tempura prawns and avocado (cr, g, h)

1 4 €T A C O  S H I B U

Crispy rice, salmon ceviche and avocado (p)

1 6 €T A C O  N I K U

Crispy rice and Simmental steak tartar (sj, g, h)

3 6 €T A C O  L A N G O S T A

Crispy rice, lobster tempura and avocado (cr, g, h)

T A C O S



U R A M A K I  G I N Z A 2 4 €

Rice paper, salmon, prawn and asparagus tempura, lettuce and passion fruit and miso sauce (cr, p, h, g, s, sj, p, se, m)

F U T O M A K I  A K A M I  E S P E C I A L 2 6 €

Tempurized tuna futomaki, crispy sweet potato and tare sauce (p,g)

U R A M A K I  T E M P U R A  P I C A N T E 2 5 €

Prawn tempura, tempura flakes and spicy mayonnaise (s, gl, cr, h)

U R A M A K I  O B A K O 2 2 €

Canary Island banana, cream cheese, avocado, salmon, toasted almond, shichimi togarashi and tare sauce
(p, l, se, fs, sj, g)

U R A M A K I  G Y U 2 3 €

Aubergine tempura, chives, sweet miso sauce and Simmental beef loin tataki (sj, g)

M A K I S

2 2 €U R A M A K I  O M O R I

Salmon, prawn tempura, avocado, spicy tempura flakes and tare sauce (p, cr, g, sj, h, se, s, m)

2 4 €U R A M A K I  S A K E - L I M A

Salmon, avocado, tobiko, chives, shichimi togarashi, lime and torched mayomuchi (p, g, sj, se, h, m)

2 2 €F U T O M A K I  S H I B U Y A  T E M P U R A

Tempurized salmon futomaki marinated in lime, avocado, onion and coriander (p, g, sj, h, se, cr, m)

2 8 €U R A M A K I  Y A G I  N O  T S U N O

Salmon, prawn tempura, avocado, pop rocks and tare sauce (p, cr, g)

2 3 €U R A M A K I  S A K E - F O I E

Salmon, chives, avocado, foie and tare sauce (p, g, sj, s)



M E N U  C O R T O

M E N U  K I K I

M E N U  K I K I  E S P E C I A L

6 5 €

8 0 €

1 0 0 €

with tuna and caviar nigiri and king crab nigiri

K A N I  R O B A T A 3 9 €

Grilled king crab with truffle honey (cr, h, g, sj, s, se, m)

T A B O T T O  R O B A T A 3 6 €

Grilled turbot fish with vegetables (p, m, cr, s, g)

R O B A T A  Y  K I T C H I N

3 0 €A K A M I - T E R I Y A K I

Grilled tuna with teriyaki sauce and vegetables (p, sj, g, h, se)

4 2 €T O R O  R O B A T A

Grilled tuna belly with teriyaki sauce and vegetables (p, g, sj, h, se, m)

2 8 €A H I R U  U M E B O S H I

Duck breast with black plum sauce, pickled onion in rice vinegar and shichimi togarashi (m, h, g, sj, s)

3 8 €G Y U T A T A K I  K I K I

Simmental beef loin tataki with marrow and vegetables (p, h, g, sj, se, m)

2 8 €R O B A T A  S U N A G I M O

Grilled beef gizzard with yucca (p, g, sj, h, se, m)

2 2 €T O R I  N O  K A R A A G E

Free range chicken thigh tempura (m, h, g, sj, s)

G Y U T A T A K I  W A G Y U  K A G O S H I M A

Grilled Kagosgima Wagyu beef  (p, h, g, sj, se, m)

1 , 5 0 €
(precio
por Gr.)


