MENU —



SALADS

Tempura Kiki Especial 36,00¢
Warm saflad with prawns
fempura

[erfh]glllsels]

Sunomono Moriawase 20,00 ¢
With seasonal fish and seafood
[sjlg|cr|m|se|p|mz]s]

Akami Tataki 32,00¢

Lightly seared bluefin tuna with roasted peppers,
organic mived leaves and sweer
miso vinaigreile.

[plsjlglmz]

GYOZAS
Gyozas Cigalas ¢

Steamed Japanese dumplings filled with scampi and a reduction
made from their heads

[glhler(s]

Gyozas Nasu 400€
Steamed Japanese dumplings with robata-grilled aubergine and
sweet miso sauce.

[silglh]

Gyozas Butaniku 16,00¢
Steamed Japanese dumplings filled with
Iberian pork and vegetables.
[glsilsefb]

Gyozas Ahiru 1800€¢

Steamed Japanese dumplings filled
with duck confit and hoisin sauce.

[elsjlsefh]

SOUPS

Ramen Butaniku 2000¢
Ramen soup with Iberian pork and a low-temperature egg.
[plhlglse[sj]

O-Suimono 16,00€
Clear fish broth with seasonal seafood
and shiitake mushrooms.

[plmlals|sjlgler]

Miso-Shiru 14,00¢
Miso soup with tofu, spring onion and wakame seaweed.
[pisile]

SASHIMI

Sashimi Moriawase 43.00¢
10 pieces of assorted sashimi, chef’s selection.
[erlpls|m]

Sashimi Kiki Especial 105.00¢
26 pieces of assorted fish and seafood sashimi, chef s selection.
[pimler]s]

TEMPURAS

Tori no Karaage 26,00¢
Free-range chicken thigh tempura.

[silg[b]

Tempura Tabotto 36,00¢€
Turbot tempura.

[silglplsefh]

Tempura Ebi 400€¢

Red Prawns tempura, Served in two stages
[erhlg]sj|s|se]

Moriawase 32,00¢

Vegetables y Prawns Tempura
[erihlg]sj|s|se]

TARTARE

Tartare Akami Wagyu 43,00¢

Marinated bluefin tuna tartare, fiee-range ege and Wagyu black
pudding with yucca crisps
[plglsilse/m|h]

Tartare Foie 39,00¢
Bluefin tuna, free-range egg, and foie gras with -
crispy nori seaweed.
[pisjlg|sejm]

USUZUKURI (Thinly Sliced)

Usuzukuri Kiki-Sake  30,00¢

Thinly sficed Norwegian salmon with passion fruit sauce, crispy
spring voll, coriander and avocado.

[plsjlglblse]

Usuzukuri Zakana Tartufata  30,00¢
IThinly sliced local fish with tartufata,olive oil, and soy sauce.

Usuzukuri Kiki-Hotate  32.00¢€

Thinly sliced scallops with chipotle enulsion and
fberian ham sall.

[mihlgsj|se]

Usuzukuri Kiki-Toro 41,00€
Thinly sliced tuna belly wirth avocado cream, romaro
and crispy bread.

[plblglsilse|m]

TACOS

(price per unit)

Taco Roll 10,50€

Crispy rice, spicy funa, Spring onion and avocado.
[plsilg|se|hjm]

Taco Ebi 1,00¢
Crispy rice with tempura prawn and avocado.
[crlglh]s|se]

Taco Shibu 10,00¢
Crispy rice, ceviche-style salmon and avocado.

[plhjm]selsj|g]

Taco Niku  10:50¢
Crispy rice with steak fartare.

[silglhlp|m]s]

NIGIRI

(price per unit)

Nigiri Hotate-Trufa 8:50¢

Scallop with truffle butter and lime zest.
[misjlg[l|s]

Nigiri Akami Chimichurri 1,00€¢

Tuna with chimichuryi.

[p]
Nigiri Akami-Crunchy Huevo 10,50¢

Crispy rice nigiri with spicy tuna lartare
and guail egg.
[plsilg/hjm|se]

Nigiri Unagi & Foie 9.00¢
Atiin rojo, huevo de corral y foie con crujiente de alga nori.
LPIsagl

Nigiri Smoked Toro 12.00¢€
Smolked tuna belly.

[plsi]
Nigiri Niku 3¢
Crispy rice with steak tartare.
[silglblplm|se]

Nigiri Kiki Burger s.50¢
Beef burger with foie gras
and caramelised onion.
[silg]

Nigiri Wagyu Kagoshima A5 20.00¢

Wagyu Kagoshima.
[si]

Nigiri Akami Caviar 18,00¢
Tina nigivi topped with caviar.

[pls]

ROBATA & KITCHIN

Zakana Robata 34,00€
Robata-grilled fish of the day with sauteed vegetables.

[silplglse]
Akami-Teriyaki 3%00€

Robata-grilled bluefin tuna with terivaki sawce
and sauteed vegetables.

[silplglse]

Ahiru Umeboshi 32,00¢
Duck magrer with black plum sauce, rice-vinegar pickied onion,
shichimi rogarashi and bao bread,

[silglse]
Gyutaki Kiki 39.00¢

Beeflomn tataks with bone marrow
and sauiéed vegelables.

[silefl]

Robata Sunagimo 28,00¢

Grilled veal sweetbreads with fried cassava.
[sile]

Kagoshima Wagyu Gyutataki
Robara-grifled Kagoshima Wagyu
Price according to weight (€1.00 per grany).

[silg]

MAKIS
Futomaki Akami Especial  si00¢

Tempurized tuna firomafki, crispy sweet potato and tare savce.
[plglhlselsjlm]

Uramaki Omori  32,00¢

Salmon, red prawn tempura, avecado,
spicy fempura flakes and tare satice.

[plerlglsjlse[mh]
Uramaki Sake-Lima  27,00¢

Salmon, avocado, tobiko, chives, schichimi
togarashi, lime and torched mayomuchi.

[plglsi/h|se[m]

Futomaki Shibuya Tempura  25:00¢
Tempurized salmon fitomaki marinated in lime with
onion, coriander and avocado.

[plelsilh|sejm]

Uramaki Yagi no Tsuno  27,00¢
Salmon, prawn rempura, vocado, pop rocks,
Tare sauce and mayomuch.

[plerlg|sjlhlsels|1]
Uramaki Sake-Foie  27:00€¢

Salmon, chives, avocado, tare sauce and rorched foie.
[plglsilslse]

Uramaki Tempura Picante 2%00¢
Prawns tempura, rempura flakes and
spicy mayonnaise and avocado.
[slgler|h|se]

Uramaki Pan con Tomate 31,00¢
Pawn tempura, avecado, chives and fitedpanke
with fatty tuna and tomaio faritar.

[gleripls|selsjlm]
Uramaki Obako 25.00¢€

Canary banana, cream cheese, avecado, salmon,
toasted almonds, shichimi togarashi and tare sauce.

[pll[selfs|sjlg]
Uramaki Gyu  26,00¢

Aubergine tempura, chives with
sweel miso sarice.

[sile]

Uramaki Calamaro 2%:00¢
White fish, prawn tempura avocado, fiied squids
and chipotie mayonnaise.

[plglcr|hls|se|sj]

Ginza 27,00¢
Rice paper,rawns and asparagus rempura, nived
lettuce ana passion fiuit and miso satice.

[erlplgls|silp|se[m]

TASTING MENU
Menu Kiki - 80€
Special Menu Kiki - 100€

ALLERGENS

P: Fish H: Egg
CR: Crustaceans SE: Sesame
M: Molusks L: Lactose
SJ: Soja S: Sulfites
G: Gluten FS: Nuts
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