
Find your 
perfect pour!

NIGIRI      
AVOCADO, corn purée, Thai basil   4
EGGPLANT, caramelized miso, toasted sesame   4
SALMON, yuzu koshō , ponzu   5
MAGURO, wild tuna, satay sauce, kizami wasabi, shirasu-bhoshi   5
SCALLOP & FOIE, wild Galician scallop, cured egg yolk   7
UNAGI, barbecue eel, sweet and sour apple cream   6
MACKEREL, pico de gallo, avocado cream   6
EBI, white shrimp, bisque, garlic   7
O' TORO, tuna belly, Oscietra caviar   9

PLATTERS & SASHIMI   
LAND, 2 avocado nigiri, 2 eggplant nigiri, 1 avocado temaki   21
SEA, 2 tuna nigiri, 2 salmon nigiri, 2 mackerel nigiri   27
NIGIRI PLATTER, chef's selection 16/24 pieces   85/130
ROCK & ROLL PLATTER, 4 pcs. Himiko roll, 4 pcs. Isa Dragon roll   32
ISA RAW EXPERIENCE, 
16 pcs. nigiri, 4 pcs. Himiko roll, 4 pcs. Isa Dragon roll, 6 pcs. sashimi   98
SASHIMI TRIO 9 pcs.
3 pcs. of salmon, tuna and mackerel   31

ROLL & TEMAKI      
AVOCADO TEMAKI HAND ROLL, tsukemono salad   8
TUNA TEMAKI HAND ROLL, tsukedon, daikon   9
ISA DRAGON ROLL, shrimp tempura, snow crab, tempura crisps   18
HIMIKO ROLL, beef carpaccio, asparagus tempura, foie gras, truffle   17

CAVIAR
OSCIETRA, Chinese mantou bread, Jerusalem artichoke 
cream, truffled sour cream   150

OYSTERS      
NATURAL   5  
DASHI, pancetta dashi, shallots   6    
TEMPURA, tofu emulsion   6  
OYSTER TRIO   15  

TARTARE        
CRISPY RICE & TUNA, Oscietra caviar   14
CRISPY RICE & SALMON, avocado cream, salmon roe   12
A5 WAGYU TARTARE, homemade Chinese mantou bread    17
TRIO DE TARTAR, 1 tuna, 1 salmon, 1 Wagyu A5   23   



FISH & MEAT     
STIR FRIED SQUID, Chinese fermented bean sauce "Tobanjan", mint powder   26
MISO BLACK COD, beets, strawberry, ginger   33
CRISPY WHOLE SEABASS, ssam wrap, herbs, escabeche   39
EGGPLANT TEMPURA KHAO SOI, Thai coconut curry   22
CHICKEN YAKITORI, roasted chestnut, shichimi togarashi, jasmine rice   24
RED HOT CHILI CURRY, beef cheeks, tamarind, jasmine rice   28
LAMB KATSU SANDO, tonkatsu style sandwich, yakiniku mayo    26
IBERIAN CHAR SUI PORK PLUMA, Japanese bbq, parsnip purée   32
ANGUS BONE-IN SHORT RIB, demi-glace   53
KAGOSHIMA WAGYU, Japanese A5 beef (min 100g)   68

Price in € Tax included   |  Cover charge 4€
Allergen information available upon request.
We support sustainable fishing favoring biodiversity in the seas.
This establishment complies with the provisions of RD 1021/2022 regarding the prevention of parasitosis by Anisakis.
In compliance with RD 1021/2022, clients can take away their food that has not been consumed. 
All our packaging is 100% compostable, respecting the environment. 
All our eggs are from cage-free hens.

GRILLED LETTUCE, Chinese vinaigrette   6
WOK FRIED VEGETABLES   7
CHEF´S FRIED RICE   6
MUSHROOM YAKITORI   7

SIDES
GINGER COCONUT "BOMBE"   12
FAKE MANDARIN   12
LAVA CAKE, chocolate, matcha   14
MANGO SUDACHI    11
Winner of the "Best Sweet Tapa" 
Hotel Tapa Tour 2023

DESSERTS 

Charred Edamame, 3 Nigiris & Spicy Tuna Tartar, Isa Dragon Roll, 
Wagyu Gyozas, Tiger Croquette, Crispy Whole Seabass, 

Lava Cake, Mochi

KAISEKI MENU   75
Per person/Available only for entire table

STARTERS
MISO SOUP, wakame, negui, tofu   5
CHARRED EDAMAME, kimchi, garlic, lime   8
SALMON USUZUKURI, coconut milk, lemongrass, shiso oil   15
STEAMED EGG CUSTARD "CHAWANMUSHI", boletus, shiitake   9
TIGER CROQUETTES, white shrimp tartare   14
MIZUNA SALAD, shrimp nems, herbs, grapefruit, Vietnamese vinaigrette   18
WAGYU GYOZAS, ginger, black garlic   18
PEKING DUCK BAOS, hoisin, crispy tapioca   18


