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ARTIZANAL CHARCUTERIE SELECTION SALADS

CHEESE SELECTION

U

IMPERIAL CRAB SALAD
FRUIT ME SOFTLY
BELLA DONNA

GOAT KISS

AZZURRA

MORCILA
CHORIZO JO PIKANTE

MORTADELLA
LOMO

SALLAM CALABREZE
FUET IBERICO

PARMIGIANO
COMTE
PECORINO
GORGONZOLA

LE GRUYERE
TOMME DU BERRY

G

1400
1500
1700
1200
2800

3500

3500

Crab Salad

Colorful Salad with aged Cheévre
Braided buffalo mozzarella with tamato and basil
Cheévre Cheese Salad

Seafood Salad

Traditional Spanish blood sausage
Non-Spicy Chorizo

Italian mortadella

Pork tenderloin

Salame calabrese

Thin, dry-cured lberian pork sausage from Catalonia

Aged Italian hard cheese, nutty and flavorful
Aged French cheese, nutty and aromatic

Aged Italian sheep’s milk cheese, savory and tangy
Creamy ltalian blue cheese, rich and tangy

Aged Swiss cheese, nutty and aromatic

Mild and creamy French semi-soft cheese



APPETIZERS

U G N\ R

FOIE GRAS 2500 Foie gras served with sweet fig jam
FRIED ZUCCHINI 900 Finely sliced zucchini with creamy sauce
THE TARTARS 1700 Veal tartare
TRUFFLE PIZZA 2400 Pizza with truffle
ISTANBUL TURKISH TACOS 1200 Marinated veal with eggplant cream
CRUNCHY CALAMARI 1200  Crispy calamari with aura sauce
ESCARGOT 2000 Baked escargots with butter
CLASSICM 900  Baked eggplant with Parmigiano cream
FOIEAMOUR 4000 Purple shrimp carpaccio with foie gras
BRISED'ETTE 2000 Smoked salmon with fresh cream
TANGO E DETIT 1500  Octopus with spicy pepper cream
SAKURA 1800  Tuna tataki with avocado

EBITEMPURA 1100 Shrimp tempura
TOKYO 1100

EDAMAME 500

GOLDEN TOUCH 1200
SCOTTISH TOUCH 1200
GEISHATOUCH 1200
OCEANKISS 1200

RED VELVET SEA 1500
ROSE WITHOUT WINE 1400
QUEEN OF COLD 2900
SCOTTISH SALMON 1000
MALDIVES TUNA 1000
DULCESAL 1700

JAMON DE BELLOTA 100% IBERICO 5200

Shrimp and fish gyoza

Steamed young soybeans, lightly salted
Shrimp tacos

Salmon tacos

Beef tacos

Sea bass ceviche

Tuna tartare

Salmon tartare

King crab tartare

Salmon sashimi (2 pc)

Tuna sashimi (2 pc)

Pinsa with ham and caramelized onions
Premium acorn-fed lberian ham, dry-cured to perfection (100 g)
SUGARSTICKS 2300 premium veal fillet skewers

FORESTJEWEL 1000  Stuffed mushroom
AURA ROSSA 3000 Beef carpaccio with caviar
ECLIPSE 2400 Smoked duck breast
BOLD ELEGANCE 2500 Wagyu with asparagus



NIGIRI

GUNKAN ROLLS TEMAKI

FIRST COURSES

U

KIMONO KISS

NAKED NORTH
SAMURAI

GEISHA OF THE NORTH

CONE CALL
VELVET CONE
FIRE CONE

CRAZY SPICY TUNA

SAKE WHISPER

WAGU SURF AND TURF
BLUE LOBSTER CALIFORNIA
ZEN GARDEN

EBI TEMPERS

SUZUKI

AZUL
CORAL

ALICE IN WONDERLAND
RUBY

BLUE DI MARE

ASTERI PACCHERI
VESUVIO

ROMA

AMORE A BOLOGNA

G

700

700

700
2000

1200
1200
1200

1200
1800
4200
1800
1000
1400
1200

1400
1400

1700
1500
1700
5500
1200
1800
1500
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Scottish salmon nigiri

Tuna nigiri

Shrimp nigiri
Truffle and Wagyu nigiri

Avocado and crab temaki
Salmon temaki

Spicy tuna temaki

Tuna rolls
Salmon and avocado rolls

Wagyu and truffle rolls

Blue lobster and avocado rolls

Vegetarian rolls
Tempura shrimp rolls

Sea bass rolls

Tuna gunkan

Salmon gunkan

(2 pc)

(2 pc)

(8 pc)

Risotto with truffle and seasonal mushrooms

Risotto with beetroot and shrimp tartare

Tagliolini with seafood

Paccheri with lobster (for two)

Pasta with tomato and basil

Cacio e pepe pasta with shrimp tartare

Rigatoni Bolognese



SIDE DISHES MAIN COURSES

ROYALS

U

WAGYU MAFIA

SOL

THE GUY FROM ALASKA
CIPRIANI

DE BAR DO COTE VENDOME
PAULET DE BRESSE
ARAGOSTA FLAMENCA
FEGATO ALLA VENEZIANA
PEPE NERO

ALIGOT

FRENCH FRIES
FUNGHI

BABY POMMES
EMERALD
BLACK PEARL 5G

OSCIETRA 30GR
OSCIETRA 50GR
OSCIETRA125GR
OSCIETRA V20 30 GR
OSCIETRA V2050GR
OSCIERTRA V20125 GR
SIBERIAN V15 30GR
SIBERIAN V15 50 GR
SIBERIAN V15125 GR
BELUGA 30 GR
BELUGA 50 GR
BELUGA 125 GR

G

12000
3200
2200
2800
2700
1800

12000
1400
3000

600
600
800
700
800
1400

14000
21000
50000
17000
29000
52000
13500
20000
47000
25000
40000
90000

AN B

Wagyu A5 with homemade bread

John Dory fillet with butter and capers
Salmon with fish roe sauce

Premium veal with wine and lemon
Sea bass fillet with mussels

Stuffed chicken breast with truffle
Catalan-style lobster

Veal liver with spinach and raisins

Premium veal fillet with pepper

Mashed potatoes
French fries

Sautéed mushrooms
Baked potatoes
Asparagus

Black caviar 5g

309
509
1259
30g
509
1259
309
509
1259
309
50 g
1259



OYSTERS

JOSPER BY THE LAND

JOSPER BY THE SEA

U

OYSTER GILLARDEAU
OYSTER REGAL
OYSTER REGAL DOOR

RIBEYE BLACK ANGUS
PICANHA BLACK ANGUS
TOMAHAWK BLACK ANGUS
FILETO BLACK ANGUS
GALICIA WAGYU A5

SCAMPI

VIOLET PRAWNS
SEA BASS

JUMBO PRAWNS
CARABINIEROS
KING CRAB
ARAGCOSTA PREMIUM
BLU LOBSTER
CATCH OF THE DAY

G

700
800
1200

1600
1200
1500
1700
100
5000

1200
1300

600
1200
2500
2500
1800
1500
1200

1pc
1pc
1pc

100g
100g
1009
1009
100g
100g

100g
100g
100g
1009
100g
100g
1009
1009
100g

N\




DESSERTS

AMALFI
CHOKO

CREME D'OR
PROFITEROL

LA SICILIA E' DONNA
MILLE FOGLIE
TIRAMISU

700
700
1400
800
700
800
700

Lemon tart

Chocolate mousse

Flan

Pistachio cream with chantilly cream
Sicilian cassata with dried fruits
Sfogliata pastry filled with pastry cream

Coffee-soaked biscuit layers
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