BAR & TERRACE MENU




SNACKS

CRISPY GYOZA CRACKERS /6, V/ 9
Guacamole / Shichimi togarashi
PATACONES 9
Amarillo mayo / Salsa verde
YUCA FRIES 12
Shichimi togarashi / Rocoto mayo
EDAMAME /G, V/ 9
Soy / Ginger / Garlic
RED SHRIMP TEMPURA /G/ 22
Amazu ponzu sauce / Shiso salsa

NORI TACOS
CRISPY ENOKIMUSHROOM /G, V/ 16
Pickled ginger / Sushi rice / Yuzu truffle
TUNA/G/ 18
Aji Verde / Goma / Tempura crisps / Sushi rice
SALMON /6 / 16
Kizami wasabi / Guacamole / Salmon roe / Sushi rice
CHICKEN KARAAGE /6/ 16
Teriyaki / Sushi ginger / Sushi rice

ANTICUCHOS AND YAKITORI GRILL
MISO AUBERGINE /6, V/ 16
Ponzu / Miso / Hijiki
NIKKEI-STYLE YAKIMESHI /G / 18
Japanese fried rice / Anticucho de Pollo / Shoyu butter / Crispy nori
BEEF YAKITORI /6/ 22

Shoyu sauce / Mung bean sprouts / Crispy garlic / Eringi



FROM SEA TO LAND

GRILLED AVOCADO SALAD /V/ 16

Tomato / Chilli / Lime / Quinoa / Yuzu / Togarashi / Red onion

SALMONROCOTO TERIYAKI /G/ 22

Stir-fried quinoa / Soy / Green vegetables / Hijiki

SCALLOP AND MUSSEL SUADO /6/ 24

Yuca / Hijiki / Edamame

TONKATSU SALAD /6/ 16

Yuzu mayo / Mango-tomato salsa / Chilli

ISSEI MIX OF CEVICHES AND TIRADITOS /6/ 72

Salmon tataki / Yellowfin tuna tiradito /

Halibut ceviche / Mango ceviche

PERUVIAN OMAKASE /G / 34

Patacones / Grilled corn / Quinoa croquette / Chicken anticucho /

Edamame / Amarillo mayo / Guacamole / Salsa verde

HALIBUT CEVICHE 19

Red chilli / Coriander / Chulpe / Sweet potato / Leche de tigre
DESSERTS

SUSPIRO DE LIMENA /G, L/ 14

White chocolate crunch / Mango-passionfruit sorbet

APPLE SORBET WITH COCONUT /V/ 12

Lime / Tapioca

BANANA YUZU ICE CREAM /G, L/ 14

Yuzu meringue / Coconut granola / Banana caramel

G - contains gluten; L - contains lactose; V - vegan

Please ask a team member for more information on menu item
ingredients or any food allergies and intolerances you might have.

All prices are in EUR and include VAT.



