
A SENSORY JOURNEY BETWEEN JAPAN AND THE MEDITERRANEAN, INFUSED WITH THE VIBRANT RHYTHM OF IBIZA



P R E LU D E
TH E FI R ST B E AT OF TH E N IGHT, SMALL B ITES TO START TH E E X PERI ENC E

Croissant Sage Aioli Egg, Milk, Gluten, Soy, Nuts

Edamame Butter, Sweet Chili
Soy, Dairy, Crustacean, Fish, 

Peanut, Sesame

Ham Iberian Gluten

Rubia Gallega Cured Gluten

Oyster Natural Molluscs

Oyster Purple Shiso Vinegar, Coriander Oil Molluscs, Sulphites

Oyster Tiger Milk, Gochujang, Coriander, Spicy Fennel
Molluscs, Sulphites, 

Soy, Gluten, Celery

Oscietra Caviar 
50g Blinis, Sour Cream Fish, Gluten, Lactose

Beluga Caviar 
50g Blinis, Sour Cream Fish, Gluten, Lactose



R AW S E S S I O N S
A FR ESH AN D VI B R ANT SE T, WH ER E E VERY B ITE I S A PER FECT C HOR D

Red Prawn Carpaccio, Elderflower Dressing Crustacean, Fish, Sulphites

Tuna Tiradito Lemongrass Ponzu Sulphites, Fish, Soy

Tuna Tartar Crispy Nori, Nikkei Guacamole
Fish, Soy, Gluten,  

Sesame, Sulphites

Wagyu Tartar, Kimchi Fennel, Tacos
Mustard, Soy, Gluten,  

Fish, Egg, Sulphites

H A R M O N I C  G R E E N S
BAL ANC E , FR ESH N ESS, AN D TE X TUR E CONTR A ST, 

LI K E A PER FECTLY TUN ED M ELODY

Tomato Seasonal Tomatoes, Rose Vinaigrette Dairy, Soy, Gluten

Artichoke Grilled | Ají Amarillo, Furikake Fish, Celery, Sesame, Sulphites

Stracciatella Glazed Shallots, Cantonese Nuts Lactose, Nuts, Soy, Gluten

Aubergine 	 Roasted | Herb Vinegar, Ginger Yogurt, 
Herbs, Gochugaru

Sulphites, Lactose, Sesame



H OT STAG E
A  F U S I O N  O F  U M A M I  F L A V O U R S  A N D  J A P A N E S E  T E C H N I Q U E S 

W I T H  M E D I T E R R A N E A N  A C C E N T S .  T H E  H E A D L I N E R S  O F  T H E  N I G H T: 
B O L D ,  I N T E N S E ,  A N D  U N F O R G E T T A B L E

King Crab Batayaki Butter Crustacean, Dairy, Soy, Fish

Scallop Gratinated | Parmesan Emultion 
Molluscs, Lactose,  

Celery, Fish

Sole	 Oven | Cherry Tomatoes, Kalamata Olive Fish

Baby squid Fried | Shichimi Togarashi, Yuzu Mayo Fish, Egg, Soy

Chicken Grilled | Sweet Potato Purée Sulphites

Lamb Chops	 Sautéed | Lavender Chimichurri, Potato Puree Sulphites, Dairy

Wagyu Grilled | Café Paris Butter Tokyo Style
Lactose, Soy, Gluten,  

Sulphites, Fish, Mustard

S I D E  B E AT S
T H E  P E R F E C T  A C C O M P A N I M E N T  T O  K E E P  T H E  R H Y T H M  G O I N G

Asparagus Grilled | Almond, Pesto Rúcula Sesame/ Nuts

Mushrooms Grilled | Wasabi, Spinach Dairy/ Mustard

Mixed Greens Green Ponzu Sulphites

Fried Potatoes Fried

Truffle Potatoes Fried Lactose

Sweet Potato Fried | Vanilla Mayo Egg



C H E R RY S U S H I  BA R
Tuna Nigiri

Gluten, Soy, Dairy, Egg,  

Sesame, Molluscs, Fish.

O-Toro Nigiri | Tuna
Gluten, Soy, Dairy, Egg,  

Sesame, Molluscs, Fish

Salmon Nigiri
Gluten, Soy, Dairy, Egg,  

Sesame, Molluscs, Fish

Wagyu Nigiri
Gluten, Soy, Dairy, Egg,  

Sesame, Molluscs, Fish

Fankimaki Futomaki, Prawn, Avocado Gluten, Soy, Egg, Crustaceans, Fish

Rainbow Uramaki, Prawn, Hamachi, 
Avocado Gluten, Soy, Crustaceans, Fish, Egg

Salmon & Crab Uramaki, Crab, Avocado Gluten, Soy, Crustaceans, Fish, Egg

Wagyu Baby Uramaki, Shiitake, Cucumber, 
Foie, Truffle Mayo Gluten, Soy, Fish, Mustard, Sesame, 

Dynamite Tuna Uramaki, Tuna, Cucumber Gluten, Soy, Fish, Mustard

Extra Caviar Oscietra Fish

SW E E T E N C O R E
DESSERTS THAT B LEN D JAPAN ESE ELEGANC E  

WITH M EDITER R AN E AN I N DULGENC E

Chocolate Cookie, Creamy Chocolate, Seaweed Caramel
Dairy, Egg, Gluten, 

Sulphites, Soy, Mustard

Lavanda Ice Cream, Caramel Foam, Caramelized Popcorn Dairy, Egg

Vanilla Sponge Cake, Coconut, Orange
Egg, Gluten, Dairy, 

Soy, Mustard

Milk Flan, Caviar Fish, Egg, Dairy



S E R V I C E  C H A R G E

A 10% service charge 
will be added to the final bill. 

The service charge is a discretionary payment 
for services rendered by our personnel. If you 
want to remove or modify the amount,  
please speak to the staff. 

Payment of the final bill implies acceptance 
of the service charge.

A L L E R G E N S  M E N U


