
 

Substances or products causing allergies or intolerances. 
1. Cereals containing gluten. 2. Crustaceans and products thereof. 3. Eggs and 

products thereof. 4. Fish and products thereof. 5. Peanuts and products thereof. 6. 
Soybeans and products thereof. 7. Milk and products thereof (including lactose). 8. 
Tree nuts. 9. Celery and products thereof. 10. Mustard and products thereof. 11. 
Sesame seeds and products thereof. 12. Sulphur dioxide and sulphites. 13. Lupin. 
14. Molluscs and products thereof. *IMPORTANT: Due to the nature of our 
ingredients and facilities, the establishment cannot guarantee 100% that cross-
contamination will not occur. 

ALLERGENS, INTOLERANCES AND POSSIBLE TRACES IN OUR MENU 

 

STARTERS  

· Chargrilled snap peas, togarashi, katsuobushi and homemade ponzu C (4, 6) T (1,12) 

· Prawn tempura with kimchi mayo C (1, 2, 3, 6, 10, 12) T (14) 

· Enoki tempura, yellow chili mayo and sweet chili sauce C (1, 3) 

· Chargrilled Chinese eggplant, Thai basil yogurt, miso and mustard C (6, 7, 10, 12) 

· Crispy prawn gyozas, honey-sriracha mayo C (1, 2, 3, 6, 11, 12) T (4, 5, 8, 9, 10, 14) 

· Tableside guacamole with artisan tortilla chips  

· Hake tempura taco, cabbage slaw with chipotle and herbs C (1, 3, 6, 7, 10, 12)   

RAW  

· Sorlut oyster No. 2, house-made ponzu, citrus caviar and sea sorrel C (6, 12, 14)  

· Wagyu carpaccio, lobster, sea urchin roe and caviar C (2, 4, 12, 14) 

· Red prawn aguachile, avocado and green jalapeño C (2, 4, 14) 

· Sea bass tiradito, yellow chili tiger's milk, sweet corn and toasted corn kernels C (4, 9)  

 

SASHIMI: · Chef's selection, 4 or 6 pieces (please ask your server) Extra caviar C (4) 

NIGIRIS   

· Scallop with melted cheese C (1, 7, 11, 14) T (2, 4, 12) 

· Red prawn, grilled head C (2, 6) T (1, 12) 

· Sea bass and lime C (1, 4, 11) T (12) 

· Smoked beef tartare C (3, 10, 12) 
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· Wagyu beef T (12) 

· Salmon / torched salmon with chimichurri C (4, 12) 

· Red tuna and caviar C (4) T (12) 

· Tuna belly C (4) T (12) 

 

GUNKANS  

· Sea urchin roe gunkan C (2, 14) T (12) 

· Wagyu gunkan T (12) 

· Smoked caviar steak tartare gunkan C (3, 4, 10) T (12)  

ROLLS   

· STEAK TARTARE HANDROLL 

Smoked beef tartare handroll with beef fat C (1, 4, 6, 10, 12) 

· SPICY TUNA 

 Red tuna, avocado, sriracha mayonnaise and tuna tartare C (1, 3, 4, 6, 10, 11) T (12) 

· SALMON LOVER 

 Cream cheese, avocado, fresh and torched salmon C (4, 7, 12) 

· DRAGON TEMPURA 

Eel, tuna and avocado, tempura-wrapped and eel sauce C (1, 4) T (12) 

· TUNA BOMB 

 Rice-free roll, selection of tuna cuts C (4) T (12) 

· VEGGIE 

 Seasonal vegetables, chef's selection T (12) 
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MAINS   

· King crab pasta, Thai sauce and fried Chinese bread C (1, 2, 3, 7, 12) T (5, 6, 8, 9, 10, 
11, 14) 

· Lobster in beurre blanc with caviar C (2, 4, 7, 12) T (14) 

· Wok-seared sirloin, yellow chili mayonnaise C (1, 3, 6, 11, 12, 14) 

· Aged ribeye smash burger, house-made fries C (1, 3, 7, 6, 10, 12) 

· Pork belly katsu sando C (1, 3, 7, 12) T (6, 8, 11, 14)  

· Discarlux entrecôte, 20-day dry-aged, chargrilled   

· Grilled sea bass, fresh herb sauce C ( 4, 7, 12, 14) T (2) 

 

SIDES   

· Patatas bravas, roasted garlic aioli and smoked barbecue sauce C (3, 11)  

· House-made fries T (1) 

· Fried tenderstem broccoli, citrus mayonnaise and togarashi C (3, 11)  

· Lightly spiced fried sweetcorn C (3, 11) 

 

CALL OF THE JUNGLE  

· Warm chocolate tart with olive oil and sea salt C (1, 3, 7) T (6, 8) 

· Creamy cheesecake C (1, 3, 7) 

· Grilled strawberries, sherry reduction and yogurt ice cream C (7, 12) 

· Ginfizz C (3) 

· Grilled torrija, yuzu ice cream and salted soy caramel C (1, 3, 7, 6, 8, 10, 11, 12, 14) 

 


