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	 TEPANYAKI    鉄板焼き

0	 VEGETABLE GYOZA 4 UN	 8 
	 Shiitake mushrooms and vegetables grilled dumplings

1	 BEEF AND PORK GYOZAS 4UN	 8 
	 Pork and beef grilled dumplings

11	 YAKITORI 2UN		  6,5 
	 Marinated teriyaki chicken skewersi

13	 OKONOMIYAKI 		  9 
	 Japanese pizza with bacon, katsobushi and aonori

20	 RICE NOODLES WITH PRAWNS	 12,5 
	 Rice noodles with prawns vegetables, mushrooms  
	 and benishuga

22	 YAKISOBA		  10,5 
	 Noodles with vegetables and katsobushi

	 KITCHEN AND WOK    キッチンと中華鍋の翻

2	 EDAMAME		  4,5 
	 Steamed soy beans - op. Sweet chili 1€ 

5	 MISO SHIRU		  4,5 
	 Miso soup with tofu, scallions and wakame

6	 TOSHIKOSHI		  8,5 
	 Dashi stock with miso, soba noodles, tempura prawn  
	 and wakame

30	 CHIKEN YAKIMESHI 	 10,5 
	 Fried Rice with chicken, vegetables and  
	 shiitake mushrooms

31	 辛	 KIMCHI YAKIMESHI	 10 
		  Fried rice with kimchi, scallions and egg

62	 GRILLED STEAK TATAKI	 20,5 
	 Grilled beef steak with teriyaki sauce and black truffle 
	 with mushrooms

61	 STEAMED SALMON	 16 
	 Marinated in soy sauce, mirin and sake with ginger,  
	 snowpeas and wood ear mushrooms

	 SUSHI BAR    寿司バー

97	 辛	 CRUNCHY TUNA NIGIRI  2UN 	 6 
		  Tuna sashimi served on a crunchy rice biscuit with  
		  spicy mayo, avocado and kizami wasabi

14	 SHISO AND NORI TACO WITH 	 5 
	 SALMON TARTAR	  
	 With pickle cucumber, avocado, daikon and  
	 crispy shallot

7	 辛	 HOMEMADE KIMCHI	 4

4	 SUNOMONO		  7 
	 Seaweed and cucumber salad with a sesame dressing  
	 and sashimi

70	 MAGURO TATAKI TO TOMATO TO PONZU	 17 
	 Tuna tataki with grated tomato and ponzu sauce

15	 辛	 CORVINA CEVICHE	 14 
	 	 With kimchi leche de tigre sauce, avocado, cucumber,  
		  pickle onion, jalapeño and tobiko

12	 辛	 STEAK TARTAR		  13 
		  Knife-cut beef with miso, ginger and kimchi sauce with  
		  crispy rice cracker

	 HOSOMAKIS    ほそまき	
	 Rice roll with nori on the outside

80	 TEKKA MAKI 6UN	 7,5 
	 Tuna roll

81	 SAKE MAKI 6UN		 7 
	 Salmon roll

	 NIGIRIS    握り寿司

94	 TORO NO ABURI NIGIRI 1UN	 4 
	 Flambé tuna belly

95	 FOIE GRAS NIGIRI 1UN	 5 
	 Grilled foie gras with unagi sauce

96	 IKURA SAKE NO ABURI 1UN	 3,5 
	 Flambé salmon nigiri with ikura and unagi sauce

78	 UNAGI KABAYAKI NIGIRI 1UN	 4 
	 Flambé eel nigiri

79	 FLAMBÉ EBI NIGIRI 1UN	 3,5 
	 Flambé prawn with japanese mayo, furikake and tobiko

	 URAMAKIS    裏巻き	
	 Nori rolls covered with rice

82	 辛	 SPICY TUNA BLUEFIN 6UN	 10 
		  Tuna with spicy mayo, cucumber and avocado

83	 SAKE TO ABOKADO 8UN	 11 
	 Salmon, cucumber, avocado and crispy fried shalots

84	 EBI NO TEMPURA 8UN	 12,5 
	 Uramaki of Tempura prawns, avocado, ikura  
	 and unagi sauce

86	 CALIFORNIA MAKI 4UN	 8,5 
	 King crab, cucumber, avocado and tobiko

51	 FOIE GRAS MANGO TO UNAGI URAMAKI 6UN	 12,5 
	 Grilled Foie gras and mango, unagi sauce  
	 and crispy shalots

	 MAKIS EL JAPONÉS    マキス 日本人

58	 MEDITERRANEAN URAMAKI  8UN	 15,5 
	 Tempura prawns covered with tuna tataki, tomato  
	 and ponzu

87	 URAMAKI DE LA SUERTE 4UN 	 10,5 
	 Eel and avocado covered with falmbé toro tataki  
	 and ikura 

93	 SAKE TEMPURA TO ABOKADO 	 11 
	 TO ASUPARAGI 6UN
	 Salmon tempura futomaki with asparagus and avocado

50	 辛	 HAMACHI JALAPEÑO ROLL 8UN	 13,5 
	 	 Hamachi uramaki with avocado, kimchi mayo  
		  and fresh jalapeno 

52	 EBI TEMPURA TO ABOKADO TO KAMPIO 8UN	 12 
	 Tempura prawns uramaki, spicy sweet mayo, avocado,  
	 japanese squash and furikake shisho

53	 辛	 SALMON SPICY MANGO ROLL 8UN	 14 
		  Salmon uramaki with mango and avocado, covered with  
		  flamegrilled salmon and tobiko

54	 ALASKA ROLL 8UN	 12 
	 Salmon uramaki with cucumber, avocado, cream cheese, 
	 wakame and ikura

56	 YASAI URAMAKI 8UN	 9 
	 Avocado and cucumber uramaki with wakame, sashimi  
	 and benishouga

57	 ANGUILA ROLL 8UN	 15,5 
	 Tempura prawns with avocado and flambé eel

	 VARIED    さまざまな

98	 NIGIRI MORIAWASE 5UN	 12 
	 5 fish nigiris 

100	 MAKI TO NIGIRI MORIAWASE 12UN	 20 
	 Makis and nigiris

101	 SASHIMI MORIAWASE 12UN	 20 
	 Tuna, salmon and bass

102	 SASHIMI SUSHI MAKI MORIAWASE 18UN	 25 
	 Sashimi, makis and nigiris

#eljapones  @grupotragaluzWe only use gluten free soy sauce
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	 POSTRES / DESSERTS

110	 INTENSO DE CHOCOLATE	 6 
	 Tarta de chocolate (op. helado 1€)

	 INTENS DE XOCOLATA AMB  GELAT 
	 Pastís de xocolata (op gelat 1€)

	 INTENSE CHOCOLAT 
	 Chocolate cake (op ice cream 1€)	  

111	 TRUFAS DE TÉ VERDE CON CHOCOLATE 	 4,5 
	 BLANCO Y DE CHOCOLATE 
	 TRUFES DE TÉ VERD AMB XOCOLATA BLANC  
	 I DE XOCOLATA 4UN 
	 GREEN TEA AND WHITE CHOCOLATE  
	 & DARK CHOCOLATE TRUFFLES

112	 MOUSE DE CHOCOLATE BLANCO 	 7
	 MOUSE DE XOCOLATA BLANCA 
	 WHITE CHOCOLAT MOUSE

120	 MOCHI DE MANGO	 6 
	 MOCHI DE MANGO 
	 MANGO MOCHI

121	 MOCHI DE GALLETA OREO	 6 
	 MOCHI DE GALETA OREO  
	 OREO COOKIE MOCHI

122	 MOCHI DE TÉ VERDE 	 6 
	 MOCHI DE TE VERD  
	 GREEN TEA MOCHI

123	 MOCHI DE CHEESCAKE	 6 
	 MOCHI DE CHEESCAKE 
	 CHEESECAKE MOCHI

112	 SORBETE DE MANDARINA	 6,5 
	 SORBET DE MANDARINA 
	 MANDARIN SORBET

113	 HELADO DE TÉ VERDE	 6,5 
	 GELAT DE TE VERD 
	 GREEN TEA ICE CREAM

114	 HELADO DE TARO	 6,5 
	 GELAT DE TARO 
	 TARO ICE CREAM

115	 MAKIS DE MASCARPONE	 7 
	 MASCARPONE MAKI 
	 MAKIS DE MASCARPONE

#eljapones  @grupotragaluz


