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TARTAR DE ATUN R0JO
CHIRASHI DOS CORTES DE PESCADO SEGUN MERCADO
MERO CON SHOYU-DASHI Y DAIKON
ESCABECHE JAPONES EN FRIO CON PESCADO DEL DIA

NIGUIRI DE ATUN CON FOIE Y
NIGIRI DE SALMON CON MOJO Y MANGO

URAMAKI DE ATUN CON CHOCOLATE Y ACEITE DE TRUFA (4 UDS)
LANGOSTINOS EN TEMPURA CON SALSA KIMUCHI (2 UDS)

POSTRE DE LA CASA

|PRECIO MENU 50€ |
BEBIDA NO INCLUIDA

JAPANESE RESTAURANT HAI

Este establecimiento dispone de documentacion escrita con el contenido en sustancias que causas alergias o intolerancias de todos nuestros
platos. Dirtjase a nuestro personal responsable si desea mas informacion al respecto.
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BLUEFIN TUNA TARTARE
CHIRASHI WITH TWO CUTS OF FISH (MARKET SELECTION)
GROUPER WITH SHOYU-DASHI AND DAIKON
COLD JAPANESE ESCABECHE WITH THE FISH OF THE DAY

TUNA NIGIRI WITH FOIE GRAS AND
SALMON NIGIRI WITH MOJO SAUCE AND MANGO

TUNA URAMAKI WITH CHOCOLATE AND TRUFFLE OIL (4 PCS)
TEMPURA PRAWNS WITH KIMUCHI SAUCE (2 PCS)

SIGNATURE DESSERT

IMENU PRICE 50€|
DRINKS NOT INCLUDED

JAPANESE RESTAURANT HAI

This establishment has written documentation detailing the contents of all our dishes that may cause allergies or intolerances.
Please ask our staff for further information.



