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RAW BAR

TATAKI & CARPACCI

Hokkaido Tataki

salmon**, orange, avocado cream,
yuzu sauce, miso and yusensu

(1, 4, 8)

Osaka Tataki

tuna in sesame crust, mango cream,
avocado and Amiyaki sauce
(1,4,7,8)

Carpaccio Wagyu

caramelized Wagyu carpaccio with miso, yuzu kosho*, arugula with truffle
and shavings of black truffle

(1,7,8 11, 13)

Cappellaccio d’Agnello

pan-seared cappellaccio in gyoza style with lamb ragu,
creamy whipped potato, lamb jus, and seasonal mushrooms
(1,8, 7, 11)

Red Prawns

lightly seared red prawns*

with sesame oil, ginger, chives, and yuzu soy sauce
(1,2,7,8)

SUSHI & SASHIMI

18€

20€

68€

26€

30€

Sashimi 18pz

salmon**, tuna, sea bass**, amberjack**,
red prawn*, scampi¥, scallop*, mixed fish**
2,4)

Sushi & Sashimi 26pz

chef’s uramaki, raw fish selection (8 pcs),
sashimi (12 pcs), nigiri (6 pcs)
2,3,4,7,8)

30€

42€



URAMAKI

Special Salmone 20€
salmon**, avocado, spicy mayonnaise, salmon tartare,

zucchini blossom, teriyaki sauce, and ikura

(1, 3,4, 7, 8)

Special Maguro 22€
tuna, avocado, spicy mayonnaise, tuna tartare,

zucchini blossom, teriyaki sauce, and ikura

(1, 3,4, 7, 8)

Amaebi Roll 35€
red prawns*, avocado, chopped red prawns*, sesame,

wasabi soy sauce, avocado cream, and Asetra caviar

(1,2, 3, 7, 8)

Lobster Roll 40€
lobster, avocado, spicy mayonnaise, lobster carpaccio “New Style,”

lightly seared with sesame oil, ginger, chives, sesame, yuzu soy sauce,

and Asetra caviar

(1,2, 3, 7, 8)

Ebiten Roll 26€
tempura prawns*, spicy mayonnaise, avocado carpaccio, and teriyaki sauce
(1,2,3,7,8)

Vegetarian 14€
carrots, yellow daikon, cucumber, red cabbage, avocado carpaccio,

sesame & miso sauce

(1,7, 8, 12)



STARTERS

FROM THE GARDEN

Spicy Edamame* with Maldon salt 8€
(1,8, 11, 12)

Miso Soup 8€
(1,8, 11, 12)

Patatas Bravas with aioli and Piquillo pepper cream 8€
(3,11)

Fresh Guacamole prepared at the table with plantain chips 21€
(4, 12)

FROM THE LAND

Beef Empanadas** dry aged with creamy chili and chimichurri sauce 14€
(1,8, 9,11, 14)

Chicken Karaage** with habanero-lime mayonnaise 14€
(1,2,4,8 11)

Pulled Pork Bun* with chimichurri mayonnaise 16€
Piquillo pepper, and Pimenton de la Vera

(1, 3,8, 11)

Smoked Beef Tartare with citron, egg-yolk cream, and beef-jus mayonnaise 20€
(1,3, 11)

Gyoza* with lamb ragout, whipped potato, mint, and lamb jus 24€

(1, 8)



FROM THE SEA

Red Tuna Taco**, with aioli, black truffle, and enoki mushrooms 18€
2,4,11)

Tempura prawns* with lime aioli, chives, 18€
and champignon mushrooms
(1’ 2’ 3’ 4)

Traditional Fish Ceviche** 22€
(2)

Mazara del Vallo Prawns*** lightly seared, “al ajillo” 28€
2 23)

Baikal Caviar Sanctuary Collection
served with French butter, flor de sal and blinis*
(1,2, 11)

10g 40€
30g 100€



MAIN

FROM THE GARDEN

Cha Soba with stir-fried curry vegetables, 18€
coconut, edamame, and lime

(1, 12, 13)

Miso* Eggplant with pilaf rice, pico de gallo, 20€
and Lebanese dip

(1,7,8,11)

Sliced Smoked Tofu, sautéed seasonal mushrooms, braised leek, 18€
toasted Brazil nuts, and kaisen sauce

(7,8,9,12, 13)

Vegan Orgy with crispy pita*, Beetroot tzatziki, 25€
hummus, and baba ganoush, falafel

(1,7,8,11, 12)

FROM THE LAND

Dry-aged Sanctuary Ribeye Selection 10€ /100g
Dry-aged Sanctuary T-bone Selection 10€ /100g
Dry-aged Sanctuary Tomahawk Selection 14€ /100g
Premium Ribeye “Galli Mare” Selection 16€ /100g
Selected Dry-Aged Entrecéote with chimichurri sauce 34€
Anticucho-style chicken Valdostana cockerel 34€
with a tangy salad of seasonal mushrooms

(8, 11)

Truffle Pluma* 46€

100% bellota Iberian pluma with fresh truffle and truffle jus
(8, 11)



FROM THE SEA

Scottish “Loch Duart” Salmon** seared with lime
with coconut sauce, coriander oil, potato chips,
and ikura

(4,11)

Sanctuary Octopus* “alla Gallega”
with Piquillo pepper sauce
(2,4,8 11, 14)

Black Cod* lacquered with miso, served on cedar leaf
2,4,8,11)

Sanctuary Fish Soup**
with snapper, sea bass, and scorpionfish carpaccio
(1,2,3,4,11, 12)

Grilled Lobster with creamy egg sauce,
Catalana-style garnish, and French butter
(2,3,4,11)

Carabineros*** Scottato with rich “camardn rojo” jus

and soy butter
(2,4,8 11)

DESSERT

26€

28€

32€

34€

65€

65€

Dolce Crudista* raw-style pistachio dessert
(5, 13)

Upside-Down Cone with white chocolate, lemon,
pine nut praline, and yuzu foam
(1, 3, 11)

Deconstructed Pineapple
(3,11)

Deconstructed Almond Caprese with dark-chocolate mousse,

hazelnut streusel, raspberry gel, and vanilla ice cream
(3,11, 12, 13)

12€

12€

18€

14€



ALLERGENS

1 Gluten 5 Peanuts
2 Crustaceans 6 Celery
3 Eggs 7 Sesame
4 Fish 8 Soy

* = frozen product
** = flash-frozen on site
*#* = flash-frozen on board

9 Mustrad
10 Lupin
11 Milk

12 Sulphur dioxide
13 Tree nuts
14 Mollusks
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