RUM

BACARDI BLANCO
ZACAPA NO. 23 CENTENARIO

MATUSALEM GRAN RESERVA (15 anos)

TEQUILA

1800 BLANCO
MAESTRO DOBEL DIAMANTE

JOSE CUERVO TRADICIONAL REPOSADO
RESERVA DE LA FAMILIA EXTRA ANEJO

VODKA

GREY GOOSE
STOLICHNAYA
TITO'S

MEZCAL

400 CONEJOS ESPADIN
CREYENTE CRISTALINO

JAPANESE WHISKEY

HIBIKI HARMONY
SUNTORY TOKI

WHISKEY

BUSHMILLS 10 ANOS

JOHNNIE WALKER BLACK LABEL

MACALLAN 12

GIN

ROKU GIN
HENDRICKS
MARTIN MILLER’S

COGNAC

HENNESSY VSOP

140.00
260.00
180.00

180.00
195.00
170.00
450.00

190.00
170.00
170.00

190.00
210.00

400.00
210.00

200.00
210.00
280.00

200.00
220.00
220.00

330.00

LIQUORS

CAMPARI
CINZANO ROSSO
FRANGELICO
FERNET BRANCA
BAILEYS

PLUM DEW
SAMBUCA

TIO PEPE
ST.GERMAIN

CHARTREUSSE VERDE

130.00

130.00

130.00

145.00

130.00

130.00

130.00

150.00

190.00

220.00
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grupo

@ ikigai

If you do what you love, what you are good at, what the world needs and

you get paid for it... you have found your lkigai



@

NIGIRI SASHIMI
15 grs 90 grs

75.00 215.00
BLUEFIN TUNA ) )
SALMON

RED SNAPPER

MACKEREL

OCTOPUS

SQUID

KANIKAMA

MASAGO

TOTOABA
HAMACHI
RIB EYE (Flamed) } }
FRESH WATER EEL ] )
SCALLOP

CHU-TORO

BOTAN EBI (Freshwater shrimp) _ )
HOKKIGAI (Red chocolate clam)

165.00 600.00

UNI

O-TORO

IKURA (Gunkan or in lemon)
KING PRAWN

WAGYU A5 JAPANESE

pm pm
KING CRAB (Fresh or flamed) " pm
MAKIS

SALMON/TUNA (Spicy)

JAVO (Shrimp tempura with white spicy sauce)

YASAI (Cucumber, avocado, aspargus and burdock root)
HARU (Hamachi, shiso leave, yuzu and salt)

YOROKOBI (House Special)

TEMAKI
45 grs

130.00

330.00

pm
pm

175.00

215.00

KUMO (Softshell crab, avocado, cucumber, masago and spicy sauce)

KAIZOKU (Tuna, salmon, totoaba, fresh water eel, octopus, sisho leaves)

UNAKYU (Fresh water eel and cucumber)
IKIGAI (Hibachi rib-eye with shishito pepper tempura)

KURANCHI (Masago, tempura flakes, fresh water eel and avocado)

BOTAN EBI (Freshwater shrimp, lemon zest and yuzu)

450.00

OSHI-ZUSHI (Totoaba, salmon, fresh water eel or rib eye)

FROM OUR KITCHEN

EDAMAMES (Roasted/Steamed/Tempura)

GOHAN

YAKIMESHI (Mixed/Vegetables)

WHITE FISH TIRADITO (Thin sliced with japanese citrus)
TOTOABA TIRADITO (Thin sliced with japanese citrus)
IKIGAI TARTARE (Tuna/Salmon)

RIB EYE OR TUNA CRUNCH

HIBACHI (Rib-Eye/Tuna)

FRIED HAMACHI COLLAR

TEMPURA (Vegetables)

TEMPURA (Shrimp/Totoaba/Mixed)

DONBURI

SHAKE DON (Salmon rice bowl)
AKAMI DON (Tuna rice bowl)
HAMACHI| DON

UNAGI DON (Fresh water eel bowl)
RIB-EYE DON

SOUPS

RIB-EYE UDON
TEMPURA UDON
SUKIYAKI (Harusame, wild mushrooms, vegetables

and sliced rib-eye cooked in semi sweet broth)

MISO SHIRU (Seaweed, tofu and chives)

GYOZAS 5 pieces per order

KING CRAB

SHRIMP

KING PRAWN

RIB-EYE (Sesame sauce)
WAGYU (with foie gras)

SALADS

SEAWEED SALAD (with japanese citrics and sesame)
KANIKAMA SU (Kanikama with homemade vinaigrette
and Yuzu)

TAKO SU (Octopus with japanese vinaigrette)

In this establishment we serve raw products, the consumption of these are at your own risk. Prices include 16% |.V.A. tax.
Prices subject to change

60.00

55.00

150.00
220.00
280.00
250.00
220.00
250.00
370.00
160.00
260.00

250.00
250.00
300.00
300.00
300.00

290.00
265.00
290.00

70.00

MARKET
PRICE

200.00
280.00
280.00
500.00

150.00
200.00

170.00

2

DRINKS

SODA

LEMONADE
NARANJADA
NATURAL WATER
TOPO CHICO (350 mD)
PERRIER

SAN PELLEGRINO
CALPIS

COFFEE

CAPPUCCINO
AMERICANO
ESPRESSO

DESSERTS

MATCHA BOMB
(Chocolate cookie, pancake and creamy
matcha drenched in matcha latte)

CHOCOLATE TRUFFLE

(Semi dark chocolate mousse and chocolate

cookie with sea salt)

COCONUT SOFT CAKE

(Gluten free coconut soft cake)

MOCHI-ICE

(Green Tea, Taro Root, Ferrero Rocher and Conejito Turin)

TEA

KYOTO NIGHTS
GENMAICHA
SENCHA BLOSSOM

INFUSIONS

HONEY CHAMOMILE
GINGER LEMON
BERRY BLISS

BEER

SAPPORO

SAPPORO PURE

ASAHI

MICHELOB ULTRA
CHARRO PILSNER
MICHELADA

CLAMATO PREPARADO

55.00
65.00
65.00
45.00
55.00
70.00
96.00
65.00

48.00
40.00
40.00

130.00

130.00

130.00

50.00

65.00
65.00
65.00

65.00
65.00
65.00

130.00
135.00
150.00
70.00
130.00
15.00

50.00

MIXOLOGY

TAIYO (210 ml)
(Red Wine, House Sake, Roku Gin)

SHOGA (190 ml)

(Bacardi rum, ginger, house sake, soda)

PASSION FRUTSU (190 ml)
(Mezcal Believer, passion fruit, Orange, Sake)

BRAMBLE (150m0)

(Tito's Vodka, yuzu, lemongrass syrup, currant liqueur)

LA ULTIMA PALABRA (120 ml)

(Mezcal Believer, Luxardo, Green Chartreusse)

MARTINI ROYAL (100 ml)
(Gin Roku, St. Germaint, Vodka Tito's)

GOLD RUSH (100 ml)
(TOKI Whiskey, Ginger Syrope, Bushmills 10 Whiskey,
spherified honey)

SAKAI BREAKFAST (120 ml)

(Dobel Diamond, orange jam, mint, Prosecco)

LICHEETINI (120 ml)
(Gin Roku, Lychee, Carpano Dry)

KURABU ROSE (120 ml)
(Bourbon whiskey, Aperol, berries)

BONSAI SPRITZ (180 ml)
(St. Germaint, White wine, Soda Sake, Sisho)

APEROL SPRITZ (180 mD)

(Aperol, Prosecco)

220.00

i




