ENGLISH

APPETIZERS
Salmon & Sole ceviche, ginger juice, red onion, jalapeño chili, soy sauce
and lime juice. Sweet potato quenelle, crispy onion rings, Caju nuts.
Farm egg mollet with crunchy potatoes, bacon and baked tomato ragu over
brie cheese broth
Grilled shrimp with oyster and caramelized onions sauce, lentil purée,
crispy bacon, parsil and cardamom crumble, pickled carrot.
Sautéed veal sweetbreads with latin salad of yuca, corn, avocado, red
onion, tomato and watercress. Sherry vinegar and miso dressing.
Apple and goat cheese Tarte Tatin, with cashew nut cream and microgreens
Endive salad with chicory, radicchio rosso, avocado, cheese and sun dried
tomato scons, pear - balsamic vinegar vinaigrette
Pork & Vegetable sping rolls served with mango, pineapple, coriander and
jalapeño sauce, peanut sauce
Oysters half dozen oysters served with lemon wedges & vegetables ceviche

MAIN COURSES
Ribeye steak with gorgonzola cheese and Portobello quiche; spinach,
greek olives and caramelized onion salad, red wine syrup
Lamb kafta wraped in bacon with mushroom confit vinaigrette and silky
purée of cabutia squash and coconut milk
Duck confit with sautéed spinach, pear and Cajú nut purée, gruyère
croquette, jus de canard
Marinated pork flank steak, sweet potato confit with morcilla, dates and
raisins mousseline, kitucho sauce and brioche bread farofa
Cous Cous and ají panka crusted Salmon, cauliflower purée, sautéed kale
and beetroot krein.
Zaffron milanese risotto with sautéed portobello mushrooms, braised
ossobuco and gremolata
Potato & Ricotta gnocchi with shrimp, broccoli and baked tomato, shrimp
butter, ciboulette and bread crumbs
Braised lamb and eggplant ravioli with lamb broth & butter sauce,
pecorino and fava beans, baked tomato, mint and parsil pesto

CHEF ALDO BENEGAS

SUSHI
COMBINED DISHES
Ichiban Classic
6 makis, 7 niguiri (salmon & white fish), 6 pieces mix sashimi

Ichiban Royale
6 makis, 7 niguiri (salmon, octopus, shrimp), 6 pieces mix sashimi

Koi Classic (for two people)
16 makis, 11 niguiri (salmon & white fish) , 12 pieces mix sashimi

Koi Royale (for two people)
16 makis, 11 niguiri (salmon, white fish, octopus, red tuna, shrimp), 12 pcs mix sashimi

Combined Rolls (24 pieces)
16 assorted makis , 8 special rolls

SPECIALS
Crispy Shrimp Roll (8 pieces)
rolled in avocado slices with asian mole sauce and toasted peanut powder;
rice and black bean crackers

Tuna Tamago Portobello Roll (8 pieces)
red tuna, tamago and portobello mushrooms uramaki,
ginger and mirin coulis and a very special presentation

Buenos Aires Tostadas (6 pieces)
salmon tartare over black sesame homemade crackers, with avocado,
cream cheese and sautéed shrimp; teriyaki sauce

Red TunaTostadas Mexicanas (6 pieces)
“sashimi” red tuna gravlax over homemade crackers
with bean & jalapeño mayo, corn kernels, red onion and avocado slices
Red Tuna Tartare Oshi Sushi (8 pieces)
with mango slices and Dijon a l’ancienne moutarde over molded rice, burnt mango
and coconut milk sauce, toasted coconut flakes
Portobello & Kale Oshi Sushi (8 pieces)
rice pieces stuffed with avocado and sesame seeds, topped with grilled
portobellos with oyster sauce syrop, shiitake air and kale in tempura
Spanish Octopus Tiradito
spanish octopus, oriental style leche de tigre, coriander,
smoked chile sauce, olive oil & orange dust and black olive powder

NIGUIRI, SASHIMI, MAKIS
Niguiri Supreme (15 pieces)
salmon, white fish, red tuna, octopus, shrimp

Sashimi Surtido (20 pieces)
salmon, white fish, red tuna, octopus

New York Roll (9 pieces)
salmon & avocado

Philadelphia Roll (9 pieces)
salmon, avocado and cream cheese

Gohan Rice Bowl
served warm topped with mix toasted sesame seeds and nori seaweed

SUSHIMAN NICO BARBEITOS
EVENTUALLY THE DISHES FROM THE SUSHI BAR AND THE KITCHEN MAY HAVE
DIFFERENT TIMING. TIP NOT INCLUDED.

DESSERTS
Ofelia
dark chocolate brownie with hazelnuts, cacao ganache, raspberry sorbet,
wildberries jam, white chocolate & vanilla creamy mousse

Danzón Cheesecake
with berries and wild berry sauce

Caramelized Apple Cake
stuffed with vanilla “cremoso”, whisky flavored biscuit, very fresh green apple
sorbet and toffee sauce

Warm Dulce de Leche soufflé fondant
“arroz con leche” ice cream, dulce de leche cornet

Lemon Triffle
lemon biscuit, lemon cremoso, fresh grapefruit sorbet, torrontés wine & vanilla
gelée, italian meringue

DDL: (dulce de leche to share)
ddl flan, ddl alfajor Rogel, ddl crêpes, ddl ice cream

Warm chocolate fondant
classic, with passion fruit sauce, cacao paper and lime ice cream

Ice cream
with strawberry, chocolate or dulce de leche sauce

Dessert sampling

PASTRY CHEF: ERWIN CALLE GARAY

