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STARTERS

EDAMAME

Soy pods cooked in salt or
spicy and sesame oil

MISO SOUP
Soup of the day * with tofu,
chives and seaweed

SPECIAL MISO SOUP

WAKAME

Seaweed salad

SASHIMI

POKE

KYOTO POKE

Rice salad with tuna, salmon, wakame and avocado dressed with KYOTO sauce

NATSU POKE

Rice salad with salmon, prawns, lamb's lettuce, tobiko and peach with sweet onion

and ginger dressing

ROLL

DINAMITA

Surimi with dynamite paste
and avocado wrapped in
tobiko

CALIFORNIA

Shrimp, cucumber and
avocado wrapped in tobiko

SPICY TUNA

Tuna with spicy and crispy sauce
wrapped in black sesame

CITY

Salmon and avocado with
cream cheese wrapped in
arare

SMOKE

Smoked salmon with blue
cheese, chives and avocado
wrapped in sesame

BAMBOO CRUNCHY

Salmon and avocado wrapped

in crispy onion and bamboo
sauce

’1 piece

350 €) GYOZA | 4pieces 5700

Japanese chicken or duck
dumplings with hot sauce

TAKOYAK| ~ |5pieces G750

Ball-shaped cakes containing
chopped octopus

BOWL OF RICE

3700 HED
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4 d’ & 8‘ Japanese chicken dumplings 5 .
with hot sauce | 4 pieces
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HOT

Tuna, spicy sauce and avocado
wrapped in crunchy spicy and hot

NEJI

Flamed salmon with blue cheese
and caramelized onion wrapped
in crispy onion and jam

KOON

Tuna with crispy corn wrapped
in sesame and hot sauce

FOIE

Duck foie with cream cheese
wrapped in arare with red fruit
jam

SPICY SALMON CRUNCH

Salmon roll, black sesame,
spicy and crunchy sauce

550 ¢3¢)

5’50 R &

5700 5%

5708 69600

5006 5700

GON ROLL

Tempura roll, butter fish, cream
cheese, tobiko, avocado, Gon
and teriyaki sauce

TERIYAKI ROLL

Tempura chicken, bell pepper,
cream cheese, sesame, teriyaki

and lime
SHIZUNE 450 00
o8

5060

Goat cheese and cream,
caramelized onion, red berry
sauce, and a touch of ceviche
sauce.



URAMAKI

RAINBOW

Surimi, avocado and cucumber
covered in salmon, butterfish, tuna,
avocado, shrimp and sea bass

UNAGI
Eel, avocado, cucumber and
cream cheese covered in eel with

170

110060

unagi sauce

DRAGON 00 &
Battered prawn covered in 1 1 @
avocado with cocktail sauce and

tereyaki

URAMAKI SALMON

Salmon, avocado and cream
cheese covered in flamed salmon,
bamboo sauce and lime

SUNAKU 50
Salmon with avocado covered 1 1 @
in flamed salmon with honey

mustard sauce

TEREYAKI TUNA “

Teriyaki tuna, chives and avocado 1 1 50 @@
covered in fiamed tuna and teriyaki

sauce

SPICY TUNA

Tuna with spicy sauce and
avocado covered in tuna

\PET5%

11508)

BUTTERFISH 3700 SCALLOP
BUTTERFISH “00 SWEET
WITH TRUFFLE SHRIMP
SALMON 3750 SHRIMP
FLAME “00
SALMON 4 UNAGI
50 GUNKAN

SEA BASS 2 TOBIKO
SALMON 3790 704
TUNA 3700 705
SHRIMP 30 706

o) TUNA 4700 804
Tuna, cucumber and avocado

Ee%) SALMON 4700 805
Salmon, cucumber and
avocado

o) SPICY TUNA 4750 @ 806
Tuna, hot sauce, cucumber and
avocado

807
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POSITIVA URAMAKI 1400

Tuna and avocado wrapped in
avocado and tuna

PASION URAMAKI E;] “00
Salmon and avocado wrappe

in avocado and salmon
TAMAGO URAMAKI 11700 (D€2€
5700

Tempura chicken, cream cheese,
wrapped in tortilla, sesame, Bamboo

sauce, kimchee and fried onion

HAKU URAMAKI 120 OO
Tuna, cream cheese, kimchee,

tuna topping, mango curry sauce

and jalapeno

YASAI URAMAKI 1035°QGOD

Tempura vegetables, avocado
topping and sesame sauce

NIKKA URAMAKI

Goat cheese, sun-dried
tomato, cured beef, and foie
gras.

MIDORI URAMAKI

Seared tuna and sun-dried
tomato inside. Topped with
tuna, pesto sauce, and
sprinkled with Parmesan

SORA URAMAKI
Butterfish, truffle cream, and
avocado inside. Topped with
butterfish, truffle cream, and
honey

ZUKI URAMAKI

Chicken karaage uramaki with
spicy cream cheese, cheese
sauce, chipotle, and
Jjalapenos.

1300 6

130 OO
(&2

137000

120 OO

//;‘:.Q" @‘ 1 piece

GUNKAN "
3%O IKURA 430
GUNKAN A
27909 TARTAR Tuna 400
290 OCTOPUS 370
3700 ¢2€) G TORO 550
400 TUNA 3700
e > .
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FUTOMAKI

8w
Tempura-fried maki with salmon, @
tuna, butterfish, avocado and
surimi

ICHIGO

Tempura-fried maki with
salmon, cream cheese and
strawberry

PHILADELPHIA

Salmon maki with cream cheese

Q

8% 0
3O

1 piece

SPICY SALMON

Salmon, hot sauce, cucumber

450 @)

and avocado

CALIFORNIA ‘00
Shrimp, cucumber and 5 @
avocado

UNAGI 400

Eel, cucumber and avocado

EBI TEMAKI

Tempura shrimp, avocado and
Bamboo sauce

5% GO0



‘1 piece

12060

YAKISOBA

Sautéed noodles in wok with chicken or shrimp and vegetables

KYOTO “00
Noodles with curry, shrimp or chicken and vegetables 12 @

RAMEN 50 &) €2
gy

Egg, chashu, nori and naruto

JINBE NOODLE 1350 DOD

Noodle with oyster sauce, vegetables, chicken or shrimp, lime zest, and flamed scallops.

ROLO NOODLE 13750

Noodles with tamarind sauce, vegetables with peanuts (chicken, shrimp or mixed)

KYOTO SPECIALITIES

TUNA TARTAR 14700 KANI KOROKKE
Based on avocado with Crab cream croquettes
crispy onion

KARAAGE

Japanese fried chicken

) SALMONTARTAR  14%0@)

Based on avocado with
chives

50 YASAI “00
D MAGURO TATAKI 9 Tempura-fried vegetables 7 & 00
B “50 KINOKO NIKU “00
\) SALMON TATAKI 10 Iberian pork with mushroom 13 @
sauce
) BEEF TATAKI 162 TORICURRY  1250@yM
Curry with carrot and onion,
fried rice and fried chicken.
EBI FURAI 50 ) NAMI |1 piece 50 26O
5 pieces of fried prawns 9 @@ \,> Nori b/’te’ in tempura with 4 é@!ﬂp
marinated tuna, avocado, and
_ , spring onion.
) KYOTOKOROKKE |20 7°00 QOIDD ) KAI SUSHI |70 459060

Kyoto - Tuna tartare croquette Avocado cream with flambeed

scallop with kimchi.

with tuna nigiri and unagi
1 mustard sauce.
Q TERIYAKICHICKEN 1130 B O

) AKI 4750 €%
(A
- ) A A
Japanese fried chicken glazed @ = Salmon, avocado, fried onion, ofm
with teriyaki sauce, served with Aki sauce, sriracha mayo, and S
rice and lime. crunchy arare.

BAOS

D ZORO BAOS 10700 @@ © SANJI BAOS 10700 @@
e

Japanese fried chicken, Curry-braised cheek with

tonkatsu sauce, lamb's | 2 pieces pickled onion.
lettuce, and fried onion.
"~ SOUL BAOS 10700
Q Prawn Bao Bread @@

|2pieces
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RINKS

KYOTO CRAFT BEER
BLONDE ALE 33CL

) SPICY

/\\

) JAPANESE BEERS

ASAHI 33CL
SAPPORO 33CL
KIRIN 33CL

) NATIONAL BEERS

ESTRELLA GALICIA

RADLER

ESTRELLA GALICIA 0.0 TOASTED
ESTRELLA GALICIA 0.0 GLUTEN FREE
CERVEZA LUPITA

1906
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W, SHOT OF SAKE

WATER

WINE

RIOJA

VERDEJO

ALBARINO

SEMIDULCE TIERRA BLANCA
EL MARIDO DE MI AMIGA
FRIZZANTE

WINE ALBARIZA DE LA TORRE
GALANTERIA BRUT

ESENCIA DE LA TORRE SWEET
ESENCIA DE LA TORRE DRY
ESENCIA DE LA TORRE PV TINTO

SAKE JUG

DESSERTS ©

() CHEESECAKE 50 O

j\

W, COULANT 4750 @

e 0006060

— |1'oo
() TERIYAKI
(7 MUSTARD AND
\__ HONEY
3750
3’50
3700
3700
3700
2750
Glass of wine  Bottle of wine
4:00 14:°°
4’°° 15,°°
4700 14700
4700 4700
4700 14°00
14700
Glass of wine  Bottle of wine
2000
4750 15700
450 15700
4750 15700
13700
1’00
N\
() mocHI 40 O
() DORAYAKIS 4700

ALLERGEN INFORMATION

CONTAINS CRUSTACEANS  EGGS FISH

GLU

TEN

DAIRY

@

SESAME SULPHITE ~ MOLLUSCS
PRODUCTS GRAINS AND

SULPHITE
DIOXIDE

- ADAPTED FOR PREGNANT AND VEGETARIAN -

SAFE PRODUCT

ALL OUR FISH HAS BEEN FROZEN AT -18°C FOR 72H
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SUSHI BAR

- HANDMADE -

RESTAURANT’S SCHEDULE
FROM TUESDAY TO SUNDAY

From 13:00 to 16:00
From 20:00 to 23:45

CATERING / BOOKINGS / ORDERS

CTRA. DE SANLUCAR, N° 4, LOCAL 5, 1150C
EL PUERTO DE STA MARIA, CADIZ

10

design by www.circool-mk.com



