


I I 
Tuna  Tuna  

Tatak iTatak i
Ponzu shallot vinaigret te ∙ shii take ∙ winter truf f le Ponzu shallot vinaigret te ∙ shii take ∙ winter truf f le 

••    

II II 
Sur f ’n  Sur f ’n  

Tur f  RollTur f  Roll

Seared beef f il let ∙ panko prawn ∙ avocado ∙ teriyaki ∙ truf f le mayo ∙ parmesan Seared beef f il let ∙ panko prawn ∙ avocado ∙ teriyaki ∙ truf f le mayo ∙ parmesan 
  

•  •  

III III 
Tas te  Your  Fi le t  Tas te  Your  Fi le t  

Deluxe Deluxe 
  

4x 100g4x 100g    

  

Pomeran i an  S immen t a lPomeran i an  S immen t a l  ∙  ∙ Ch i an ina  I GP  Tus c any Ch i an ina  I GP  Tus c any 

B l ack  A ngus  G a l i c i a  B l ack  A ngus  G a l i c i a  ∙∙  Wag y u  G a l i c i a  Wag y u  G a l i c i a 

Tru f f l e  j u s  ·  Bé a rna i s e  s au c e Tru f f l e  j u s  ·  Bé a rna i s e  s au c e 

C e l e r y  b r o w n - bu t t e r  pu ré e  ·  C runchy  l e ek  ·  Wa lnu tC e l e r y  b r o w n - bu t t e r  pu ré e  ·  C runchy  l e ek  ·  Wa lnu t

•  •  

IV IV 
Pears Pears 

HeleneHelene

White chocolate cream ∙ pear–thyme ragout, White chocolate cream ∙ pear–thyme ragout, 
chocolate-rum sauce ∙ crème brûlée ice creamchocolate-rum sauce ∙ crème brûlée ice cream

  
Sharing Dinner for 2 persons Sharing Dinner for 2 persons 

Price per person ∙ 99.00Price per person ∙ 99.00

SHARING MENU SHARING MENU 



YOUNG GREENSYOUNG GREENS

Baked Baked 
Buf fa lo  Bur ra t aBuf fa lo  Bur ra t a

Rocket · Rosemary focaccia · Basil Rocket · Rosemary focaccia · Basil 
Piquillo peppers · Parmesan · Aged balsamic vinegar Piquillo peppers · Parmesan · Aged balsamic vinegar 

Olive oil · Green & red mojo sauce Olive oil · Green & red mojo sauce 
25.0025.00

Caesa r  SaladCaesa r  Salad
Romaine let tuce · Pumpkin · Parmesan dressing Romaine let tuce · Pumpkin · Parmesan dressing 

Croutons · Fried capers · Tomatoes Croutons · Fried capers · Tomatoes 
Sweet-and-sour radishesSweet-and-sour radishes

small ∙ 16.00     large ∙ 22.00small ∙ 16.00     large ∙ 22.00

PRESERVES  PRESERVES  
DELUXEDELUXE

Small  s a rd ines Smal l  s a rd ines 
in  o l i ve  o i lin  o l i ve  o i l

Sardinillas Galicia Sardinillas Galicia 
115 g ∙ 13.00115 g ∙ 13.00

Marinated  musse lsMar inated  musse ls
in a delicate tomato broth · Mejil lón Galicia in a delicate tomato broth · Mejil lón Galicia 

110g ∙ 13.00110g ∙ 13.00

Small  sca l lops Smal l  sca l lops 
Gal ic ian  s t y leGal ic ian  s t y le

in a delicate paprika broth · Vieira Galicia in a delicate paprika broth · Vieira Galicia 
110g ∙ 22.00110g ∙ 22.00

  

++

SERVED  WITH  ALL  PRESERVESSERVED  WITH  ALL  PRESERVES
Sourdough bread · But ter · Olives Sourdough bread · But ter · Olives 

  

  APPETIZERSAPPETIZERS
  

Bread  Selec t ionBread  Selec t ion
Sylt sourdough · Rosemary focaccia Sylt sourdough · Rosemary focaccia 

Olive ciabat ta · Maldon sea salt · Nekeas olive oil Olive ciabat ta · Maldon sea salt · Nekeas olive oil 
25-year PX balsamic 25-year PX balsamic 

Chili–sesame but ter · Roasted onion creamChili–sesame but ter · Roasted onion cream    
for 2 persons 12.00 for 2 persons 12.00 

Chianina  Beef  Ta r t a r eChianina  Beef  Ta r t a r e
Por t wine onion marmalade · Pommery mustard  Por t wine onion marmalade · Pommery mustard  

Pickles · Capers · Chili Pickles · Capers · Chili 
Toasted bread · Roasted onion cream Toasted bread · Roasted onion cream 

100 g ∙ 28.00     150 g ∙ 36.00100 g ∙ 28.00     150 g ∙ 36.00

Beef  F i l l e t  Ca rpaccio Beef  F i l l e t  Ca rpaccio 
C e l e r y  b rown -bu t t e r  puré e  ·  Be e t r o o t  ·  W in te r  t r u f f l e C e l e r y  b rown -bu t t e r  puré e  ·  Be e t r o o t  ·  W in te r  t r u f f l e 

Hazelnut crunch · Lamb’s let tuce · Parmesan Hazelnut crunch · Lamb’s let tuce · Parmesan 
26.00 26.00 

  

Pulpo  Andalus ian  St y lePulpo  Andalus ian  St y le
Black aioli · Piment d’Espelet te · Piquillo peppers Black aioli · Piment d’Espelet te · Piquillo peppers 
Green & red mojo sauce · Toasted olive ciabat ta Green & red mojo sauce · Toasted olive ciabat ta 

24.0024.00

STARTERSSTARTERS

UPGRADEUPGRADE

Grilled wild-caught prawn Grilled wild-caught prawn 
1 pc. ∙ 5.001 pc. ∙ 5.00

Tempura prawn Tempura prawn 

1 pc. ∙ 5.001 pc. ∙ 5.00  

Beef f il let str ipsBeef f il let str ips

18.0018.00

Crispy chickenCrispy chicken

12.0012.00



Sashimi Sashimi 
Fjord salmon · Yellowfin tuna Fjord salmon · Yellowfin tuna 

Scallop ceviche · Sea bass Scallop ceviche · Sea bass 
Beetroot-cured salmon Beetroot-cured salmon 

Chili cucumber salad · Wakame · Ponzu Chili cucumber salad · Wakame · Ponzu 
42.0042.00

Fjo rd Fjo rd 
Salmon  Cev icheSalmon  Cev iche  

Citrus fruits · Granny Smith apple · Celery Citrus fruits · Granny Smith apple · Celery 
Pomegranate · Red onions Pomegranate · Red onions 
Beetroot · Hazelnut crunch Beetroot · Hazelnut crunch 

25.0025.00

 Bao  Bun  Bao  Bun 
Tuna  &  BeefTuna  &  Beef

Yellowfin tuna tar tare & Chianina beef Yellowfin tuna tar tare & Chianina beef 
Wasabi mayo · Chili · Wakame · Coriander Wasabi mayo · Chili · Wakame · Coriander 

Sesame · Kroepoek · TogarashiSesame · Kroepoek · Togarashi

2 pcs. 22.002 pcs. 22.00

EdamameEdamame
Japanese soybeans · Brown butter Japanese soybeans · Brown butter 

Sea salt · Harissa mayo Sea salt · Harissa mayo 
9.50      9.50      

with truffle cream · 11.50with truffle cream · 11.50

SUSHI & MORESUSHI & MORE

Tuna TatakiTuna Tataki  
Ponzu shallot vinaigrette · Shiitake Ponzu shallot vinaigrette · Shiitake 

Winter truffle · Spring onion Winter truffle · Spring onion 
26.0026.00

Select ion  Family-St y leSelec t ion  Family-St y le
Sashimi ∙ Nigiri ∙ Uramaki ∙ Futomaki  Sashimi ∙ Nigiri ∙ Uramaki ∙ Futomaki  

Ceviche · Tempura prawn · Tuna croquette Ceviche · Tempura prawn · Tuna croquette 
Kimchi · Radish · Chili cucumber salad Kimchi · Radish · Chili cucumber salad 

Kroepoek · Ginger · Ponzu · Wasabi Kroepoek · Ginger · Ponzu · Wasabi 

Price per person · 59.00Price per person · 59.00



MAKI MAKI 

SalmonSalmon

7.007.00

Salmon- Salmon- 
Avocado Avocado 

8.008.00

TunaTuna

8.008.00

AvocadoAvocado

6.006.00

Cucumber Cucumber 

5.005.00

Cucumber & Cucumber & 
Cream CheeseCream Cheese

6.006.00

  NEO SIGNATURENEO SIGNATURE
Sur f  ’n  Tur fSur f  ’n  Tur f

Panko prawn · Cream cheesePanko prawn · Cream cheese

Avocado · Flambéed beef filletAvocado · Flambéed beef fillet

Truffle mayo · ParmesanTruffle mayo · Parmesan

29.0029.00

BOWL BOWL 
  

Sushi rice · Avocado · Mango · Edamame · Fjord salmon Sushi rice · Avocado · Mango · Edamame · Fjord salmon 
Yellowfin tuna · Teriyaki · Kalamansi mayo · Chili · Coriander Yellowfin tuna · Teriyaki · Kalamansi mayo · Chili · Coriander 

Cashew nuts · Tobiko · Pumpkin Cashew nuts · Tobiko · Pumpkin 
35.0035.00

INSIDEOUT  INSIDEOUT  
ROLLSROLLS

Veget a r ianVeget a r ian
Mango · Green asparagus · Carrot · Avocado Mango · Green asparagus · Carrot · Avocado 

Wasabi mayo · Chives · Rocket chips Wasabi mayo · Chives · Rocket chips 
22.0022.00

 T  N  T T  N  T
Yellowfin tuna tar tare · Avocado · Coriander Yellowfin tuna tar tare · Avocado · Coriander 

Harissa mayo · Chives · Chili Harissa mayo · Chives · Chili 
28.0028.00

Salmon  HighSalmon  High22

Cream cheese · Avocado · Mango Cream cheese · Avocado · Mango 
Flambéed salmon · Aji verde mayo Flambéed salmon · Aji verde mayo 

Chives · CaviarChives · Caviar

26.00 26.00 

XL  Rainbow Ro l lXL  Rainbow Ro l l
Yellowfin tuna · Fjord salmon · Mango · Avocado Yellowfin tuna · Fjord salmon · Mango · Avocado 

Kimchi · Sesame · Aji verde mayo Kimchi · Sesame · Aji verde mayo 
Spring onion · Caviar · Teriyaki Spring onion · Caviar · Teriyaki 

26.0026.00

CRISPY CRISPY 
FUTOMAKI-ROLLSFUTOMAKI-ROLLS

Cr ispy  GreenCr ispy  Green
Avocado · Green pepper · Green asparagus Avocado · Green pepper · Green asparagus 

Wasabi mayo · Chives · Rocket chips Wasabi mayo · Chives · Rocket chips 
24.0024.00

Cr ispy  TunaCr ispy  Tuna
Tuna tar tare · Avocado · Cucumber · Harissa mayo Tuna tar tare · Avocado · Cucumber · Harissa mayo 

Chives · Chili Chives · Chili 
28.0028.00

Cr ispy  ChickenCr ispy  Chicken
Teriyaki chicken · Avocado · Cucumber Teriyaki chicken · Avocado · Cucumber 

Harissa mayo · Spring onion · Crispy onions Harissa mayo · Spring onion · Crispy onions 
26.0026.00

Cr ispy  Lobs te rC r ispy  Lobs te r
Lobster · Avocado · Cucumber Lobster · Avocado · Cucumber 

Truffle mayo · Spring onion · TobikoTruffle mayo · Spring onion · Tobiko

35.0035.00



BLACK ANGUSBLACK ANGUS

Angus, of British origin and raised in Spain, Angus, of British origin and raised in Spain, 
is distinguished by the per fect balance between is distinguished by the per fect balance between 

excellent marbling and a well-developed structure.excellent marbling and a well-developed structure.

ChopChop
3–4 weeks aged 3–4 weeks aged 

ab 600g ∙ 100g ∙ 11.00ab 600g ∙ 100g ∙ 11.00

T-BoneT-Bone
3–4 weeks aged 3–4 weeks aged 

from 600 g · per 100 g · 13.00 from 600 g · per 100 g · 13.00 

Por te rhouse Po r te rhouse 
3–4 weeks aged 3–4 weeks aged 

from 600 g · per 100 g · 15.00from 600 g · per 100 g · 15.00

WAGYUWAGYU

Of Japanese origin, this breed has been an integral par t Of Japanese origin, this breed has been an integral par t 
of European meat culture for many years. of European meat culture for many years. 
It is also raised by our par tner in Spain.It is also raised by our par tner in Spain.

ChopChop
3–4 weeks aged 3–4 weeks aged 

from 600 g · per 100 g · 18.00 from 600 g · per 100 g · 18.00 

T-Bone T-Bone 
3–4 weeks aged 3–4 weeks aged 

from 600 g · per 100 g · 20.00from 600 g · per 100 g · 20.00

Por te rhouse Po r te rhouse 
3–4 weeks aged 3–4 weeks aged 

from 600 g · per 100 g · 22.00from 600 g · per 100 g · 22.00

DRY AGED & BONEDRY AGED & BONE

RUBIA GALLEGA RUBIA GALLEGA 

Rubia Gallega is characterized by its creamy yellow fat, Rubia Gallega is characterized by its creamy yellow fat, 
pronounced meatiness, deep red color and pronounced meatiness, deep red color and 

moderate marbling.moderate marbling.

ChopChop
3–4 weeks aged 3–4 weeks aged 

from 600 g · per 100 g · 16.00from 600 g · per 100 g · 16.00

T-BoneT-Bone
3–4 weeks aged3–4 weeks aged

from 600 g · per 100 g · 17.00from 600 g · per 100 g · 17.00

Por te rhousePo r te rhouse
3–4 weeks aged3–4 weeks aged

from 600 g · per 100 g · 19.00from 600 g · per 100 g · 19.00

BISTECCA ALLA FIORENTIN BISTECCA ALLA FIORENTIN 
– CHIANINA– CHIANINA

The porcelain-white Chianina cattle, also known as The porcelain-white Chianina cattle, also known as 
“the white giants of Italy,” are among the oldest and “the white giants of Italy,” are among the oldest and 

most noble cattle breeds in the world.most noble cattle breeds in the world.

ChopChop
3–4 weeks aged3–4 weeks aged

from 600 g · per 100 g · 16.00from 600 g · per 100 g · 16.00

T-BoneT-Bone
3–4 weeks aged3–4 weeks aged

from 600 g · per 100 g · 17.00from 600 g · per 100 g · 17.00

Por te rhousePo r te rhouse
3–4 weeks aged3–4 weeks aged

from 600 g · per 100 g · 19.00from 600 g · per 100 g · 19.00



FISHFISH

Black  CodBlack  Cod
Yuzu hollandaise · Coriander oil · Sesame chili spinach Yuzu hollandaise · Coriander oil · Sesame chili spinach 

Sushi rice · Tamago · Spring onion · Chili · Furikake Sushi rice · Tamago · Spring onion · Chili · Furikake 
48.0048.00

Fjord SalmonFjord Salmon  
Béarnaise sauce · Celery brown-butter purée Béarnaise sauce · Celery brown-butter purée 

Crunchy leek · Walnut Crunchy leek · Walnut 
39.0039.00

PORKPORK

Duroc  Po rk  ChopDuroc  Po rk  Chop
Truffle jus · Béarnaise sauce · Celery brown-butter purée Truffle jus · Béarnaise sauce · Celery brown-butter purée 

Crunchy leek · Walnut Crunchy leek · Walnut 
39.0039.00

Spare  Ribs Spare  Ribs 
Gal ic ian  ches tnut- fed  po rk Gal ic ian  ches tnut- fed  po rk 

House-made BBQ sauce · Fried Brussels sprouts House-made BBQ sauce · Fried Brussels sprouts 
Soy caramel · Sesame · Spring onion · Por tobello Soy caramel · Sesame · Spring onion · Por tobello 

Sweet-and-sour edamame Sweet-and-sour edamame 
36.0036.00

MAINMAIN

VEGETARIANVEGETARIAN

Tahini-RamenTahini-Ramen  
Ramen noodles · Tofu · Wakame · Shiitake Ramen noodles · Tofu · Wakame · Shiitake 

Pak choi · Chili crunch · Tahini · Roasted pumpkin Pak choi · Chili crunch · Tahini · Roasted pumpkin 
Coriander · Spring onion · Soy-marinated egg Coriander · Spring onion · Soy-marinated egg 

26.0026.00

Braised  Sweet  Po t a toBra ised  Sweet  Po t a to
Black bean glaze · Sweet-and-sour edamame Black bean glaze · Sweet-and-sour edamame 

Fried Brussels sprouts · Soy caramel Fried Brussels sprouts · Soy caramel 
Sesame · Spring onion · Chili–coriander butter Sesame · Spring onion · Chili–coriander butter 

Por tobello Por tobello 
29.0029.00



FILETFILET

Pomeranian Pomeranian 
Simmenta lSimmenta l  

NEO Selection YumshakiNEO Selection Yumshaki

180g ∙ 45.00     250g ∙ 57.00     500g ∙ 110.00180g ∙ 45.00     250g ∙ 57.00     500g ∙ 110.00

ChianinaChianina
IGP Tuscany  f i l l e tIGP  Tuscany  f i l l e t

180g ∙ 52.00     250g ∙ 65.00     500g ∙ 120.00180g ∙ 52.00     250g ∙ 65.00     500g ∙ 120.00

Black  Angus  Black  Angus  
Gal ic ia  F i l l e tGal ic ia  F i l l e t
Galicia – Spain Galicia – Spain 

Meermeat · Nosa Terra · 28 days agedMeermeat · Nosa Terra · 28 days aged

180g ∙ 65.00     250g ∙ 78.00     500g ∙ 140.00180g ∙ 65.00     250g ∙ 78.00     500g ∙ 140.00

WagyuWag yu
Gal icia  F i le tGal ic ia  F i le t
Galicia – SpainGalicia – Spain

180g ∙ 90.00     250g ∙ 125.00     500g ∙ 250.00180g ∙ 90.00     250g ∙ 125.00     500g ∙ 250.00

Tas te  Your  F i l l e tTas te  Your  F i l l e t  
Pomeranian Simmental Pomeranian Simmental 
Chianina IGP Tuscany Chianina IGP Tuscany 
Black Angus GaliciaBlack Angus Galicia

3x100g ∙ 79.003x100g ∙ 79.00

STEAKSTEAK

    
Rump SteakRump Steak

Pomeranian  Simmenta l Pomeranian  Simmenta l 
 NEO Se lec t i on  Yumshak i  NEO Se lec t i on  Yumshak i 

350g  350g  ∙ 55.00∙ 55.00

  

  
Ent r ecô te Ent r ecô te 

Pomeranian  Simmenta lPomeranian  Simmenta l
NEO Se lec t i on  Yumshak iNEO Se lec t i on  Yumshak i    

350g  350g  ∙ 55.00∙ 55.00  

  
  

D r y  Aged  Rump Steak D r y  Aged  Rump Steak 
–  Rubia  Gal lega–  Rubia  Gal lega

3–4 weeks aged 3–4 weeks aged 
350g ∙ 69.00350g ∙ 69.00

Dr y  Aged  Ent r ecô te D r y  Aged  Ent r ecô te 
–  Rubia  Gal lega–  Rubia  Gal lega

3–4 weeks aged3–4 weeks aged

350g ∙ 69.00350g ∙ 69.00

++

SERVED  WITH  ALL  FILLETS SERVED  WITH  ALL  FILLETS 
  

Truffle jus · Béarnaise sauce  Truffle jus · Béarnaise sauce  
Celery brown-butter purée · Crunchy leek · WalnutCelery brown-butter purée · Crunchy leek · Walnut

++

SERVED  WITH  ALL  STE AKSSERVED  WITH  ALL  STE AKS

Jus · Chili–sesame butter · Fried Brussels sprouts with  Jus · Chili–sesame butter · Fried Brussels sprouts with  
Soy caramel · Sesame · Spring onion · Por tobello · Soy caramel · Sesame · Spring onion · Por tobello · 

Sweet-and-sour edamameSweet-and-sour edamame

BEEFBEEF

Tas te  Your  F i le t  Tas te  Your  F i le t  
DeluxeDeluxe

Pomeranian Simmental · Chianina IGP Tuscany Pomeranian Simmental · Chianina IGP Tuscany 
Black Angus Galicia · Wagyu Galicia Black Angus Galicia · Wagyu Galicia 

4x je 100g ∙ 125.004x je 100g ∙ 125.00



SIDE DISHESSIDE DISHES

SPECIALS
SPECIALSPLEASE ASK 
PLEASE ASK OUR OUR SERVICE TEAM

SERVICE TEAM

FRIES &  FRIES &  
MOREMORE

French  Fr ie s  Fr ench  Fr ie s  
6.006.00

+ Parmesan + Parmesan 

8.00 8.00 

+ Truffle & truffle mayo + Truffle & truffle mayo 
10.0010.00

    
+ Parmesan, truffle & truffle mayo+ Parmesan, truffle & truffle mayo

12.0012.00

Sweet  Po t a to  Fr ie s  Sweet  Po t a to  Fr ie s  
&  Wasabi  Guacamole& Wasabi  Guacamole

10.00 10.00 

Creamy  Po t a to  G ra t in C reamy  Po t a to  G ra t in 
9.009.00

Sushi  Rice  Sushi  Rice  
Tamago  ·  Sp r ing  onion  ·  Chi l i Tamago  ·  Sp r ing  onion  ·  Chi l i 

 Fu r ikake  ∙  Se s ame  Fu r ikake  ∙  Se s ame 

9.00 9.00 

SAUCES &  SAUCES &  
DIPSDIPS

Po r t  Wine  Jus Po r t  Wine  Jus 

8 .008 .00

 Béa rna i s e  Sauce Béa rna i s e  Sauce

8 .008 .00

  

Yuzu  Ho l landa is e Yuzu  Ho l landa is e 

8 .008 .00

  

Tru f f l e  MayoTru f f l e  Mayo

Ha r i s s a  MayoHa r i s s a  Mayo

eacheach  4.00  4.00 

VEGETABLESVEGETABLES

Fried Brussels Sprouts Fried Brussels Sprouts   
Jus · Chili–sesame butter Jus · Chili–sesame butter 

Soy caramel · Sesame · Spring onion  Soy caramel · Sesame · Spring onion  
Por tobello · Sweet-and-sour edamame Portobello · Sweet-and-sour edamame 

9.009.00

Cele r y  Brown-But te r  Purée Cele r y  Brown-But te r  Purée 
Truffle jus · Béarnaise sauce  Truffle jus · Béarnaise sauce  

Crunchy leek · Walnut Crunchy leek · Walnut 
9.009.00

Chi l i  Sesame SpinachChi l i  Sesame Spinach  
9.009.00



    
C rème BrûléeCrème Brûlée

Lemongrass ∙ Mango ∙ Kaf f ir l ime · Pecan ∙ Coconut sorbet Lemongrass ∙ Mango ∙ Kaf f ir l ime · Pecan ∙ Coconut sorbet 
16.0016.00

Pear s  HelenePear s  Helene
White chocolate cream · Pear–thyme ragoutWhite chocolate cream · Pear–thyme ragout

Chocolate–rum sauce · Crème brûlée ice creamChocolate–rum sauce · Crème brûlée ice cream

20.0020.00

Choco la te  CakeChoco la te  Cake
With molten center · Dark chocolate · Plum ragout · Champagne sorbetWith molten center · Dark chocolate · Plum ragout · Champagne sorbet

Preparation t ime: 15 –20 minutesPreparation t ime: 15 –20 minutes

16.0016.00

SWEETSSWEETS






