
ESPAÑOL AQUÍ

Konnichiwa

https://newsletter.starlitefestival.es/2024/ZZ_CARTAS/CARTA_TANABATA_2024.pdf


22€ 

24€  

MAKIS 6 PIECES

FUTOMAKI 8 PIECES

URAMAKI 8 PIECES

FURAI FURAI MAKI WITH SALMON 
AND MANGO FROM LA AXARQUÍA 
avocado and mango stuffing, topped with 
salmon tartar and acevichada sauce 

BARBATE BLUEFIN TUNA MAKI WITH 
ROCOTTO SAUCE cucumber and avocado 
stuffing topped with red tuna tart topping and 
rocotto sauce

FURAI PRAWN FUTOMAKI 
AND AVOCADO WITH YUZU CREAM
stuffed with Japanese panko battered prawns 
and avocado, topped with cream cheese, lime, 
ginger and mint. 

CRAB FUTOMAKI WITH CHILLI 
AND PLANTAIN SAUCE
stuffed with avocado, crab, Japanese mayonnaise 
with tobiko and aji amarillo sauce with peanuts 
and bananas

URAMAKI CALIFORNIA WITH FLYING 
FISH ROE stuffed with avocado, cucumber 
and king crab, wrapped in flying fish roe

LEMON FISH AND MANGO 
CHILI URAMAKI stuffed with crab and avocado, 
with a topping of lemon fish and mango chilli

BLUEFIN TUNA URAMAKI 
AND FLAME-GRILLED FOIE GRAS 
stuffed with crab, wild asparagus, avocado, topped 
with bluefin tuna and seared foie gras

DRAGON URAMAKI stuffed with panko battered 
king prawns, cucumber and cream cheese, wrapped 
in avocado and kimchee sauce

22€

22€

24€

24€

26€

24€



20€   

26€ 

28€

32€  

18€

22€

10€

12€ 

12€  

GUNKAN 2  PIECES

CEVICHES AND TIRADITOS

SWEETS 2 PIECES

NIGUIRIS 2 PIECES

WILD IKURA GUNKAN 
salmon roe	 

SALMON CEVICHE WITH 
STRAWBERRIES chunks of salmon dressed 
with tiger’s milk of orange cachorreña, 
strawberries and pickled onion 

LEMON FISH TIRADITO 
thinly sliced Japanese cut of lemon fish, 
seasoned with special Nikkei sauce

TUNA, YAKINIKU AND LIME TARTARE
Barbate tuna seasoned with nikkei sauce 

CHAUFA RICE  

TOM YANG RED SHRIMP GYOZA,
cachoreña orange, seaweed and coriander 
with grain chicken and ginger

COCONUT MOCHI
sweet glutinous rice ball stuffed 
with coconut candy

PISTACHIO MOCHI 
sweet glutinous rice ball filled with pistachio candy

MATCHA TEA CHEESECAKE 

NIGUIRI WITH ANTICUCHERO SAUCE
AND CREOLE SAUCE 
portion of rice topped with eel cooked 
Japanese-style with anticucho sauce 

BLUEFIN TUNA NIGUIRI WITH TAMARIND 
AND QUINOA POPCORN portion of rice topped 
with red tuna from Barbate, avocado, 
quinoa crunchies and chalaquita

BUTTERFISH NIGUIRI WITH AJIPANCA 
AND TRUFFLE porción de arroz 
pressed covered with braised butterfish 
and topped with truffle and mushroom topping

SALMON NIGUIRI WITH MISO 
TOM YUM AND ORANGE 	
portion of rice topped with salmon 	  

14€

16€

14€

12€

GLUTENNUTSSEAFOOD

CELERYMUSTARD

SESAME

SULPHITES

MOLLUSCS

ALTRAMUCES

EGG FISH

PEANUT SOYAMILK 
PRODUCTS

*WE CANNOT GUARANTEE THAT OUR PRODUCTS DO NOT CONTAIN TRACES OF GLUTEN.



Japanese & Peruvian Fusion


