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ROOFTOP BAR & SIGNATURE COCKTAILS
by BREATHE




Breathe deep and let the experience begin

SUSHI MENU

(2 PIECES)
Salmon nigiri 6€ Flambé salmon nigiri 7€
RSO LRL0O
Tuna nigiri 7€ Hamachi nigiri 8€
FBLO RS

SASHIMI

(5 PIECES)
Tuna sashimi 21€ Hamachi sashimi 23€
8 8
Salmon sashimi 17€
8

MAKI ROLLS

(8 PIECES)

Spicy tuna maki 21€ California roll 25¢

Tuna, avocado, cucumber, sriracha, togarashi,
sesame, negi ¥ B&£06

Salmon maki 18€

Salmon, avocado, cucumber, sesame, kimchi
mayo, chives £ ££0

Tempura roll 24¢
Prawn tempura, kimchi mayo, avocado, tobiko

PRLO

Crabmeat, kewpee, avocado, cucumber,
tobiko, kimchi mayo # &£ 006

Flambé hamachi roll 22¢€

Hamachi, avocado, cucumber, negi, sriracha,
chives ¥ A&£6

PLATTERS

Mixed sashimi platter 39¢€

3 tuna sashimi, 3 salmon sashimi, 3 hamachi
sashimi® 26

1/2 sushi platter 44c
Half salmon maki, half spicy tuna maki, 2 nigiri
salmon, 1 nigiri tuna, 1 nigiri hamachi, 2 salmon
sashimi, 1 tuna sashimi, 1 hamachi sashimi

PRLO

Mixed sushi platter 89¢€
1 salmon maki, 1 spicy tuna maki, 3 nigiri
salmon, 3 nigiri tuna, 3 nigiri hamachi, 3
salmon sashimi, 3 tuna sashimi , 3 hamachi
sashimi¥ A&0
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A LACCARSE

Oysters @& Riofrio Caviar f§ § ¢
French Atlantic Huitres Ancelin with créme fraiche and blinis
7€ each | 36€ for 6 | 72€ for 12 Russian Style 95€ | Ecological 110€

Guacamole 12¢€
Organic avocado, coriander, pomegranate &
yuca chips @&

Edamame 14€
Sesame seeds, togarashi, sea salt,
truffle & teriyaki sauce

OOE YA

Hummus 11€
Chickpeas & sweet potato, chipotle, herbs,
pomegranate, served with pergamena crackers

L PN

Beef Carpaccio 25¢€
Wagyu beef, parmesan cheese, truffle oil, croutons,
rocket, brazil nuts & black olive crumbs

nO%A

Picanton 29¢
Lemon-marinated barbeque spring chicken,
bulgogi sauce, grilled corn, red onion, tomatoes,
coriander, chilli, lemon vinaigrette

P A

BBQ-grilled cauliflower 21€
Indian spiced marinade, hummus, tabbouleh,
watercress, pomegranate & yoghurt sauce

SAGA

Spicy tuna tartare 24€
Premium Cadiz red tuna, wakame,
avocado & sesame seeds

L R:

Wagyu burger 29¢
185¢g of premium wagyu beef, idiazabal
cheese, rocket, sun dried tomatoes, caramelised onions &
sesame mayonnaise, homemade brioche bun, served with fries

(OR: k2

Breathe deep and let the experience begin

Fresh fruit platter 15€
seasonal fresh cut fruits
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