LAS SACAS

—— CASA CURRO —
TUNA BELLY NIGIRI (2 PC) 16,00€
with ponzu (+ extra caviar 10€)
SCALLOP NIGIRI (2 PC) 16,00€
with truffle mousse, jalapefo, lime and yuzu pearls
SALMON OR TUNA NIGIRI (2 PC) 14,00€
with ponzu
BEEF TENDERLOIN NIGIRI (2 PC) 18,00€
with foie
CHUTORO TUNA NIGIRI (2 PC) 14,00€
with semi-spicy ceviche dressing
A5+ WAGYU NIGIRI (2 PC) 20,00€
N
“ABURI NIGIRI (2 PC) 16,00€
with miso
URAMAKI ROLL MARBELLA (8 PC) 28,00€

cured red prawn, stewed crab mayo,
flambeéd shrimp tartare with a touch of eel sauce

URAMAKI SALMON SPICY ROLL (8 PC) 27,00€
togarashi salmon tartare, pickled cucumber, avocado
and flambéed salmon sashimi

URAMAKI TUNA CRUNCH ROLL (8 PC) 28,00€

marinated tuna tartare, pickles, avocado

CHIRASHI DE SASHIMI DE ATUN Y SALMON 35,00€

tempered rice with ikura and cured egg yolk

ATLANTIC SEA BASS CEVICHE 28,50€
with tiger’s milk and curried chickpeas

TUNA TARTARE 29,00€
with fried egg

TUNA TENDERLOIN TARTARE 29,00€

with ponzu dressing and wakame seaweed

TATAKI DE ATUN 29,00€

with ponzu dressing, tapenade and wakame seaweed

STEAK TARTAR 28,00€

with our mustard dressing and amontillado-cured yolk

\$A
\A@‘ASALMON TARTARE 26,00€

with wasabi mayonnaise, ikura, and guacamole

#” OUR SACAS: bot.

Manzanilla Casa Curro’26 550€ 17,00 €

glass

Fino Casa Curro 6,50 € 38,00 €
Amontillado Casa Curro 37,50 € 149,50 € /
Oloroso Casa Curro 37,50 €



