BAKKC

Lprs

Nigiris. Brasa. Vinos.

Bhix 4

OMAKASE MENU 98

o SEASONAL APPETIZERS.

o GRILLED EDAMAME WITH KIMCHI EMULSION.

o KOREAN GAZPACHO AND CADIZ-STYLE CHINESE BREAD.
e NO. 2 SPECIALE NORMANDIE OYSTER WITH JAPANESE BEURRE BLANC.
e SMOKED TROUT 'GILDA'-STYLE SASHIMI.

e COCIDO-STYLE GYOZA WITH CURED EGG YOLK.

o ITAMAE'S SELECTION OF EIGHT NIGIRI.

e IBERIAN PORK RIB SANDO.
o PAMPEANA WAGYU RIBEYE CAP WITH JAPANESE MUSHROOMS.
o SEASONAL DESSERT.

EXTRAS:

e CAVIAR 6.5
o FRESH WASABI
o TSUKEMONO (JAPANESE PICKLES)

ig: bakko_madrid
www.bakkomadrid.es




BAKKC

Lprs

Nigiris. Brasa. Vinos.

Bhix <4

OMAKASE MENU 135

SEASONAL APPETIZERS.

o GRILLED EDAMAME WITH KIMCHI EMULSION.

o KOREAN GAZPACHO AND CADIZ-STYLE CHINESE BREAD.
e NO. 2 SPECIALE NORMANDIE OYSTER WITH JAPANESE BEURRE BLANC.
e SMOKED TROUT 'GILDA'-STYLE SASHIMI.
e OXTAIL GYOZA WITH CURED EGG YOLK AND WAGYU CECINA.

o ITAMAE'S SELECTION OF NINE NIGIRI.

IBERIAN PORK RIB SANDO.

CHARCOAL-GRILLED FISH OF THE DAY.

PAMPEANA WAGYU TATAKI WITH JAPANESE MUSHROOMS.

SEASONAL DESSERT.

EXTRAS:
e CAVIAR 6.5
o FRESH WASABI
o TSUKEMONO (JAPANESE PICKLES) 6

ig: bakko_madrid
www.bakkomadrid.es
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