
With every  moment  in  l i fe ,  we create  a  memory  so  profound that  i t  must  be shared with  the wor ld.  

Whether  as  a  former  profess iona l  snowboarder  or  a  Michel i n - starr e d Chef ,  through his  love for  food 
and sense o f  adventure,  Chef  Ak ira  has  brought  these deep memories  to  h is  namesake restaurant ,  Ak ira  

Back—a  modern Japanese restaurant  with  Korean essence.  

H is  boundless  c reat iv i ty  and br i l l iant  approach have taken h im across  the g lobe.  Work ing a longs ide 
wor ld- renowned chefs ,  Chef  Ak ira ’ s  cu l inary  explorat ion has  reached new heights .  

Fo l lowing the success  o f  Yel lowta i l  by  Ak ira  Back  at  the Bel lag io  Las  Vegas,  Chef  Ak ira  has  cont inued 
expanding his  v is ion to  numerous dest inat ions,  inc luding S ingapore,  Toronto ,  Hanoi ,  Bangkok,  and 

Seoul .  He is  current ly  work ing on new openings  in  Dubai ,  San Diego ,  San Franc isco ,  Ba l i ,  Da l las ,  Korea,  
and Bever ly  H i l l s .  

We inv i te  you to  exper ie nce these moments  with  us  and create  deep and del ic ious  memories  together .  

.

T H I S  I S  C H E F  B A C K 





MYSTERY BOX
AB Assor ted  Apper t i ze rs
Selecc ión  de  Aper i t i vos  AB

NEGI  NO MISO
Conf i t  Leek  wi th  Miso  Sauce
Puer ro  Conf i tado  con  Sa lsa  Miso

HOTATE BEURRE BLANC
Sca l lops  wi th  Beur re  B lanc  Sauce ,  Yuzu  A i r ,  and  Cavia r
Vie i ra  con  Sa lsa  Beur re  B lanc ,  A i re  de  Yuzu y  Cav ia r

AB SUSHI  OMAKASE
AB Assor ted  n ig i r i s
Selecc ión  de  n ig i r i s  AB

HIMEJI  NO YAKINIKU
Robata -Gr i l l ed  Red Mu l le t  wi th  Yak in iku  Sauce
Salmonete  a  la  Robata  con  Sa lsa  Yak in iku

POKURIBU
Slow-cooked Iber ian  Pork  R ibs  wi th  W aterc ress  K imch i  Sauce ,  
Corn ,  Coconut ,  and  Miso  Foam
Cost i l l as  de  Cerdo  Ibér i ca  a  Ba ja  Tempera tu ra  con  Sa lsa  de  
Kimch i  de  Ber ros  y  Espuma de  Mi l lo ,  Coco  y  Miso

YUZU MOCHI
Yuzu Moch i  wi th  Toas ted  Canar ian  Honey,  Coconut  
and  Pass ion  Fru i t  Foam,  and  Gof io  Crunch
Moch i  de  Yuzu  con  Espuma de  Mie l  Canar ia  Tos tada ,  
Coco y  Maracuyá ,  y  Cru j ien te  de  Gof io

Peti t  Four
Pr ice  per  person  /  Prec io  por  persona  165€

TRUFFLE CLAYPOT
Rice  wi th  Bu lgog i  Mushroom Stew,  Egg Yo lk ,  and  Fresh  Tru f f le
Arroz con  Gu iso  de  Setas  Bu lgog i ,  Yema de Huevo y  Tru fa  Fresca
(Min imum 2  persons /  Mín imo 2  personas)

Supp lement  15€  per  person  /  Sup lemento  15€  por  persona   

抹茶 | MATCHA
Matcha Tea ceremony
Ceremonia Té matcha 
Price per person 15€
Precio por persona 15€

E-X

E-X

E-X



SOUPS / SOPAS

HOT / CALIENTE 

STARTERS / ENTRANTES 

EGGPLANT MISO TOBANJAN

SPICY TOFU 

19 

20 

13 

22 

Berenjena, Miso Den, Tobanjan, Raíz de Loto Encurtida

Eggplant, Den-Miso, Tobanjan, Pickled Lotus Root 

Salsa de Especias Koreanas y Negi

Algas, Tofu, Negi

Korean Spice Sauce and Negi

RED KING PRAWN MISO

Carabinero, Tofu, Negi, Setas

Red King Prawn, Tofu, Negi, Mushrooms

Seaweed, Tofu, Negi

MISO 



SASHIMI 

KUNSEI

34 

26 

26 

23 

26 

52 

40 

White Fish Sashimi with Smoked Chili Ponzu and Roasted Orange, Pickled Shallot, 

Palmera Pepper Salt
Sashimi de Pescado Blanco con Ponzu de Chiles ahumados y Naranja asada, Chalora encurtida, Sal 

de Pimienta Palmera

50 

HOTATE KIWI
Scallop Sashimi, Chopped Strawberries, and Yuzu Soy
Sashimi de Vieira, Fresas Troceadas y Soja de Yuzu

eringi kiwi
Mushrooms, Chopped Strawberries and Yuzu Soy
Setas, Fresas Troceadas y Soja de Yuzu

haru sashimi
White Fish Sashimi with Yuzu Marmalade and Ponzu Sauce, Orange, Agar Seaweed and 

Palmera Pepper Salt
Sashimi de Pescado Blanco con Salsa Mermelada de Yuzu y Ponzu, Naranja, Algas Agar y Sal de 

Pimienta Palmera

TORO CAVIAR
Toro Sashimi, Kochujang Miso, Oscietra Caviar

Sashimi de Toro, Miso de Kochujang, Caviar Oscietra

TUNA TATAKI
Tuna Tataki, Mustard and Miso Sauce

Tataki de Atún, Salsa de Mostaza y Miso

SAKE SASHIMI
9 Slices of Salmon Sashimi

9 Piezas de Sashimi de Salmón

SASHIMI TUNA SELECTION
Tasting of the 3 parts of the tuna (9 slices)

Degustación de las 3 partes del atún (9 cortes)



NIGUIRI - SUSHI 

CHEF’S CHOICE / SELECCIÓN DEL CHEF 

AB SUSHI

9 

11 

10 

7 

AKAMI
Tuna

Atún

60 

80 

70 

8 

7 

7 

9 

8 Pieces of Chef´s Selected Nigiri

8 Piezas de Nigiri seleccionadas por el Chef

*Per unit / Por unidad

Toro
Fatty Tuna

Ventresca de Atún

CHUToro
Medium Fatty Tuna

Parte arasa del Lomo de Atún

SAKE
Salmon

Salmón

HOTATE
Scallop

Vieira

suzuki
Sea Bass

Lubina

IKURA
Salmon Roe

Huevas de Salmón

HAMACHI
Yellowtail

Pez Limón

AB Sashimi
7 Varieties of Fish selected by the Chef, 2 slices of each

7 Variedades de Pescado seleccionadas por el Chef, 2 cortes a cada uno

mystery box
6 Varieties of AB Sashimi, selected by the Chef

6 Variedades de AB Sashimi, seleccionadas oor el Chef



SIGNATURE ROLLS / AB MAKI ROLLS 

30 

28 

28 

26

24 

28 

BROTHER FROM ANOTHER MOTHER
Eel Tempura, Kabayaki Eel, Shaved Foie Grass Tourchon, Ponzu Aioli, Powdered Nori 

Seaweed (8 pieces) 

Tempura de Anguila, Anguila Kabayaki, Tourchon de Foie Gras Rallado, Aioli de 

Ponzu, Alga nori en polvo (8 unidades)

PERFECT STORM
Shrimp Tempura, Spicy Tuna, Cucumber, Salmon Belly Aburi, Chipotle Mayo and Mango 

Sauce (8 pieces) 

Tempura de Langostinos, Atún Picante, Pepino, Ventresca de Salmón Aburi, Salsa de 

Mayonesa de Chipotle y Mango (8 piezas) 

SPICY TUNA ROLL
Spicy Tuna, Asparagus, Avocado, Cucumber (8 pieces) 

Atún Picante, Espárragos, Aguacate, Pepino (8 piezas) 

SPICY SAKE ROLL
Spicy Salmon, Asparagus, Avocado, Cucumber (8 pieces)

Salmón Picante, Espárragos, Aguacate, Pepino (8 piezas) 

COW WOW ROLL 
Braised Wagyu, Asian Cabbage Salad with Amazu Mayo (8 pieces) 

Wagyu Estofado, Ensalada Asiática de Repollo con Amazu Mayo (8 piezas) 

AB SPIDER ROLL 
Enoki Tempura, Amazu Carrot, Vegan Alioli, Tare Sauce (8 pieces) 

Setas Enoki en tempura, Amazu zanahoria, Alioli Vegano, Salsa tare (8 piezas) 

SAKE FUTOMAKI 
Salmon, Cucumber, Avocado (8 pieces) 

Salmón, Pepino, Aguacate (8 piezas) 

25

E-X



GUARNICIONES / SIDE 

35

42 

55 

56 

120 

63

CHERNE
White local fish, Japanese Beurre Blanc, Leek & Jalapeño

Pescado blanco local, Beurre Blanc Japonés, Puerro y Jalapeño 

MISO BLACK COD 
Black Cod, AB Yuja Sake Foam and Shishito 

Bacalao Negro, Espuma de Sake AB con Yuja y Shishito

WAGYU CHEEK 
Slow-Cooked Wagyu Cheek, Braising Jus, Pickled Mushrooms, Cauliflower and Miso Purée 

Carrillera de Wagyu a Baja Temperatura, Jugo de asado, Setas encurtidas, Puré de Coliflor y 

Miso 

JUKU
Japanese Wagyu Beef, Braising Jus, Burdock Yuzu Jam, Cauliflower Purée and Miso 

Carne de Wagyu japonés, Jugo de Estofado, Mermelada de Bardana y Yuzu, Puré de 

Coliflor y Miso 

LOMO DE WAGYU 
Wagyu Beef, Braising Jus, Green Papaya Kimchi, Dried Shitake Miso 

Carne de Wagyu, Jugo de Estofado, Kimchi de Papaya Verde y Miso de Shitake seco

JIDORI CHICKEN 
Low-temperature Chicken with Teriyaki and Ginger sauce, Celeriac Purée and Baby 

Vegetables 

Pollo a Baja Temperatura con Salsa Teriyaki y Jengibre, Puré de Apionabo y Mini 

Verduras

CLAYPOT
Rice with Bulgogi Mushroom Stew, Egg Yolk, and Fresh Truffle

Arroz con Guiso de Setas Bulgogi, Yema de Huevo y Trufa Fresca 

35

E-X

E-X

E-X

E-X

E-X

E-X



SIDE DISHES / GUARNICIONES

8

14

14

GOHAN 
Steamed White Rice

Arroz Blanco 

HORENSO SATAY
Sautéed Spinach with Satay Sauce and Toasted Peanuts 

Espinacas salteadas con Salsa Satay y Cacahuetes tostados 

ENDIVIA 

Grilled Endives with La Yu, Crispy Onion, Garlic, and Pistachio

Endivias a la brasa con La Yu, Crujiente de Cebolla, Ajo y Pistacho

E-X



ALLERGENS / ALERGENOS

E-X
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