Ahirarack

THISIS CHEF BACK

With every moment in life, we create a memory so profound that it must be shared with the world.

Whether as a former professional snowboarder or a Michelin-starred Chef, through his love for food
and sense of adventure, Chef Akira has brought these deep memories to his namesake restaurant, Akira

Back—a modern Japanese restaurant with Korean essence.

His boundless creativity and brilliant approach have taken him across the globe. Working alongside
world-renowned chefs, Chef Akira’s culinary exploration has reached new heights.

Following the success of Yellowtail by Akira Back at the Bellagio Las Vegas, Chef Akira has continued
expanding his vision to numerous destinations, including Singapore, Toronto, Hanoi, Bangkok, and

Seoul. He is currently working on new openings in Dubai, San Diego, San Francisco, Bali, Dallas, Korea,
and Beverly Hills.

We invite you to experience these moments with us and create deep and delicious memories together.

Con cada momento en la vida, uno crea un recuerdo tan profundo que debe compartirlo con el resto
del mundo.

Ya sea como antiguo snowboarder profesional o Chef con estrella Michelin, a través de su amor por la
comida y su sentido de aventura, el Chef Akira logro llevar estos mismos recuerdos profundos a su
restaurante homonimo, Akira Back, un restaurante japonés moderno con esencia coreana.

Su creatividad ilimitada y enfoque genial lo llevaron por todo el mundo. Trabajando con chefs de
renombre mundial, la exploracion culinaria del Chef Akira lo Ilevé a nuevas alturas.
Siguiendo el famoso Yellowtail by Akira Back en el Bellagio Las Vegas, el Chef Akira ha continuado
expandiendo su vision a muchos mds lugares, como Singapur, Toronto, Hanoi, Bangkok y Sedl.
Actualmente, sigue trabajando en nuevos lanzamientos en Dubdi, San Diego, San Francisco, Bali,
Dallas, Corea y Beverly Hills.

Te invitamos a vivir estos momentos con nosotros y juntos crear experiencias profundas y deliciosas.

The menu may be subject to changes depending on market conditions / El mend puede estar sujeto a cambios segtin mercado



Information on food allergies and intolerances is available in our facilities.
Please ask our staff for information.

Establecimiento con informacion disponible en materia de alergias e intolerancias alimentarias.
Por favor, soliciten informacion a nuestro personal.

REGLAMENTO (EU) N° 1169/20M

The menu may be subject to changes depending on market conditions / El menu puede estar sujeto a cambios segun mercado



MYSTERY BOX
AB Assorted Appertizers
Seleccién de Aperitivos AB

NEGI NO MISO
Confit Leek with Miso Sauce
Puerro Confitado con Salsa Miso

HOTATE BEURRE BLANC (e
Scallops with Beurre Blanc Sauce, Yuzu Air, and Caviar ../ .
Vieira con Salsa Beurre Blanc, Aire de Yuzu y Caviar

AB SUSHI OMAKASE [ ' [me (=0 (o e
AB Assorted nigiris (gle)le)i=)lw)

Seleccién de nigiris AB

HIMEJI NO YAKINIKU
Robata-Grilled Red Mullet with Yakiniku Sauce
Salmonete a la Robata con Salsa Yakiniku

N som

POKURIBU

Slow-cooked Iberian Pork Ribs with Watercress Kimchi Sauce,
Corn, Coconut, and Miso Foam

Costillas de Cerdo Ibérica a Baja Temperatura con Salsa de
Kimchi de Berros y Espuma de Millo, Coco y Miso

YUZU MOCHI

Yuzu Mochi with Toasted Canarian Honey, Coconut
and Passion Fruit Foam, and Gofio Crunch

Mochi de Yuzu con Espuma de Miel Canaria Tostada,
Coco y Maracuya, y Crujiente de Gofio

Petit Four
Price per person / Precio por persona 165€

TRUFFLE CLAYPOT

Rice with Bulgogi Mushroom Stew, Egg Yolk, and Fresh Truffle
Arroz con Guiso de Setas Bulgogi, Yema de Huevo y Trufa Fresca
(Minimum 2 persons/ Minimo 2 personas)

Supplement 15€ per person / Suplemento 15€ por persona

% | MATCHA

Matcha Tea ceremony

Ceremonia Té matcha

Price per person 15€

Precio por persona 15€

MENU SERVED FOR COMPLETE TABLES / MENU SERVIDO SOLO PARA MESA COMPLETA
The menu may be subject to changes depending on market conditions. Local taxes included
El mend puede estar sujeto a cambios segtin mercado. IGIC incluido.



STARTERS / ENTRANTES

HOT / CALIENTE

EGGPLANT MISO TOBANJAN . ) "
Eggplant, Den-Miso, TObanJan Pickled Lotus Root

SPICYTOFU ) 20
Korean Splce Sauce and Negi

SOUPS / SOPAS

MO~ o 13
Seaweed Tofu Negl

RED KING PRAWN MISO (= ‘7“ 2

Red King Prawn, Tofu, Neg| Mushrooms

The menu may be subject to changes depending on market conditions / El menu puede estar sujeto a cambios segtin mercado



SASHIMI

HOTATEKIWI & =

Scallop Sashimi, Chopped Strawberries, and Yuzu Soy 34
KUNSEI | @g (@)

White Fish Sash|m| with Smoked Chili Ponzu and Roasted Orange, Pickled Shallot, 26
Palmera Pepper Salt

ERINGIKIWI @ | 26
Mushrooms, Crﬁr’opped Strawberries and Yuzu Soy

HARU SASHIMI | = )) 23
White Fish Sash|m| with Yuzu Marmalade and Ponzu Sauce, Orange, Agar Seaweed and

Palmera Pepper Salt

TOROCAVIR = (& | = 26
Toro Sashimi, KochUJang MISO Oscietra Caviar

TUNATATAKI = X 52
Tuna Tataki, Mustard and MISO Sauce

SAKE SASHIMI | = | © | 40
9 Slices of Salmon Sashlml

SASHIMI TUNA SELECTION ' 50

Tasting of the 3 parts of the tuna (9 shces)

The menu may be subject to changes depending on market conditions / El menu puede estar sujeto a cambios segtin mercado



NIGUIRI - SUSH]| *Per unit/

2)(%) 9 HOTATE | =

Scallop -
VI U :

Fatty Tuna SeaBass

IKURA fﬁ‘

CHUTORD o | &
oy 10 Salmon Roe

Medium Fatty Tuna

= HAMACHI -

o N/ Yellowtail 9

60

80

/
PN T

7 Varieties of FISh selected by the Chef, 2 slices of each

70

6 Varieties of AB Sashlml selected by the Chef

The menu may be subject to changes depending on market conditions / El menu puede estar sujeto a cambios segtin mercado



SIGNATURE ROLLS / AB MAKI ROLLS

FUIE

BROTHER FROM ANOTHER MOTHER T,:.,; 7

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 un/dades)

30

CEre k%\ /- =3 //w N N PN

=) |
PERFECTSTORM ¢ || = (o (¢ [t 28

AN u.wa/ N

Shrimp Tempura, Splcy Tuna, Cucumber Salmon Belly Aburi, Chipotle Mayo and Mango
Sauce (8 pieces)

Tempura de Langostinos, Atun Picante, Pepino, Ventresca de Salmoén Aburi, Salsa de
Mayonesa de Ch/pot/e y Mango (8 p/ezas)

SPICY TUNAROLL <‘><'/, {

Spicy Tuna, Asparagus Avocado Cucumber (8 pieces)
Atun Picante, Espanagos, Aguacate, Pepino (8 piezas)

SPICY SAKEROLL | = (@)
Spicy Salmon, Asparagus Avocado Cucumber (8 pieces)

Salmén Picante, Esparragos, Aguacate, Pepino (8 piezas)

28

26

'i;\ } / EX \ ﬂ \ /"7*\\\ /( /;“:\\:\ / ey \‘\\
COWWOWROLL (% )(5)(@)(%)(a)(0)(t) 28
Braised Wagyu, A5|an Cabbage Salad Wlth Amazu Mayo (8 pieces)

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

‘4,‘//

SN

ABSPIDERROLL &+ o 2%

Enoki Tempura, Amazu Carrot, Vegan Alioli, Tare Sauce (8 pieces)
Setas Enoki en tempura, Amazu zanahoria, Alioli Vegano, Salsa tare (8 piezas)

//77\ \
SAKE FUTOMAKI | =
Salmon, Cucumber, Avocado (8 pieces)
Salmon, Pepino, Aguacate (8 piezas)

24

The menu may be subject to changes depending on market conditions / El menu puede estar sujeto a cambios segtin mercado



GUARNICIONES / SIDE

//
CHERNE | & 1
White Iocal fISh Japanese Beurre Blanc, Leek & Jalapefio
Pescado blanco /oca/ Beurre Blanc Japonés, Puerro y Jalapefio
e
MISOBLACKCOD | ¢ ) @«; (o) 55
Black Cod, AB YUJa Sake Foam and Shishito
Bacalao Negro, Espuma de Sake AB con Yuja y Shishito
// \\ /wm;,\ “sova \ / //;.T-; . /;;I;; N
H M\\ = \j\ IR )
WAGYUCHEEK ¢ /(& (& o 1 56
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
VE \\ /;;;;.;,\ /z;;\ //2.7-[ N 7.’;\\\
( ) =X | ) H
JUKU %*/ ‘\93/‘ ‘\. J/ \«gs/ N
Japanese Wagyu Beef, Braising Jus, Burdock Yuzu Jam, Cauliflower Purée and Miso 120

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

SN e S

LOMO DE WAGYU ~ ¢ ; e)le)l=)lt)

N

—

N

Wagyu Beef, Bralsmg Jus, Green Papaya Kimchi, Dried Shitake Miso 63
Carne de Wagyu Jugo de Estofado, Kimchi de Papaya Verde y Miso de Shitake seco

g \\/;n\\ o /ms;\

(1 @ ) U H {
JIDORICHICKEN & & (@ (o (1
Low—temperature Ch|cken with Teriyaki and Glnger sauce, Celeriac Purée and Baby 35
Vegetables

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

CLAYPOT

Rice with Bulgog| Mushroom Stévv Egg Yolk/ and Fresh Truffle
Arroz con Guiso de Setas Bulgogi, Yema de Huevo y Trufa Fresca

35

The menu may be subject to changes depending on market conditions / El menu puede estar sujeto a cambios segtin mercado



SIDE DISHES / GUARNICIONES

GOHAN g
Steamed White Rice

14

(&) 14
Grilled Endlves W|th La Yu Crispy Onion, Garlic, and Pistachio

@Akirabacktenerife
@chefakiraback
@ritzcarltonabama

The menu may be subject to changes depending on market conditions / El menu puede estar sujeto a cambios segtin mercado



ALLERGENS / ALERGENOS

@Akirabacktenerife
@chefakiraback
@ritzcarltonabama

The menu may be subject to changes depending on market conditions / El menu puede estar sujeto a cambios segtin mercado
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