
@SALMONGURU

SAVAGE FOOD 



*IF YOU HAVE ANY ALLERGIES, INTOLERANCES, OR SPECIAL DIETARY
REQUIREMENTS, PLEASE CONSULT OUR TEAM.

VEGAN OPTION  (V) 

Kombu-cured sea bass faux nigiri with puffed bread
and kimchi emulsion  4pcs/ 12€

Pork dumplings with smoked chili emulsion and
torrezno popcorn  5pcs / 14€

Oxtail takoyaki with tonkatsu sauce and furikake  
6pcs/ 11€

Falafel in pita bread with tahini sauce 3pcs (V)/ 11€

Patatas bravas with black garlic butter and brava
sauce (V) 11€

Smoked eggplant with yogurt sauce, cane honey and
dukkah  (V) 12€

Sea tiradito with passion fruit sauce, sweet potato,
and plantain chips  12€

Iberian pork katsu sando with piparra pepper sauce  
16€

Cheesecake with white chocolate, pistachio, and
raspberry ice cream  8€ (V)

Pastrami on brioche with crunchy pickle and
truffled coleslaw 2pcs/ 18€

Marinated chicken ssam with ají amarillo sauce and
pickles 12€

Ask about our off-menu specials!

Black aguachile of prawns with corn toast and
avocado cream  15€

Bluefin tuna sashimi with spinach, almond sauce, and
Korean noodles  18€

Sirloin (150g) with black garlic chimichurri and
seasonal sides  23€

Chocolate and miso coulant with ají amarillo and
cocoa sauce 8€ + Yapa 2€ (V)

ALL PRICES ARE IN EUROS (VAT INCLUDED)



ALERGENOS SALMON GURU 

NIGIRI CORVINA

BERENJENAS 
TAKOYAKI 

DUMPLINGS 

FALAFEL
TIRADITO DE MAR

PATATAS BRAVAS 
SASHIMI

PASTRAMI

KATSU

LOMO BAJO 
SAAM POLLO
AGUACHILE

COULANT 
TARTA DE QUESO

FISH, GLUTEN, SOY, LACTOSE,
MOLLUSKS.
SOY, GARLIC, NUTS.
EGGS, FISH, SOY, MILK,
MUSTARD, SESAME, GLUTEN.
EGGS, SOY, GLUTEN, SESAME, 
LACTOSE.
GLUTEN Y SESAME.
MOLLUSKS, SESAME, APIO, 
GARLIC, SOY, LACTOSE.
SULFITES, SOY, NUTS.
FISH, GLUTEN, NUTS, SOY, 
GLUTEN.
EGGS, LACTOSE, SULFITOS, 
GLUTEN.
EGGS, LACTOSE, GLUTEN, SOY, 
SESAME.
GARLIC
LACTOSE, SOY.
CRUSTACEAN, SOY, GLUTEN, 
SULFITES.
EGGS, GLUTEN, LACTOSE, SOY.
EGGS, LACTOSE, NUTS, GLUTEN.
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