
HOLIDAY
SEASON ‘24/‘25





APPETIZER

Welcome Berumotto

Oyster with sake and marine caviar and scallop with foie and

teriyaki sauce

EVERYTHING TO SHARE

Omakase 20 pieces at our chef's choice

Seared toro semi tartar, homemade kimchi sauce, cilantro and

fresh sprouts

Beef gyozas, miso and katsuobushi

Iberian pork katsu sando with shiitakes duxelle and tonkatsu

mayonnaise

Sirloin beef tataki with pear, dashi and mushrooms

DESSERTS

Yuzu and mint sorbette with crumble, orange segments and

Cantonese sesame seeds

Nougat, wafers and neulas

CELLAR

White wine Pansa Blanca D.O. Alella

Red wine Finca Villacreces Pruno D.O. Ribera del Duero

Cava Anna Blanc de Blancs D.O. Cava

Mineral water

Coffees and infusions

PRICE: 65 EUROS

Group menu



INFORMATION

Menu available during the months of November and December.

All prices include VAT.

BOOKING CONDITIONS

Reservations and payment in advance will be required.

Once the payment has been made, no exchanges nor refunds are

allowed, with no exceptions.

Information and booking conditions



HOTEL CATALONIA BARCELONA PLAZA
C. Tarragona, 99 08014 Barcelona

Reservas: reservas@restaurantekurai.com

Telf. 934 23 83 72 | @kuraijapones |

@ebocarestaurants | ebocarestaurants.com


