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O Oriente encontra o Ocidente num territério de fusdo subtil e identidade prépria. A técnica japonesa, expressa na precisdo do corte e no gesto
da robata, serve de base a uma abordagem contemporanea, onde a diversidade do mar portugués se inscreve com naturalidade, dando origem
a criagbes que revelam equilibrio, intencdo e profundidade, dentro do universo Yakuza.

A carta de bar prolonga esta linguagem, numa leitura atual e sofisticada. O espaco, envolvente e elegante, convida a permanecer e a regressar.
EAST MEETS WEST WITHIN A REFINED AND DISTINCTIVE FUSION. JAPANESE TECHNIQUE, EXPRESSED THROUGH THE PRECISION OF THE CUT AND THE RITUAL OF THE
ROBATA GRILL, SHAPES A CONTEMPORARY APPROACH, WHERE THE DIVERSITY OF THE PORTUGUESE SEA IS SEAMLESSLY WOVEN IN, GIVING RISE TO CREATIONS THAT
REVEAL BALANCE, INTENTION, AND DEPTH WITHIN THE YAKUZA UNIVERSE.

THE BAR MENU EXTENDS THIS LANGUAGE THROUGH A MODERN AND SOPHISTICATED LENS. THE SPACE, IMMERSIVE AND ELEGANT, INVITES YOU TO STAY AND RETURN.

RESTAURANTESYAKUZA.COM
@YAKUZA _BYOLIVIER
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NOVIDADES YAKUZA

(YAKUZA'S NEW RELEASES)

EDAMAME NA ROBATA COM TRUFA
EDAMAME GRELHADO COM MOLHO PONZU TRUFADO
GRILLED EDAMAME AND TRUFFLED PONZU

MISO DO MAR

SOPA MISO COM PEIXE DO DIA, AMEIJOAS, ALGAS, ESPINAFRE E CEBOLETE
MISO SOUP WITH FISH OF THE DAY, CLAMS, SEAWEED, SPINACH & CHIVES

KARI KARI DE ATUM (1 UN.)
TARTARO DE ATUM EM BASE CROCANTE
TUNA TARTARE WITH TRUFFLE ON CRISPY BASE

USUZUKURI YAKUZA

FATIAS FINAS DE PEIXE DO DIA, COM AZEITE, PIMENTA PRETA,
LIMAO, COENTROS E MOLHO PONZU

THIN SLICES OF DAILY FISH, OLIVE OIL, BLACK PEPPER, LEMON,
CORIANDER AND PONZU

TATAKI DE ATUM BLUEFIN AO MISO
TATAKI DE ATUM BLUEFIN, PONZU MISO COM YUZU E CEBOLETE
BLUEFIN TUNA TATAKI, YUZU MISO PONZU & CHIVES

NIGIRI I._INGUEIRAO .
LINGUEIRAO EM ARROZ CROCANTE E CHIMICHURRI JAPONES
WAGYU SATSUMA NIGIRI WITH WASABI AND AGED SOY SAUCE

NIGIRI WAGYU A5 SATSUMA
COM WASABI E SOJA ENVELHECIDA
WAGYU SATSUMA NIGIRI WITH WASABI AND AGED SOY SAUCE

NIGIRI SALMAO YUZU PICANTE
SALMAO BRASEADO, GENGIBRE, MALAGUETA VERDE E YUZU
BRAISED SALMON, GINGER, GREEN CHILLI & YUZU

REAL WAGYU BURGUER

WAGYU, FOIE GRAS, CHEDDAR, TRUFA, MAIONESE, PICLES CASEIRO

WAGYU BURGER, FOIE GRAS, CHEDDAR, TRUFFLE, MAYONNAISE
AND HOUSE-MADE PICKLES

EXTRA TRUFA FRESCA 12 € EXTRA CAVIAR 30€

TRIOLOGIA DE NIGIRI NEW STYLE
SELECAO DO CHEF DE TRES NIGIRIS AO ESTILO NEW STYLE
CHEF'S SELECTION OF THREE NEW STYLE NIGIRI

HAMACHI MAKI

LIRIO, PEPINO, ARROZ DE SUSHI, MASAGO, MALAGUETA VERDE, YUZU, LIMA,

ALGA NORI, GENGIBRE E WASABI KIZAMI

AMBERJACK, CUCUMBER, SUSHI RICE, MASAGO, GREEN CHILI, YUZU, LIME, NORI,

GINGER & KIZAMI WASABI
WAGYU MAKI

ROLO DE WAGYU AS5, PEPINO, ANCHOVAS, ARROZ DE SUSHI, ALGA NORI,

CEBOLETE, GENGIBRE E WASABI KIZAMI

A5 WAGYU ROLL, CUCUMBER, ANCHOVIES, SUSHI RICE, NORI, CHIVES,

GINGER & KIZAMI WASABI

IVA INCLUIDO / VAT INCLUDED

12€

16 €

14€

26 €

24 €

18 €

24 €

14 €

24 €

26 €

28 €

38€
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ENTRADAS (stArRTERS)

OSTRA ANGULATA (NATIVA PORTUGUESA) (1 UN.)
SERVIDAS COM OVAS DE TRUTA MARINADAS EM SOJA E PONZU
OYSTER WITH MARINATE TROUT IKURA AND PONZU

MISO
SOPA DE SOJA, TOFU, ESPINAFRE E ALGAS
SOY SOUPR, TOFU, SPINACH AND SEAWEED

EDAMAME
COM FLOR DE SAL OU PICANTE OU PONZU TRUFADO
WITH FLEUR DE SEL OR SPICY OR TRUFFLED PONZU

GYOZA
FRANGO E VEGETAIS
CHICKEN AND VEGETABLES

GYOZA GREEN
VEGETAIS
VEGETABLES

TACO SAKANA
TACO DE PEIXE E GUACAMOLE
FISH TACO AND GUACAMOLE

VIEIRA
GRELHADA NA CONCHA COM MOLHO DE SOJA AMANTEIGADO, TOMATE E COENTROS
SEA SCALLOP GRILLED ON THE SHELL, BUTTER SOY SAUCE , TOMATOES AND CORIANDER

IKA CRISPY
LULINHAS CROCANTES COM SHICHIMI TOGARASHI
CRISPY SQUIDS WITH SHICHIMI TOGARASHI

PATA DE CARANGUEJO REAL

CARANGUEJO REAL GRELHADO COM MOLHO BEURRE BLANC MISO,

ERVAS, TOMATE E VINAGRE JAPONES

KING CRAB WHIT BEURRE BLANC SAUCE, MISO, HERBS, TOMATO AND JAPANESE VINEGAR

NEW STYLE HAMACHI
YELLOWTAIL COM PONZU TRUFADO
YELLOWTAIL AND TRUFFLED PONZU

SACHO
SALMAO, ATUM, PEIXE BRANCO E PONZU TRUFADO
SALMON, TUNA, WHITE FISH AND TRUFFLED PONZU

HOT YAKUZA
SALMAO, QUEIJO CREME E TERIYAKI
SALMON, CREAM CHEESE AND TERIYAKI

HARUMAKI
ROLINHO DE LEGUMES
VEGETABLE SPRING ROLL

SALADA KING CRAB
CARANGUEJO REAL EM MOLHO DE VINAGRETE VERMELHO
KING CRAB AND RED VINEGAR SAUCE

SALADA CRUNCH
ALFACE ICEBERG EM MOLHO DE CEBOLA
ICEBERG LETTUCE AND ONION SAUCE

SALADA DE WAKAME
SALADA DE ALGAS
SEAWEED SALAD

IVA INCLUIDO / VAT INCLUDED

5€

7€

10 €

10 €

10 €

17 €

16 €

23€

95 €

28 €

28 €

16 €

15€

70 €

12€

12€
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ESPECIAIS YAKUZA @ un)

(YAKUZA'S SPECIALS)

GUNKAN REI
SALMAO, CARANGUEJO REAL E OVO DE CODORNIZ
SALMON, KING CRAB AND QUAIL EGG

GUNKAN SHIROMI
PEIXE BRANCO, RASPAS DE LIMA, GENGIBRE, CEBOLA CONFITADA E LA-YU
WHITE FISH, LIME, GINGER, ONION CONFIT AND LA-YU

GUNKAN HOTATE n
ATUM, VIEIRA, LA-YU E VINAGRETE JAPONES
TUNA, SCALLOPR, LA-YU AND JAPANESE VINAIGRETTE

GUNKAN PADRON ,
SALMAO, GENGIBRE E PIMENTO PADRON
SALMON, GINGER AND PADRON PEPPER

GUNKAN AMA EBI
YELLOWTAIL E CAMARAO DOCE DO ALASCA
YELLOWTAIL AND SWEET SHRIMP FROM ALASKA

GUNKAN DO MAR )
SALMAO, AMEIJOAS E SUNOMONO DE MACA VERDE
SALMON, CLAMS AND GREEN APPLE SUNOMONO

GUNKAN TORO .
BARRIGA DE ATUM, ATUM, FOIE GRAS E ALHO-FRANCES
TUNA BELLY, TUNA, FOIE GRAS AND LEEK

GUNKAN TRUFADO
SALMAO, CAMARAO, OVO DE CODORNIZ E TRUFA PRETA
SALMON, SHRIMP, QUAIL EGG AND BLACK TRUFFLE

GUNKAN DE K.O.B
WAGYU, FOIE GRAS, CEBOLA CONFITADA E TERIYAKI
WAGYU, FOIE GRAS, ONION CONFIT AND TERIYAKI

NIGIRI TORO CAVIAR
BARRIGA DE ATUM E CAVIAR
TUNA BELLY AND CAVIAR

NIGIRI TORO MATURADO
TORO, GENGIBRE FRESCO, KIZAMI WASABI E SOJA ESPECIAL
TORO, FRESH GINGER, KIZAMI WASABI AND SPECIAL SOYA SAUCE

NIGIRI ENGAWA
PREGADO BRASEADO, MOLHO YUKARI, LIMA E COENTROS
BRAISED TURBOT, YUKARI SAUCE, LIME AND CORIANDER

NIGIRI ENGUIA FOIE GRAS
ENGUIA TERIYAKI, MACA VERDE E CONFIT DE FOIE GRAS
EEL TERIYAKI, GREEN APPLE AND FOIE GRAS CONFIT

NIGIRI SALMAO E TRUFA
SALMAO BRASEADO, TRUFA E FLOR DE SAL
BRAISED SALMON, TRUFFLE AND FLEUR DE SEL

NIGIRI NEW STYLE
SALMAO, GENGIBRE E SHICHIMI TOUGARASHI
SALMON, GINGER AND SHICHIMI TOUGARASHI

PREGUINHO YAKUZA

PAO BRIOCHE, COGUMELOS, LOMBO DE NOVILHO, CAVIAR, TRUFA E FLOR DE SAL
BRIOCHE BREAD, MUSHROOM, CALF TENDERLOIN, CAVIAR, TRUFFLE AND FLEUR DE SEL

IVA INCLUIDO / VAT INCLUDED

25€

16 €

15€

13€

19 €

18 €

23 €

21€

29€

23 €

16 €

16 €

18 €

13€

24 €
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MAKISUSHI

YAKUZA FIRST CHOICE (7 UN.)

SALMAO, TORO, CARANGUEJO REAL, TOBIKO, LA-YU, COENTROS,
BATATA DOCE CROCANTE, SHISO

SALMON, TORO TUNA, KING CRAB, TOBIKO, LA-YU,

CORIANDER, CRISPY SWEET POTATO, SHISO

KYURI MAKI (4 UN.)
SALMAO, ATUM, CAMARAO E ANCHOVAS ENVOLTOS EM PEPINO
SALMON, TUNA, SHIRIMP AND ANCHOVIES WRAPPED IN CUCUMBER

TORO MAKI (4 UN.)
BARRIGA DE ATUM, CARANGUEJO REAL
TUNA BELLY, KING CRAB

UNAGI ROLL (4 UN.) )
ENGUIA, FOIE GRAS E SUNOMONO DE MACA
EEL, FOIE GRAS AND APPLE SUNOMONO

SPICY TUNA (4 UN.)
ATUM PICANTE E COUVE CHINESA
SPICY TUNA AND CABBAGE

CALIFORNIA (4 UN.)
CAMARAO, SALMAO, PEPINO E MANGA
SHRIME, SALMON, CUCUMBER AND MANGO

TIRASHI MAKI (4 UN.)
TEMPURA DE CAMARAO, ESPARGOS E VARIEDADE DE PEIXES
SHRIMP TEMPURA, ASPARAGUS AND VARIETY OF FISH

SPIDER ROLL (5 UN.)

CARANGUEJO, SALMAO, ABACATE, MASAGO,

MOLHO WASABI, ALHO FRANCES E AGRIAO

CRAB, SALMON, AVOCADO, MASAGO, WASABI SAUCE, LEEK AND WATERCRESS

FUTOMAKI (4 UN.)
TAMAGO, KAMPYO, SALMAO, ATUM, ABACATE, MASAGO, PEPINO
TAMAGO, KAMPYO, SALMON, TUNA, AVOCADO, MASAGO, CUCUMBER

URA VEGGIE (6 UN.)
ESPARGOS, CENOURA, ALFACE E BATATA DOCE
ASPARAGUS, CARROT, LETTUCE AND SWEET POTATO

HOSSOMAKI TORO (6 UN.)
HOSSOMAKI DE TORO
TORO HOSSOMAKI

SHAKEMAKI (6 UN.)
HOSSOMAKI DE SALMAO
SALMON HOSSOMAKI

TEKKAMAKI (6 UN.)
HOSSOMAKI DE ATUM
TUNA HOSSOMAKI

IVA INCLUIDO / VAT INCLUDED

65 €

26 €

65 €

29¢€

24 €

18 €

23 €

26 €

22 €

16 €

24 €

16 €

21€
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SUSHI E SASHIMI

PEIXE

CARAPAU
MACKEREL FISH
SALMAO
SALMON
ROBALO

SEA BASS
DOURADA
SEA BREAM
PEIXE GALO
JOHN DORY
ENGUIA

EEL

VIEIRAS

SEA SCALLOPS
PREGADO
TURBOT
ATUM BLUEFIN
BLUEFIN TUNA
YELLOWTAIL
YELLOWTAIL
TORO

TUNA BELLY
SALMONETE
RED MULLET

IKURA
IKURA
UNI
UNI

sy (Ol yser

NIGIRIS
10€
12€
14 €
14 €
14 €
15€
15€
17 €
17 €
17 €
19¢€
24 €

GUNKANS

19€
20€

COMBINADOS (susHi comso)

VEGETARIANO (12 UN.)
VEGETARIAN SUSHI

MORIAWASE (12 UN.)
SUSHI

SELECAO DE NIGIRIS (10 UN.)
NIGIRIS SELECTION

SELECAO DE SASHIMI (24 UN.)
SASHIMI SELECTION

SELECAO DE GUNKANS (10 UN.)
GUNKANS SELECTION

YAKUZA (32 UN.)
16 UN. SUSHI + 16 SASHIMI

IVA INCLUIDO / VAT INCLUDED

SASHIMI

1€
14 €
16 €
16 €
16 €
17 €
18 €
18 €
19€
19€
23 €
24 €

20¢€
22€

TEMAKI

11€
14 €
16 €
16 €
16 €
17 €
18 €
18 €
19 €
19 €
23€
24 €

22€
25€

35€

51€

86 €

90 €

98 €

140 €
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ROBATA / COZINHA (FRoM THE KITCHEN)

RIBEYE IRLANDA COM CHIMICHURI 52 €
PREMIUM GRAIN FED RIBEYE

PREMIUM GRAIN FED RIBEYE

VAZIA WAGYU JAPAO 120 €

SIRLOIN WAGYU JAPAN GRADE 5

LOMBO SPICY TERIYAKI
LOMBO DE NOVILHO, SPICY TERIYAKI E CHIPS DE LOTUS 43 €
TENDERLOIN, SPICY TERIYAKI AND LOTUS CHIPS

NIWATORI MISO

FRANGUINHO MARINADO EM MISO 35€
BABY CHICKEN MARINATED IN MISO

KOHITSUJI 42 €
COSTELETAS DE BORREGO COM FLOR DE SAL E LA-YU

LAMB CHOPS WITH FLEUR DE SEL AND LA-YU

KURO TARA GINDARA 55 €
O BACALHAU NEGRO DO ALASKA MARINADO EM MISO DOCE
GINDARA, THE BLACK COD MARINATED IN SWEET MISO

WAGYU 75 €
COM CHIMICHURRI DE SHISO E CHIPS DE ALHO
WAGYU WITH SHISO CHIMICHURRI AND GARLIC CHIPS

SHAKE YAKI 29 €
SALMAO, TERIYAKI E FLOR DE SAL
SALMON, TERIYAKIAND FLEUR DE SEL

TEMPURA EBI
CAMARAO 32¢€
SHRIMP

TEMPURA YASAI
VEGETAIS
VEGETABLES

TEMPURA MORIAWASE
MIX DE LEGUMES E CAMARAO
MIX OF VEGETABLES AND SHRIMPS

YAKI UDON DE LULAS
MASSA GROSSA COM LEGUMES E LULAS 25¢€
UDON NOODLES WITH VEGETABLES AND SQUIDS

YAKI UDON DE VACA
MASSA GROSSA COM LEGUMES E VACA
UDON NOODLES WITH VEGETABLES AND BEEF

NASU DENGAKU
BERINGELA COM MOLHO MISO E CEBOLETE 14 €
AUBERGINE WITH MISO SAUCE AND CHIVES

COGUMELO
COGUMELO SHIITAKE E MANTEIGA 14 €
SHIITAKE MUSHROOM AND BUTTER

ESPARGOS YAKI
ESPARGOS E MOLHO SESAMO 14 €
ASPARAGUS AND SESAME SAUCE

BROCOLETE
COM MOLHO DE SOJA 14 €
BROCCOLINI WITH SOY SAUCE

25€

29¢€

30€

IVA INCLUIDO / VAT INCLUDED
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Lisboa
Cascais

Algarve

Tenerife Y

OLIVIER DA COSTA

Foi com o pai que deu os primeiros passos na cozinha e colocou em pratica a sua criatividade culinaria, e hoje é aplaudido nos quatro cantos do
mundo pela sua prépria identidade e personalidade forte. Olivier da Costa é um dos mais prestigiados chefpreneurs Portugueses com uma
carreira irrepreensivel que se traduz, atualmente, em mais de 30 restaurantes em sete paises e trés continentes.

A sua sabedoria e experiéncia espelham-se em oito conceitos gastrondmicos totalmente originais, presentes em solo nacional e internacional,
em paises como Espanha / Franca / Italia / Reino Unido / Brasil e Tailandia — e a ambic&o sera adicionar ainda mais conceitos a esta estratégia.

Por Portugal, Seen, ACosta, Yakuza, Mimi, La Famiglia, XXL, KOB, Classico e Guilty, estdo espalhados de Norte a Sul, com presenca no Porto,
Lisboa, Cascais, Sdo Jodo da Caparica, e Algarve, proporcionando uma experiéncia Unica, diversificada, com a qualidade impar que caracteriza
o Grupo.

IT WAS WITH HIS FATHER THAT HE TOOK HIS FIRST STEPS IN THE KITCHEN AND PUT HIS CULINARY CREATIVITY INTO PRACTICE, AND TODAY HE IS RECOGNIZED
ALL OVER THE WORLD FOR HIS OWN IDENTITY AND STRONG PERSONALITY. OLIVIER DA COSTA IS ONE OF PORTUGAL'S MOST PRESTIGIOUS CHEFPRENEURS
WITH AN OUTSTANDING CAREER THAT CURRENTLY INCLUDES MORE THAN 30 RESTAURANTS IN SEVEN COUNTRIES AND THREE CONTINENTS.

HIS WISDOM AND EXPERIENCE ARE REFLECTED IN EIGHT TOTALLY ORIGINAL GASTRONOMIC CONCEPTS, NATIONAL AND INTERNATIONAL, IN COUNTRIES SUCH
AS SPAIN / FRANCE / ITALY / UNITED KINGDOM / BRAZIL AND THAILAND - AND THE AMBITION WILL BE TO ADD EVEN MORE CONCEPTS TO THIS STRATEGY.

IN PORTUGAL, XXL, YAKUZA, SEEN, GUILTY, ACOSTA, KOB, SAVAGE BY DC BROTHERS AND CLASSICO ARE SPREAD FROM NORTH TO SOUTH, IN PORTO, LISBON,
CASCAIS, SAO JOAO DA CAPARICA AND ALGARVE, PROVIDING A UNIQUE, DIVERSIFIED EXPERIENCE, WITH AN UNPARALLELED QUALITY.

o

RESTAURANTESOLIVIER.COM
@OLIVIERRESTAURANTS




