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WELCOME TO THE
CITRUS SUSHI EXPERIENCE

c( ¢
A different, fun and creative meal, -~ '-;v =

where you'll enjoy delicious sushi dishes. h =

But if you thought it was just about eating,

you're wrong.... it's time to get your hands a little

dirty and learn how to cook those Uramakis that

you love so much. Do you dare?

We don't want to put any pressure on you, but there will
be a competition.... It's time to bring out the "sushi man"
that you have inside!

Each member of the group will prepare Uramakis rolls

at our Japanese bar, and when all the dishes are finished,
our chef will choose a winner.

But don't worry, our "sushi man" will be with you
and he will cook live during
the whole meal, exclusively for you.

INCLUDED

Welcome drink

Training from our "Sushi Man
Apron for cooking

Citrus Sushi Experience Menu

/\

49,50¢

VAT included
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RESTAURANT & SUSHI BAR
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10 people min.
24 hours’ notice is required to book it.

Passeig de Gracia, 44
www.citrus-restaurant.com 08007 Barcelona
@citrusrestaurantus T.93 487 23 45
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RESTAURANT & SUSHI BAR

MENU
CITRUS SUSHIEEXPERIENCE

URAMAKIS TO SHARE (8 pieces)

Pinku: Salmon and cream cheese covered with avocado
and pomegranate

California: Crab, cucumber and avocado, coated in red tobiko
and miso mayonnaise

Red Velvet: Balfegoé tuna, cream cheese, caramelized strawberry
and yuzu pearls

Citrus: Prawn, avocado, green apple, black tobiko and lime sauce
‘
Eel Nigiri (2 pieces)
Tuna Nigiri (2 pieces)

Gunkan Tobiko: Salmon, red tobiko, cream cheese
and Kizami wasabi (1 piece)

c
DESSERT
Chocolate sin with egg custard

c
WINES

White or Rose * Xic Agusti Torello
Red : Arienzo crianza

Water or soft drinks or beer
Coffee or tea




