




O�f our shores arrives the ��nest tuna in the world, and

in this house, we understand it as such... We craft our

menu with freedom and respect, with love and 

admiration for the Blue��n



TUNA LOIN TARTARE  ̶23

"DESCARGAMENTO”, WITH A BASE OF YELLOW CHILI AND ROASTED CORN  ̶19

WHITE TUNA TAIL, TOASTED SESAME, AND A MILDLY SPICY BROTH  ̶18

SEASONAL COMPOSITION ON AJOBLANCO WITH OSETRA CAVIAR  ̶25

CHARRED LIME, NAKAOCHI TUNA WITH ITO TOGARASHI (2 PCS)  ̶14

“DESCARGADO” IN YUZU GAZPACHUELO  ̶21

VENTRESCA TARTARE  ̶25

TORO WITH BITTER ORANGE PONZU  ̶28

SEA HAM (100G)  ̶35

TARTARE DUO  ̶26

TUNA TATAKI WITH TSUYU SAUCE  ̶26

“ALMADRABA IMMERSION” – ASSORTED RAW TUNA CUTS  ̶36

KIMCHEE AND TATAKI CROQUETTE-NIGIRI (4 PCS)  ̶18

SHUTORO AND SHICHIMI TOGARASHI CROQUETTE-NIGIRI (4 PCS)  ̶20

AKAMI SANDO  ̶56

GARLIC-SAUTÉED TARANTELO  ̶25

TUNA-BURGER  ̶24

WHISKY-GLAZED TENDERLOIN  ̶29

ROASTED PARPATANA IN ITS JUICE WITH PEPPER  ̶28

CONIL-STYLE FRIED TOMATO WITH MINT & MORRILLO  ̶36

Almadraba                    raw

Almadraba flamed-crafted

LEAN TUNA SANDWICH, JAPANESE-STYLE

MID-BELLY CUT WITH ANDALUSIAN FLAIR

HOUSE-GROUND ALMADRABA TUNA, SEARED AND STACKED

Prices in Euros, VAT included



* All tuna cuts featured in our dishes may be requested without garnishes, to be enjoyed in the traditional 
Japanese Style.

** Upon request, any preparation can be grilled for guests who prefer not to consume raw tuna.

*** Please consult our team for o�f-menu recommendations beyond the almadraba catch.

Seasonals garnishes

In compliance with Royal Decree 1420/2006 and European Regulation (EC) No. 853/2004, all our fish 
intended to be consumed raw or undercooked have been previously frozen at -20 °C for at least 24 hours, 

in order to ensure their safety and prevent the risk of Anisakis parasite infection.

EDAMAME  ̶8

GREEN SALAD  ̶8

FRENCH FRIES  ̶8

WHITE RICE  ̶8

UPPER LOIN  ̶26

TUNA BELLY  ̶27

TUNA LOIN  ̶23

TUNA NECK  ̶29

WHITE TAIL  ̶24

TUNA JAW  ̶26

LOWER LOIN  ̶26

Almadraba               tuna cuts
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LYCHEE & RASPBERRY PANNA COTTA  ̶13

MATCHA CHEESECAKE  ̶13

CRISPY DORAYAKI WITH SALTED CARAMEL  ̶14

STRAWBERRY AMERICAN SUNDAE  ̶8

Desserts

The south is the birthplace of 
one of the world's greatest 
gastronomic treasures: 
almadraba blue��n tuna.

In this land bathed by the 
Atlantic, tradition merges with 
art to create a unique product. 
Each piece is the result of 
ancient, respectful, and wise 
��shing, celebrating the natural 
cycle of life with respect and 
emotion.

At Atunante, we pay homage to 
that south that is not only lived, 
but also felt. To that south that 
captivates with the ��avor, 
texture, and intensity of its 
tuna. Because here, as in love, 
everything is done with time, 
care, and passion.

Welcome to the south. Welcome 
to the pleasure of the senses.

Prices in Euros, VAT included



MOSTO CORTA Y RASPA
ANTONIO BERNAL, PALOMINO MAÍNA

 ̶8.50

MANZANILLA PAPIRUSA
BODEGAS LUSTAU, PALOMINO, DO JEREZ

 ̶5.50

FINO ARROYUELO
BODEGAS PRIMITIVO COLLANTES, PALOMINO DO JEREZ

 ̶5.50

AMONTILLADO CAYETANO DEL PINO
PALOMINO, DO JEREZ

 ̶6.50

PALO CORTADO GREAT DUKE
BODEGA JUAN PIÑERO PALOMINO

 ̶7.50

OLOROSO
BODEGAS PORTALES PEREZ-LOS CAIRELES, PALOMINO DO JEREZ

 ̶5.50

OLOROSO 10RF
BODEGA OSBORNE PALOMINO Y PEDRO XIMÉNEZ DO JEREZ

 ̶5.50

VINO DULCE GLORIA
BODEGA MANUEL ARAGÓN MOSCATEL

 ̶5.50

PEDRO XIMÉNEZ 1827
BODEGA OSBORNE

 ̶5.50

TOTO
BARBADILLO PALOMINO Y CHARDONNAY

 ̶29

ARS BLANC DE NOIR 
CODORNIÚ, PINOT NOIR, XARE-LO, TREPAT

 ̶46

ARS GRAND ROSE
PINOT NOIR, XARE-LO, TREPAT

 ̶46

DOM PERIGNON
BRUT VINTAGE, CHARDONNAY, PINOT NOIR

 ̶290

MOËT & CHANDON IMPERIAL BRUT
PINOT NOIR, MEUNIER, CHARDONNAY

 ̶88

VEUVE CLICQUOT ROSÉ
PINOT NOIR, MEUNIER, CHARDONNAY

 ̶97

RUINART BLANC DE BLANC
CHARDONNAY

 ̶170

ALTA ALELLA ALIETÀ 
PANSA BLANCA (XARE-LO),CHARDONNAY, PINOT NOIR

 ̶69

Wines

Sparkling wines



TARANTELO
BODEGA BORRIQUETE WINES, CHARDONNAY

 ̶5.50

 ̶5.50

 ̶5.50

 ̶32

AS DE MIRABRÁS
BODEGAS BARBADILLO PALOMINO FINO

 ̶52

LA BATALLA DE LA BARROSA
BODEGAS MANUEL ARAGÓN, SAUVIGNON BLANC 

 ̶30

SÁBALO ECOLÓGICO
BODEGAS BARBADILLO, PALOMINO

 ̶32

MUELLE DE OLASO
LUIS PÉREZ PALOMINO VINO DE PASTO

 ̶35

LUZ DE LAS ÁNIMAS
DOMINIO DE LAS ÁNIMAS, PALOMINO Y CHARDONNAY

 ̶32

CLOUDY BAY
SAUVIGNON BLANC, MARLBOROUGH NUEVA ZELANDA

 ̶45

THE ORANGE REPUBLIC
CASA ROJO GODELLO DO VALDEORRAS 

 ̶36

PAZO PIÑEIRO
BODEGA PAZO DE LUSCO, ALBARIÑO DO RÍAS BAIXAS

 ̶42

NOSSO
BODEGAS MENADE, VERDEJA, VT CASTILLA

 ̶42

EL PERRO VERDE
BODEGAS ÁNGEL LORENZO, VERDEJO DO RUEDA

 ̶35

BELONDRADE & LURTON
VERDEJO, DO

 ̶85

CARRASVIÑAS
FÉLIX LORENZO CACHAZO VERDEJO DO RUEDA

 ̶52

PALACIO DE VILLACHICA
VIURA LA RIOJA ALTA

 ̶35

SCHLOSS JOHANNISBERG
GELBLACK RIESLING

 ̶42

ENTRECHUELOS
BODEGAS MIGUEL DOMEQ, TEMPRANILLO, MERLOT, SYRAH

 ̶29

MARISMILLA
BODEGA LUIS PÉREZ, TINTILLA DE ROTA

 ̶33

WHISPERING ANGEL
CHÂTEAU D´ESCLANS, GARNACHA, CINSAULT, PROVENZA

 ̶35

UNZU ROSE
JULIÁN CHIVITE, GARNACHA, DO NAVARRA

 ̶39

White wines

Rosé wines

Cádiz

Otras denominaciones

Prices in Euros, VAT included



 ̶5.50

 ̶5.50

CAMARGO BODEGAS
C & R FAMILY ESTATE TINTILLA DE ROTA

 ̶38

TINTAROTA
VIÑEDOS ROBYN, 100% TINTILLA DE ROTA

 ̶45

ICENI
BODEGAS TESALIA, TINTILLA Y SYRAH

 ̶32

ARX
BODEGAS TESALIA, TINTILLA, SYRAH, PETIT VERDOT

 ̶40

BAELO 12 ANNUS XIX
BODEGA BORRIQUETE WINES, SYRAH, TINTILLA DE ROTA Y MERLOT

 ̶49

ESENCIA DE LA TORRE
ALBARIZA DE LA TORRE, PETIT VERDOT

 ̶32

SAMARUCO
BODEGA LUIS PÉREZ, SYRAH Y PETIT VERDOT

 ̶42

LASIRÁ DE LAS ÁNIMAS
DOMINIO DE LAS ÁNIMAS, 

 ̶44

TABERNER
HUERTA DE ALBALÁ SYRAH

 ̶42

NUMANTHIA
100 % TINTA DE TORO

 ̶52

VIÑA ARDANZA RESERVA
TEMPRANILLO, GARNACHA DOC RIOJA

 ̶66

PRUNO, FINCA VILLACRECES
TEMPRANILLO, CABERNET SAUVIGNON DO RIBERA DUERO

 ̶28

PESQUERA CRIANZA
FAMILIA FERNÁNDEZ RIVERA, TEMPRANILLO DO RIBERA DUERO

 ̶55

SCALA DEI
PRIOR CABERNET SAUVIGNON, CARIÑENA, GARNACHA, SYRAH

 ̶42

JUAN GIL
BODEGAS JUAN GIL MONASTRELL DOP 

 ̶45

HITO
BODEGAS CEPA 21, TEMPRANILLO, DO RIBERA DEL DUERO

 ̶28

ZISMERO
LOCOS POR EL VINO, GARNACHA DO CAMPO DE BORJA

 ̶55

KOLOR
RAÚL PÉREZ, MENCÍA, DO 

 ̶58

MAURO VS
BODEGAS MAURO, 95% TEMPRANILLO | 5% SYRAH, DO RIBERA DEL DUERO

 ̶145

HACIENDA MONASTERIO
RESERVA TINTO FINO, CABERNET-SAUVIGNON

 ̶125

VALBUENA 5º AÑO
FAMILIA ÁLVAREZ, MERLOT, TEMPRANILLO, DO RIBERA DEL DUERO

 ̶310

ALIÓN
GRUPO TEMPOS VEGA SICILIA, TINTA FINA, DO RIBERA DEL DUERO

 ̶220

Red wines
Andalucía - Cádiz

Otras denominaciones




