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ABOUT

Chet Ricardo Sanz began his career firmly embedded in traditional Spanish cuisine. Chet Sanz met
Masao Kikuchi and began his twenty-year journey in Japanese cuisine. Sanz founded Spain's Kabuki
in 2000 and is the first restaurant of its kind to earn a Michelin star. Here, Chet Sanz demonstrates his

mastery of traditional Japanese cuisine while imaginatively working in elements.

6 6 ..authentic fusion does not arise
spontaneously. It is the result of
reflection, experimentation and

trial and error.

PERSPECTIVE

In my opinion, there is not a cuisine—European, Asian, nor American—that has not been affected by
relations with other country’s cultures. Yet, authentic fusion does not arise spontaneously. It is the result of
reflection, experimentation and trial and error. In this tartare, a classic on the Kabuki menu, | mix traditional
tuna belly with tiny baby eels, a Spanish delicacy. The combination of creamy egg yolk, spicy wasabi, finely

chopped chives and the salinity of caviar make each bite of this dish a real luxury for the palate.
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TUNA TARTARE
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INGREDIENTS DIRECTIONS

20g of elvers, baby eels Bring a small pot of water to boil. Add elvers for 10 seconds, remove
and cool down.
20g chives, thinly sliced

5gginger. grated Carefully yet thoroughly, mix together chives, ginger and tuna.

120g tuna belly, diced In a large bowl, mix together one egg yolk, soy sauce and wasabi.
(Depending on how spicy you like your fish, use more or less.) Add
3eggyolk the tuna tartare mixture to the bowl and mix carefully until every

piece of tuna has been dressed.
1tbsp soy sauce
To serve, equally divide tartare between two plates. (We use a metal
hoop or cookie cutter to create a perfect circle). Form elversinto a
nest upon the tartare, leaving a hole in the middle for the egg yolk.
Add caviar atop the nest then, caretully, break the yolk into the nest.
Arbequina olive oil, to garnish Finish with a drizzle of olive oil.

1.5g wasabi

10g Beluga caviar
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