ASIAN

To Start

EDAMAMES J 7
Soy & Sesame Seeds

CHICKEN SATAY 9
Marinated in Ginger Sauce

MISO SOUP = © 12
Rice Noodles, Shitake, Wakame & Tofu

PORK BELLY RAMEN <~ 22
Hoemade Pasta, Porkbelly, Wakame Seaweed, Nori,

Narutomaki, Boiled Egg, Shitake, Miso, Chai, Chicken & Pork
Broth

Temeam

Japanese Light Frying Traditional

VEGETABLES 13
SHRIMP 17
SHRIMP & SQUID 24

Salads

THAI CHICKEN SALAD 15
Chicken Breast Sauteéd, Eel Sauce, Organic Lettuce,

Cherry Tomato, Carrot, Cucumber, Jicama & Bittersweet
Dressing

SASHIMI SALAD CATCH OF THE DAY & MIX < 21
Organic Lettuce, Tomato, Beet & Jicama, Orange &
Pepper Vinagrette

N(. le

SAKE (Salmon)* < 13
TAKO (Octopus)* 13
EBI (Shrimp)* 11
MAGURO (Tuna)* = 13
CATCH OF THE DAY* = 14
EEL - 14

Temakss

FRESH TUNA (Maguro)* - 12
SHRIMP (Ebi)* 12
OCTOPUS (Tako)* 13
FESH SALMON (Sake)* - 12
CATCH OF THE DAY - 12

With Cucumber, Avocado & Lettuce

lownge

Poke Bow/

Rice Cooked with Edamame, Wakame, Nori &
Vegetables, Vinaigrette

TUNA* 25
CATCH OF THE DAY*(TOTOABA OR WHITEFISH) 24
SALMON* 24

Satlumd & Tiradito

TOTOABA TOSTADA* < 23
TUNA TOSTADA* < 19
FISH TOSTADA* - 22
SHRIMP TOSTADA* <= 16

Shrimp or Catch of the Day Ceviche with Avocado,
Sesame, Cucumber & Coriander Sauce

Sas %Wf

TUNA* <=
Normal 19 | Thick Cut 25

SALMON?* <=
Normal 23 | Thick Cut 25

OCTOPUS* = 22
CATCH OF THE DAY*(TOTOABA OR WHITEFISH) - 23

Teradito

CATCH OF THE DAY *(TIRADITO OR WHITEFISH) <= 19
Tuna 19 | Totoaba 19.50. Slices Over a Creamy
Coriander Sauce, Lime & Chiltepin

SERRANITO* < 25
TUNA BELLY (BY SEASON)* < 19
Wasabi & Ginger on the Side

CATCH OF THE DAY TIRADITO*~ 19.50
Slices Over a Creamy Coriander Sauce, Lime &

Chiltepin

TUNA CURRICANES* < 22

Fresh Tuna Slices Stuffed with Kanikama Spicy
Cucumber & Avocado

Wok- Teeeanc_mh‘

Sauteéd Onions & Vegetables with Eel Sauce

CHICKEN 23
BEEF 23
SHRIMP 23
MIXED 23

ASK FOR CHEF’S DAILY SPECIALITY

< 3 YT ® ® & I §

Seafood  Crustaceans Spicy Gluten Free Vegan Dairy Egg Molusks ~ Sesame  Vegetarion

N2

*In compliance with Mexican sanitary regulations, please be aware that consuming raw or undercooked meat, poultry, shellfish, or eggs can increase
the risk of illnesses transmitted through food and they are served at the customer’s discreation
Please let your server know if you have any dietary restrictions

Prices are in US dollars, 16% tax included



ASIAN
lownge

MAKIS

MUSHROOM ROLL ¥ 13
Mushroom, Cucumber, Carrot, Beet & Avocado
BREADED ROLL * 14

Shrimp, Asparagus, Avocado, Cucumber & Cream Cheese
RAINBOW ROLL <~ 19
Shrimp, Cucumber & Avocado inside Covered with

Salmon, Tuna & Catch of the Day

VEGETARIAN ROLL ¢ 12
Cucumber, Carrot, Asparagus & Avocado Outside
TEMPURA OCTOPUS ROLL < 15

Octopus, Cream Cheese, Kanikama, Avocado & Cucumber
SALO ROLL CATCH OF THE DAY* (TUNA OR TOTOABA) <= 19
Avocado, Cucumber & Tobiko, Mango (seasonal)

Seaweed Outside

LIMA ROLL* < 20
Shrimp, Cucumber, Avocado, Catch of the Day, Lime

Slices & Aromatic Lime Tea Sauce

TATAKI CATH OF THE DAY ROLL* - 18
Tuna, Shrimp, Avocado, Cucumber, Mango & Hibiscus Sauce
TATAKI TOTOABA ROLL* <= 22.50
Totoaba, Shrimp, Avocado, Cucumber, Mango

& Hibiscus Sauce

SPICY SHRIMP ROLL ~% 18
Avocado, Cucumber, Kanikama, Cream Cheese & Spicy
Shrimp on the Top

TEKKAMAKI* <

Tuna 19 | Salmon 21. Wasabi & Seaweed Outside

TEMPURA SHRIMP SPECIAL 18
Shrimp Tempura, Cucumber & Avocado

KANIKAMA ROLL = ¢ 18
Salmon, Kanikama, Cucumber & Mango (seasonal)

TEMPURA COSMO ROLL 18
Shrimp, Avocado, Cream Cheese & Cucumber

SPICY TUNA ROLL* < 20
Avocado, Cucumber, Kanikama & Cream Cheese, Spicy

Tuna on the Top

SPECIAL TUNA ROLL < 20
Shrimp, Avocado, Cucumber, Cream Cheese, Kanikama,

Tuna on the Top

CATCH OF THE DAY OR EEL ROLL* = 22
Cucumber, Cream Cheese, Eel & Masago Served with

Fresh Orange & Pepper Sauce

CALIFORNIA ROLL* 15

Cucumber, Avocado, Kanikama & Cream Cheese

Rece

Fried Rice, Vegetables, Soy Sauce, Ginger

& Sesame Oil

TRADITIONAL YAKIMESHI 15
YAKIMESHI WITH CHICKEN, BEEF OR MIXED 23
YAKIMESHI WITH SHRIMP 27

Entrée

CATCH OF THE DAY <= 39
Grilled, Pan Seared, or Blackened with Rice and
Vegetables

BEEF FILLET 39
Fried Rice with Vegetables, Tamarind Sauce

PORK BELLY 49
Fried Rice with Vegetables, Sweet & Sour Pineapple
Sauce

LAMB CHOPS 45
Fried Rice with Vegetables, Mint Sauce & Wasabi

Desserts

YUZU CREAM ¥ 9
Almond Crumble, Wasabi Ice Cream, Berries

WHITE CHOCOLATE MOUSSE & GINGER 9
Chocolate Crumble

JAPANESE CHEESE CAKE WITH PASSION FRUIT 9
Whipped Cream, Raspberry, Edible Gold

ASK FOR CHEF’S DAILY SPECIALITY

S 8 J

Seafood  Crustaceans Spicy

<=

Gluten Free

9

Vegan

Dairy Egg
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Mollusks

*In compliance with Mexican sanitary regulations, please be aware that consuming raw or undercooked meat, poultry, shellfish, or eggs can increase
the risk of illnesses transmitted through food and they are served at the customer’s discreation
Please let your server know if you have any dietary restrictions

Prices are in US dollars, 16% tax included



