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To Start

EDAMAMES 6.50

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 tradicitonal

VEGETABLES 13
SHRIMP 17
SHRIMP & SQUID - 24
THAI CHICKEN SALAD 15

Chicken breat saut’eed, eel sauce, organic lettuce, cherry tomato, carrot,
cucumber, jicama & bittersweet dressing

SASHIMI SALAD CATCH OF THE DAY & MIX =
Organic lettuce, tomato, beet & jicama, orange & pepper vinagrette 21

Negeres Temaksd

SAKE (Salmon)* < 13 FRESH TUNA (Maguro)* = 12
TAKO (Pulpo)* 13 SHRIMP (Ebi)* 12
EBI (Srimp)* 11 OCTOPUS (Tako)* 12.50
MAGURO (Tuna)* = 13 FESH SALMON (Sake)* < 12
CATCH OF THE DAY* < 13 CATCH OF THE DAY < 12

With cucumber, avocado & lettuce
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*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



Pote bow!

Rice cooked with edamame, wakame, nori & vegetables, vinaigrette

TUNA* 25
CATCH OF THE DAY* 24
SALMON* 24

Saluned & Tiradeto

TOSTADA SHRIMP* = g

Shrimp or catch of the day ceviche with avocado, sesame, cucumber &
coriander sauce

TUNA* = 23
SALMON* < 19
OCTOPUS* = 23
CATCH OF THE DAY* < 23
TUNA SASHIMI THICK CUT* = 23
TUNA BELLY THICK CUT (BY SEASON)* -~ 25

Wasabi & ginger on the side

CATCH OF THE DAY* < 19
SERRANITO* <~ 19
TUNA BELLY (BY SEASON)* < 19
Soy sauce & serrano papper

CATCH OF THE DAY TIRADITO* ~ 19.50
Slices over a creamy coriander sauce, lime & chiltepin

CATCH OF THE DAY TARTAR* 19
Yuzu, lime, olive oil served with pear & avocado

TUNA CURRICANES* - 22

Fresh tuna slices stuffed with kanikama spicy cucumber & avocado

Wok. - Teezanzaki

Saut’eed onions & vegetables with ell sauce

CHICKEN 23
BEEF 22.50
SHRIMP 23
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*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



Rece

Fried rice, vegetables, souy sauce, ginger & sesame oil

TRADITIONAL YAKIMESHI = 15
YAKIMESHI WITH CHICKEN, BEEF OR MIX < 23
YAKIMESHI WITH SHRIMP <=~ 27
vd
Enfrée
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

Postres

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
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*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



Makds

MUSHROOM ROLL ¢ 12.50
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 1 12

Cucumber, carrot, asparagus & avocado outside

TEMPURA OCTOPUS <= 15
Octopus, cream cheese, kanikama, avocado & cucumber

SALO ROLL CATCH OF THE DAY* < 19.50
Aguacate, cucumber & tobiko, mango (seasonal) seaweed outside

LIMA ROLL* <= 19.50
Shrimp, cucumber, avocado, catch of the day, lime slices & aromatic lime tea sauce
TATAKI ROLL CATH OF THE DAY* <= 17
Shrimp, avocado, cucumber, mango & hibiscus sauce

SPICY SHRIMP ROLL = 18
Avocado, cucumber, kanikama, cream cheese & spicy shrimp on the top
TEKKAMAKI TUNA* < 19
Wasabi & seawees outside

TEMPURA SHRIMP SPECIAL 18
Shrimp tempura, cucumber & avocado

KANIKAMA ROLL < # 18
Salmén, kanikama, cucumber & mango (seasonal)

TEMPURA COSMO ROLL = 18
Shrimp, avocado, cream cheese & cucumber

SPICY TUNA ROLL* =07 19.50
Avocado, cucumber, kanikama & cream cheese, spicy tuna on the top

SPECIAL TUNA ROLL < 19.50
Shrimp, avocado, cucumber, cream cheese, kanikama, tuna on the top

CATCH OF THE DAY EEL ROLL* < 22
Cucumber, cream cheese, eek & masago served with fresh orange & papper

sauce

ASK FOR CHEF'’S DAILY SPECIALITY
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*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



