


ENTRADAS [01] APPETIZERS

[61.1] EDAMAMES TRUFADOS - 230
TRUFFLED EDAMAME

Aceite de trufa, sal maldon.
(Shaved truffle, maldon salt.)

[01.2] TOSTADA DE ATUN - 250
TUNA TOAST

Nori crujiente, atun graso,
aguacate, caviar de esturion.
(Crispy nori, avocado,
sturgeon caviar.)

[01.3] TOSTADA DE KAMPACHI MISO - 270
KAMPACHI MISO TOAST

Wonton, spicy kampachi marinado,
foie gras, tartufo, ikura.
(Wonton, spicy marinated kampachi,
foie gras, truffle, ikura.)

[01.4] KAMAYAKI - FISH JAW 300

Mmandibulas de pescado,
salsa de jengibre, negi.
(Ginger sauce, negi.)

FAVOR DE INFORMAR A SU MESERO DE CUALQUIER
REQUERIMIENTO DIETETICO O ALERGIAS

PLEASE ADVISE YOUR SERVER SHOULD YOU HAVE
ANY SPECIAL DIETARY REQUIREMENTS OR ALLERGIES

PRECIOS EN PESOS MEXICANOS INCLUYEN IVA (16%).
PRECIOS SUJETOS A CARGO POR SERVICIO (10%)
PRICES ARE IN MEXICAN PESOS (16%) TAX INCLUDED.
PRICES SUBJECT TO (10%) SERVICE CHARGE 5




TEMPURA [02] TEMPURA

[02.1] VEGETALES - VEGETABLES 320

Camote, shiso, esparrago, shimeji, okra, calabacin, salsa tendashi.
(Sweet potato, shiso, asparagus, shimeji, okra, zucchini, tendashi sauce.)

[02.2] CAMARON SHISO - SHISO SHRIMP

370
Salsa tendashi. (Tendashi sauce.)
[62.3] JAIBA DE CONCHA SUAVE - SOFT SHELL CRAB 350
Ponzu picante, salsa de cilantro, brote de rabano.
(Spicy ponzu, cilantro sauce, radish.)
SOPA [03] SOUP
[63.1] RAMEN AJONJOLI PICANTE - SPICY SESAME RAMEN 200
Fondo de pollo y cerdo, aceite de rayu,
soya sal, bok choy.
(Chicken and pork broth, rayu oil, bok choy.)
[63.2] SOPA MISO - MISO SOUP 250

Negi, tofu y wakame.
(Negi, tofu, wakame.)

Los alimentos crudos estan cuidadosamente preparados aun asi su ingestién es responsabilidad del comensal

Raw ingredients are carefully handled. Consumption is at the diner’s discretion

FAVOR DE INFORMAR A SU MESERO DE CUALQUIER REQUERIMIENTO DIETETICO O ALERGIAS
PLEASE ADVISE YOUR SERVER SHOULD YOU HAVE ANY SPECIAL DIETARY REQUIREMENTS OR ALLERGIES

PRECIOS EN PESOS MEXICANOS INCLUYEN IVA (16%). PRECIOS SUJETOS A CARGO POR SERVICIO (10%)
PRICES ARE IN MEXICAN PESOS (16%) TAX INCLUDED. PRICES SUBJECT TO (10%) SERVICE CHARGE



CRUDOS

[04]

RAW

[04.6] NEGGI TORO PORO FRESCO

Poro frito. (Fried leek.)

[04.7] ATUN SPICY

Spicy negi, aguacate, ajonjoli.

[04.8] SALMON SPICY - SPICY SALMON

Aguacate, masago. (Avocado, masago.)

[04.9] UNAGI MAKI

Anguila kyuri, salsa de anguila.

[04.10] ENOKI BURI -

- SPICY TUNA

ENOKI SEA BASS

HOSOMAKIS
(6 PZA)

(Avocado, sesame.)

(Ayuri eel, eel sauce.)

TEMAKIS
(1 PZA)

Lobina flameada, spicy, enoki a la mantequilla.

(Spicy flamed sea bass, buttered enoki.)

[04.11] ATUN SPICY

[04.12] KAMPACHI SPECIAL

Kampachi, tanuki, spicy nikiri, aguacate, salsa de anguila.
(Kampachi, tanuki, spicy nikiri, avocado, eel sauce.)

[04.13] KAISEN

Atin, salmén, kampachi, aguacate, hoja shiso, ajonjoli.
(Tuna, salmon, kampachi, avocado, shiso leaf, sesame.)

[04.14] ATUN Y SALMON -

Los alimentos crudos estan cuidadosamente preparados aun asi su ingestidn es responsabilidad del comensal

Raw ingredients are carefully handled. Consumption is at the diner’s discretion

- SPICY TUNA

SPICY TUNA AND SALMON

490

440

400

490

380

350

390

390

320

FAVOR DE INFORMAR A SU MESERO DE CUALQUIER REQUERIMIENTO DIETETICO O ALERGIAS
PLEASE ADVISE YOUR SERVER SHOULD YOU HAVE ANY SPECIAL DIETARY REQUIREMENTS OR ALLERGIES

PRECIOS EN PESOS MEXICANOS INCLUYEN IVA (16%).
PRICES ARE IN MEXICAN PESOS (16%) TAX INCLUDED. PRICES SUBJECT TO (10%) SERVICE CHARGE

PRECIOS SUJETOS A CARGO POR SERVICIO (10%)



CRUDOS RAW
SASHIMIS CORTE FINO / SLICED SASHIMI

[04.1] SALMON MISO - SALMON MISO 390

Salmén sellado, miso dulce, ponzu, brotes de cilantro.

(Seared salmon, sweet miso, ponzu, micro cilantro.)

[04.2] KINMEDAI - KINMEDAI 390

Furikake de shiso, aceite de trufa, nikiri, brote de pepino, sal negra.

(Shiso furikake, truffle oil, black salt.)

[04.3] KAMPACHI Y TRUFA - KAMPACHI AND TRUFFLE 500

Manzana, miso, cebollin, chips de ajo, ponzu.

(Apple, dried miso, garlic chips, ponzu.)

[04.4] SASHIMI CORTE GRUESO - THICK CUT SASHIMI | slEa

)
Atun toro, ora king, hamachi, pulpo, sierra, chutoro.
(Tuna toro, ora king, hamachi, octopus, sierra, chutoro.)
NIGIRI
(1PZA)

[04.5] AKAMI 120
TORO 140
CHUTORO 150
KAMA TORO 180
ORA KING SALMON 150
HUACHINANGO / RED SNAPPER 120
LOBINA RAYADA / STRIPED SEA BASS 130
HAMACHI 140
TOTOABA DE CULTIVO 140
SIERRA ) 120
PESCA DEL DIA / CATCH OF THE DAY 120
TAKO / OCTOPUS 130

Los alimentos crudos estan cuidadosamente preparados aun asi su ingestidn es responsabilidad del comensal

Raw ingredients are carefully handled. Consumption is at the diner’s discretion

FAVOR DE INFORMAR A SU MESERO DE CUALQUIER REQUERIMIENTO DIETETICO O ALERGIAS
PLEASE ADVISE YOUR SERVER SHOULD YOU HAVE ANY SPECIAL DIETARY REQUIREMENTS OR ALLERGIES

PRECIOS EN PESOS MEXICANOS INCLUYEN IVA (16%). PRECIOS SUJETOS A CARGO POR SERVICIO (10%)
PRICES ARE IN MEXICAN PESOS (16%) TAX INCLUDED. PRICES SUBJECT TO (10%) SERVICE CHARGE
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