
KENGAI MENU

FAVOR DE INFORMAR A SU MESERO DE CUALQUIER REQUERIMIENTO DIETÉTICO O ALERGIAS
PRECIOS EN PESOS MEXICANOS INCLUYEN IVA (16%). PRECIOS SUJETOS A CARGO POR SERVICIO (10%) 

PLEASE ADVISE YOUR SERVER SHOULD YOU HAVE ANY SPECIAL DIETARY REQUIREMENTS OR ALLERGIES  
PRICES ARE IN MEXICAN PESOS (16%) TAX INCLUDED. PRICES SUBJECT TO (10%) SERVICE CHARGE

ENTRADAS  STARTERS

DAK-KKOCHI 2 PZA $ 280
BROCHETAS DE POLLO Y CEBOLLETAS AL GRILL,GLASEADAS EN SALSA AGRI-PICANTE

GRILLED CHICKEN AND SPRING ONION SKEWERS, GLAZED IN AGRI-SPICY SAUCE

CHAESO-KKOCHI – 2 PZA $ 230
BROCHETAS VEGETARIANAS AL GRILL CON SALSA AGRI-PICANTE.

GRILLED VEGETARIAN SKEWERS WITH AGRI-SPICY SAUCE

DUMPLINGS 4 PZA
CAMARÓN / SHRIMP $ 320
CERDO / PORK $ 280
RES / BEEF $ 320
VEGETARIANOS / VEGETARIAN $ 230

BAO BUNS
RIB EYE $ 340
POLLO TERIYAKI / TERIYAKI CHICKEN $ 280

CAMARONES SHENZEN - SHENZEN SHRIMP $ 320
CAMARONES TEMPURA,NUECES, SAKE Y SALSA DE CACAHUATE

TEMPURA SHRIMP, SAKE AND PECAN NUTS.

ROLLO HANOI – HANOI ROLL – 2 PZA $ 230
BETABEL, JICAMA, PEPINO, EDAMAMES, ESPINACA, TOFU, 

ENVUELTOS EN HOJA DE ARROZ, SALSA MITA

BEET, JICAMA, CUCUMBER, EDAMAME, SPINACH, TOFU, 

WRAPPED IN RICE LEAF, MITA SAUCE

TACOS THAI - 4 PZA $ 330
FILETE DE RES AL WOK, ELOTITOS BABY, SHIITAKE, NUEZ DE LA INDIA GERMEN DE SOYA, 

SALSA DE CIRUELA CON TONOS PICANTES, COPAS DE LECHUGA, HARUSAMEN FRITO

SHIITAKE MUSHROOMS, CASHEWS, STIR-FRIED BEEF FILLET, BABY CORN, BEAN SPROUTS, 

CHILI FLAKES, PLUM SAUCE, LETTUCE, FRIED HARUSAME

SOPAS  SOUPS

TOM YUM $ 290
SOPA DE CAMARON THAI LECHE DE COCO, HOJAS DE LIMA KAFFIR, 

LEMON GRASS CURRY ROJO, CEBOLLÍN, GERMEN DE SOYA, 

HONGO, HARUSAME, CILANTRO

COCONUT MILK, LEMON GRASS LEAVES, CURRY, CHIVES, SOYBEAN SPROUT, 

MUSHROOM, HARUSAME, CILANTRO, SHRIMP

SOPA PHO – PHO SOUP $ 270
SOPA VIETNAMITA, RIB EYE, LECHUGA CHICORIA, GERMEN DE SOYA, 

FIDEOS DE ARROZ, CEBOLLÍN, ALBAHACA, CHILE.

VIETNAMESE SOUP, RIB EYE, CILANTRO, SOYBEAN SPROUTS, 

RICE NOODLES, CHIVES, BASIL, CHILLI

ENSALADAS  SALADS

ENSALADA BETABEL - BEET SALAD $ 260
LECHUGAS MIXTAS, BETABEL ENCURTIDO, JICAMA, AGUACATE, 

JITOMATE CHERRY, PEPINO, ALMENDRAS FILETEADAS, ADEREZO DE CACAHUATE

MIXED LETTUCE, PICKLED BEETS, JICAMA, AVOCADO, CHERRY TOMATO, 

CUCUMBER, ALMONDS, PEANUT DRESSING

ENSALADA HARUSAME - HARUSAME SALAD $ 260
LECHUGAS MIXTAS, ZANAHORIA BABY, JITOMATE, HARUSAME, 

EDAMAMES, ADEREZO DE JENGIBRE Y SOYA

MIXED LETTUCE, CARROT, TOMATO, HARUSAME, EDAMAME, 

GINGER AND SOY DRESSING

AGREGA PROTEINA / ADD PROTEIN $ 180
ATUN / TUNA

SALMON NORUEGO / NORWEGIAN SALMON

POLLO AL GRILL / GRILLED CHICKEN

POKE
POKE ZHUYI ZHE - ZHUYI ZHE POKE $ 280
QUÍNOA, DULCE, JICAMA, ZANAHORIA, BETABEL, 

PEPINO ENCURTIDO, JITOMATE CHERRY, EDAMAMES, SALSA ANGUILA PICANTE

QUINOA, SWEET SPICY EEL SAUCE, JICAMA, CARROT, BEETROOT, 

PICKLED CUCUMBER, CHERRY TOMATO, EDAMAME

POKE ZHI KAO $ 340
VERDURAS AL GRILL, CALABAZA ZUCCHINI, CHAMPIÑÓN, ENOKI, ESPÁRRAGOS, 

ATÚN SELLADO, EDAMAMES, ZANAHORIA BABY, SALSA ANGUILA PICANTE.

GRILLED VEGETABLES, PUMPKIN, MUSHROOM, ENOKI, ASPARAGUS, 

SEARED TUNA, SWEET SPICY EEL SAUCE, EDAMAME, BABY CARROT 

POKE SANWENYU - SANWENYU POKE $ 340
BASE DE ARROZ, SALMÓN FRESCO, EDAMAMES, COL MORADA, 

NORI PICADA, FURIKAKE SAKE, QUESO CREMA, SALSA ANGUILA PICANTE

RICE BASE, FRESH SALMON, EDAMAME, PURPLE CABBAGE, 

CHOPPED NORI, FURIKAKE SAKE, CREAM CHEESE, SPICY EEL SAUCE

PLATOS FUERTES  MAiNS

GALI VERDE - GREEN GALI $ 360
CURRY VERDE, ELOTE CAMBRAY, PALMITO, CHICHARO CHINO, HABAS VERDES, 

CEBOLLA CAMBRAY, CEBOLLIN, AJONJOLI, CACAHUATE TOSTADO, ARROZ BASMATI, PAN NAAN

GREEN CURRY, BABY CORN, HEART OF PALM, SNOW PEAS, GREEN BEANS, WELSH ONIONS, 

CHIVES, SESAME SEEDS, ROASTED PEANUTS, BASMATI RICE, NAAN BREAD

AGREGA PROTEINA / ADD PROTEIN $ 180
POLLO / CHICKEN

CAMARON / SHRIMP

FILETE DE RES / BEEF TENDERLOIN

TIKKA MASALA $ 360
SALSA CREMOSA, MEZCLA DE ESPECIAS, LECHE DE COCO, 

PECHUGA DE POLLO, ARROZ BASMATI, SALSA DE YOGURT, CILANTRO, PAN NAAN

CREAMY SAUCE, SPICE BLEND, COCONUT MILK, CHICKEN BREAST, 

BASMATI RICE, YOGURT SAUCE, CORIANDER, NAAN BREAD

PAD THAI WOK $ 360
FIDEO DE ARROZ AL WOK, HUEVO, GERMEN DE SOYA, PIMIENTOS DULCES, 

CEBOLLIN, CACAHUATE, AJO, JENGIBRE, SALSA PAD THAI, CILANTRO, 

HOJUELAS DE CHILE Y ZUMO DE LIMA.

RICE NOODLE,EGGS, SOYBEAN SPROUTS, SWEET PEPPERS, ONION, PEANUT, 

GARLIC, GINGER, PAD THAI SAUCE, CILANTRO, CHILI FLAKES AND LIME JUICE

AGREGA PROTEINA / ADD PROTEIN $ 180
POLLO / CHICKEN

CAMARON / SHRIMP

FILETE DE RES / BEEF TENDERLOIN

YAKISOBA - YAKISOBA $ 380
FIDEOS AL WOK, AJO, JENGIBRE, COL NAPA, ZANAHORIA, CEBOLLIN, 

CALABAZA, CHICHARO CHINO, SALSA TERIYAKI

WOK NOODLES, GARLIC, GINGER, NAPA CABBAGE, CARROT, ONION, 

PUMPKIN, TERIYAKI SAUCE

AGREGA PROTEINA / ADD PROTEIN $ 180
POLLO / CHICKEN

CAMARON / SHRIMP

FILETE DE RES / BEEF TENDERLOIN

BIBIM BAP WOK - BIBIM BAP WOK $ 380
VEGETALES ORGÁNICOS, SALSA AGRIPICANTE, ARROZ ASADO, HUEVO ESTRELLADO

ORGANIC VEGETABLES, SWEET & SOUR SAUCE, RICE, FRIED EGG

AGREGA PROTEINA / ADD PROTEIN  $ 180
PULPO / OCTOPUS

CAMARÓN / SHRIMP

FILETE DE RES / BEEFTENDERLOIN

SALMÓN / SALMON

CERDO / PORK

GUARNICIONES SIDES

ARROZ GOHAN - GOHAN RICE $ 120

ARROZ DE COLIFLOR - CAULIFLOWER RICE $ 120

YAKIMESHI - YAKIMESHI $ 140

VEGETALES AL WOK - WOK VEGETABLES $ 140

MENU TEPPANYAKI 
MESA TEPPANYAKI (8 TIEMPOS) $ 2,200
ROLLO HANOI, SALSA MITA

HONGO ENOKI TEMPURA, TENTSUYU.

ARROZ SHARI CRUJIENTE, WAKAME, SALMON SPICY, 

MASAGO HABANERO, PERLAS DE ARROZ

SOPA TOM YUM 

YAKIMESHI VEGETARIANO

CAMARON CAMPECHE, HONGO SHIMEJI, ESPARRAGO, AJO, JENGIBRE, SALSA DE SOYA

RIB EYE WAGYU, HOJUELAS DE AJO CRUJIENTE, VERDURAS ORGANICAS, SHICHIMI TOGARASHI

MANGO STICKY RICE

TEPPANYAKI TABLE (8 COURSES)
HANOI ROLL, MITA SAUCE

MUSHROOM ENOKI TEMPURA, TENTSUYU

CRISPY SHARI RICE, WAKAME,SALMON SPICY, MASAGO HABANERO

TOM YUM SOUP

VEGETARIAN YAKIMESHI

CAMPECHE SHRIMP, SHIMEJI MUSHROOM, ASPARAGUS, GARLIC, GINGER, SOY SAUCE

RIB EYE WAGYU, CRISPY GARLIC FLAKES, ORGANIC VEGETABLES, SHICHIMI TOGARASHI

MANGO STICKY RICE

POSTRES  SWEETS

MANGO STICKY RICE, SALSA DE COCO, CRUJIENTE DE COCO, AJONJOLÍ CARAMELIZADO $ 220
MAGO STICKY RICE, COCONUT SAUCE, CRISPY COCONUT, BASIL SPROUTS, 

CARAMELIZED SESAME SEEDS.

ESFERA DE CHOCOLATE BLANCO, BROWNIE DE MATCHA,  $ 220
HELADO DE MACADAMIA, FRUTOS ROJOS

WHITE CHOCOLATE, MATCHA BROWNIE, 

MACADAMIA NUT ICE CREAM, RED FRUITS

WON TON FRITO RELLENO DE PLATANO MACHO, NUTELLA Y COULIS DE FRUTOS ROJOS $ 220
DEEP FRIED WONTON STUFFED WITH PLANTAIN, NUTELLA AND RED FRUIT COULIS

HELADOS / ICE CREAMS $ 180
TE VERDE / GREEN TEA

LYCHEE / LYCHEE



FAVOR DE INFORMAR A SU MESERO DE CUALQUIER REQUERIMIENTO DIETÉTICO O ALERGIAS
PRECIOS EN PESOS MEXICANOS INCLUYEN IVA (16%). PRECIOS SUJETOS A CARGO POR SERVICIO (10%) 

 
PLEASE ADVISE YOUR SERVER SHOULD YOU HAVE ANY SPECIAL DIETARY REQUIREMENTS OR ALLERGIES  
PRICES ARE IN MEXICAN PESOS (16%) TAX INCLUDED. PRICES SUBJECT TO (10%) SERVICE CHARGE

ENTRADAS  STARTERS

DAK-KKOCHI 2 PZA $ 280
BROCHETAS DE POLLO Y CEBOLLETAS AL GRILL,GLASEADAS EN SALSA AGRI-PICANTE

GRILLED CHICKEN AND SPRING ONION SKEWERS, GLAZED IN AGRI-SPICY SAUCE

 

CHAESO-KKOCHI – 2 PZA  $ 230
BROCHETAS VEGETARIANAS AL GRILL CON SALSA AGRI-PICANTE.

GRILLED VEGETARIAN SKEWERS WITH AGRI-SPICY SAUCE

DUMPLINGS  4 PZA
CAMARÓN / SHRIMP $ 320
CERDO / PORK  $ 280
RES / BEEF $ 320
VEGETARIANOS / VEGETARIAN $ 230

BAO BUNS 
RIB EYE $ 340
POLLO TERIYAKI / TERIYAKI CHICKEN $ 280

CAMARONES SHENZEN - SHENZEN SHRIMP $ 320
CAMARONES TEMPURA,NUECES, SAKE Y SALSA DE CACAHUATE

TEMPURA SHRIMP, SAKE AND PECAN NUTS.

ROLLO HANOI – HANOI ROLL – 2 PZA $ 230
BETABEL, JICAMA, PEPINO, EDAMAMES, ESPINACA, TOFU, 

ENVUELTOS EN HOJA DE ARROZ, SALSA MITA

BEET, JICAMA, CUCUMBER, EDAMAME, SPINACH, TOFU, 

WRAPPED IN RICE LEAF, MITA SAUCE

TACOS THAI - 4 PZA $ 330
FILETE DE RES AL WOK, ELOTITOS BABY, SHIITAKE, NUEZ DE LA INDIA GERMEN DE SOYA, 

SALSA DE CIRUELA CON TONOS PICANTES, COPAS DE LECHUGA, HARUSAMEN FRITO

SHIITAKE MUSHROOMS, CASHEWS, STIR-FRIED BEEF FILLET, BABY CORN, BEAN SPROUTS, 

CHILI FLAKES, PLUM SAUCE, LETTUCE, FRIED HARUSAME

SOPAS  SOUPS

TOM YUM $ 290
SOPA DE CAMARON THAI LECHE DE COCO, HOJAS DE LIMA KAFFIR, 

LEMON GRASS CURRY ROJO, CEBOLLÍN, GERMEN DE SOYA, 

HONGO, HARUSAME, CILANTRO

COCONUT MILK, LEMON GRASS LEAVES, CURRY, CHIVES, SOYBEAN SPROUT, 

MUSHROOM, HARUSAME, CILANTRO, SHRIMP

SOPA PHO – PHO SOUP  $ 270
SOPA VIETNAMITA, RIB EYE, LECHUGA CHICORIA, GERMEN DE SOYA, 

FIDEOS DE ARROZ, CEBOLLÍN, ALBAHACA, CHILE.

VIETNAMESE SOUP, RIB EYE, CILANTRO, SOYBEAN SPROUTS, 

RICE NOODLES, CHIVES, BASIL, CHILLI

ENSALADAS  SALADS

ENSALADA BETABEL - BEET SALAD $ 260
LECHUGAS MIXTAS, BETABEL ENCURTIDO, JICAMA, AGUACATE, 

JITOMATE CHERRY, PEPINO, ALMENDRAS FILETEADAS, ADEREZO DE CACAHUATE

MIXED LETTUCE, PICKLED BEETS, JICAMA, AVOCADO, CHERRY TOMATO, 

CUCUMBER, ALMONDS, PEANUT DRESSING

ENSALADA HARUSAME - HARUSAME SALAD $ 260
LECHUGAS MIXTAS, ZANAHORIA BABY, JITOMATE, HARUSAME, 

EDAMAMES, ADEREZO DE JENGIBRE Y SOYA

MIXED LETTUCE, CARROT, TOMATO, HARUSAME, EDAMAME, 

GINGER AND SOY DRESSING

 

 AGREGA PROTEINA / ADD PROTEIN $ 180
 ATUN / TUNA

 SALMON NORUEGO / NORWEGIAN SALMON

 POLLO AL GRILL / GRILLED CHICKEN

POKE
POKE ZHUYI ZHE - ZHUYI ZHE POKE $ 280
QUÍNOA, DULCE, JICAMA, ZANAHORIA, BETABEL, 

PEPINO ENCURTIDO, JITOMATE CHERRY, EDAMAMES, SALSA ANGUILA PICANTE

QUINOA, SWEET SPICY EEL SAUCE, JICAMA, CARROT, BEETROOT, 

PICKLED CUCUMBER, CHERRY TOMATO, EDAMAME

POKE ZHI KAO $ 340
VERDURAS AL GRILL, CALABAZA ZUCCHINI, CHAMPIÑÓN, ENOKI, ESPÁRRAGOS, 

ATÚN SELLADO, EDAMAMES, ZANAHORIA BABY, SALSA ANGUILA PICANTE.

GRILLED VEGETABLES, PUMPKIN, MUSHROOM, ENOKI, ASPARAGUS, 

SEARED TUNA, SWEET SPICY EEL SAUCE, EDAMAME, BABY CARROT

POKE SANWENYU - SANWENYU POKE $ 340
BASE DE ARROZ, SALMÓN FRESCO, EDAMAMES, COL MORADA, 

NORI PICADA, FURIKAKE SAKE, QUESO CREMA, SALSA ANGUILA PICANTE

RICE BASE, FRESH SALMON, EDAMAME, PURPLE CABBAGE, 

CHOPPED NORI, FURIKAKE SAKE, CREAM CHEESE, SPICY EEL SAUCE

PLATOS FUERTES  MAiNS

GALI VERDE - GREEN GALI $ 360
CURRY VERDE, ELOTE CAMBRAY, PALMITO, CHICHARO CHINO, HABAS VERDES, 

CEBOLLA CAMBRAY, CEBOLLIN, AJONJOLI, CACAHUATE TOSTADO, ARROZ BASMATI, PAN NAAN

GREEN CURRY, BABY CORN, HEART OF PALM, SNOW PEAS, GREEN BEANS, WELSH ONIONS, 

CHIVES, SESAME SEEDS, ROASTED PEANUTS, BASMATI RICE, NAAN BREAD

 AGREGA PROTEINA / ADD PROTEIN $ 180
 POLLO / CHICKEN

 CAMARON / SHRIMP

 FILETE DE RES / BEEF TENDERLOIN

TIKKA MASALA $ 360
SALSA CREMOSA, MEZCLA DE ESPECIAS, LECHE DE COCO, 

PECHUGA DE POLLO, ARROZ BASMATI, SALSA DE YOGURT, CILANTRO, PAN NAAN

CREAMY SAUCE, SPICE BLEND, COCONUT MILK, CHICKEN BREAST, 

BASMATI RICE, YOGURT SAUCE, CORIANDER, NAAN BREAD

PAD THAI WOK $ 360
FIDEO DE ARROZ AL WOK, HUEVO, GERMEN DE SOYA, PIMIENTOS DULCES, 

CEBOLLIN, CACAHUATE, AJO, JENGIBRE, SALSA PAD THAI, CILANTRO, 

HOJUELAS DE CHILE Y ZUMO DE LIMA.

RICE NOODLE,EGGS, SOYBEAN SPROUTS, SWEET PEPPERS, ONION, PEANUT, 

GARLIC, GINGER, PAD THAI SAUCE, CILANTRO, CHILI FLAKES AND LIME JUICE

 

 AGREGA PROTEINA / ADD PROTEIN $ 180
 POLLO / CHICKEN

 CAMARON / SHRIMP

 FILETE DE RES / BEEF TENDERLOIN

YAKISOBA - YAKISOBA $ 380
FIDEOS AL WOK, AJO, JENGIBRE, COL NAPA, ZANAHORIA, CEBOLLIN, 

CALABAZA, CHICHARO CHINO, SALSA TERIYAKI

WOK NOODLES, GARLIC, GINGER, NAPA CABBAGE, CARROT, ONION, 

PUMPKIN, TERIYAKI SAUCE

 AGREGA PROTEINA / ADD PROTEIN $ 180
 POLLO / CHICKEN

 CAMARON / SHRIMP

 FILETE DE RES / BEEF TENDERLOIN

BIBIM BAP WOK - BIBIM BAP WOK $ 380
VEGETALES ORGÁNICOS, SALSA AGRIPICANTE, ARROZ ASADO, HUEVO ESTRELLADO

ORGANIC VEGETABLES, SWEET & SOUR SAUCE, RICE, FRIED EGG

 

 AGREGA PROTEINA / ADD PROTEIN  $ 180
 PULPO / OCTOPUS

 CAMARÓN / SHRIMP

 FILETE DE RES / BEEFTENDERLOIN

 SALMÓN / SALMON

 CERDO / PORK

GUARNICIONES SIDES

ARROZ GOHAN - GOHAN RICE $ 120

ARROZ DE COLIFLOR - CAULIFLOWER RICE $ 120

YAKIMESHI - YAKIMESHI $ 140

VEGETALES AL WOK - WOK VEGETABLES $ 140

MENU TEPPANYAKI 
MESA TEPPANYAKI (8 TIEMPOS) $ 2,200
ROLLO HANOI, SALSA MITA

HONGO ENOKI TEMPURA, TENTSUYU.

ARROZ SHARI CRUJIENTE, WAKAME, SALMON SPICY, 

MASAGO HABANERO, PERLAS DE ARROZ

SOPA TOM YUM 

YAKIMESHI VEGETARIANO

CAMARON CAMPECHE, HONGO SHIMEJI, ESPARRAGO, AJO, JENGIBRE, SALSA DE SOYA

RIB EYE WAGYU, HOJUELAS DE AJO CRUJIENTE, VERDURAS ORGANICAS, SHICHIMI TOGARASHI

MANGO STICKY RICE

TEPPANYAKI TABLE (8 COURSES)
HANOI ROLL, MITA SAUCE

MUSHROOM ENOKI TEMPURA, TENTSUYU

CRISPY SHARI RICE, WAKAME,SALMON SPICY, MASAGO HABANERO

TOM YUM SOUP

VEGETARIAN YAKIMESHI

CAMPECHE SHRIMP, SHIMEJI MUSHROOM, ASPARAGUS, GARLIC, GINGER, SOY SAUCE

RIB EYE WAGYU, CRISPY GARLIC FLAKES, ORGANIC VEGETABLES, SHICHIMI TOGARASHI

MANGO STICKY RICE

POSTRES  SWEETS

MANGO STICKY RICE, SALSA DE COCO, CRUJIENTE DE COCO, AJONJOLÍ CARAMELIZADO $ 220
MAGO STICKY RICE, COCONUT SAUCE, CRISPY COCONUT, BASIL SPROUTS, 

CARAMELIZED SESAME SEEDS.

ESFERA DE CHOCOLATE BLANCO, BROWNIE DE MATCHA,  $ 220
HELADO DE MACADAMIA, FRUTOS ROJOS

WHITE CHOCOLATE, MATCHA BROWNIE, 

MACADAMIA NUT ICE CREAM, RED FRUITS

WON TON FRITO RELLENO DE PLATANO MACHO, NUTELLA Y COULIS DE FRUTOS ROJOS $ 220
DEEP FRIED WONTON STUFFED WITH PLANTAIN, NUTELLA AND RED FRUIT COULIS

HELADOS / ICE CREAMS $ 180
TE VERDE / GREEN TEA

LYCHEE / LYCHEE



FAVOR DE INFORMAR A SU MESERO DE CUALQUIER REQUERIMIENTO DIETÉTICO O ALERGIAS
PRECIOS EN PESOS MEXICANOS INCLUYEN IVA (16%). PRECIOS SUJETOS A CARGO POR SERVICIO (10%) 

 
PLEASE ADVISE YOUR SERVER SHOULD YOU HAVE ANY SPECIAL DIETARY REQUIREMENTS OR ALLERGIES  
PRICES ARE IN MEXICAN PESOS (16%) TAX INCLUDED. PRICES SUBJECT TO (10%) SERVICE CHARGE

ENTRADAS  STARTERS

DAK-KKOCHI 2 PZA $ 280
BROCHETAS DE POLLO Y CEBOLLETAS AL GRILL,GLASEADAS EN SALSA AGRI-PICANTE

GRILLED CHICKEN AND SPRING ONION SKEWERS, GLAZED IN AGRI-SPICY SAUCE

 

CHAESO-KKOCHI – 2 PZA  $ 230
BROCHETAS VEGETARIANAS AL GRILL CON SALSA AGRI-PICANTE.

GRILLED VEGETARIAN SKEWERS WITH AGRI-SPICY SAUCE

DUMPLINGS  4 PZA
CAMARÓN / SHRIMP $ 320
CERDO / PORK  $ 280
RES / BEEF $ 320
VEGETARIANOS / VEGETARIAN $ 230

BAO BUNS 
RIB EYE $ 340
POLLO TERIYAKI / TERIYAKI CHICKEN $ 280

CAMARONES SHENZEN - SHENZEN SHRIMP $ 320
CAMARONES TEMPURA,NUECES, SAKE Y SALSA DE CACAHUATE

TEMPURA SHRIMP, SAKE AND PECAN NUTS.

ROLLO HANOI – HANOI ROLL – 2 PZA $ 230
BETABEL, JICAMA, PEPINO, EDAMAMES, ESPINACA, TOFU, 

ENVUELTOS EN HOJA DE ARROZ, SALSA MITA

BEET, JICAMA, CUCUMBER, EDAMAME, SPINACH, TOFU, 

WRAPPED IN RICE LEAF, MITA SAUCE

TACOS THAI - 4 PZA $ 330
FILETE DE RES AL WOK, ELOTITOS BABY, SHIITAKE, NUEZ DE LA INDIA GERMEN DE SOYA, 

SALSA DE CIRUELA CON TONOS PICANTES, COPAS DE LECHUGA, HARUSAMEN FRITO

SHIITAKE MUSHROOMS, CASHEWS, STIR-FRIED BEEF FILLET, BABY CORN, BEAN SPROUTS, 

CHILI FLAKES, PLUM SAUCE, LETTUCE, FRIED HARUSAME

SOPAS  SOUPS

TOM YUM $ 290
SOPA DE CAMARON THAI LECHE DE COCO, HOJAS DE LIMA KAFFIR, 

LEMON GRASS CURRY ROJO, CEBOLLÍN, GERMEN DE SOYA, 

HONGO, HARUSAME, CILANTRO

COCONUT MILK, LEMON GRASS LEAVES, CURRY, CHIVES, SOYBEAN SPROUT, 

MUSHROOM, HARUSAME, CILANTRO, SHRIMP

SOPA PHO – PHO SOUP  $ 270
SOPA VIETNAMITA, RIB EYE, LECHUGA CHICORIA, GERMEN DE SOYA, 

FIDEOS DE ARROZ, CEBOLLÍN, ALBAHACA, CHILE.

VIETNAMESE SOUP, RIB EYE, CILANTRO, SOYBEAN SPROUTS, 

RICE NOODLES, CHIVES, BASIL, CHILLI

ENSALADAS  SALADS

ENSALADA BETABEL - BEET SALAD $ 260
LECHUGAS MIXTAS, BETABEL ENCURTIDO, JICAMA, AGUACATE, 

JITOMATE CHERRY, PEPINO, ALMENDRAS FILETEADAS, ADEREZO DE CACAHUATE

MIXED LETTUCE, PICKLED BEETS, JICAMA, AVOCADO, CHERRY TOMATO, 

CUCUMBER, ALMONDS, PEANUT DRESSING

ENSALADA HARUSAME - HARUSAME SALAD $ 260
LECHUGAS MIXTAS, ZANAHORIA BABY, JITOMATE, HARUSAME, 

EDAMAMES, ADEREZO DE JENGIBRE Y SOYA

MIXED LETTUCE, CARROT, TOMATO, HARUSAME, EDAMAME, 

GINGER AND SOY DRESSING

 

 AGREGA PROTEINA / ADD PROTEIN  $ 180
 ATUN / TUNA

 SALMON NORUEGO / NORWEGIAN SALMON

 POLLO AL GRILL / GRILLED CHICKEN

POKE
POKE ZHUYI ZHE - ZHUYI ZHE POKE $ 280
QUÍNOA, DULCE, JICAMA, ZANAHORIA, BETABEL, 

PEPINO ENCURTIDO, JITOMATE CHERRY, EDAMAMES, SALSA ANGUILA PICANTE

QUINOA, SWEET SPICY EEL SAUCE, JICAMA, CARROT, BEETROOT, 

PICKLED CUCUMBER, CHERRY TOMATO, EDAMAME

POKE ZHI KAO $ 340
VERDURAS AL GRILL, CALABAZA ZUCCHINI, CHAMPIÑÓN, ENOKI, ESPÁRRAGOS, 

ATÚN SELLADO, EDAMAMES, ZANAHORIA BABY, SALSA ANGUILA PICANTE.

GRILLED VEGETABLES, PUMPKIN, MUSHROOM, ENOKI, ASPARAGUS, 

SEARED TUNA, SWEET SPICY EEL SAUCE, EDAMAME, BABY CARROT 

POKE SANWENYU - SANWENYU POKE $ 340
BASE DE ARROZ, SALMÓN FRESCO, EDAMAMES, COL MORADA, 

NORI PICADA, FURIKAKE SAKE, QUESO CREMA, SALSA ANGUILA PICANTE

RICE BASE, FRESH SALMON, EDAMAME, PURPLE CABBAGE, 

CHOPPED NORI, FURIKAKE SAKE, CREAM CHEESE, SPICY EEL SAUCE

PLATOS FUERTES  MAiNS

GALI VERDE - GREEN GALI $ 360
CURRY VERDE, ELOTE CAMBRAY, PALMITO, CHICHARO CHINO, HABAS VERDES, 

CEBOLLA CAMBRAY, CEBOLLIN, AJONJOLI, CACAHUATE TOSTADO, ARROZ BASMATI, PAN NAAN

GREEN CURRY, BABY CORN, HEART OF PALM, SNOW PEAS, GREEN BEANS, WELSH ONIONS, 

CHIVES, SESAME SEEDS, ROASTED PEANUTS, BASMATI RICE, NAAN BREAD

 AGREGA PROTEINA / ADD PROTEIN $ 180
 POLLO / CHICKEN

 CAMARON / SHRIMP

 FILETE DE RES / BEEF TENDERLOIN

TIKKA MASALA $ 360
SALSA CREMOSA, MEZCLA DE ESPECIAS, LECHE DE COCO, 

PECHUGA DE POLLO, ARROZ BASMATI, SALSA DE YOGURT, CILANTRO, PAN NAAN

CREAMY SAUCE, SPICE BLEND, COCONUT MILK, CHICKEN BREAST, 

BASMATI RICE, YOGURT SAUCE, CORIANDER, NAAN BREAD

PAD THAI WOK $ 360
FIDEO DE ARROZ AL WOK, HUEVO, GERMEN DE SOYA, PIMIENTOS DULCES, 

CEBOLLIN, CACAHUATE, AJO, JENGIBRE, SALSA PAD THAI, CILANTRO, 

HOJUELAS DE CHILE Y ZUMO DE LIMA.

RICE NOODLE,EGGS, SOYBEAN SPROUTS, SWEET PEPPERS, ONION, PEANUT, 

GARLIC, GINGER, PAD THAI SAUCE, CILANTRO, CHILI FLAKES AND LIME JUICE

 

 AGREGA PROTEINA / ADD PROTEIN $ 180
 POLLO / CHICKEN

 CAMARON / SHRIMP

 FILETE DE RES / BEEF TENDERLOIN

YAKISOBA - YAKISOBA $ 380
FIDEOS AL WOK, AJO, JENGIBRE, COL NAPA, ZANAHORIA, CEBOLLIN, 

CALABAZA, CHICHARO CHINO, SALSA TERIYAKI

WOK NOODLES, GARLIC, GINGER, NAPA CABBAGE, CARROT, ONION, 

PUMPKIN, TERIYAKI SAUCE

 AGREGA PROTEINA / ADD PROTEIN $ 180
 POLLO / CHICKEN

 CAMARON / SHRIMP

 FILETE DE RES / BEEF TENDERLOIN

BIBIM BAP WOK - BIBIM BAP WOK $ 380
VEGETALES ORGÁNICOS, SALSA AGRIPICANTE, ARROZ ASADO, HUEVO ESTRELLADO

ORGANIC VEGETABLES, SWEET & SOUR SAUCE, RICE, FRIED EGG

 

 AGREGA PROTEINA / ADD PROTEIN $ 180
 PULPO / OCTOPUS

 CAMARÓN / SHRIMP

 FILETE DE RES / BEEFTENDERLOIN

 SALMÓN / SALMON

 CERDO / PORK

GUARNICIONES SIDES

ARROZ GOHAN - GOHAN RICE $ 120

ARROZ DE COLIFLOR - CAULIFLOWER RICE $ 120

YAKIMESHI - YAKIMESHI $ 140

VEGETALES AL WOK - WOK VEGETABLES $ 140

MENU TEPPANYAKI 
MESA TEPPANYAKI (8 TIEMPOS) $ 2,200
ROLLO HANOI, SALSA MITA

HONGO ENOKI TEMPURA, TENTSUYU.

ARROZ SHARI CRUJIENTE, WAKAME, SALMON SPICY, 

MASAGO HABANERO, PERLAS DE ARROZ

SOPA TOM YUM 

YAKIMESHI VEGETARIANO

CAMARON CAMPECHE, HONGO SHIMEJI, ESPARRAGO, AJO, JENGIBRE, SALSA DE SOYA

RIB EYE WAGYU, HOJUELAS DE AJO CRUJIENTE, VERDURAS ORGANICAS, SHICHIMI TOGARASHI

MANGO STICKY RICE

TEPPANYAKI TABLE (8 COURSES)
HANOI ROLL, MITA SAUCE

MUSHROOM ENOKI TEMPURA, TENTSUYU

CRISPY SHARI RICE, WAKAME,SALMON SPICY, MASAGO HABANERO

TOM YUM SOUP

VEGETARIAN YAKIMESHI

CAMPECHE SHRIMP, SHIMEJI MUSHROOM, ASPARAGUS, GARLIC, GINGER, SOY SAUCE

RIB EYE WAGYU, CRISPY GARLIC FLAKES, ORGANIC VEGETABLES, SHICHIMI TOGARASHI

MANGO STICKY RICE

POSTRES  SWEETS

MANGO STICKY RICE, SALSA DE COCO, CRUJIENTE DE COCO, AJONJOLÍ CARAMELIZADO $ 220
MAGO STICKY RICE, COCONUT SAUCE, CRISPY COCONUT, BASIL SPROUTS, 

CARAMELIZED SESAME SEEDS.

ESFERA DE CHOCOLATE BLANCO, BROWNIE DE MATCHA,  $ 220
HELADO DE MACADAMIA, FRUTOS ROJOS

WHITE CHOCOLATE, MATCHA BROWNIE, 

MACADAMIA NUT ICE CREAM, RED FRUITS

WON TON FRITO RELLENO DE PLATANO MACHO, NUTELLA Y COULIS DE FRUTOS ROJOS $ 220
DEEP FRIED WONTON STUFFED WITH PLANTAIN, NUTELLA AND RED FRUIT COULIS

HELADOS / ICE CREAMS $ 180
TE VERDE / GREEN TEA

LYCHEE / LYCHEE



FAVOR DE INFORMAR A SU MESERO DE CUALQUIER REQUERIMIENTO DIETÉTICO O ALERGIAS
PRECIOS EN PESOS MEXICANOS INCLUYEN IVA (16%). PRECIOS SUJETOS A CARGO POR SERVICIO (10%) 

 
PLEASE ADVISE YOUR SERVER SHOULD YOU HAVE ANY SPECIAL DIETARY REQUIREMENTS OR ALLERGIES  
PRICES ARE IN MEXICAN PESOS (16%) TAX INCLUDED. PRICES SUBJECT TO (10%) SERVICE CHARGE

ENTRADAS  STARTERS

DAK-KKOCHI 2 PZA $ 280
BROCHETAS DE POLLO Y CEBOLLETAS AL GRILL,GLASEADAS EN SALSA AGRI-PICANTE

GRILLED CHICKEN AND SPRING ONION SKEWERS, GLAZED IN AGRI-SPICY SAUCE

 

CHAESO-KKOCHI – 2 PZA  $ 230
BROCHETAS VEGETARIANAS AL GRILL CON SALSA AGRI-PICANTE.

GRILLED VEGETARIAN SKEWERS WITH AGRI-SPICY SAUCE

DUMPLINGS  4 PZA
CAMARÓN / SHRIMP $ 320
CERDO / PORK  $ 280
RES / BEEF $ 320
VEGETARIANOS / VEGETARIAN $ 230

BAO BUNS 
RIB EYE $ 340
POLLO TERIYAKI / TERIYAKI CHICKEN $ 280

CAMARONES SHENZEN - SHENZEN SHRIMP $ 320
CAMARONES TEMPURA,NUECES, SAKE Y SALSA DE CACAHUATE

TEMPURA SHRIMP, SAKE AND PECAN NUTS.

ROLLO HANOI – HANOI ROLL – 2 PZA $ 230
BETABEL, JICAMA, PEPINO, EDAMAMES, ESPINACA, TOFU, 

ENVUELTOS EN HOJA DE ARROZ, SALSA MITA

BEET, JICAMA, CUCUMBER, EDAMAME, SPINACH, TOFU, 

WRAPPED IN RICE LEAF, MITA SAUCE

TACOS THAI - 4 PZA $ 330
FILETE DE RES AL WOK, ELOTITOS BABY, SHIITAKE, NUEZ DE LA INDIA GERMEN DE SOYA, 

SALSA DE CIRUELA CON TONOS PICANTES, COPAS DE LECHUGA, HARUSAMEN FRITO

SHIITAKE MUSHROOMS, CASHEWS, STIR-FRIED BEEF FILLET, BABY CORN, BEAN SPROUTS, 

CHILI FLAKES, PLUM SAUCE, LETTUCE, FRIED HARUSAME

SOPAS  SOUPS

TOM YUM $ 290
SOPA DE CAMARON THAI LECHE DE COCO, HOJAS DE LIMA KAFFIR, 

LEMON GRASS CURRY ROJO, CEBOLLÍN, GERMEN DE SOYA, 

HONGO, HARUSAME, CILANTRO

COCONUT MILK, LEMON GRASS LEAVES, CURRY, CHIVES, SOYBEAN SPROUT, 

MUSHROOM, HARUSAME, CILANTRO, SHRIMP

SOPA PHO – PHO SOUP  $ 270
SOPA VIETNAMITA, RIB EYE, LECHUGA CHICORIA, GERMEN DE SOYA, 

FIDEOS DE ARROZ, CEBOLLÍN, ALBAHACA, CHILE.

VIETNAMESE SOUP, RIB EYE, CILANTRO, SOYBEAN SPROUTS, 

RICE NOODLES, CHIVES, BASIL, CHILLI

ENSALADAS  SALADS

ENSALADA BETABEL - BEET SALAD $ 260
LECHUGAS MIXTAS, BETABEL ENCURTIDO, JICAMA, AGUACATE, 

JITOMATE CHERRY, PEPINO, ALMENDRAS FILETEADAS, ADEREZO DE CACAHUATE

MIXED LETTUCE, PICKLED BEETS, JICAMA, AVOCADO, CHERRY TOMATO, 

CUCUMBER, ALMONDS, PEANUT DRESSING

ENSALADA HARUSAME - HARUSAME SALAD $ 260
LECHUGAS MIXTAS, ZANAHORIA BABY, JITOMATE, HARUSAME, 

EDAMAMES, ADEREZO DE JENGIBRE Y SOYA

MIXED LETTUCE, CARROT, TOMATO, HARUSAME, EDAMAME, 

GINGER AND SOY DRESSING

 

 AGREGA PROTEINA / ADD PROTEIN  $ 180
 ATUN / TUNA

 SALMON NORUEGO / NORWEGIAN SALMON

 POLLO AL GRILL / GRILLED CHICKEN

POKE
POKE ZHUYI ZHE - ZHUYI ZHE POKE $ 280
QUÍNOA, DULCE, JICAMA, ZANAHORIA, BETABEL, 

PEPINO ENCURTIDO, JITOMATE CHERRY, EDAMAMES, SALSA ANGUILA PICANTE

QUINOA, SWEET SPICY EEL SAUCE, JICAMA, CARROT, BEETROOT, 

PICKLED CUCUMBER, CHERRY TOMATO, EDAMAME

POKE ZHI KAO $ 340
VERDURAS AL GRILL, CALABAZA ZUCCHINI, CHAMPIÑÓN, ENOKI, ESPÁRRAGOS, 

ATÚN SELLADO, EDAMAMES, ZANAHORIA BABY, SALSA ANGUILA PICANTE.

GRILLED VEGETABLES, PUMPKIN, MUSHROOM, ENOKI, ASPARAGUS, 

SEARED TUNA, SWEET SPICY EEL SAUCE, EDAMAME, BABY CARROT 

POKE SANWENYU - SANWENYU POKE $ 340
BASE DE ARROZ, SALMÓN FRESCO, EDAMAMES, COL MORADA, 

NORI PICADA, FURIKAKE SAKE, QUESO CREMA, SALSA ANGUILA PICANTE

RICE BASE, FRESH SALMON, EDAMAME, PURPLE CABBAGE, 

CHOPPED NORI, FURIKAKE SAKE, CREAM CHEESE, SPICY EEL SAUCE

PLATOS FUERTES  MAiNS

GALI VERDE - GREEN GALI $ 360
CURRY VERDE, ELOTE CAMBRAY, PALMITO, CHICHARO CHINO, HABAS VERDES, 

CEBOLLA CAMBRAY, CEBOLLIN, AJONJOLI, CACAHUATE TOSTADO, ARROZ BASMATI, PAN NAAN

GREEN CURRY, BABY CORN, HEART OF PALM, SNOW PEAS, GREEN BEANS, WELSH ONIONS, 

CHIVES, SESAME SEEDS, ROASTED PEANUTS, BASMATI RICE, NAAN BREAD

 AGREGA PROTEINA / ADD PROTEIN $ 180
 POLLO / CHICKEN

 CAMARON / SHRIMP

 FILETE DE RES / BEEF TENDERLOIN

TIKKA MASALA $ 360
SALSA CREMOSA, MEZCLA DE ESPECIAS, LECHE DE COCO, 

PECHUGA DE POLLO, ARROZ BASMATI, SALSA DE YOGURT, CILANTRO, PAN NAAN

CREAMY SAUCE, SPICE BLEND, COCONUT MILK, CHICKEN BREAST, 

BASMATI RICE, YOGURT SAUCE, CORIANDER, NAAN BREAD

PAD THAI WOK $ 360
FIDEO DE ARROZ AL WOK, HUEVO, GERMEN DE SOYA, PIMIENTOS DULCES, 

CEBOLLIN, CACAHUATE, AJO, JENGIBRE, SALSA PAD THAI, CILANTRO, 

HOJUELAS DE CHILE Y ZUMO DE LIMA.

RICE NOODLE,EGGS, SOYBEAN SPROUTS, SWEET PEPPERS, ONION, PEANUT, 

GARLIC, GINGER, PAD THAI SAUCE, CILANTRO, CHILI FLAKES AND LIME JUICE

 

 AGREGA PROTEINA / ADD PROTEIN $ 180
 POLLO / CHICKEN

 CAMARON / SHRIMP

 FILETE DE RES / BEEF TENDERLOIN

YAKISOBA - YAKISOBA $ 380
FIDEOS AL WOK, AJO, JENGIBRE, COL NAPA, ZANAHORIA, CEBOLLIN, 

CALABAZA, CHICHARO CHINO, SALSA TERIYAKI

WOK NOODLES, GARLIC, GINGER, NAPA CABBAGE, CARROT, ONION, 

PUMPKIN, TERIYAKI SAUCE

 AGREGA PROTEINA / ADD PROTEIN $ 180
 POLLO / CHICKEN

 CAMARON / SHRIMP

 FILETE DE RES / BEEF TENDERLOIN

BIBIM BAP WOK - BIBIM BAP WOK $ 380
VEGETALES ORGÁNICOS, SALSA AGRIPICANTE, ARROZ ASADO, HUEVO ESTRELLADO

ORGANIC VEGETABLES, SWEET & SOUR SAUCE, RICE, FRIED EGG

 

 AGREGA PROTEINA / ADD PROTEIN  $ 180
 PULPO / OCTOPUS

 CAMARÓN / SHRIMP

 FILETE DE RES / BEEFTENDERLOIN

 SALMÓN / SALMON

 CERDO / PORK

GUARNICIONES SIDES

ARROZ GOHAN - GOHAN RICE $ 120

ARROZ DE COLIFLOR - CAULIFLOWER RICE $ 120

YAKIMESHI - YAKIMESHI $ 140

VEGETALES AL WOK - WOK VEGETABLES $ 140

MENU TEPPANYAKI
MESA TEPPANYAKI (8 TIEMPOS) $ 2,200
ROLLO HANOI, SALSA MITA

HONGO ENOKI TEMPURA, TENTSUYU.

ARROZ SHARI CRUJIENTE, WAKAME, SALMON SPICY, 

MASAGO HABANERO, PERLAS DE ARROZ

SOPA TOM YUM 

YAKIMESHI VEGETARIANO

CAMARON CAMPECHE, HONGO SHIMEJI, ESPARRAGO, AJO, JENGIBRE, SALSA DE SOYA

RIB EYE WAGYU, HOJUELAS DE AJO CRUJIENTE, VERDURAS ORGANICAS, SHICHIMI TOGARASHI

MANGO STICKY RICE

TEPPANYAKI TABLE (8 COURSES)
HANOI ROLL, MITA SAUCE

MUSHROOM ENOKI TEMPURA, TENTSUYU

CRISPY SHARI RICE, WAKAME,SALMON SPICY, MASAGO HABANERO

TOM YUM SOUP

VEGETARIAN YAKIMESHI

CAMPECHE SHRIMP, SHIMEJI MUSHROOM, ASPARAGUS, GARLIC, GINGER, SOY SAUCE

RIB EYE WAGYU, CRISPY GARLIC FLAKES, ORGANIC VEGETABLES, SHICHIMI TOGARASHI

MANGO STICKY RICE

POSTRES  SWEETS

MANGO STICKY RICE, SALSA DE COCO, CRUJIENTE DE COCO, AJONJOLÍ CARAMELIZADO $ 220
MAGO STICKY RICE, COCONUT SAUCE, CRISPY COCONUT, BASIL SPROUTS, 

CARAMELIZED SESAME SEEDS.

ESFERA DE CHOCOLATE BLANCO, BROWNIE DE MATCHA,  $ 220
HELADO DE MACADAMIA, FRUTOS ROJOS

WHITE CHOCOLATE, MATCHA BROWNIE, 

MACADAMIA NUT ICE CREAM, RED FRUITS

WON TON FRITO RELLENO DE PLATANO MACHO, NUTELLA Y COULIS DE FRUTOS ROJOS $ 220
DEEP FRIED WONTON STUFFED WITH PLANTAIN, NUTELLA AND RED FRUIT COULIS

HELADOS / ICE CREAMS $ 180
TE VERDE / GREEN TEA

LYCHEE / LYCHEE



     

CHAMPAGNE & SPARKLING

FAVOR DE INFORMAR A SU MESERO DE CUALQUIER REQUERIMIENTO DIETÉTICO O ALERGIAS
PRECIOS EN PESOS MEXICANOS INCLUYEN IVA (16%). PRECIOS SUJETOS A CARGO POR SERVICIO (10%) 

 
PLEASE ADVISE YOUR SERVER SHOULD YOU HAVE ANY SPECIAL DIETARY REQUIREMENTS OR ALLERGIES  
PRICES ARE IN MEXICAN PESOS (16%) TAX INCLUDED. PRICES SUBJECT TO (10%) SERVICE CHARGE

PROSECCO, FANTINEL $ 370 $ 1,500

VEUVE CLICQUOT ROSE $ 4,900

TAITTINGER BRUT RESERVE $ 650 $ 3,500

ROSE
    

VIEVITE, COTES DE PROVNCE, FRANCE $ 1,900

BY OTT, COTES DE PROVENCE, FRANCE $ 1,900

MIRAVAL, COTES DE PROVENCE, FRANCE $ 2,300

LA CREMA, MONTEREY, CA $ 550 $ 2,200

WHITE    

FRANCE    

CHABLIS, LOUIS LATOUR, BOURGOGNE $ 2,600

SANCERRE BLANC, PASCAL JOLIVET $ 2,500

RIESLING, FAMILLE HUGEL, ALSACE $ 2,500

BOURGOGNE, GEORGES DUBOEUF, $ 1,500

MACON VILLAGES DOMAINE DE CHENEVIERES

     

ITALY
    

PINOT GRIGIO, BANFI, LE RIME $ 1,100

VERMENTINO, FRESCOBALDI, $ 1,800

MASSOVIVO AMMIRAGLIA

   

SPAIN    

ALBARINO, FILLABOA, RIAS BAIXAS $ 1,900

     

Copa Botella
CHILE    

CHARDONNAY, COUSINO MACUL,  $ 275  $ 1,100

ANTIGUAS RESERVAS, MAIPO VALLEY  

     

USA    

CHARDONNAY, WENTE,    $ 2,100
RIVA RANCH RESERVE   

RIESLING, CHATEAU STE. MICHELLE,   $ 2,600 
EROICA, WASHINGTON STATE   

STERLING VINTERS COLECTION CHARDONNAY,   $ 1,600 
CALIFORNIA   

CHARDONNAY, LA CREMA MONTEREY, CA    $ 2,100

CHARDONNAY, 
KENDALL JACKSON VINTNER'S RESERVE, CA    $ 2,900

SAUVIGNON BLANC,   $ 550 $ 2,600
KENDALL JACKSON VINTNER'S RESERVE, CA 

CHARDONNAY,   $ 350 $ 1,400
ROBERT MONDAVI PRIVATE SELECTION, CA 
     

NEW ZELAND    

SAUVIGNON BLANC, 
KIM CRAWFORD, MARLBOROUGH  $ 275 $ 1,500
     

MEXICO    
  
SAUVIGNON BLANC,  $ 1,500
EZEQUIEL MONTES, QUERETARO    

VIURA, MILUNO,   $ 1,500
RANCHO EL SAUZAL, ENSENADA    

CHARDONNAY, CASA MADERO,   $ 1,800
GRAN RESERVA, VALLE DE PARRAS    
    

RED    
FRANCE    

PINOT NOIR, BOURGOGNE,   $ 2,000

MAISON LOUIS LATOUR   

BORDEAUX, ST. JULIEN, GRAND BATEAU  $ 300 $ 1,200
     

SPAIN    

TEMPRANILLO FINCA RESALSO    $ 1,300
EMILIO MORO. RIBERA DEL DUERO   
     

ITALY    

TENUTA SAN GUIDO, GUIDALBERTO    $ 3,900
BARBERA D’ALBA, BORGOGNO    $ 3,400
     

USA    

STERLING VINTERS COLECTION    $ 1,500

CABERNET SAUVIGNON, CALIFORNIA   

PINOT NOIR, LA CREMA, MONTEREY, CA  $ 450 $ 2,500

PINOT NOIR, MEIOMI, CA    $ 2,900

CABERNET SAUVIGNON, MOUNT VEEDER WINERY,  $ 5,300
NAPA VALLEY, CA    
     

ARGENTINA    

CATENA, MALBEC, MENDOZA    $ 1,700
     

MEXICO     

RIVERO GONZALEZ, MERLOT-CABERNET  $ 2,800
SAUVIGNON-CABERNET FRANC, 
PARRAS VALLEY
    
FINCA LA CARRODILLA, CANTO DE LUNA, $ 250 $ 1,400
SHIRAZ-CABERNET 
SAUVIGNON-TEMPRANILLO, 
GUADALUPE VALLEY  

CABERNET SAUVIGNON,  $ 3,200 
CASA MADERO, GRAN RESERVA, 
PARRAS VALLEY 

     



     

Copa Botella

FAVOR DE INFORMAR A SU MESERO DE CUALQUIER REQUERIMIENTO DIETÉTICO O ALERGIAS
PRECIOS EN PESOS MEXICANOS INCLUYEN IVA (16%). PRECIOS SUJETOS A CARGO POR SERVICIO (10%) 

 
PLEASE ADVISE YOUR SERVER SHOULD YOU HAVE ANY SPECIAL DIETARY REQUIREMENTS OR ALLERGIES  
PRICES ARE IN MEXICAN PESOS (16%) TAX INCLUDED. PRICES SUBJECT TO (10%) SERVICE CHARGE

PROSECCO, FANTINEL  $ 370 $ 1,500

VEUVE CLICQUOT ROSE  $ 4,900

TAITTINGER BRUT RESERVE $ 650 $ 3,500

ROSE
    

VIEVITE, COTES DE PROVNCE, FRANCE    $ 1,900

BY OTT, COTES DE PROVENCE, FRANCE    $ 1,900

MIRAVAL, COTES DE PROVENCE, FRANCE    $ 2,300

LA CREMA, MONTEREY, CA  $ 550 $ 2,200

WHITE    

FRANCE    

CHABLIS, LOUIS LATOUR, BOURGOGNE    $ 2,600

SANCERRE BLANC, PASCAL JOLIVET    $ 2,500

RIESLING, FAMILLE HUGEL, ALSACE    $ 2,500

BOURGOGNE, GEORGES DUBOEUF,  $ 1,500

MACON VILLAGES DOMAINE DE CHENEVIERES    

     

ITALY
    

PINOT GRIGIO, BANFI, LE RIME    $ 1,100

VERMENTINO, FRESCOBALDI,   $ 1,800

MASSOVIVO AMMIRAGLIA    

   

SPAIN    

ALBARINO, FILLABOA, RIAS BAIXAS    $ 1,900

     

CHILE

CHARDONNAY, COUSINO MACUL, $ 275  $ 1,100

ANTIGUAS RESERVAS, MAIPO VALLEY  

     

USA    

CHARDONNAY, WENTE, $ 2,100
RIVA RANCH RESERVE

RIESLING, CHATEAU STE. MICHELLE, $ 2,600
EROICA, WASHINGTON STATE

STERLING VINTERS COLECTION CHARDONNAY, $ 1,600
CALIFORNIA

CHARDONNAY, LA CREMA MONTEREY, CA $ 2,100

CHARDONNAY, 
KENDALL JACKSON VINTNER'S RESERVE, CA $ 2,900

SAUVIGNON BLANC, $ 550 $ 2,600
KENDALL JACKSON VINTNER'S RESERVE, CA

CHARDONNAY, $ 350 $ 1,400
ROBERT MONDAVI PRIVATE SELECTION, CA
     

NEW ZELAND    

SAUVIGNON BLANC, 
KIM CRAWFORD, MARLBOROUGH $ 275 $ 1,500
     

MEXICO    
  
SAUVIGNON BLANC, $ 1,500
EZEQUIEL MONTES, QUERETARO

VIURA, MILUNO, $ 1,500
RANCHO EL SAUZAL, ENSENADA

CHARDONNAY, CASA MADERO, $ 1,800
GRAN RESERVA, VALLE DE PARRAS
    

RED    
FRANCE    

PINOT NOIR, BOURGOGNE,   $ 2,000

MAISON LOUIS LATOUR   

BORDEAUX, ST. JULIEN, GRAND BATEAU  $ 300 $ 1,200
     

SPAIN    

TEMPRANILLO FINCA RESALSO    $ 1,300
EMILIO MORO. RIBERA DEL DUERO   
     

ITALY    

TENUTA SAN GUIDO, GUIDALBERTO    $ 3,900
BARBERA D’ALBA, BORGOGNO    $ 3,400
     

USA    

STERLING VINTERS COLECTION    $ 1,500

CABERNET SAUVIGNON, CALIFORNIA   

PINOT NOIR, LA CREMA, MONTEREY, CA  $ 450 $ 2,500

PINOT NOIR, MEIOMI, CA    $ 2,900

CABERNET SAUVIGNON, MOUNT VEEDER WINERY,  $ 5,300
NAPA VALLEY, CA    
     

ARGENTINA    

CATENA, MALBEC, MENDOZA    $ 1,700
     

MEXICO     

RIVERO GONZALEZ, MERLOT-CABERNET  $ 2,800
SAUVIGNON-CABERNET FRANC, 
PARRAS VALLEY
    
FINCA LA CARRODILLA, CANTO DE LUNA, $ 250 $ 1,400
SHIRAZ-CABERNET 
SAUVIGNON-TEMPRANILLO, 
GUADALUPE VALLEY  

CABERNET SAUVIGNON,  $ 3,200 
CASA MADERO, GRAN RESERVA, 
PARRAS VALLEY 

     



     

Copa Botella

FAVOR DE INFORMAR A SU MESERO DE CUALQUIER REQUERIMIENTO DIETÉTICO O ALERGIAS
PRECIOS EN PESOS MEXICANOS INCLUYEN IVA (16%). PRECIOS SUJETOS A CARGO POR SERVICIO (10%) 

 
PLEASE ADVISE YOUR SERVER SHOULD YOU HAVE ANY SPECIAL DIETARY REQUIREMENTS OR ALLERGIES  
PRICES ARE IN MEXICAN PESOS (16%) TAX INCLUDED. PRICES SUBJECT TO (10%) SERVICE CHARGE

PROSECCO, FANTINEL  $ 370 $ 1,500

VEUVE CLICQUOT ROSE  $ 4,900

TAITTINGER BRUT RESERVE $ 650 $ 3,500

ROSE
    

VIEVITE, COTES DE PROVNCE, FRANCE    $ 1,900

BY OTT, COTES DE PROVENCE, FRANCE    $ 1,900

MIRAVAL, COTES DE PROVENCE, FRANCE    $ 2,300

LA CREMA, MONTEREY, CA  $ 550 $ 2,200

WHITE    

FRANCE    

CHABLIS, LOUIS LATOUR, BOURGOGNE    $ 2,600

SANCERRE BLANC, PASCAL JOLIVET    $ 2,500

RIESLING, FAMILLE HUGEL, ALSACE    $ 2,500

BOURGOGNE, GEORGES DUBOEUF,  $ 1,500

MACON VILLAGES DOMAINE DE CHENEVIERES    

     

ITALY
    

PINOT GRIGIO, BANFI, LE RIME    $ 1,100

VERMENTINO, FRESCOBALDI,   $ 1,800

MASSOVIVO AMMIRAGLIA    

   

SPAIN    

ALBARINO, FILLABOA, RIAS BAIXAS    $ 1,900

     

CHILE    

CHARDONNAY, COUSINO MACUL,  $ 275  $ 1,100

ANTIGUAS RESERVAS, MAIPO VALLEY  

     

USA    

CHARDONNAY, WENTE,    $ 2,100
RIVA RANCH RESERVE   

RIESLING, CHATEAU STE. MICHELLE,   $ 2,600 
EROICA, WASHINGTON STATE   

STERLING VINTERS COLECTION CHARDONNAY,   $ 1,600 
CALIFORNIA   

CHARDONNAY, LA CREMA MONTEREY, CA    $ 2,100

CHARDONNAY, 
KENDALL JACKSON VINTNER'S RESERVE, CA    $ 2,900

SAUVIGNON BLANC,   $ 550 $ 2,600
KENDALL JACKSON VINTNER'S RESERVE, CA 

CHARDONNAY,   $ 350 $ 1,400
ROBERT MONDAVI PRIVATE SELECTION, CA 
     

NEW ZELAND    

SAUVIGNON BLANC, 
KIM CRAWFORD, MARLBOROUGH  $ 275 $ 1,500
     

MEXICO    
  
SAUVIGNON BLANC,  $ 1,500
EZEQUIEL MONTES, QUERETARO    

VIURA, MILUNO,   $ 1,500
RANCHO EL SAUZAL, ENSENADA    

CHARDONNAY, CASA MADERO,   $ 1,800
GRAN RESERVA, VALLE DE PARRAS    
    

RED    
FRANCE    

PINOT NOIR, BOURGOGNE, $ 2,000

MAISON LOUIS LATOUR

BORDEAUX, ST. JULIEN, GRAND BATEAU $ 300 $ 1,200
     

SPAIN    

TEMPRANILLO FINCA RESALSO $ 1,300
EMILIO MORO. RIBERA DEL DUERO
     

ITALY    

TENUTA SAN GUIDO, GUIDALBERTO $ 3,900
BARBERA D’ALBA, BORGOGNO $ 3,400
     

USA    

STERLING VINTERS COLECTION $ 1,500

CABERNET SAUVIGNON, CALIFORNIA

PINOT NOIR, LA CREMA, MONTEREY, CA $ 450 $ 2,500

PINOT NOIR, MEIOMI, CA $ 2,900

CABERNET SAUVIGNON, MOUNT VEEDER WINERY, $ 5,300
NAPA VALLEY, CA
     

ARGENTINA    

CATENA, MALBEC, MENDOZA    $ 1,700
     

MEXICO     

RIVERO GONZALEZ, MERLOT-CABERNET  $ 2,800
SAUVIGNON-CABERNET FRANC, 
PARRAS VALLEY
    
FINCA LA CARRODILLA, CANTO DE LUNA, $ 250 $ 1,400
SHIRAZ-CABERNET 
SAUVIGNON-TEMPRANILLO, 
GUADALUPE VALLEY  

CABERNET SAUVIGNON,  $ 3,200 
CASA MADERO, GRAN RESERVA, 
PARRAS VALLEY 

     



     

Copa Botella

FAVOR DE INFORMAR A SU MESERO DE CUALQUIER REQUERIMIENTO DIETÉTICO O ALERGIAS
PRECIOS EN PESOS MEXICANOS INCLUYEN IVA (16%). PRECIOS SUJETOS A CARGO POR SERVICIO (10%) 

 
PLEASE ADVISE YOUR SERVER SHOULD YOU HAVE ANY SPECIAL DIETARY REQUIREMENTS OR ALLERGIES  
PRICES ARE IN MEXICAN PESOS (16%) TAX INCLUDED. PRICES SUBJECT TO (10%) SERVICE CHARGE

PROSECCO, FANTINEL  $ 370 $ 1,500

VEUVE CLICQUOT ROSE  $ 4,900

TAITTINGER BRUT RESERVE $ 650 $ 3,500

ROSE
    

VIEVITE, COTES DE PROVNCE, FRANCE    $ 1,900

BY OTT, COTES DE PROVENCE, FRANCE    $ 1,900

MIRAVAL, COTES DE PROVENCE, FRANCE    $ 2,300

LA CREMA, MONTEREY, CA  $ 550 $ 2,200

WHITE    

FRANCE    

CHABLIS, LOUIS LATOUR, BOURGOGNE    $ 2,600

SANCERRE BLANC, PASCAL JOLIVET    $ 2,500

RIESLING, FAMILLE HUGEL, ALSACE    $ 2,500

BOURGOGNE, GEORGES DUBOEUF,  $ 1,500

MACON VILLAGES DOMAINE DE CHENEVIERES    

     

ITALY
    

PINOT GRIGIO, BANFI, LE RIME    $ 1,100

VERMENTINO, FRESCOBALDI,   $ 1,800

MASSOVIVO AMMIRAGLIA    

   

SPAIN    

ALBARINO, FILLABOA, RIAS BAIXAS    $ 1,900

     

CHILE    

CHARDONNAY, COUSINO MACUL,  $ 275  $ 1,100

ANTIGUAS RESERVAS, MAIPO VALLEY  

     

USA    

CHARDONNAY, WENTE,    $ 2,100
RIVA RANCH RESERVE   

RIESLING, CHATEAU STE. MICHELLE,   $ 2,600 
EROICA, WASHINGTON STATE   

STERLING VINTERS COLECTION CHARDONNAY,   $ 1,600 
CALIFORNIA   

CHARDONNAY, LA CREMA MONTEREY, CA    $ 2,100

CHARDONNAY, 
KENDALL JACKSON VINTNER'S RESERVE, CA    $ 2,900

SAUVIGNON BLANC,   $ 550 $ 2,600
KENDALL JACKSON VINTNER'S RESERVE, CA 

CHARDONNAY,   $ 350 $ 1,400
ROBERT MONDAVI PRIVATE SELECTION, CA 
     

NEW ZELAND    

SAUVIGNON BLANC, 
KIM CRAWFORD, MARLBOROUGH  $ 275 $ 1,500
     

MEXICO    
  
SAUVIGNON BLANC,  $ 1,500
EZEQUIEL MONTES, QUERETARO    

VIURA, MILUNO,   $ 1,500
RANCHO EL SAUZAL, ENSENADA    

CHARDONNAY, CASA MADERO,   $ 1,800
GRAN RESERVA, VALLE DE PARRAS    
    

RED    
FRANCE    

PINOT NOIR, BOURGOGNE,   $ 2,000

MAISON LOUIS LATOUR   

BORDEAUX, ST. JULIEN, GRAND BATEAU  $ 300 $ 1,200
     

SPAIN    

TEMPRANILLO FINCA RESALSO    $ 1,300
EMILIO MORO. RIBERA DEL DUERO   
     

ITALY    

TENUTA SAN GUIDO, GUIDALBERTO    $ 3,900
BARBERA D’ALBA, BORGOGNO    $ 3,400
     

USA    

STERLING VINTERS COLECTION    $ 1,500

CABERNET SAUVIGNON, CALIFORNIA   

PINOT NOIR, LA CREMA, MONTEREY, CA  $ 450 $ 2,500

PINOT NOIR, MEIOMI, CA    $ 2,900

CABERNET SAUVIGNON, MOUNT VEEDER WINERY,  $ 5,300
NAPA VALLEY, CA    
     

ARGENTINA

CATENA, MALBEC, MENDOZA $ 1,700
     

MEXICO    

RIVERO GONZALEZ, MERLOT-CABERNET $ 2,800
SAUVIGNON-CABERNET FRANC, 
PARRAS VALLEY

FINCA LA CARRODILLA, CANTO DE LUNA, $ 250 $ 1,400
SHIRAZ-CABERNET 
SAUVIGNON-TEMPRANILLO, 
GUADALUPE VALLEY

CABERNET SAUVIGNON, $ 3,200
CASA MADERO, GRAN RESERVA, 
PARRAS VALLEY

     


	KENGAI MENU
	STARTERS
	DAK-KKOCHI 2 PZA 
	CHAESO-KKOCHI – 2 PZA 
	DUMPLINGS 4 PZA
	BAO BUNS 
	SHENZEN SHRIMP $ 320
	HANOI ROLL – 2 PZA 
	TACOS THAI - 4 PZA 

	SOUPS
	TOM YUM 
	PHO SOUP 

	SALADS
	BEET SALAD 
	HARUSAME SALAD 

	POKE
	ZHUYI ZHE POKE 
	POKE ZHI KAO 
	SANWENYU POKE 

	MAINS
	GREEN GALI 
	TIKKA MASALA 
	PAD THAI WOK 
	YAKISOBA 
	BIBIM BAP WOK 

	SIDES
	GOHAN RICE 
	CAULIFLOWER RICE 
	YAKIMESHI 
	WOK VEGETABLES 

	MENU TEPPANYAKI 
	TEPPANYAKI TABLE (8 COURSES)

	SWEETS
	CHAMPAGNE & SPARKLING
	ROSE
	WHITE
	RED 




