A contemporary Japanese
restaurant by Chef Luis Arzapalo
Wikl Shicebe STrRRe o tc ol

Bl MEE

SImMpPEeVi s ablone Tsamy-is treng s
pressure and creativity are good
e e el Eialn s, ©

PORK SPRING ROLL

Harumaki stuffed with pork and
cooked vegetables, white cabbage,
onion, carrots, pumpkin and
pathai dip

PORK GYOZA
Sweet and sour pork dim sum
with tentsuyo

TAH-XIDO

Mixed lettuce salad marinated
in apple vinaigrette, with Mayan
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SPICY SOYA BEANS
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FRIED WONTON
Crab, shrimp, lobster and tartar

PORK BELLY BAO BUN

Pork belly marinated with sake,
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TOM KHA GAI SOUP

A fowl stock with coconut milk,
mushrooms, wild mushrooms, negi,
chiccken cubes, -baby corn, carrots
enoki mushrooms and chili peppers

WONTON SOUP

Pork and shrimp wonton, negi
and bamboo heart

MISO SHIRO SOUP

With steamed fish, shiitake,
fried tofu, wakame and negi

GOHAN RICE
Steamed rice

MIXED YAKIMESHI

Chicken,” beef, shrimp, onioen,
carrot, pumpkin, soya and sprouts

ROCK SHRIMP

assSRee s ie Gipliclesss i A o Uizt
JLCe SN g oisetie

TONKATSU UDON

Fresh wok sautéed udon, seasonal
vegetables flambéed with sake
and breaded korobuta

BLACK COD IN MISO

Cod marinated in miso and perfumed
with mezcal, with truffle mashed
potatoes and purslane salad

CHICKEN AND PORK RAMEN

Sasht ,~negi, nori dlgae, egg,
enoki mushroom, shiitake mushroom,
bok choy, kimchi, takuan

and naruto

SAKE NIGIRI
Salmén

HAMACHI NIGIRI
Hamachi from the Japanese coast

MAGURO NIGIRI

Blue fin tuna fish from Ensenada,
Baja California

TAMAGO NIGIRI

SALMON
HAMACHI

ATON

SALMON
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HAMACHI

With shaved soya, sesame seeds,
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FISH OF THE DAY

Caught in the traditional way on
the hook by local fishermen using
phesJiapaneseEkeysimestechnigue

URAMAKI DRAGON

Temura shrimp, avocado, cream
cheese and salmon on the outside.
Flambéed, with eel sauce

and Japanese mayonnaise

UNAGI ROLL

Filled with salmon, avocado
and cucumber, with a flambéed
eel armor

SALMON MAKI

Salmon, kanikama, avocado
and cucumber. With an oriental
style BBQ sauce dressing

SALMON URAMAKI

Salmon, avocado, cream cheese,
sesame seeds and teriyaki sauce

HAMACHI TEMAKI

Hamachi, cucumber, avocado,
tobilco, negi and sesame® seeds

EEL TEMAKI

Eel, cream cheese, cucumber,
avocado, negi, sesame seeds
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TUNA FISH TEMAKI

Tuna fish, kanikama, cucumber,
negisiavaeado, - Sesame seeds
Japanese mayonnaise and masago
SALMON TEMAKI

Salmon, cucumber, avocado,
ikura, sesame seeds
and Japanese mayonnaise
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Consuming raw, or undercooked food may increase the risk
of foodborne illness, especially if you have certain
medical conditions.
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