% FAORITES

bt starters

Epamame Taxa Taka
TERTYAKT RTB EYE ROLL

L4
W GRILED SKEWERS (ONE PTECE FER GRDER)D

Yaxrrorr | CrOCKEN BREAST WITH RED PEFFERS AND ONTONS WITHCHIPOTLE TERTAKT SAKE 5
Griuvakr | RIB EYE AND PORTOBELID MUSHROOM WITH GHIFUTLE-TERTYAKT SACE
EBryakr | SHRIMP WITH RED FEFFERS NG ONITONS WITH CHIPOTLE-TERTYAKT SALICE

[ STEAMED EDAMAME WITH GRAIN SALT AND SLICED MEXTCAN PEFPFPER

[ THINLY CLIT GRILLED RIB EYE AND ASPARAGLIS ROLLS WITH A
CHIPOTLE-TERIVAKT GLAZE

JALAPE O SHRIMP TEMPURA | SHRIMP TEMPLIRA WITH HOME MADE JALAPE O SALICE

b B |

20 wmm Wy

MExICaN Gyoza | STEAMED SPICY SHRIMP DUMPLINGS WRAPFPED IN LETTUCE LEAFS
CRISPY RICE CAKES [ SFPICY TUNA TARTAR ANG AyOCADO SLICED TOPED WITH MASAGO AND
SERVED OVER SOUIARE CRISPY RICE BITES za%x%‘
SEARED BEEF SasiaMI [ THIND' CLT BEEF SASHIMI SEARED WITH HOT YUZL AND OLIVE OTL
e / LIME, CILANTRO AND TOFU SHRIMP TEMPURA TACO | SHRIMP TEMPLIRA WITH A/OCADO. MASAGO, AND CHTPOTLE 7
RIB EVE TEPPANVAKT TACO | GRILLED TEPPANYAKT RIB EYE TACOS WITH SESAME SEED SAUCE 7

cold starters

AND CATLES TOREADPOS IN FLOUR TORTTLLA

IN FLOUR TORTTLA

Mrss Carvimas | FRIED TUNA CARNITAS IN A YUZLI-SOY MARTNATE WITHGUACAMOLE 18
Se or Kobava [ THIND CLT YELIOW TATL WITH RAZOR THIN RED SERRANG PEPPER SLICES AND MARACLYY SOV SALICE b4 TN CORN TORTTLAS
TIRADITO MOSHT MOoSHT [/ THINL CUT SEA BASS SLICES TOPED WITHCILANTRO LEAFS, YUZL AND OLIVE OTL 1 ROSARITO TEMPLIRA [ TEMPLIRA LOBSTER TACOS WITH REFRIED BEANS, ONTONS AND A 12
TLNA SASHTMT TOSTADA [/ SLICED TUNA WITH LIGH CHTPOTLE DRESSING, BLACK OLIVES, TOMATOES, JALAPE O, AND ONTONS I SLICE OF A/0CA00 IN FIOUR TORTTLA
SHRIMP SAFIMT EN ASUACHTIE | LIME MARINATED RAY SHRIMP SERYED IN A CTLANTRD AND SERRAND PEFFER SAICE 1 Pov Cavereso [ CRISPY SOFT SHELL GRAB TEMPLIRATACDS WITH GUACAMOLE 7
!

MaGO RASPACOTIRATIO | MANGO ANG TANGY CHILE RASPADC WITH YELLOWTATL TTRADITO AND LTME TOPPED WITH
SHAED PEPING OR JICAMA
/ TAMARING RASPACD TOPPED WITHTUNA SASHIMT AND SLICES OF MANGO TOPPED WITH LIME AND A'CCA0 )

=S¥ . GRILLED TENDER RIB EYE BEEF AND VYEGETABLES SERYED ON A HOT GRIDOLE
- ACCOMPANTED WITH PONZL AND GOMA USESAME SEED) SALICES TO DIF AND MARINATE EACH BITE

TLiNA TAMARING RASPACO

AL ACHTLE

LTrR4 BoMES

SHICHIMI SEAREDTUNA | SHICHTMI SEAREDTUNA BITES SET ON MIXED ROMAINE LEITUCE, RED ONIOW, 12
. TOMATO, PARSLEY, MANGO, AND JTCAMA WITH A MARACUY VINATGREITE ”
SUNOMOND MI ALEGRA | SHRIMP SASHTMI SALAD WITH CUCLIMBER, HARUSAMEN, ONION, PARSLEY, 12 M y ; erya W

ANG AMARANTH WITH CHTLE DE ARBOL AND YUZL ¥ INATGRETE
VERDE KETE KERDO VERDE | ROMAINE LEITUCE, ASPARAGUS, SPROLITS, CLICLIMBER AND A/'OCARO 12
WITH A GINGER-S0Y ¥ INATGRETTE

¥

sushii Gombs

(FRILLED SHRIMPF, TENDER RTB EYE BEEF, AND VEGETABLES SERVED ON A HOF GRIDOLE
SCCOMPANTED WITH PONZL AND (FOMA CSESAME SEED) SACES TO PTF AND MARTNATE EACH BITE

shabu shabu

La DE Saimon SUSHT RICE BALL TOPPED WITH FRESH SALMON AND JICAMA WITH JAAPE O MAONNATSE &5 4 SHARE AND COOK THIS FLIN AND HEADTIY RTB EYE AND VEGETABLES PLATE A YOLIR TABLE. WE BRING YOU 4 FOT
L4 DE AruN SUSHT RICE BALL TOPPED WITH FRESHTUNA AND CHIPOTLE MAYONNATSE 5 WITHSPICY MISD BROTH FOR YOU TD COOK ON OUIR SAFE AND CLEAN INDUCTTON GRILLS A7 YOUR TABLE.
LA DE JarMachT SUSHT RICE BAIL TOPPED WITH HAMACHT AND WASABE MAYONATSSE 5 OWCE THE BROTH IS STEAMING HOT, YOU SLBMERGE AND SWISHTHIN SLICES OF TENDER RIB EYE MEAT OR
Aras-KaTE OWE OF EACH 12

VEGERBLES AND WHEN QOOKED YOU MIX EACH BITE WITHOUIR SPECTAL PONAL OR GOMA (SESAVE SEED) SACES,

aAPr106x ~ MHCe

e
ONE FIECE PER ORPER

BREADED SKEWERS TO MIX AND MATCH WITH OUR

CHIPOTLE, JALAPE O AND SPICY TERTVAKT SALCES YAKTMESHT DE VERDURAS fmwﬁﬁm.ﬂmmmmmmﬁmm 7.5
o Yax TMESHT MIXTO [ A00 SHRIMP ANG MEAT 95
- 1 Coot—roiar [ To MakE It QULTAC N STYLE: NOwW ADD DICED ArOCADO AND CREAM CHEESE WITH
SHRIMP AND CREAM CHEESE g - E idsifs jo.5
CHILE RELLENO: SHISHITO JAPANESE PEFPER 5 . ' PR PR TAMPICD GOHAN [ SrEAMED WHITE RICE WITHTAMPICO DRESSING 65
AND CHEESE _ —pl"’ [‘ :
PLANTATN BANANA AND CHEESE 5 ASTROBOY |
[
M Mﬁ(/ Borriep JUTGES aNe Sopas 4 AGUAS FRESCAS 5
J 8 PIECES PER ORDER- OUR 10 Hor SusHT PLATES R BT i e WEE MIX NICE FRUIT WITH COLD WATER RIGH™ HERE EYERY DAY
« BoNBON: GREEN GRAPE JLIICE » AGLA DE LI N Cow CH & HOME MADE LIME AND CHIA WATER.
+ Cooo DRINK: COCONUT JUTCE * AGLIA DE MANGO: MANGO WATER
E » AGLiA DE SANDG & WaERMELON WAaTER
uno [ TEMPLIRA ROLL WITH SURIMI, CREAM CHEESE AND ASFARAGLIS Giiaia PRINK: GUaa JUTCE
005 | BREADED SHRIMP ROLL WITHCREAM CHEESE, CLICLIMBER, AYOCADD AND CATPOTLE SAUCE * LITCHT DRINK: LITCHT JUTCE
TRES [ THIND SLICED JALAPE O ROLLED OER GRILLED MANCHEGO CHEESE WITHTEMPLIRA SHRTMP. *» RAMUNE: JAPANESE BUBBLEGUM, LITCHT, PEACK, TANGERINE OR MELON SODA

A LSS ES

CHTPOTLE SAUIGE AND 0000

Cua R | BREADED PLANTATN BANANA ROLL WITH SHRIMP, SHITAKE, CREAW CHEESE AND CLICLIMBER

crvao [ TEMPLIRA ROLL WITH SALMON, TUNA A'CCADD, CREAM CHEESE AND CHIPOTLE MAYONNATSE

SETS [ BLACK SESAME SEED AND RICE ROLL WITH SOFT SHELL CRAB, CHIVES AND CHTPOTLE MAYONNATSE

STErE [ FRIED RICE ROLL WITH HAMACHT, TUNA A'OCADD AND JTCAMA WITH SPICY SRIRACHA MAONNATSE

ocHo [ FRIED GYOZA ROLL WITHTUNA, SMOKED SALMON, CREAM CHEESE AND A/OCADD

NUEVE | TEMPLIRA ROLL WITH SHRIMP. CREAM CHEESE, CLICLIMBER, RED SNAPPER, TAMPICD
DRESSTING AND MASA50

CrEZ [ FRESHTUNA ROLL SPRINKLED WITH FRIED TEMPLIRA DROFPS WITH KANTKAMA, MASAGO, CHIVES,
SRIRACHA MAONNATSE ANG SPTCY TERTVAKT SAICE

232000e wum
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» BaArRRTLITOS COLD FRUTTY GULITNTESSENTTAL MEXTCAN S00A

FrEsH Now-aAlconoLre CockTarts 6

» Coutp Ocre Cotl JAPaNESE GREEN TEA

» CaLPIs MINERAL RICE DRINK WITH MINERAL WATER

» LIreHT MINERAL LITCHT JUTCE WITH MINERAL WAER

» CALPTS MAaNGC: RITE DRINK, MANGO JUTCE AND MINERAL WATER
* LITCHT MANGCO: LITCHT JUTCE, MANGO JUTCE AND MINERAL WATER

L9

alpis Mineral




