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TEMAKI (CONES)

Magurotema
Tuna, cucumber, cream cheese accompanied by
ponzu sauce

Finglish

Premium

Seaweed cono stuffed with shrimp, avocado,
cream cheese accompanied by eel sauce and
chipotle chili sauce

Nikishi
Rice ball filled with vegetables, cheese, shrimps
and chicken with hibiscus sauce

SASHIMI &

Tuna

Salmon

Special

Tuna sashimi with salmon eggs

DRINKS
Sapporo Premium Beer $135
Sapporo Light Beer $139
DESSERTS

Flambeed Fruit
Served with vanilla ice cream

Lichys

Served with sake sauce

Coconut Jelly £

Served with jamaica sauce

Mango Pudding

Served with rice and passion fruit

Tempura lce Cream
Fried vainilla ice cream served
with chocolate syrup

Green Tea Ice Cream

Consuming raw or undercooked seafood or shellfish may increase your risk of foodborne illness.
Please notify us about any health condition or allergy that we should be concerned of.
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ENTRADAS

Sopa Miso @
Acompanado de tofu, hongo shiitake,
cebolliny nabo.

Arroz Especial Gohan @
Arroz hervido.
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ENSALADAS

Ensalada Sunomono
Pepino, zanahoria, betabel, lechuga, alga
nori con vinagreta de ajonjoli

Ensalada de Algas Frescas
Atun sellado en costra de ajonjoli negro
y alga nori

Ensalada de Camarén ‘&
Camarén Tempura con ralladura de
verduras servido con salsa de mango
picante

SUSHI & NIGIRIS

Samaki-Roll

Salmén, aguacate, pepino, queso crema
y ajonjoli

Tori-Roll

Aguacate, pepino, queso manchego, queso
crema y ostion

Eby-Roll

Camaroén, queso crema, aguacate, pepino y
masago

California

Camaroén, pepino, aguacate y queso crema

Fruit Roll

Manzana, kiwi, queso crema, envuelto en
arroz y fruta

Arcoiris
Camaroén, pulpo, cangrejo, masago, anguila,
aguacate, queso crema y pepino

Unagi-Roll

Pepino, zanahoria, queso crema y anguila

Nigiris &}
EBI - Camarén
SAKE - Salmén
MAGURO - Atin
KANIKAMA - Cangrejo

*Fritos

PLATO FUERTE

Tori No Karaage

Pollo frito estilo japonés, servido con salsa
agridulce
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— APPETIZERS m TEMAKIS (CONOS)
(“;g’ Soybean Soup (v j Q‘ Magurotema
o With tofu, shiitake, mushroom and chive /2 Atan, pepino, queso crema acompafiado
. de salsa ponsu
Gohan Rice
Seamed rice Premium W
Cono de alga, relleno de camaroén, aguacate,
SALADS queso crema, servido con salsa de anguila y
hi
Sunomono Salad chipode
Cucumber, carrot, beetroot, lettuce, served
with sesame vinaigrette Nikishi
Semiiereel Called Bola d’e amozureﬂzna de Yegeta.les, a(}ueso,
Seared tuna convered with black sesame camaron y poto. counpe ety die wllen e
Jamaica
seeds, seaweed sheet
Shrimps Salads
Tempure shrimps served with vegetables,
and spicy mango sauce SASHIMI %
Atdn
MAKIS (ROLL) i
Salmén
Sakamaki-Roll .
Salmon, avocado, cucumber, cream cheese Especial
and sesame seeds Sashimi de atin Yy hueva de salmén
Tori Roll g
Avocado, cucumber, manchego cheese, BEBIDAS
cream cheese, ayster
Eby-Roll Cerveza Sapporo Premium $135
Shrimps, cream cheese, avocado with
masago fisheggs Cerveza Sapporo Premium light  $139
California
Shrimp, cucumber, avocado and cream
cheese
Fruit Roll
Apple, Kiwi, cream cheese and wrapped in POSTRES

rice and fruit

Rainbow Fruta Flameadas

Shrimp, octupus, crab, masago, eel, avocado, Con helado de vainilla
cucumber and cream cheese

Lichys
Unagi-Roll

Servido con salsa de sake
Cucumber, carrot, cream cheese and eel

Gelatina de Coco #

Nigiris & Con salsa de Jamaica
EBI - Shrimps .
SAKE - Salmon Pudin de Mango
MAGURO - Tuna Servido con arroz y esencia de maracuya

Helado Tempura
*Deep-fried

Helado de Té Verde

MAIN DISHES

Tori No Karaage

Deep ﬁ'led Chl(:ken Ja’panese Styke SCI'VCd Wlth El consumo de pescado o mariscos crudos o poco cocidos puede incrementar el riesgo de intoxicacion Alimentaria,
Sweet and sour sauce especialmente bajo condiciones médicas. Por favor avisenos si alguien de su grupo tiene alguna alergia
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