CRISPY RICE CROUTON (50 9) @
Spicy Tuna, Avocado

WONTON TOSTADA (40 9) O &
Tuna or Vegetable Tartare

SHRIMP POPCORN (100 g)@
Sautéed in Miso

MIX TEMPURA (90 g)©
Shimp, Vegetables, Tentsuyu Sauce

DUMPLINGS
Smoked Plum Sauce
Seafood (50 9) D
Vegetables @)

CRUNCHY TACO (309) 0 @
Marinated Spicy Tuna, Avocado

IS

S ]

S E CIUARSEPN £

APPETIZERS & SALADS

320

370

460

360
310

370

“CHOCOLATA” CLAMS FLAMBLED IN BUTTER 460

(100 gn) @

Scallops, Mushrooms, Spinach

O-TORO (100 g) &
Served as Nature Infended

SASHIMI CALLO (809)0 &
Scallops, Serrano Chili, Seranito Sauce

WHITE TIRADITO (80 )2 &)
Catch of the Day, Soy Sauce and
Semrano Pepper

BLACK AND WHITE (80 g)&
Seared Tuna with Sesame Seeds

HAMACHI (80 9)( @

EDAMAME (100g) ' @
Sautéed in Gariic, Soy, Steamed, or Spycy

SASHIMI SALAD (90g)&

260

370

Seaweed, Catch of the day, Salmon, Tuna, Lotus Root

HIROSHI SALAD ' &
Mixed Lettuce, Vegetables, Ginger Dressing

WAKAME SALAD (809)2
Seaweed and Marinated Salmon Salad

MISO SOUPQ
Wakame Seaweed, Chives, Tofu

MISO SOUP WITE SEAFOOD &
Bonito Broth, Wakame Seaweed, Chives
Tofu and Seafood

SASHIMIS

1,150

Truffle Vinaigrette, Wasabi, lkura, Serano Pepper

WAGYU CARPACCIO (60 g)

Kobe, Ponzu, Scdllions, Togarashi, Sesame Seed

MANGO SPECIAL ROLL (90 g) D
Mango, Shrimp Tempura, Rel Sauce

MAGURO CITRUS (65 9)0 @

Cadlifomia Pepper, Kani Kama, Tuna, Lime

& Fish

380 KAMPACHI (80 g) &
Seared in Sesame Cil, Ponzu Sauce
410 YUZU SALMON (80 g) &
Kani Kama, Yuzu Koshd Sauce
540 SALMON SASHIMI (80 g)&
Scalions, Gariic, Togarashi
700 MAHIMAHIANDO ©
SERRANO PEPPER SASHIMI (80 g)
Scallion, Serano Pepper, Ponzu, Masago, Olive Ol
1350 SEARED TUNA (80 )&
Garlic, Avocado Cream, Red Onion
MAKIS
470 EEL(809)O D
Eel, Tempura Shrimp, Avocado
HIROSHI ROLL (50
10 (509)

@ Seafood @ Vengan @)Vegetarian

BLACK LAPA ABALONE (40 g)@ /]
Ponzu, Scallions, Curry Oll, Serano Pepper

Salmon, Tuna, Kani Kama, Avocado

Masago and Cream Cheese

Gluten free &) Spicy

Premium Culinary “Q;ff: 20% Discount for AllHnclusive and Meal Plan.

Prices in Mexican pesos and include taxes.

Notice: Consuming raw or undercooked meats, pouliry, seafood, shellfish, eggs, or
unpasteurized milk may increase your risk of foodbome iliness.
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RAINBOW (?09) © ® 430
Avocado, Saimon, Catch of the Day, Tuna

SAKE CITRUS (120 9) O D 490
Tempura, Shiimp Wrapped in Salmon

YUZU MAKI © © 430

Avocado, Cucumber, Honey Yuzu Dressing, Lemon

KYABETSU ROLLD

EBIROLL(709) D 480
Shrimp, Cream Cheese, Masago, Cucumber, Avocado

HAMACHI HAND ROLL (40 g) & & 490
Spicy Hamachi, Cucumber, Avocado
TUNA HAND ROLL (40 9) (@ 490

Spicy tuna, Cucumber, Avocado

CATCH OF THE DAY HAND ROLL (40g9) « @410

Vegetables, Tentsuyu Sauce 430 Spicy Day Fish, Cucumber, Avocado
TAKO ROLL (105 )& & 460 SALMON HAND ROLL (409) & & 490
Shrimp, Cream Cheese, Octopus, Avocado Spicy Salmon, Cucumber, Avocado
Unagi Sauce, Tuna Spicy
NIGIRIS (Per piece)
O-toro (30 g) © 690 Catch of the Day (15 g)© 280
Shrimp (20g) @ 260 Eel (20 g) O 330
Hamachi (15 g)& 330 Tuna (15g) © 330
Masago (12 9)O 310 Salmon (15 9)© 330
Ikura (12 g)& 440 Scallops (15 9) ® 340
ROBATAS (Charcoal grilled skewers)
HIROSHI ROBATAC® 620 VEGGIE ROBATA 380
Shiimp, Chicken, Salmon, Bacon Asparagus Brussels Sprout, Zucchini, Portobello, Asparagus
YAKI NIKU (65 g)' & AMERICAN WAGYU (90 g) 1,850
Angus Rib Eye, Yakitor Sauce, Togarashi 510 Griled
CHERRY TOMATO ROBATA @)
Cherry Tomato, Red Onion, Yellow Pepper 320
Green Pepper
SIGNATURE DISHES

BUTTER LOBSTER TAIL (220 9)® 2,650 AKAMISO (180 g) 530
Carot, Pumpkin, Asparagus, Sesame Sauce Giiled Chicken Breast in Creamy Miso Sauce

Vegetables
CATCH OF THE DAY (200 g) & 40
Mango Cream Sauce, Griled Vegetables TERIYAKI

Vegetables and Teriyaki Sauce
AJI KIRO WAGYU (180 g) 2950 -Chicken Breast (180 g) 530
Served as Nature Infended , Tabletop Giriled ’ -Rib Eye (290 g) 1,600
SEAFOOD FRIED RICE (80 g) e PAN FRIED TOFU (100 g)
TeriyakiSauce, Shrimp, Octopus, Carrot, Asparagus Teriyaki Sauce, Carrot, Zucchini

Asparagus, Rice Noodles P 430
BLACK COD (200 g) © 2150 y i g
Served with Miso « Sy

@ Fish @ Seafood @ Vengan @)Vegetarian () Gluten free &) Spicy

Premium Culinary “Q;ff; 20% Discount for AllHnclusive and Meal Plan.
Prices in Mexican pesos and include taxes.
Notice: Consuming raw or undercooked meats, pouliry, seafood, shellfish, eggs, or
unpasteurized milk may increase your risk of foodbome iliness.
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