H 1R @S F

JAPANESE CUISINE

APPETIZERS & SALADS

CRISPY RICE CROUTON (50 g) ©© 180 EDAMAME (100 g) © @ 190
Spicy Tuna, Avocado Sautéed in Garlic, Soy, Steamed, or Serrano Pepper
WONTON TOSTADA (40 g) ©® & 280 SASHIMI SALAD (90g) @ 290
Tuna or Vegetable Tartare Seaweed, Catch of the day,Salmon, Tuna, Lotus Root
SHRIMP POPCORN (100 g) @ 320 HIROSHI SALAD © @ 200
Sautéed in Miso Mixed Lettuce, Vegetables, Ginger Dressing
MIXTEMPURA (90 g) @ 380 WAKAME SALAD (80g) © 280
Shrimp, Vegetables, Tentsuyu Sauce Seaweed and Marinated Salmon Salad
DUMPLINGS MISO SOUP @ 170
Smoked Plum Sauce Wakame Seaweed, Chives, Tofu
-Seafood (50 g) @ 280
Vegetables @ 210 MISO SOUP WITE SEAFOOD © 210

Bonito Broth, Wakame Seaweed, Chives,
CRUNCHYTACO (30 g) ©® 260 Tofu and Seafood
Marinated Spicy Tuna, Avocado

SASHIMIS

0-TORO (100 g) @@ = 700 BLACK LAPA ABALONE (40 g) 0@ 600
Served as Nature Intended Ponzu, Scallions, Curry Oil, Serrano Pepper
SASHIMI CALLO (80 g) @& 210 KAMPACHI (80 g) © 560
Callus, Serrano Chili, Serranito Sauce Seared in Sesame Qil, Ponzu Sauce
WHITETIRADITO (80 ) @& 210 YUZU SALMON (80 g) © 370
Catch of the Day, Soy Sauce and Spicy Sesame Seeds Kani Kama, Yuzu Kosho Sauce
BLACK AND WHITE (80 g) © 180 ORIENTAL SALMON SASHIMI (80 g) © 280
Seared Tuna with Sesame Seeds Scallions, Garlic, Togarashi
HAMACHI (80 g) 0 & 500 MAHI MAHI AND 280
Truffle Vinaigrette, Wasabi, Ikura, Serrano Pepper SERRANO PEPPER SASHIMI (80 g) ©&

Scallion, Serrano Pepper, Ponzu, Masago, Olive Oil
WAGYU CARPACCIO (60 g) @ < 680
Kobe, Ponzu, Scallions, Togarashi, Sesame Seed SEAREDTUNA(80g) @ 280

Garlic, Avocado Cream, Red Onion

MAKIS

MANGO SPECIALROLL(90 g) @ 260 EEL(80¢g) ©O 360
Mango, Shrimp Tempura, Rel Sauce Eel, Tempura Shrimp, Avocado
MAGURO CITRUS (65 g) ©@ 360 HIROSHI ROLL (50 g) @ 250
California Pepper, Kani Kama, Tuna, Lime Salmon, Tuna, Kani Kama, Avocado,

Masago and Cream Cheese

Q) Fish @ Seafood @ Vegan @) Vegetarian Gluten free @ Spicy

Premium Culinary % 20% Discount for All-Inclusive and Meal Plan.

Prices in Mexican pesos and include taxes.

Notice: Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs, or
unpasteurized milk may increase your risk of foodborne illness.
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JAPANESE CUISINE

RAINBOW (90g) ©® 250
Avocado, Salmon, Catch of the Day, Tuna

SAKE CITRUS (120 9) ©© 420
Tempura, Shrimp Wrapped in Salmon

YUZU MAKI © @ 360
Avocado, Cucumber, Honey Yuzu Dressing, Lemon

KYABETSU ROLL @ 220
Cabbage, Rice, Avocado, Asparagus, Spinach, Carrot

TAKOROLL(105¢g) @0 & 280
Shrimp, Cream Cheese, Octopus, Avocado,
Unagi Sauce, Tuna Spicy

EBIROLL(70g) O® 260
Shrimp, Cream Cheese, Masago, Cucumber, Avocado

HAMACHI HAND ROLL (40 g) @© & 290
Spicy Hamachi, Cucumber, Avocado

TUNAHAND ROLL(40 g) @@ & 160
Spicy tuna, Cucumber, Avocado

CATCH OF THE DAY HAND ROLL (40 ) @& 160
Spicy Day Fish, Cucumber, Avocado

SALMON HAND ROLL (40g) @ © & 180
Spicy Salmon, Cucumber, Avocado

NIGIRIS (Per piece)

O-toro (30 g) & < 590
Shrimp (20g) @ 160
Hamachi (15 9) © 230
Masago (12 g) @ 230
lkura (12 ) @ 440

Catch of the Day (15 g) © 140
Eel (209) @ 280
Tuna(159) @ 160
Salmon (15¢9) @ 160
Scallops (15 9)® 220

ROBATAS (Charcoal grilled skewers)

HIROSHI ROBATAC @ 520 VEGGIE ROBATA© @ 280
Shrimp, Chicken, Salmon, Bacon Asparagus Brussels Sprout, Zucchini, Portobello, Asparagus
YAKI NIKU (65 g) © & 220 AMERICAN WAGYU (90 g) @ <7 1,100
Angus Rib Eye, Yakitori Sauce, Togarashi Grilled
CHERRY TOMATO ROBATA ® 300
Cherry Tomato, Red Onion, Yellow Pepper,
Green Pepper
SIGNATURE DISHES

BUTTER LOBSTER TAIL (220 g) @ & < 2,200 AKAMISO (180 g) 360
Carrot, Pumpkin, Asparagus, Sesame Sauce Grilled Chicken Breast in Creamy Miso Sauce,

Vegetables
CATCH OF THE DAY (200 g) © 380
Mango Cream Sauce, Grilled Vegetables TERIYAKI

Vegetables and Teriyaki Sauce
AJI KIRO WAGYU (180 g) @ < 2,200 - Chicken Breast (180 g) 410
Served as Nature Intended , Tabletop Grilled -Rib Eye (290 g) 970
SEAFOOD FRIED RICE (80 g) @ 240 PAN FRIEDTOFU (100 g) @ 230
Teriyaki Sauce, Shrimp, Octopus, Carrot, Asparagus Teriyaki Sauce, Carrot, Zucchini,

Asparagus, Rice Noodles
BLACK COD (200 g) @@ %7 1,600
Served with Miso

Q) Fish @ seafood @ Vegan

@) Vegetarian

Gluten free @ sSpicy

Premium Culinary % 20% Discount for All-Inclusive and Meal Plan.

Prices in Mexican pesos and include taxes.
Notice: Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs, or
unpasteurized milk may increase your risk of foodborne illness.
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