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ﬂ ATUN SPICY, AGUACATE, CAMARON Y MAYONESA SRIRACHA
/SPICY TUNA,AVOCADO, SHRIMP AND SRIRACHA MAYONNAISE
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— CAMARON EMPANIZADO, AGUACATE, QUESO CREMA Y SALSA TAMPICO / CRISPY FRIED
m SHRIMPB, AVOCADO, CREAM CHEESE AND TAMPICO SAUCE
w
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PEPINO, AGUACATE, QUESO CREMA, MANGO, PLATANO MACHO FRITO / CUCUMBER,
AVOCADO, CREAM CHEESE, MANGO, FRIED PLANTAIN
©'@EANTR @A A 70 A8 T S a0l W hi e Nt Sl b bl Sl b U T 6103 it W T L S 265MXN

 PD: SALMON, CAMARON, MEJILLON AHUMADO, CALLO DE HACHA, MAYONESA SAMBAL Y CEBOLLIN
IN: SALMON, SHRIMP, SMOKED MUSSEL, SCALLOR, SAMBAL MAYONNAISE AND SCALLION

O PF: AGUACATE Y MASAGO
OUT: AVOCADO AND MASAGO
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o/ PD: AGUACATE, ESPARRAGO, PEPINO Y CEBOLLIN
IN: AVOCADO, ASPARAGUS, CUCUMBER AND SPRING ONION

® PE: CAMARON MARIPOSA, KANIKAMA CRUNCH Y SAMBAL CON SALSA DE TAMARINDO
OUT: BUTTERFLY SHRIMP, KANIKAMA CRUNCH AND SAMBAL WITH TAMARIND SAUCE
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 PD: PEPINO, ESPARRAGO Y CEBOLLIN
IN: CUCUMBER, ASPARAGUS, AND SCALLION

® PE ATUN, CHILE SERANO Y TEMPURA FLAMEADO
OUT: TUNA, SERANO PEPPER AND TEMPURA FLAMBE
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e PD: MANGO, PAPAYA VERDE Y AGUACATE
IN: MANGO, GREEN PAPAYA AND AVOCADO

O PF:TEMPURA Y ENSALADA DE ALGAS
OUT: TEMPURA AND SEAWEED SALAD
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+ PD: PERA ASIATICA, ESPARRAGO EN TEMPURA
IN: ASIAN PEAR, ASPARAGUS IN TEMPURA

O PE SALMON FRESCO, CILANTRO, IKURA Y PIEL DE SALMON FRITA
OUT: FRESH SALMON, CILANTRO, IKURA AND FRIED SALMON SKIN
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e PD: AGUACATE, CEBOLLIN Y CHIPOTLE DULCE
IN: AVOCADO, SCALLION AND SWEET CHIPOTLE

O PF: CARNE DE RES SELLADA, CAVIAR DE LUMPO Y HOJA DE ORO
OUT: SEARED BEEE, LUMPFISH CAVIAR AND GOLD LEAF

PREMIUM SELECTION

(NO INCLUIDO EN PLAN ASI / NOT INCLUDED IN ASI PLAN)
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SELECCION DE DOS ROLLOS + BOTELLA DE MOET & CHANDON ICE O ROSE
TWO ROLLS OF YOUR CHOICE + MOET & CHANDON ICE OR ROSE BOTTLE

940 SELECCION DE SALSAS
SAUCES SELECTION

OSTIONES CON SALSA PONZU TRUFADA
OYSTERS WITH TRUFFLED PONZU SAUCE

ALMEJAS FLAMEADAS CON SAKE, SHITAKE Y
CEBOLLIN / CLAMS FLAMBE WITH SAKE, SHITAKE AND SAMBAL CON TAMARINDO / SAMBAL WITH TAMARIND SAUCE
CHIVES
H SALSA DE ANGUILA / EEL SAUCE SWEET CHILI
SASHIMI DE AKAMI (ATUN) / AKAMI SASHIMI (TUNA)
y SWEET CHILI MAYO PICANTE / SPICY MAYO
SASHIMI SAKE (SALMON) / SAKE SASHIMI (SALMON)

SASHIMI DE CALLO / SCALLOP SASHIMI

PULPO CON JUGO DE YUZU Y MARACUYA

N " - ~ AN D/ I L] ™ LOS PRECIOS SON EN PESOS MEXICANOS, IMPUESTOS INCLUIDOS. EL CONSUMO DE CARNES
OCTOPUS WITH YUZU!UICEA'\DIASSIOAIRU” CRUDAS O POCO COCIDAS, AVES, MARISCOS, O HUEVOS PUEDE AUMENTAR EL RIESGO DE
ENFERMEDADES TRANSMITIDAS POR ALIMENTOS / PRICES ARE IN MEXICAN PESOS, TAXES
INCLUDED.THE CONSUMPTION OF RAW OR UNDERCOOKED EGGS, MEAT, POULTRY, SEAFOOD OR
SHELLFISH MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.

CHEF’S OMAKASE




