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JAPANESE KOREAN BBQ CUISINE

STARTERS & SALADS

CRISPY RICE 207) © & 320
Spicy Tuna and Avocado

WONTON TOSTADA (1507 Q& 370
Tuna Tartar or Vegetables

SHRIMP POPCORN (3507) Q& 430
Tempura-Battered Shrimp Sauteed in Miso

MIXTED TEMPURA (30z) (B 460
Shrimp, Vegetables, Tempura Sauce and
Ginger Aioli

CRISPY TUNATACO (1507 O & 370
Spicy Mayo, Avocado or Vegetables
EDAMAME (3507 O & 295

Sautéed with Garlic and Soy, Steamed or Spicy

AMAI SAKE (307 330
Cucumber, Jalapeno Vinaigrette, Salmon, lkura

HIROSHI SALAD @ © 330
Mixed Lettuce, Fresh Vegetables and Ginger Dressing

WAKAME SALAD (307) O 370

GYOIZA Seaweed Salad with Marinated Salmon
With Smoked Plum Sauce 3
-Seafood (207) O 360 WAGYU CARPACCIO (307 %5 1,350
-Beef (207) 360 American Wagyu, Ponzu Sauce, Scallions,
-Vegetables @) 310 Togarashi and Toasted Sesame
SASHIMI

O-TORO (3507) € () <7 KAMPACHI (302) & 710

1,150 Seared in Sesame QOil with Ponzu Sauce

Served in Tradicional Cut

WHITE TIRADITO (307 O &

Catch of the Day, Serranito Sauce and 410
Serrano Chili
BLACK & WHITE (307 © 450

Sesame-Seared Tuna with Ponzu Sauce

HAMACHI (307) Q&

SALMON YUZU 307 (1 & 540
Kanikama, Avocado and Yuzu Kosho Sauce

SASHIMI DE SALMON 307 & 0 & 390
Scallion Garlic, Togarashi and Ponzu Sauce

MAGURO PONZU SASHIMI (307) & 410
Scallion, Garlic, Tobiko and Yuzu Ponzu Sauce

Truffle Vinaigrette, lkura and Serrano Chili 790 SEARED TUNA (307 & 590
Garlic, Avocado Mouse, Red Onion and House
ABULON LAPA (1501 @ (@ <3 Souclje v v ' v
Ponzu Sauce, Scalion, Cumry Oil and Serrano Chili 1190
MAKIS
MANGO SPECIAL ROLL (302) @& 470 KYABETSU ROLL 307) (' 2@ 430
Mango, Tempura Shrimp and Eel Sauce Avocado, Asparagus, Spinach, Carrot and Tofu
Cream
MAGURO SPICY MAKI 2507) & & 470

Cucumber, Garlic, Cilantro, Avocado and Spicy
Tuna

RAINBOW ROLL (307 470
Avocado, Salmon, Catch of the Day, Tuna,
Kanikama and Masago

SAKE CITRUS (407 OO @ 450
Tempura Shrimp, Salmon, Lemon, Ponzu Sauce
and Curry Ol

YUZU MAKI@3 o) (2 @ 430
Avocado, Cucumber, Lemon and Yuzu-Honey
Dressing

& Fish @ Seafood 0 Vegan @Vege’rorion

TAKO ROLL (402 & 460
Tempura Shrimp, Cream Cheese, Octopus, Avocado,
Mango, Spicy Tuna, Eel Sauce and Seranito Sauce

UNAGI ROLL (407 © B 470
Tempura Shriimp, Eel, Avocado and Eel Sauce

HIROSHI ROLL (207 & D 510
Salmon, Tuna, Kanikama, Masago, Avocado and
Cream Cheese

EBI ROLL (307) ) 480
Shrimp, Masago, Cucumber, Avocado, Cream
Cheese and Eel Sauce

Gluten free @) Spicy

Premium Culinary < 20% Discount for Aldnclusive and Meal Plan.
Prices in Mexican pesos and include taxes.
Notice: Consuming raw or meats, pouliry, seafood, shellfishundercooked, eggs, or
unpasteurized milk may increase your risk of foodbome iliness.
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NIGIRIS (Per piece)
O-Toro (107 <5 690 Catch of the Day (1 02 280
Shrimp (1 oz) (%) 260 Unagi(ioz @ 330
Hamachi (107 ¢ 330 Tuna (107 & 330
Masago (107 310 Salmon (107 330
Ikura (107) & 460
TEMAKI / CONES
HAMACHI TEMAKI (1507 ) ) € 490 SALMON TEMAKI (1502 )& 490

Spicy Hamachi, Cucumber and Avocado

TUNA TEMAKI (1507 @) & 490
Spicy Tuna, Cucumber and Avocado

CATCH OF THE DAY TEMAKI (1507 () @ 410
Spicy Catch of the Day, Cucumber and
Avocado

Spicy Salmon, Cucumber and Avocado

VEGETARIAN TEMAKI (1507 @ ) @ 390
Lettuce, Cucumber and Avocado

SOUPS

MISO SOUP 310
Wakame Seaweed, Scallion and Tofu

SEAFOOD MISO soup @ @ <7 380
Wakame Seaweed, Scallion, Tofu and Seafood

FRIED RICE & YAKIUDON

YAKI UDON

Zucchini, Carrot And Asparagus @ 450
-Rib Eye (207 480
-Shrimp (20z2) € 480
-Chicken (20z) 480
Mixed (30z) € 490
-Wagyu 3oz %5 1,850

CHEF’S SPECIALS

FRIED RICE

Zucchini, Carrot And Asparagus @ 420
‘Rib Eye (207 450
-Shrimp (2 0z) () 450
-Chicken (202 450
‘Mixed (30z) €D 480
-Wagyu (30z) @% 1,560
BUTTER POACHED LOBSTER TAIL (7 oz) ﬁj%?

Carrot, Zucchini, Asparagus and Sesame 2650
Sauce

CURRY CATCH OF THE DAY (702) (o] 680
Carroft, Zucchini, Asparagus and Curry Sauce

AJIKIRO WAGYU (65 07) () %5
Cairroft, Zucchini, Asparagus and Aji Pepper 2,950
Sauce

BLACK COD (7o) @ © < 2150
Carrot, Zucchini, Asparagus and Miso Sauce

& Fish @ Seafood 0 Vegan @Vege’rorion

AKAMISO (6507 &) 530
Grilled Chicken Breast with Creamy Miso Sauce,
Carrot, Zucchini and Asparagus

TERIYAKI

Carroft, Zucchini, Asparagus and Teriyaki Sauce
-Chicken Breast (6.5 0z) 530
-Rib Eye (10 0z) 1,600

STIR-FRIED TOFU 3502) @ () &
Tofu with Carrot, Zucchini, Asparagus, Rice
Noodles and Teriyaki Sauce

510

Gluten free @ Spicy

Premium Culinary <5 20% Discount for Aldnclusive and Meal Plan.
Prices in Mexican pesos and include taxes.
Notice: Consuming raw or meats, pouliry, seafood, shellfishundercooked, eggs, or
unpasteurized milk may increase your risk of foodbome iliness.
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