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SUSHI BAR

® @< CALIFORNIA MAKI
Aguacate, pepino y camaron

® «<BAMBU MAKI
Huevo, anguila, camarén, pepino y masago

® @< CANADA MAKI
Zanahoria, queso cremay salmén ahumado

® @< VEGETAL MAKI
Rabano, zanahoria, pepino y nabo

® @< TEMPURA MAKI
Camarén, queso crema, huevas de salmén al tempura

® @< GALICIA MAKI
Pulpo fresco y pimiento

® @< ATUN MAKI
Atun, queso crema y masago

® @< SUSHI MAKI
Atun, queso crema y masago

® @< SUMPTUORI MAKI
Res y huevo

®® SUSHI TROPICAL
De frutas de temporada

Consumir alimentos crudos puede presentar un riesgo para su salud.

® PLATILLO VEGETARIANO ~ @ PLATILLO LIBRE DE GLUTEN < ALIMENTO CRUDO



SOPAS Y CREMAS

® SOPA DE MISO
Tradicional con vegetales y tofu

CREMA DEL DIA
Pregunte por la seleccion

ENTRANTES

® ROLLITO PRIMAVERA DE VERDURAS
Servido con salsa agridulce

® VEGETALES TEMPURA
Brocoli, zanahoria, calabacita y berenjena

0JO DE DRAGON
Entrada especial a base de camarén
rebozado con huevo

® MORRON RELLENO
Servido con couscous y frutos secos

Consumir alimentos crudos puede presentar un riesgo para su salud.

® PLATILLO VEGETARIANO ~ @ PLATILLO LIBRE DE GLUTEN @< ALIMENTO CRUDO



PLATOS PRINCIPALES

® SATAY DE POLLO Y RES

CON SALSA TERIYAKI
Mixto, laqueado con miel, curry rojo
y aderezado con salsa teriyaki

® CAMARONES ZECHUAN
Montado sobre arroz, vegetales
con salsa de tamarindo y coco

TALLARINES BAMBU
Acompanados de camarones, verduras salteadas
y salsa de jengibre

® @ARROZ ASIATICO TRES DELICIAS
Frito con verduras salteadas

®®@TOFU CON SHIITAKE
Verduras y setas

MEDALLONES DE CERDO CON SALSA AGRIDULCE
Montados sobre arroz

FILETE DE SALMON
Montado sobre arroz con salsa de coco y lima

®® TORTITAS VEGETARIANAS
Servidas con papas y champinones

TEPANYAKIS

® TEPANYAKI DE RES, POLLO,
CAMARON O MIXTO
Disfrute de nuestros sabrosos tepayankis
acompanados con arroz frito

Consumir alimentos crudos puede presentar un riesgo para su salud.

® PLATILLO VEGETARIANO ~ @ PLATILLO LIBRE DE GLUTEN @< ALIMENTO CRUDO
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SUSHI BAR

® @< CALIFORNIA MAKI
Avocado, cucumber and shrimp

@% ® «<BAMBU MAKI
,,%{//_é/f Egg, eel, shrimp, cucumber and masago
S
= ® @< CANADA MAKI
Carrot, cream cheese and smoked salmon
®® @< VEGETAL MAKI
Radish, carrot, cucumber and turnip
® @< TEMPURA MAKI
Shrimp, cream cheese, tempura salmon roe
® @< GALICIA MAKI
Fresh octopus and pepper
® @< TUNA MAKI

Tuna, cream cheese and masago

® «@<MIXED SUSHI
Chef’s combination

® @< SUMPTUORI MAKI
Beef and egg

® @ SUSHI TROPICAL
Season fruit

Consumption of raw foods can present a risk to your health.

® VEGETARIAN DISH @® GLUTEN FREE DISH “®<RAW FOOD



SOUPS AND CREAMS

® MISO SOUP
Traditional with vegetables and tofu

CREAM OF THE DAY
Ask for the selection

STARTERS

® VEGETABLES SPRING ROLL
Served with sweet & sour sauce

® TEMPURA VEGETABLES
Broccoli, carrot, zucchini and eggplant

DRAGON EYE
Special starter made of shrimp battered with egg

® STUFFED PEPPER
Served with couscous and nuts

Consumption of raw foods can present a risk to your health.

® VEGETARIAN DISH @® GLUTEN FREE DISH < RAW FOOD



PRINCIPAL DISHES

® CHICKEN AND BEEF SATAYWITH TERIYAKI SAUCE
Mixed, honey lacquered, red curry
And seasoned with teriyaki sauce

® ZECHUAN SHRIMPS
Mounted on rice, vegetables with
tamarind and coconut sauce

BAMBOO NOODLES
Accompanied with shrimp, sautéed vegetables
and ginger sauce

®® THREE DELIGHTS FRIED RICE
Fried with sautéed vegetables

®® TOFU WITH SHIITAKE
Vegetables and mushrooms

PORK MEDALLIONS WITH SWEET AND SOUR SAUCE
Mounted on rice

SALMON FILLET
Mounted on rice, with coconut and lime sauce

®® VEGETARIAN PANCAKES
Served with potatoes and mushrooms

TEPANYAKIS

® BEEF, CHICKEN, SHRIMP
OR MIXED TEPANYAKI
Enjoy our tasty tepayankis accompanied with fried rice

Consumption of raw foods can present a risk to your health.

® VEGETARIAN DISH @® GLUTEN FREE DISH < RAW FOOD



POSTRES

DORAYAKI
Delicioso pan japonés relleno de dulce de leche y frutas en almibar
Delicious Japanese bread stuffed with caramel and fruits in syrup

®® MANGO CON ARROZ DULCE / MANGO WITH SWEET RICE
MANGUE ET RIZ SUCRE
Cremoso, cocinado a fuego lento y servido con mango fresco
Creamy, simmered and served with fresh mango

® MOCHI
Harina de arroz dulce con relleno de frutas
Sweet rice flour with fruit filling

HELADO / ICE CREAM / CREME GLACEE
Combinacién de coco y pifa
Coconut and pineapple combination

® HELADO FRITO DE VAINILLA / VANILLA FRIED ICE CREAM
CREME GLACEE A LA VANILLE FRITE
Acompanado con frutos rojos al tempura
Accompanied with tempura red fruits

@ VEGETARIANO | VEGETARIAN

@ LIBRE DE GLUTEN | GLUTEN FREE
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