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Sashimi
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Platos de pasta
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@ Y akisoba
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w Tempura Maki
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Sushi Nigiri
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@ Daikon

@ Unagi

California Roll

& Spicy Tuna
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Nigiri Sushi

6 Hamachi

Postre

Dorayaki

Starter

@ Arros Cruijiente con Atun

@ Arroz Cruijiente con Salmoén Ahumado

Platos de pescado

N
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Héappchen
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@ Pulpo

Especialidades asiaticas
9 Edamame

Tortilla-Pizza
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@ Atun

Ceviches
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@ Ceviche Hamachi

Platos
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@ Steak tartar de Wagyu

L os mas pedidos
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@ Degustacion

No Sushi
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@ Carnede Wagyu

Sushi - Futomakis (Arroz envuelto con alga nori (6 trozos))
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@ Cruijiente

Sushi - Uramakis (Rollito invertido de arroz) (4 tr ozos)
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@ Rewball
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Moriawase By Chef

@ Moriawase By Chef Variedad 24 Unidades

@ Moriawase By Chef Variedad 12 Unidades

Platos - Frios
@ Sashimi de Salmon Flambejat
@ Carpaccio (Usuzucuri) de Wagyu

@ Carpaccio (Usuzucuri) de Hamachi

@ Sashimi de Atan y Mango

Platos - Calientes

comee
@ Gindara (Bacalao)
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Sin clasificar

CEDaRE G
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Trufas

CevichedeViera

Tataki de atln

Tartar desalmon

Tartar de Atun

Y akitori de Pollo

Vieira

Helado

First Course

Second Cour se

Wagyu
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Salmoén ahumado

Third Course

Ghoan

Fifth Course

Pai
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