NIGIRIS

OTSUMAMI

NIGIRIS (2 pz) WONTON SALMON TOSTADA (3 pz) $360
Tuna $150 Avocado, Ponzu, Aioli Xcatic, Tobiko, Orange,
S $150 Grapefruit, Salicornia
Hamachi $180 CRISPYTUNA (4 =) $380
Shrimp $160 Togarashi, Kewpie, Lemon, Red Onion, Chives, Fried Leek
Avocado $110
- TACO TEMAKI
Tobiko $200 Kewpie, Tuna, Serrano, Avocado, Radish, Tobiko. $380
Massago $200 Salmon, Shitake, Wasabi Tobiko, Lemon Zest.
Pork Belly $200 Hamachi, Yuzu, Bonito Flakes, Shiso
RAW FISH SWEET POTATO FLAUTA

Rice, Ancho Molasses Reduction, Avocado, Serrano $300
SASHIMIS (3 oz) Chili Mayo, Sweet Potato Mousse, Cilantro
Tuna $200

NUOC SALAD
gon i Radish, Seaweed Salad, Chinese Pea, Edamame, Carrot, $330
Hamachi $300 Cucumber, Daikon Nuoc Cham Dressing

SASHIMI BOKE

Rice, Cucumber, Avocado, Wakame, Edamame,
TUNA $300 Furikake, Ginger, Shitake, Sriracha Mayonnaise
Nikkei Sauce, Shallot, Xcatic Chilli

Crispy Tofu $390
HAMACHI $400 Tuna $450
Curry, Gremolata, Mizuna Salmon $420

MAKI SUSHI KAKIGORI

MAGURO $330 MANGO $230
Tuna, Tobiko, Avocado, Sriracha Ice Cream, Sable Cookie, Sweet Mango Sauce, Togarashi
SMOKED UNAGI $400 DARK CHOCOLATE $230
Eel, Mango, Cream Cheese, Aji Sauce, Chives Ice Cream, Almond Crumble, Sake Sauce, Sesame Seeds
CHAYA $290 LYCHEE $230
Shrimp, Avocado, Alioli, Masago Ice Cream, Yuzu Créme Anglaise, Pistachio Crumble
YAKIIMO $250 VANILLA RICE $230
Tamarind Sauce, Sweet Potato, Avocado Ice Cream, Sable Ginger Cookie, Salted Caramel
TEMPURA $300
Shrimp, Kimchi, Red Onion
HAMACHI $400

Cucumber, Avocado, Red Onion, Coriander, Serrano Chili

Eating raw or undercooked items can heighten the possibility of foodborne illnesses, particularly for individuals with specific health concerns. Kindly inform your server of any dietary restrictions you may have.
Please note that our menu is subject to change without prior notice. Prices include tax and are in Mexican pesos.



