
F I S H  C E V I C H E

fish, onion, lemon, limo chili, coriander, sweet potato tempura.

7 0

M I X E D  C E V I C H E

fish, seafood, onion, lemon, limo chili, coriander, sweet potato tempura.

55

SEA URCHIN CEVICHE
sea urchin, onion, lemon and limo chili.

T I R A D I T O

thin fish sheets in tiradito sauce, grounded rocoto and coriander leaves. 

8 0

M A T S U E I  T I R A D I T O  

thin fish sheets, seafood and tobiko in bittersweet soy sauce, sesame.

5 5

M A G U R O  T I R A D I T O  

thin tuna sheets, oyster sauce, lemon and a dash of hot sesame oil.

4 5

O K I N A W A  T I R A D I T O  

thin sheets of white fish, citrus sauce, basil oil and crispy nori.

6 0
 

U Z U Z U K U R I

delicate flounder sheets in ponzu sauce.

5 2

 T U N A  T A T A K I

sealed tuna steak in ponzu sauce.

  

C E V I C H E S      T I R A D I T O S&

fish of the day                     premium5 5 6 5

fish of the day                     premium4 0 6 5

C L A S S I C S

A C E V I C H A D O

panko breaded shrimp and avocado, covered 
in tuna and acevichado sauce.

4 0

M A T S U E I  M A K I

tempura shrimp &  cream cheese covered with
avocado, sesame and taré sauce. 

4 0

4 0

I N K A M A K I

shrimp, smoked trout and avocado covered in sesame.

4 0

E B I  F U R A I  +  
K A N I  K A R A M I  M A K I

panko breaded shrimp, avocado, crab pulp and 
spicy mayo covered in nori.

4 0

P H I L A D E L P H I A

salmon, shallots and cream cheese covered in sesame.

4 0

F U R A I

salmon, cream cheese and avocado, panko breaded.

4 0

 

D R A G Ó N

panko breaded shrimp and avocado, covered in 
flambeéd tuna with anticucho miso sauce.

4 0

 
C A L I F O R N I A

salmon, cream cheese and avocado covered in sesame.

P R E M I U M

H I M I T S U

avocado, kyuri and  tempura shrimp covered in salmon, 
white flambeéd fish with sesame sauce, garlic and ginger.

4 6

S U M I S O

panko breaded shrimp, spicy mayo shrimp and avocado. 
covered in fried rice noodles, miso sauce and vinegar.

4 2

  

R A I O N

tempura shrimp, fried smoked trout, kyuri, sweet potato
strings and special spicy sauce.

4 6

V E G G I E  S P I C Y  M A K I

eggplant tempura, shiitake and kyuri covered in nori, 
burnt avocado and  rice paper. Spicy sumiso sauce.

4 2

S H I N  T A M A G O  M A K I

salmon, tuna kyuri and avocado wrapped in japanese 
egg tortilla, wakame and ikura.

4 8

M A K I S     T E M A K I S&

E X T R A  P R E M I U M

E B I  T R U F F L E  M A K I

salmon stuffed tempura, avocado and cream cheese, special 
oyster sauce. Covered in batayaki shrimp and edamame with 
a dash of spicy truffle.

8 0

A L A S K A

cream cheese, batayaki salmon and covered 
in crispy harusame.
 7 0

 

B A T A Y A K I

salmon, squid and shrimp in butter sauce with lettuce, kyuri
and cream cheese. Covered in nori over crispy fried rice noodles.

7 0

 

T A R T A R  M A K I

panko fried shrimp and avocado with crab tartare, shrimp, 
salmon and scallops in passion fruit sauce.

6 0

K A N I M I T S U  M A K I

lettuce, crab meat, avocado, Panko breaded shrimp, 
tsalmon, topped with fried kanikama and sweet sauce.

6 5



S U S H I2  P I E C E S S A S H I M I

S P E C I A L T I E S

F I S H  &  S A L M O N

S E A F O O D

T U N A

M E A T

2 7

ikura gunkan, avocado, taré sauce.

I K U R A  B O M B

M O R I A W A S E  ( I T A M A E S  S E L E C T I O N ) 8 56 8

fish or seafood assortment, 12 pieces

3 2

M A G U R O - F O I E  
S U S H I

tuna and foie gras nigiri, chinese
orange, flambeéd.

2 0

breaded squid, salmon tartare, shrimp 
and shari in bittersweet sauce.

C A L A M A R  P I C K U P

2 2

base of rice, salmon, kawa karage and
tuna tartare.

A L E S I O

2 0

scallop nigiri, soy sauce, citrus, 
dehydrated coral.

H O T A T E  C O R A L

1 6F I S H

bonito, fury, fortuno, pejerrey, viuda, robalo.
1 6

P R E M I U M  F I S H

tuna, salmon, flounder, chita, mero.
2 02 0

S E A F O O D

crab, squid, shrimp, kanikama, octopus, scallops.
1 81 8

T N T  ( G U N K A N * )

3 0
2 5
2 5
3 5
4 5
3 0
2 7

karami Octopus
squid batayaki
crab pulp or scallop
tobiko
ikura
sea urchin
sea urchin/uzura

2 2

salmon gunkan, quail egg, flambeéd 
sumiso sauce.

M A T S U T A K E  

3 0

angus steak nigiri, quail egg and 
chalaquita.

A N G U S  U Z U R A  
S U S H I

3 0

angus steak nigiri, chili sauce, garlic 
and crispy potato strings.

S U S H I  B E E F

2 4

salmon Gunkan, smoked trout, 
tobiko, kawa karage in acevichado 
sauce and taré.

Y A K U Z A

2 6

salmon, crab pulp, scallop, cream cheese 
in taré sauce, dash of spicy.

S U S H I  S A L M O N  
F E N I X

2 2

in bittersweet vinaigrette sauce.

F L A M B E É D  S A L M O N
B E L L Y

2 0

seafood and fish assortment with a base 
of fried crispy rice in passion fruit sauce.

C R I S P Y  S U S H I

2 0

salmon, chili mix, garlic confit, taré and 
nikkei furikake.

C A R N A V A L  S U S H I

1 7

shrimp nigiri, cream cheese, 
chimichurri and crispy sweet potato 
sticks in salsa taré..

E B I  S O Z U  S U S H I

2 2

scallops, lemon zest, ikura and sesame.

L E M O N  H O T A T E

2 5

breaded squid with tuna tartare, 
avocado, cream cheese and flambeéd 
chimichurri.

N I N N I K U

1 8

tuna, avocado, turnip and yellow chili
chutney in tiradito sauce.

S P E C I A L  T U N A
S U S H I

2 2

sesame oil, garlic, ginger. 

S E I Z O  S A U T E E D  
F I S H

S U S H I S A S H I M I&

M I S O S H I R U

classic japanese soups, fish broth base, miso paste, tofu 
and wakame.

M A T S U E I  R A M E N

pork and chicken broth, ramen noodles, glazed 
pork, egg, japanese vegetables, miso and nori.

S O U P S

V E G E T A R I A N

1 8

5 5

A G E  D A S H I  T O F U

fried tofu in tensuyo sauce.

2 2

G O M A N A S U

steamed eggplant served with sweet sesame and 
apple sauce.

2 5

M U S H R O O M  B A T A Y A K I

mushrooms and shiitake assortment in butter sauce, 
sake and japanese pepper.

4 0

N A S U  M O R O N I

eggplants cooked in sweet sake, shoyu and sesame.

2 5

vegetables and tensuyo sauce.

3 0

Y A S A I  T E M P U R A

eggplant tempura, pepper tempura and japanese 
cucumber covered in avocado and sumiso sauce.

3 5

Y A S A I  M A K I

Y A K I M E S H I

sauteed rice with chicken, pecans and vegetables.

2 1

C H A H A N  M A T S U E I  

sauteed rice with shrimp, tortilla, vegetables and 
oyster sauce.

2 8

G O H A N

steamed white rice.

9

S H A R I

sushi rice.

1 2

R I C E



S A L A D SA P P E T I Z E R S

 

A P P E T I Z E R S     S A L A D S&   

E D A M A M E

steamed soy pods, maras salt.

2 6

G Y O Z A

fried empanadas, stuffed with 
pork, shrimp and vegetables.

2 8

fried empanadas, stuffed with 
octopus, vegetables, hoisin & 
special sauce.

T A K O  G Y O Z A

3 5

S H O Y U  S N A I L S
( 5  U N I )  

stewed sea snails in japanese soy 
sauce and sweet sake.

3 7

E B I  F U R A I

crispy panko shrimp, tonkatsu
& tartara sauce.

5 5

E B I T E N

shrimp tempura, tensuyo sauce.

5 0

M O R I W A S E  T E M P U R A

fish, shrimp, vegetables in tensuyo sauce.

6 0

R O C K  S H R I M P

crispy Shrimp tempura, served with a 
creamy and spicy garlic sauce.

4 7

S C A L L O P  I S O Y A K I

braised scallops with butter and sake. 
Served in their shells over fire.

7 0

T O R I  L I M O N A G E

lemon crispy chicken, served with 
pecans and citrus sauce

3 2

M A G U R O  T A R T A R

tuna tartare,  garlic chips, avocado, 
sesame with passionfruit sauce and 
fried pasta chips.

4 4

K Y U R I  S A L A D  

japanese cucumber sticks, sesame 
oil dressing, spicy japanese pepper, 
ginger and garlic.

2 9

W A K A M E  S A L A D

japanese seaweed, with sweet and 
sour sauce and sesame seeds.

3 7

thinly sliced fish, seafood, avocado 
and kyuri in house sauce.

S E A F O O D  S A L A D

6 6

S A S H I M I  S A L A D

vegetables & organic lettuce, 
thinly sliced pepper tuna tataki. 
Special vinaigrette.

4 0

M A T S U E I  C L A S S I C S

chicken                  meat

chicken               fish                             shrimp
meat                   vegetables                   tofu
mixed

 

4 0 6 7                   6 0

7 5

5 5

5 2

3 4 3 4

Udon (thick wheat noodle) sauteed with vegetables and 
oyster sauce.

Y A K I U D O N

S A U T E É  R A M E N  

sauteed vegetables and shrimp Matsuei style, sweet soy 
sauce and butter ramen.
 

4 2

J A P A N E S E  C A R B O N A R A  
U D O N

japanese pasta carbonara style. Miso sauce, fried squid 
head, eff yolk, smoked trout and scallops

 
K A M O K Y O  D U C K  
M A G R E T

in miso sauce and sweet vinegar with wok vegetables.

C H I C K E N  T E R I Y A K I

steamed in teriyaki sauce.

G Y U N I K U

sirloin beef in sesame sauce and butter with 
sauteed vegetables.

Y A S A I T A M E

sauteed vegetables, oyster sauce. 

P A S T A

4 0

4 0

7 0

6 5

5 5

M E A T & P O U L T R Y
 

 

steamed fish served with shiitake mushroom sauce, 
soy sauce, garlic and ginger.
 

S H I I T A K E M U S H I

B A T A Y A K I

in butter, sake, garlic, ginger and japanese pepper.

Y A S A I T A M E

sauteed vegetables in wok, oyster sauce.

fried fish in garlic sauce, white wine, butter and 
garlic chips.

G A R L I C  S A K A N A

T E R I Y A K I  S A L M O N

steamed,  teriyaki sauce.

 

F I S H

& S E A F O O D

fish of the day                    premium fish7 5    9 0

shirmp                     salmon                  mixed

shirmp                           mixed

7 5 8 5 8 5

6 0 6 5

7 5

6 5

braised white fish with sesame oil, soy sauce, 
shallots, ginger and garlic. 

O I R O M U S H I

fish of the day
premium

6 5

8 0

T A T A K I  A N G U S

seared angus steak in ponzu sauce.

6 8



N I P P O N  E X P E R I E N C E N I K K E I  E X P E R I E N C E

G E S O  N U T A

squid heads in bittersweet sauce, shallots.

3 5

O N S E N  T A M A G O

perfectly cooked egg in dashi broth, sea urchin 
and tobiko.

T A K O  T A R E

octopus sheets in taré sauce

3 5

braised fish, sesame oil, soy sauce, ginger and garlic.
O I R O M U S H I A N G U S  T A R T A R E

angus steak, tobiko, japanese spices and 
cured yolk.

6 0

S Q U I D  S P A G U E T T I

thin squid strips, salmon eggs en sumiso sauce, 
quail egg and lemon.

5 5

N A S U  G Y O Z A

crispy eggplant sheets stuffed with chicken 
and pork, subtle dashi sauce.

3 0

S H I N  T A M A G O  M A K I

salmon, tuna, kyuri and avocado wrapped in 
an egg tortilla japanese style.

4 8

3 5

U Z U Z U K U R I  D E  H O T A T E
Y  K I N O K O

fresh mushroom sheets and scallops in citrus 
sauce.

4 8

T R U F F L E  S U S H I  H O T A T E

scallop, butter, truffle oil and lemon.

2 6

O K I N A W A  T I R A D I T O

white fish sheets, citrus sauce, basil oil and 
crispy nori.

4 5

C R I S P Y  S E A  U R C H I N  S U S H I

sea urchin and  crispy rice base with radish and 
lemon zest.

2 5

J A P A N E S E  C A R B O N A R A  U D O N

japanese pasta carbonara style. Miso sauce, fried 
squid head, eff yolk, smoked trout and scallops.

4 2

V E G G I E  S P I C Y  M A K I

eggplant tempura, shiitake and kyuri covered 
in nori, burnt avocado, rice paper and a spicy 
sumiso sauce.

4 2

E E L  A N D  F O I E  G R A S  S U S H I

Sea eel nigiri (amago) with tare, foie gras, topped 
with kumquat in syrup

3 5

S P E C I A L T I E S

fish of the day
premium

6 5

8 0

M U S H R O O M  B A T A Y A K I

 
butter, sake and japanese pepper.

4 0

*  M A X .  4 0 %  O F  S A L M O N .

*  D O E S  N O T  I N C L U D E  S P E C I A L S  O R  E X T R A  P R E M I U M .

*  V A L I D  O N L Y  I N  T H E  S A L O N .

P A C K S

O P C  A

F O R  T W O

F O R  F O U R

Varied sashimi cuts10
6 Sushi units

Classic makis 
(18 pieces)1½

Varied sashimi cuts16
12 Sushi units

Classic makis 
(20 pieces)2

C L A S S I C   2 0 0 / 3 2 0

P R E M I U M :  2 1 5 / 3 4 5

:

O P C  B

F O R  T W O

F O R  F O U R

Classic makis 
(4o pieces)4

Classic makis 
(80 pieces)8

C L A S S I C   1 5 5 / 2 9 5

P R E M I U M :  1 8 5 / 3 6 0

:

/ Premium

/ Premium

/ Premium

/ Premium



V I S A

M A S T E R C A R D

A M E R I C A N  E X P R E S S

D I N E R S

B A N K  T R A N S F E R

C U E N T A  C O R R I E N T E  S O L E S  -  B C P

1 9 4 - 2 3 2 3 6 2 7 - 0 - 7 8

I C :  0 0 2 - 1 9 4 - 0 0 2 3 2 3 6 2 7 0 7 8 - 9 3

A C C E P T E D  P A Y M E N T  
O P T I O N S

* M O S T  D I S H E S  A R E  P R E P A R E D  W I T H  F I S H  

A N D  S E A F O O D .  P L E A S E  N O T E  I F  Y O U  

H A V E  A N Y  A L L E R G I E S .




