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ASIAN CUISINE

SUSHI 9L

Served with soy sauce,
pickled ginger and wasabi

NIGIRI [CE ) % 7]

SAKE
raw salmon

EBI
cooked shrimp

MAGURO
raw red tuna

MAK| & FH

CALIFORNIA
kanikama, avocado, cucumber,
tampico

DRAGON ROLL
battered fried shrimp, avocado,
cucumber, mayo with olives, mango gel

SPICY TUNA
asian apple salad, plum, cucumber,
soy sauce

SASHIMI #I &

HAMACHI
raw yellow fin

SAKE
raw salmon

TATAKI 7-7-Z&

MAGURO
seared red tuna

SAKE
seared salmon

GOHANMONO Cfr& D

RICE C(3A
white, steamed

YAKIMESHI fEZ &L
MIXED BEEF, CHICKEN & SHRIMP
fried rice, vegetables, soy sauce

DONBURIMONO ¥ D
rice bowl, fish, beef, domburi sauce,
egg, ponzu caviar

BEEF RIBS
Thai sauce, zucchini, shitake,
pineapple gel

TORIDON U Y
chicken croquettes, teriyaki sauce,
sweet potato purée, ikura

Consuming raw or undercooked meats,
poultry, seafood, shellfish, or eggs may
increase your risk of foodborne illness,
especially if you have a medical
condition.



SHIRUMONO U 5% M
SOUP

MISO AZUL %

tofu, wakame, mushrooms

NERIMONO R £ D

RAMEN S5 — X2
pancetta, chicken, vegetables, naruto

UDON S & A

wheat noodles, beef, spring onion,
green beans, wild mushrooms,
zucchini, hoisin sauce

AGEMONO ZLF4

TEMPURA SHRIMP DX 335
vegetable wontons, warm
coconut sauce

YAKIMONO & € D
GRILLED ENTREES

ABURI RED TUNA 7’71270
marinated in soy sauce, sesame
oil, siracha, ponzu gel, creamy
avocado, caviar

MISO SALMON k& & &
nori, asparragus, beetroot confit,
miso sauce

DEZATO ¥H— |~

JAPANESE CHEESECAKE
AIVF=XT—F

BANANA \FF
tempura, warm chocolate sauce,
green tea ice cream

Consuming raw or undercooked meats,
poultry, seafood, shellfish, or eggs may
increase your risk of foodborne illness,
especially if you have a medical
condition.
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®e

WHOLE FOOD PLANT-BASED MENU

SUSHI

Sushi plate at your choice

DAIKON OSHINKO MAKI
Pickled Japanese radish

» KAPPA MAKI

Cucumber

YASAI TEMAKI
Cucumber, avocado, carrot,
soybean sprouts

CALIFORNIA
Hearts of palm, vegan cream
cheese, avocado and cucumber

HOT APPETIZERS

EDAMAME

SPRING ROLLS
Deep fried spring rolls with
marinated cabbage and rice noodles

SALADS

® THAI SALAD

Julienned romaine lettuce, red
cabbage, carrot, red bell pepper,
mango, fresh cilantro and peanuts
with peanut dressing

® BALINESE SALAD

With cucumber, papaya, redish,
carrot and ginger dressing

SOUP

MISO SOUP
With a combination of mushrooms,
tofu, miso, seaweed, and vegetables

PASTA & RICE

YAKI UDON

Flour noodle with cabbage, green
onions, seitan strips, shiitake
mushrooms and sweet soy sauce,
pickled red ginger

® PAD THAI

Rice pasta with sautéed vegetables,
tofu and peanuts

YAKIMESHI
Stir-fried rice with vegetables and
seasoned with soy sauce



MAIN COURSES

SPICY SESAME TOFU STIR-FRY
Pan-fried tofu with edamame,
mushrooms, broccoli, onion and
sesame seeds in a sweet soy glaze

WFPB CHINESE STYLE SEITAN
Grilled seitan slices, brush on a
chinese style BBQ sauce, served
with white rice and veggies

DESSERTS

® YAKSIK
Sweet rice dessert with soy sauce,
chestnuts and pine nuts

@ PISANG GORENG
Plantain fritters, coconut syrup

® Healthy dishes which help in mantaining balanced diet

0 Gluten free dishes

™ Whole Food Plant-Based option

PLAYA MUJERES, MEXICO



