SUSHI

* Sushis are served with soy sauce, pickled
ginger and wasabi

® MAKI (4 PIECES)
Vegetable | Salmon | Red tuna | Surimi

® NIGIRI (4 PIECES)
Vegetable | Shrimp | Red tuna | Eel

® CALIFORNIA ROLL (4 PIECES)
Vegetable | Salmon | Red tuna | Fruit

® SASHIMI (4 PIECES)
Salmon | Red tuna

® TEMAKI (4 PIECES)
Vegetable | Red tuna | Salmon

® ARCOIRIRS (4 PIECES)
Vegetable | Fruit | Surimi

® DRAGON'S KISS (8 PIECES)
Shrimp and avocado maki, Japanese

mayonnaise and oyster sauce

Asian
Cuisine

SALADS

®® BALINESE SALAD
Balinese salad with cucumber, papaya, radish,
carrot and ginger dressing

®® THA| SALAD
Thai chicken salad with peanut dressing

APPETIZERS

SOUPS

BEEF TATAKI
With soy sauce, citric, and seaweed salad

®{ TUNA-AVOCADO POKE

Japanese spicy mayonnaise, toasted
sesame seeds

®® EDAMAME BEANS
DUCK GYOZAS, PLUM SAUCE

VEGETABLES TEMPURA

Consuming raw or undercooked meats, poultry, seafoad,

shellfish, or eggs may increase your risk of foodborne
illness, especially if you have a medical condition.

®® TOM KHA GA|
Sour and spicy chicken and coconut broth

®® M|SO SOUP

RICE AND NOODLES

@\ PAD THAI
Chicken, shrimp or pork

UDON NOODLES
With broccoli, beef and mushrooms

® YAKIMESHI RICE
With chicken, shrimp and beef




FISH

®C SHRIMP IN GREEN CURRY, JASMIN RICE

® MISO CRUSTED SALMON, BOK CHOY
AND SQOY SPROUTS

® SEARED TUNA, STIR FRIED VEGETABLES,
TERIYAKI SAUCE

DESSERTS

MEAT

SWEET AND SOUR CHICKEN
Bell peppers, carrots, pineapple

® BRAISED BEEF RIBS
With thai sauce over sticky rice

C SHOYU RAMEN
With chicken, spinach, shitake mushroom
and hard boiled egg

w Whole Food Plant-Based option

®N GREEN TEA ICE CREAM
With sesame crust

W TAPIOCA PUDDING
With coconut and mango

0 BANANA SPRING ROLL
Vanilla ice cream

®®N FRUIT PLATE
With lychee and sake sorbet

TAPIOCA
With milk and vervain with a
touch of kaffir lime

@ RICE PUDDING
With mango and coconut

® These are healthy dishes which help in mantaining balanced diet

O This dish contains dairy or/and milk
® These are gluten free dishes
( These are spicy dishes




WHOLE FOOD PLANT- BASED

MENU

APPETIZERS

RICE AND NOODLES

@®®N VEGETARIAN NEM

@®®\ FDAMAME BEANS

W VEGETABLES TEMPURA

6 MUSHROOM GYOZAS, PLUM SAUCE

W VEGETARIAN PAD THAI

W JDON NOODLES
With broccoli and shitake

@®N VEGETARIAN YAKIMESHI RICE

SALAD

MAIN COURSE

®®N\ THA| SALAD
With peanut dressing

®®N JAPANESE EGGPLANT CURRY

® These are healthy dishes which help in

SOUP

mantaining balanced diet
Q These are spicy dishes

@®®W M|SO SOUP

® These are gluten free dishes
© Whole Food Plant-Based option
O This dish contains dairy or/and milk




TEPPANYAKI

YELLOW MISO SOUP
With tofu and mushrooms

THAI SALAD
With zucchini, carrots, cucumber,
sesame seeds, mint and lime

VEGETABLE YAKIMESHI

COMBINTION OF CHICKEN
BREATS, BEEF TENDERLOIN,
SHRIMPS, FISH FILLET AND
CALAMARI WITH VEGETABLES

BEAN ICE CREAM
With tea cookie

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



KID'S MENU

APPETIZERS

® FRUIT RAINBOW SUSHI

TEMPURA FRIED VEGETABLES

With soy sauce

MAIN COURSES

SHRIMPS AND VEGETABLE FRIED RICE

GRILLED VEAL SKEWERS “YAKITORI"

With bell peppers, onions and “Teriyaki” sauce

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

W Whole Food Plant-Based option

® These are healthy dishes which help in mantaining balanced diet
O This dish contains dairy or/and milk

® These are gluten free dishes

finest

PLAYA MUJERES, MEXICO



