


Vegan Spicy Sushi Nights

Edamames 150 g

Steamed $106
Grilled $106
Jalapeño $107
Tempura $116

rokka 270 g $193
Crispy morsels of fish 
or shrimp covered 
with chipotle sauce, 
accompanied with 
salad.

Kani Gyozas
3 pieces 75 g

$112

Japanese gyoza 
dumplings filled with 
crab and cream cheese, 
accompanied with 
pantai sauce.

Baby Squid 220 g $144
Squids filled with baby 
paste, covered with eel 
sauce.

Tuna o sake tartar 
225 g

$231

Tuna or salmon tartar 
with masago, eel sauce, 
chipotle sauce and 
wonton crackers.

Crab Roll 3 pieces. 195 g $144
Nuggets of crab paste, 
salad and pantai sauce.

Tosuto 3 pieces. 210 g $165
Mix: Marinated tuna, salmon, 
bass, shrimp and octopus, 
all marinated. Served 
on a toasted tortilla with 
cucumber, pepper, cilantro 
dressing and sriracha hot 
sauce.
Tuna: Marinated tuna on a 
toasted tortilla with sesame 
oil, avocado, fried potato, 
pepper and sriracha sauce.
Sake: Grilled salmon on a 
toasted tortilla with avocado, 
fried potato, pepper and 
sriracha sauce.

Tako Rib 6 pieces. 310 g $241
Rib eye tacos covered 
with sesame and 
chipotle sauce, 
accompanied with 
crispy potato strings.

Pizza Sushi 340 g $193
Crispy rice base with 
chipotle sauce, smoked 
salmon, crab, avocado, 
masago and tampico.

Ika Dragon 75 g $193
Crispy squid rings and 
vegetables with a twist 
of lime and dragon 
sauce.

Magic Tofu 325 g $112
Battered tofu cubes 
in tempura paste with 
grated turnip and 
chives.

Roll Wraps 280 g

Rice leaf rolls with 
vegetables and 
avocado, accompanied 
with negitoro sauce and 
habanero mayo.
Chicken $200
Octopus $216

Lotus Chips 75 g $136
Lotus root chips 
accompanied with 
hummus, caramelized 
sesame seeds and 
spring onion.

Ebi Tako 6 pieces. 310 g $216
Breaded Shrimp tacos 
with chipotle sauce, 
avocado, cucumber, 
spring onion and 
cabbage.

Yayoi dots 290 g $151
Tempura and panko-
breaded rice balls filled 
with spicy tako. Served 
with takoyaki sauce, 
kushiage sauce, and 
tartar sauce. Topped 
with katsuobushi and 
green onions. 

STARTERS



SALADS
Sunomono 365 g $192

Shrimp, octopus, crab, cucumber, harusame noodles, with rice vinegar.

Seaweed Salad 250 g $192

Seaweed salad, crab, spinach, rice vinegar and sesame seeds.

Tropical Shrimp 300 g $209

Grilled shrimp salad, mango, cucumber, cilantro, spinach and 
caramelized walnut.

Terisai 505 g $209

Grilled chicken breast with avocado, carrot, Japanese peas, red bell 
pepper, wonton crackers and lettuce with teriyaki dressing.

Yasai 475 g $142

Tomato, avocado, asparagus, mushrooms, broccoli, carrot, beet, and 
mixed lettuce.

Crab 535 g $226
Salmon 535 g $226
Sushi Roll: Shrimp, crab, fish, chicken and breaded crab roll. 745 g $289

Crispy breaded skewers.

PIECE ORDER (3)

Plantain 35 g $47 $123
Plantain + manchego cheese 60 g $65 $162
Plantain + cream cheese 45 g $65 $162
Chicken 40 g $65 $162
Crab 25 g $65 $170
Manchego cheese 60 g $65 $177
Manchego cheese + almond 75 g $66 $192
Shrimp 25 g $74 $175
Salmon 40 g $79 $199
Crab + cream cheese 35 g $91 $205
Shrimp + cream cheese 35 g $91 $205
Salmon + cream cheese  50 g $97 $231

PIECE ORDER (3)

MixED 3 pieces. 100 g $174
Shrimp + cream cheese, manchego cheese 
and plantain.
Kushi Plate 3 pieces. 130 g $163
Avocado battered in tempura batter, Vegan 
Ground and pattypan squash, accompanied 
with yakiniku sauce.

KUSHIAGES

* With lemon pepper.

Grilled skewer covered with sweet and sour sauce or pepper and lemon.

PIECE ORDER (3)
Chicken 50 g $66 $163
*Skirt Steak 50 g $84 $196
Shrimp 50 g $92 $215
Octopus 50 g $95 $215
MixED 3 pieces. 130 g

(Chicken, skirt steak and mushroom). $168

YAKITORIS

Yakitori Shrimp

Yakitori Octopus

Kushiage manchego cheese + almond
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SMALL
460 g

BIG
 800 g

Chashu RAMEN $210 $268
Pork belly, oriental cabbage, spring onion, naruto 
and egg.

SalmOn Ramen $210 $268
Salmon, tofu, oriental cabbage, spring onion and naruto.

Chicken Ramen $210 $268
Chicken, oriental cabbage, mushroom, carrot 
and chives.

Spicy miso ramen beef $210 $268
Beef steak, tofu, oriental cabbage, spring onion, fried 
garlic, naruto, egg, shichimi and chilli oil.
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S Misoshiro 350 g $84

Miso soup, tofu, chives and seaweed.

Special: Shrimp, octopus, fish, harusame noodles, spring 
onion, shichimi, spinach and mushroom. 500 g

$203

Torisozui 480 g $116

Chicken soup, chicken, egg, spinach, mung bean sprouts, carrot, 
mushroom and gohan rice.

Shitake Broth 410 g $151

Shitake mushroom soup accompanied with tanned carrot, tofu, 
sautéed shitake, kampio and a malanga tuile.

Tempura Udon 500 g $165

Shrimps and vegetables battered in tempura paste with udon 
noodles and a touch of sashimi and spring onion.

Sumashi 460 g $179

Sumashi soup, salmon, octopus, shrimp, harusame noodles, 
seaweed and chives.

Sake Don 600 g $205

Miso soup, udon noodles with salmon and grilled oriental 
vegetables.

RICE

Vegetables 220 g $83

Tampico 310 g $110

CHICKEN 280 g $116

SKIRT STEAK 280 g $118

OCTOPUS AND GARLIC 270 g $138

Beef 280 g $157

shrimp 280 g $157

Mixed 280 g $141
Chicken, beef and shrimp

WHITE 220 g $60
Tampico 310 g $93
Furikake 230 g $105
special Tampico 320 g $121
Salmon skin, sesame seeds 
and spring onion.

CHICKEN 420 g $161
Salmon 420 g $251
EEL 350 g $263

Yakimeshi
Fried rice bowl seasoned on the grill with 
vegetables, egg and a touch of chives.

Donburi
Steamed rice bowl, avocado, nori 
and sweet sauce.

Gohan
Steamed rice bowl

Special Misoshiro

Eel Donburi

Vegan Spicy



SUSHI 
BOWLS

Soho 430 g $209

Shari rice, avocado, chives, terisam sauce and furikake.

Tuna
Salmon
Mixed: tuna and salmon.

Chirashi 370 g $219

Shari rice, avocado, chipotle sauce and nori seaweed.

Tuna
Salmon
Mixed: tuna and salmon.

Chirashi Yuzu 370 g $219

Shari rice, tuna, salmon, octopus, sea bass, avocado, cucumber and 
chives, all marinated in citrus juice.

Chirashi Tampico 420 g $219

Shari rice, tampico sauce, crab, masago, avocado,cucumber, chives 
and nori seaweed.

Chirashi Rainbow 370 g $231

Shari rice, salmon, tuna, crab, avocado and chipotle sauce.

Poke Bowl Meat Lovers 490 g $263

Shari rice, glazed chicken and beef steak with teriyaki sauce, tempura 
chili , edamame soybeans, avocado, and sriracha-chipotle sauces.

Poke Bowl Salmon Teriyaki 520 g $263

Shari rice with teriyaki-flamed salmon, mango, avocado, cucumber, 
masago, and wasabi mayonnaise or chipotle sauce.

Poke Bowl Tuna 520 g $263

Shari rice with teriyaki-flamed tuna, mango, avocado, beetroot, 
cucumber, masago, and wasabi mayonnaise or chipotle sauce.

Poke Bowl Hamachi 480 g $320

Shari rice, hamachi, salmon, tuna, masago, avocado,nori seaweed, 
cucumber, yuzu-miso sauce, wasabi mayonnaise or chipotle sauce 
and chives.

Cones of nori seaweed or sliced cucumber, shari rice, 
cream cheese, avocado and cucumber.

NORI
130 g

CUCUMBER
140 g

Vegetarian $94 $104

Tampico $117 $130

Tampico with salmon skin $117 $130

*tuna $125 $137

shrimp $125 $137

crab $125 $137

Salmon $125 $137

SMOKED Salmon $127 $140

*SPECIAL Tampico $127 $141

OCTOPUS $131 $143

* Doesn’t contain cheese.

TEMAKIS

Chirashi Mixed

Chirashi Yuzu

Poke Bowl Salmon Teriyaki

Soho Mixed

Special Misoshiro

CHIRASHI TEMAKI 130 g

Avocado, chipotle sauce with the fish 
of your choice: tuna, salmon,shrimp 
or mixed.

$134

TROPICAL TEmaki 2 pieces. 330 g

Tuna, salmon, mango, avocado, 
masago, tanuki and chipotle sauce.

$222

TEMAKI Roll 2 pieces. 330 g

Combination of tuna, octopus, 
shrimp, salmon, sea bass, tampico, 
masago, and chives.                         

$246

Temaki Salmón Nori
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Salmon skin roll 
8 pieces. 230 g

$141

Nori, katsuobushi and eel 
sauce.
Cucumber, eel, salmon 
cracklings and sesame seeds.

MONKEY ROLL
10 pieces. 330 g

$141

Plantain, chipotle sauce and 
tempura chili rings.
Fried shrimp, kakiage, and 
cream cheese.

BORA BORA ROLL 
10 pieces. 240 g

$141

Breaded salmon with coconut 
and bora bora sauce.
Avocado and cream cheese.

TOTTORI ROLL 
10 pieces. 360 g

$141

Nori and chipotle sauce.
Crispy chicken, carrot, 
lettuce, avocado and cream 
cheese.

TORI ROLL 
10 pieces. 320 g

$141

Breaded chicken and 
kushiage sauce.
Avocado and cream cheese.

BOSSANOVA ROLL 
10 pieces. 390 g

$165

Cream cheese, pear and bora 
bora sauce. 
Tempura shrimp, cucumber 
and fresh salmon.

SPICY ALMOND ROLL 
10 pieces. 270 g

$165

Toasted almond. 
Spicy tuna.

KIMA ROLL
10 pieces. 340 g

$165

Mango, spearmint, and kiwi.
Fried shrimp, cream cheese 
and avocado.

KANI CRUNCH ROLL
10 pieces. 350 g

$165

Breaded nori, chipotle 
and sriracha sauces.
Breaded crab, avocado 
and cream cheese.

SALMON BBQ 
10 pieces. 340 g

$165

Flamed salmon and chili 
rings with BBQ sauce.
Asparagus, avocado and 
pasta baby.

IKA DRAGON ROLL
10 pieces. 440 g

$165

Shichimi, tampico, tempura 
squid, chili rings and chives.
Avocado, cucumber and 
cream cheese.

SATURN BALL
1 piece. 390 g

$165

Breaded rice ball with chives 
and chipotle sauce. Filled with 
shrimp, tampico, manchego 
cheese, cream cheese 
and avocado.

Out In Sushi Nights Spicy Vegan



SAMURAI ROLL 
10 pieces. 330 g

$165

Nori.
Fried shrimp, chipotle sauce, 
avocado, cucumber and cream 
cheese.

FLAMING ROLL 
8 pieces. 330 g

$175

Eel, avocado, tampico, dehydrated 
vegetables and eel sauce.
Baby paste, avocado and cucumber.

MANCHEGO ROLL
10 pieces. 290 g

$165

Breaded and kushiage sauce.
Manchego cheese, chives, grilled 
jalapeño chilli and avocado.

INN ROLL  
10 pieces. 390 g

$175

Sliced cucumber, tampico, fried 
shrimp and eel sauce.
Cream cheese, avocado and crab.

HOT ROLL
10 pieces. 320 g

$175

Breaded fish and kushiage sauce.
Avocado and cream cheese.

SUNSET ROLL 
10 pieces. 330 g

$175

Mango, avocado, caramelized 
pecans and eel sauce.
Fried shrimp, cream cheese 
and avocado.

DALÍ ROLL 
10 pieces. 280 g

$175

Kakiage and eel sauce.
Crab, avocado and cream cheese.

TEMPURA ROLL 
10 pieces. 370 g

$175

Tempura-battered, manchego 
cheese, grilled chili and kushiage 
sauce.
Avocado, crab and kakiage.

GREEN ROLL 
10 pieces. 320 g

$175

Cream cheese, spinach and chipotle 
sauce.
Smoked salmon, carrot, avocado 
and chives.

APPLE ROLL
10 pieces. 320 g

$165

Cream cheese, battered deep-fried 
apple, eel sauce, and chipotle sauce.
Breaded fish and avocado.

HAND ROLL
2 pieces. 360 g

$165

Nori.
Avocado, cucumber, spicy tuna, 
masago and chipotle sauce.

FUJIYAMA ROLL
10 pieces. 350 g

$175

Fresh salmon with a mix of shrimp 
gratin and chipotle sauce.
Avocado.



GYO ROLL 
10 pieces. 310 g

$175

Beef, sesame seeds and eel sauce.
Spinach, avocado, cream cheese 
and kakiage.

GYO BBQ 
10 pieces. 310 g

$188

Flame-grilled beef with BBQ sauce.
Mango, avocado and cheese 
kushiage.

AVOTUNA ROLL 
10 pieces. 310 g

$188

Tuna, salmon, tanuki and avocado 
with wasabi mayo or chipotle sauce.
Avocado and spicy tuna.

SPICY EBI ROLL
10 pieces. 370 g

$188

Fried shrimp paste with pantai and 
kushiage sauces.
Avocado, red pepper and manchego 
cheese.

ROLLCKEFELLER ROLL 
10 pieces. 360 g

$175

Breaded, covered in rockefeller 
sauce.
Smoked oyster, manchego cheese 
and avocado.

Out In Sushi Nights Spicy Vegan

Kiiro ROLL 
10 pieces. 320 g

$188

Mango, caramelized pecans, beet 
sprouts and terisam sauce.
Nori, avocado, tofu, carrot, pumpkin 
and red bell peppers.

Gochu ROLL 
10 pieces. 430 g

$188

Nori, Gochu Vegan, pineapple relish, 
chives and gochujang sauce.
Jicama, pickled carrot, chuka 
seaweed and asparagus.

HOUSE ROLL
10 pieces. 350 g

$175

Nori, crispy potato, habanero sauce 
and mayo.
Tempura octopus, carrot, lettuce, 
avocado and cilantro.

ALASKA ROLL 
10 pieces. 310 g

$195

Baby paste, sesame seeds 
and eel sauce.
Eel, avocado and cream cheese.

SANJE ROLL 
10 pieces. 320 g

$195

Cream cheese, furikake
and eel sauce.
Fried shrimp, avocado 
and baby paste.

DRAGON ROLL 
10 pieces. 380 g

$195

Cream cheese, grilled salmon 
and dragon sauce.
Tempura shrimp, kakiage 
and avocado.

Van crab roll
10 pieces. 370 g

$188

Fried leek, spicy mango sauce.
Breaded chicken, avocado, crab 
paste, nori.



GAGA ROLL 
10 pieces. 380 g

$195

Coconut tempura-battered with 
mango relish, yuzu-mango sauce 
and sriracha sauce drops.
Cream cheese, fresh salmon 
and avocado.

INDIE ROLL 
10 pieces. 360 g

$195

Chili, chopped chives and flame-
grilled crab paste.
Tempura shrimp, asparagus
and avocado.

EBI ROLL ESPECIAL
10 pieces. 350 g

$195

Fried shrimp paste and kushiage 
sauce.
Avocado and cream cheese.

OCEAN ROLL 
8 pieces. 140 g

$221

Nori, avocado, ikura, chives 
and yuzu-miso sauce.
Sea bass, tuna, fresh salmon 
and cucumber.

CRAZY ROLL 
10 pieces. 400 g

$221

Tuna, flame-grilled salmon, masago, 
chives and tartar, terisam 
and chipotle sauces.
Crab and fried shrimp.

SAMBA ROLL 
10 pieces. 445 g

$221

Mango and pinneapple relish.
Baby shrimp and spicy tuna.

BUNNY ROLL 
10 pieces. 360 g

$221

Fresh salmon, beet sprouts, eureka 
lemon, yuzu-mango sauce and 
sriracha sauce drops.
Spicy tuna and avocado.

BIEBER BEEF ROLL 
10 pieces. 410 g

$221

Avocado, beef topping, fried garlic, 
chives and terisam sauce.
Masago, tempura asparagus, crab 
and cream cheese.

KING ROLL 
10 pieces. 335 g

$195

Breaded crab paste and rockefeller 
sauce.
Cream cheese, avocado, grilled 
jalapeño chilli and mushrooms.

QUEEN ROLL 
10 pieces. 360 g

$195

Breaded crab paste with habanero 
mayo and chili rings.
Crab, asparagus, masago, cream 
cheese and manchego cheese.

                        

TIC TOC ROLL
10 pieces. 410 g

$195

Sesame seeds, tampico, tempura 
shrimp and eel sauce.
Nori, cucumber and avocado.

Hokusai ROLL 
10 pieces. 410 g

$221

Salmon, cuaresmeño chili, tempura 
shrimp. Spicy mango and sriracha 
sauce.
Tuna, sesame oil, sriracha, avocado, 
nori. 



UP UP ROLL
8 pieces. 200 g

$221

Cucumber, mango, masago and 
yuzu-miso sauce.
Octopus, fresh salmon, tuna, 
avocado and chuka.

Ikura ROLL 
10 pieces. 340 g

$244

Salmon, avocado, ikura, beet sprouts 
and wasabi mayo or chipotle sauce.
Spicy salmon and tanuki.

OFF-MENU ROLLS $221

To enhance the flavor, we 
recommend pairing our sushi with 
sake.

COLLINS ROLL 
10 pieces. 410 g

$319

Mango, hamachi topping with 
yuzu-miso sauce, avocado 
and sriracha sauce drops. 
Cucumber and tempura shrimp.

LENNON ROLL 
10 pieces. 360 g

$244

Masago.
Salmon, crab, tampico, salmon skin, 
cucumber and avocado.

ALMOND ROLL 
10 pieces. 380 g

$244

Eel, almond and eel sauce.
Fried shrimp, avocado, cucumber 
and cream cheese.

Lobster ROLL 
10 pieces. 480 g

$293

Chives, lobster gratin with pear, 
furikake and wasabi mayo or 
chipotle sauce. 
Avocado.

SPIDER ROLL 
10 pieces. 300 g

$221

Masago, chives, eel and chipotle 
sauces.
Avocado and soft shell crab.

SUSHI ROLL
10 pieces. 340 g

$221

Tuna, octopus, shrimp, salmon 
and seabass.
Avocado, cucumber, crab, cream 
cheese and masago.

Tampico 45 g $61

Tampico and salmon skin 45 g $63

octopus 45 g $63

seabass45 g $63

Crab 45 g $69

Salmon 45 g $69

smoked oyster 45 g $69

shrimp 45 g $69

tuna 45 g $70

Smoked salmon 45 g $70

Spicy tuna 45 g $70

Masago (Flying fish roe) 45 g $81

eel 45 g $100

Ikura (Salmon roe) 45 g $133

Nigiri Sampler 10 pieces. 400 g $350

Eel, salmon, shrimp, crab, octopus, tampico 
and spicy tuna roll (4).

Camarón

Ikura

Anguila

Pulpo

Rice piece topped with the fish of your choice.

NIGIRIS



Outside ROLL 
10 pieces. 300 g

Protein.
Avocado, cucumber and cream cheese.

Filadelfia ROLL
8 pieces. 210 g

Nori.
Cream cheese.

carrusel ROLL 
10 pieces. 300 g

Cream cheese, cucumber, avocado
and masago.
Cucumber and avocado.

AVOCADO ROLL 
10 pieces. 300 g

Avocado and sesame seeds.
Cucumber and cream cheese.

california ROLL
10 pieces. 280 g

Sesame seeds.
Avocado, cucumber and cream cheese.

queso ROLL 
10 pieces. 290 g

Cream cheese and sesame seeds.
Cucumber, avocado and nori.

Vegetarian $106
Smoked oyster $133
Salmon skin and tampico $137
*Tuna $143
Shrimp $143
Crab $143
Salmon $143

Crab $178
*Tuna (with masago, chives and chipotle sauce) $197
Shrimp (with chipotle sauce) $197
Salmon $197
Smoked salmon $197
Octopus (with sesame and eel sauce) $242
Eel (with sesame seeds and eel sauce) $242

*Cucumber $87
Salmon skin $103
Smoked oyster $113
*Tuna $125
Shrimp $125
Crab $125
Salmon $125
Smoked salmon $135

W/MASAGO

320 g

Vegetarian $106 -
Salmon skin $119 $175
Tampico $133 $185
Smoked oyster $133 $185
Shrimp $143 $197
Crab $143 $197
Octopus $143 $197
Salmon $143 $197
Eel $188 $239

Vegetarian $114
Salmon skin $130
Smoked oyster $141
Shrimp $151
Crab $151
Salmon $151
Smoked salmon $161
Eel $198

W/MASAGO

330 g

Vegetarian $121 -
Salmon skin $137 $181
Smoked oyster $147 $192
Shrimp $158 $204
Crab $158 $204
Salmon $158 $204
Smoked salmon $168 $213
Eel $205 $247

W/TAMPICO

390 g

Shrimp $168 $204
Crab $168 $204
Octopus $168 $204
Salmon $168 $204
Smoked salmon $177 $213
Eel $214 $250

KIURI ROLL 
10 pieces. 280 g

Cucumber.
Avocado and cream cheese.
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Out In Sushi Nights * Doesn’t contain cheese.



SASHIMI 
NEW STYLE

#SASHIMINEWSTYLE#UNO 180 g $224

Sliced tuna avocado or salmon with marinated vegetables in 
negitoro sauce, coriander, chives and chilli slices.

TUNA NEW STYLE 170 g $224

Sliced tuna with pineapple relish and ponzu roll.

GYO SASHIMI 140 g $224

Marinated beef filet sashimi in a negitoro sauce, fried garlic 
and chives.

TROPICAL HAMACHI 130 g $276

Hamachi Sashimi with mango, chives, yuzu-miso sauce, and 
dragon sauce drops.

SASHIMI
FINE CUT

90 g
THICK CUT

140 g

Tuna $196 $269

octopus $219 $284

Seabass $219 $284

Salmon $219 $284

smoked salmon $249 $307

MixeD:
Octopus, salmon and seabass.

$249 $307

Special mixed:
Octopus, salmon, seabass and tuna.

$290 $364

HOME made spicy sauce 70 g $36
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New Style

Mixed Teppanyaki

Vegetables 580 g $187

Chicken 720 g $256

skirt steak 720 g $332

beef 720 g $332

Shrimp 720 g $363

Salmon 720 g $375

Mixed 720 g $375

Chicken, beef and shrimp.

special mixed 720 g $375

Chicken, beef, shrimp and salmon.

TEPPANYAKI
Grilled mixed vegetables.

120 g

Salmon Thick Cut



COURSES
TORI KATSU 550 g $236

Breaded chicken breast filled with vegetables 
and manchego cheese, accompanied with 
salad.

TORI o sakana FRY 640 g 

Breaded strips of chicken or fish, steamed 
rice and salad.

Chicken $228

Fish $269

Curry 490 g $263

Udon noodles and mixed vegetables dressed 
with red curry sauce.

Skirt Steak

Shrimp

Salmon

Chicken

Teriyaki 610 g

With yakitori sauce, steamed rice and salad.

Chicken $190

Shrimp $264

Salmon $264

Mixed: Chicken, beef and shrimp. $264

Special Mix: Chicken, beef, shrimp 
and salmon.

$276

ALMond chicken 530 g $269

Breaded chicken strips covered with toasted 
almond, accompanied with salad, pear and 
pantai sauce.

Korakke Curry 720 g $295

Panko coco breaded plantain croquettes, 
filled with Vegan Ground, accompanied with 
steamed rice, yellow curry sauce, tanned 
carrot, japanese peas, spinach and beet 
sprouts.

TERISAKE 540 g $306

Grilled salmon with vegetables and salted 
noodles, accompanied with teriyaki sauce.

SALMON MISO 430 g $306

Grilled glazed salmon with miso sauce on a 
bed of steamed rice and asparagus.

STIR FRY 750 g $308

Shrimp, beef steak, chicken, salted 
vegetables, udon pasta, spring onion and 
sesame seeds, accompanied with yakitori 
sauce.

Vegan

Stir
 Fry
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Mixed vegetables and protein battered with tempura paste.

Vegetables 620 g $160

Chicken 620 g $186

Shrimp 620 g $249

Salmon 620 g $276

Mixed 620 g $259

Shrimp, fish and chicken.

TEMPURA

Matcha Cake

Coco Cream

Shrimp Tempura

MOCHIs 70 g

Rice-based pasta filled with ice cream.
Ask about our available flavours.

$92

With red berries 90 g $102

MATCHA CAKE 180 g

Brownie with toasted almond, green tea 
ice cream and sprinkle of caramelized 
walnut.

$113

CAMELADO 330 g

Coffee jelly with vanilla or coconut ice 
cream and Kahlúa.

$113

*Banana MAKI 430 g

Rice roll with fried plantain and cream 
cheese and a scoop of vanilla ice cream.

$113

*Banana ICE 350 g

Breaded plantain with vanilla ice cream.
$113

COCO CREAM 235 g

Coconut ice cream on a fried plantain 
and Kahlúa.

$113

*TEMPURA ice cream 210 g

Bun battered in tempura with vanilla ice 
cream.

$126

Tiramisú matcha 240 g

Matcha cake accompanied by a smooth 
white chocolate, cheese, and tofu cream. 
Served with raspberries and a touch of 
matcha powder.

$122

pocky 40 g

Japanese treat: glazed cookie sticks.
Ask about our available flavours.

$85

Sushi Nights *
Top this dessert with: 
Strawberry jam, chocolate or milk 
caramel.

DESSERTS



Eel sauce 45 g $28
Dragon sauce 45 g $28
Breading $29
Cream cheese 45 g $33
Chipotle sauce  45 g $33

Tampico 45 g $48
Furikake 45 g $65
Masago 45 g $72
Packaging Service $15
Fun Chop $5

Terms and CONDItions

•	 The SUSHI NIGHTS® 2x1 promotion applies only to the sushi bar on Monday, Tuesday and Wednesday.
•	 The promotion is only valid at participating SUSHI ROLL® locations. Please check the days and hours of the promotion in the location of your choice or in our 

website sushiroll.mx.
•	 Days and hours can vary depending on the location timetable, so we reserve the right to make changes at any time.
•	 This promotion does not apply to Papalote. 
•	 In Delivery locations the promotion applies only when ordering at the counter. Only two promotions are allowed per customer.
•	 SUSHI NIGHTS® 2x1 promotion does not equal 50% discount; if products of different prices are chosen, the one with the highest price will be charged on 

the total of the bill.
•	 If your dish contains any sauce, you can ask for an extra portion for free, from the third one, it will have an additional cost.
•	 If you decide to change the sauce that accompanies your dish, from the second one, it will have an additional cost.
•	 The promotion does not apply to home service, takeaway or on holidays nor combinable with any other discounts or promotions.
•	 By the time you order your food to takeaway, the promotion is automatically cancelled.
•	 Only one bill per table.
•	 In fast food locations, only three promotions per customer are allowed.
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These dishes are prepared with raw ingredients and should be consumed with caution and under your consideration.  In case you or 
any other person is allergic to any product, please let us know immediately, since without previous notice SUSHI ROLL® will not be held 
responsible for any incident. The grams of protein specified in the dishes are approximate and are weighted in its raw form. In SUSHI 
ROLL® we elaborate our products under the highest standards of quality and hygiene; nevertheless, eating raw foods of animal origin 
can be harmful to human health and is the responsibility of the consumer. All prices are in Mexican currency and include VAT at 16%. 
Prices are subject to change without notice. All images contained within this document are for illustrative purposes only.

Serie: 2107JDBF


