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STARTERS

EDAMAME SOYBEANS 150 ¢.
Steamed or grilled soybeans
accompanied with a ponzu roll
sauce.

EDAMAME TEMPURA 150 o.
Edamame soybeans battered
with tempura paste.
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TOSUTO MIX 3 pieces 125 g.
Variety of tuna, salmon, robalo,
shrimp, marinated octopus on
toast with coriander dressing and

pepper.

) IKA DRAGON 130 g,
Crispy squid rings and
vegetables with a twist of lime
and dragon sauce.

A& ROKKA SHRIMP 90 g.

Crispy shrimp covered in a
chipotle sauce, accompained with
salad.

@ FIT FLOWERS 210 g.

Chicken or shrimp seasoned with
ginger and lemon pepper, on a
bed of fried chard and lettuce,
accompanied by plum sauce.

Chicken
Shrimp

KANI GYOZAS 3 pieces. 90 g.
Japanese dumplings filled with crab
and cream cheese, accompanied
with a sweet and sour sauce.

CRAB ROLL 3 pieces 75 g.
Nuggets of crab, salad and sweet
and sour sauce.
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TOSUTO TUNA 3 pieces 125 g.

Tuna on toast, seasoned with
vinaigrette, sesame oil, avocado,
fried potato, pepper and sriracha
sauce.

ROKKA FISH 150 g.

Crispy morsels of fish, covered
in a chipotle sauce, accompanied
with salad.
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PIZZA SUSHI s0 g.

Crispy rice base topped with
chipotle sauce, smoked salmon,
crab, avocado, masago and
tampico sauce.

»=> TUNA OR SAKE TARTAR 130 g.
Tuna or salmon tartar with masago,

eel sauce, chipotle and wonton
crackers.

MAGIC TOFU 100 g.
Battered tofu in tempura paste
with grated turnip and chives.
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BABY SQUID 110 g.
Squid filled with baby paste,
covered in an eel sauce.
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TOSUTO SAKE 3 pieces 125 g.
Grilled salmon on toast, avocado,

fried potato, pepper and sriracha

sauce.

BABY SHRIMP 150 g.
Crispy shrimp with chipotle
sauce.
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BATTERA MIX

3 pieces.

- Rice with kanikama, chipotle
sauce, masago and chives. 50 g.

- Rice with Hamachi, avocado and
yuzu-miso dressing. 50 g.

- Rice with salmon, coriander
dressing, bean sprout and
dehydrated vegetables. 50 g.

@@ Selected dishes only

@ New product



SOUPS

TEMPURA UDON 50 g.
Soup with tempura shrimp and
vegetables, udon noodles and
chives.

SAKE DON 100 g.

Noodles soup with salmon,
grilled oriental vegetables and
misoshiro.

MISOSHIRO 320 ml.

Miso soup, tofu, chives and seaweed.

SUMASHI 300 ml.

Salmon, octopus, shrimp,
harusame noodles, seaweed and
chives.

NOODLES

STIR FRY 150 g.

Shrimp, beef filet, chicken and
salted vegetables with udon
noodles and yakitori sauce.

TORISOZUI 300 m!.
Chicken, egg, spinach, been
sprouts, carrot, mushroom and rice.

SPECIAL MISO 300 ml.
Shrimp, octopus, fish, harusame
noodles, spinach, mushroom and
tofu.

) TORI DRAGON 100 .

Soup with harusame noodles,
grilled chicken, vegetables,
coriander and a touch of dragon
sauce.

SUKIYAKI RIB EYE
(imported) 130 g.

Sliced grilled rib eye beef,
vegetables and tofu with udon
noodles and tempura broth.



@ TUNA SOHO 430 gr.

Shari rice bowl, tuna cubes,
avocado, chives, terisam sauce,
and salmon seasoning.

POKE BOWL

VEGGIE 355 g.

Shari rice bowl, salad with
edamames, red pepper, tempura
tofu, cucumber, wonton and
coriander dressing.

POKE BOWL

MEAT LOVERS 425 4.

Rice bowl with, glazed chicken
and steak with teriyaki sauce,
tempura chilli garnish, avocado
and sriracha sauce.

YAKITORI

@ SAKE SOHO 430 gr.

*Zucchini 80 g.
Mushroom 50 g.
Chicken 40 g.
*Skirt steak 40 g.

* With pepper & lemon

Octopus

Skirt steak

Shari rice bowl, fresh salmon
cubes, avocado, chives, terisam
sauce and salmon seasoning.

POKE BOWL

SALMON TERIYAKI 425 g.
Rice bowl with teriyaki- flamed
salmon, mango garnish, avocado,
cucumber, masago with wasabi
mayonnaise or chipotle sauce.

POKE BOWL

HAMACHI 365 g.

Rice bowl with salmon, tuna,
hamachi with avocado, kizami
nori, cucumber, wasabi
mayonnaise or chipotle sauce
and yuzu-miso vinaigrette.

Piece Order (3)

« POKE BOWLS

@ SOHO BOWL 430 gr.
Shari rice bowl, fresh salmon
cubes and tuna, avocado, chives,
terisam sauce, and salmon
seasoning.

POKE BOWL

TUNA 425g.

Rice bowl with teriyaki-flamed
tuna, mango garnish, avocado,
beetroot, masago with wasabi
mayonnaise or chipotle sauce.

POKE BOWL
SUSHIROLL 355¢.

Rice bowl with salmon, tuna,
bass, octopus, eel, kanikama,
ikura and avocado with wasabi
mayonnaise or chipotle sauce.

Chunks of meat or vegetables skewered and rosted over grill with
sweer and sour sauce.

Piece  Order (3)

Shrimp 40 g.
Salmon 40 g.

Octopus 40 g.

Mixed 3 pieces. 130 g.
(Chicken, skirt steak and
mushroom).

Slalalagle

Zucchini



Banana 25 g.

Chicken 30 g.
Crab15g.

KUSHIAGE

Manchego cheese 50 g.

Crispy breaded skewers.

Piece Order (3)

Banana 25 g. + manchego cheese 25 g.

Banana 25 g. + cream cheese 10 g.

Manchego cheese 50 g. + almond 15 g.

Manchego cheese

YASAI 355 g.

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

With crab 60 g.
With fresh salmon 60 g.
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SEAWEED SALAD 350.
Seaweed salad, crab on a bed
of spinach, rice vinegar and
sprinkled with sesame seeds.

A IAY

TERISAI 150 g.

Grilled chicken breast with
avocado, carrot, japanese peas,
wonton crackers and lettuce with
teriyaki dressing.

TROPICAL SHRIMP 65 o.

Grilled shrimp salad, mango,
cucumber, coriander, spinach
and caramelized pecans.

Shrimp 15 g.

Salmon 30 g.

Shrimp 15 g. + cream chesse 10 g.
Crab 15 g. + cream cheese 10 g.
Salmon 30 g. + cream cheese 10 g.

Mixed 3 pieces 100 g.
(Shrimp and cream cheese, manchego
cheese and banana).
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Piece Order (3)

Shrimp

SUNOMONO 55 g.
Shrimp, octopus and crab
with cucumber and harusame
noodles with rice vinegar

dressing.

YASAI SUSHI ROLL
Tomato, avocado, asparagus,
mushroom, broccoli, carrot, beet

and mixed lettuce,

crab 15 g, fish 40 g,

shrimp 25 g,
chicken 40 g

and breaded crab roll 25 g.

TUNASAI 130 g.

Grilled imported tuna on a bed
of mushrooms, japanese peas,
tomato, carrot, lettuce with a
teriyaki dressing and chipotle

sauce.



RIGE

Vegetables 220 g.
Tampico 20 g.

Chicken 60 g.

Skirt steak 60 g.
Octopus and garlic 50 g.

Mixed 60 g.
Chicken, beef filet and shrimp.

Beef filet 60 g.
Shrimp 60 g.

Mixed
Yakimeshi

DONBURI

Steamed rice bowl with grilled salmon or chicken
with avocado and sweet sauce.

Chicken 100 g. Salmon 100 g.

GOHAN

Steamed rice bowl.

White 220 g.

Tampico 90 g.

YAKIMESHI YAKIMESHI NEW STYLE

Fried rice bowl seasoned on the grill with Fried rice seasoned on the grill, with vegetables, egg, edamame
vegetables and egg. soy beans and home made butter.

Vegetable 220 g.
Chicken 60 g.

Mixed 60 g.
Chicken, beef filet & shrimp

Beef filet 60 g.
Shrimp 60 g.

Chicken
Yakimeshi
Tampico
Yakimeshi

Eel 60 g.

Salmon seasoning 10 g.

Special 100 g.
(Salmon skin, sesame seeds, chives
and tampico sauce).



RAINBOW 110 g.

Bowl with sushi rice, crab, salmon,
avocado and chipotle sauce and
imported tuna.

TUNA 60 g.

Bowl with sushi rice, imported
tuna, avocado, nori seaweed and
chipotle sauce.

CHIRASHI TAMPICO 330 g.
Bowl with sushi rice, tampico
sauce, crab, masago, avocado,
cucumber, chives and nori
seaweed.

CHIRASHI MIX 3554
Bowl with sushi rice, imported
tuna, fresh salmon, avocado,
nori seaweed and chipotle
sauce.

SHRIMP 60 ¢g.

Bowl with sushi rice, shrimp,
avocado, nori seaweed and
chipotle sauce.

MIXED 60 g.

Bowl with sushi rice, shrimp,
salmon, imported tuna, avocado,
nori seaweed and chipotle
sauce.

CHIRASHI SAKE 355 g.
Bowl with sushi rice, fresh
salmon, avocado, nori seaweed
and chipotle sauce.

CHIRASHI SAKE IKURA 365 g.

Bowl with sushi rice, fresh salmon,

ikura, avocado, nori seaweed and
chipotle sauce.
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SALMON 60 g.

Bowl with sushi rice, salmon,
avocado, nori seaweed and
chipotle sauce.

CHIRASHI YUZU 290 g.
Bowl with sushi rice, imported
tuna, sea bass, salmon, octopus,
avocado, cucumber and chives
marinated in citrus juice.

CHIRASHI TUNA 355 g.
Bowl with sushi rice, tuna,
avocado, nori seaweed and
chipotle sauce.

CHIRASHI TUNA MASAGO 365 g.
Bowl with sushi rice, tuna, masago,
avocado, nori seaweed and chipotle
sauce.



avocado and cucumber.

Vegetarian 125 g.

Tampico Sauce 30 g.

Crab 15 g.

@g\@ Shrimp 15 o.

g Salmon 30 g.
*Imported tuna 30 g.
Smoked Salmon 30 g.

*Special Tampico 40 g.

CHIRASHI TEMAKI 30 g.
Avocado, spicy sauce with the fish of
your choice: imported tuna, salmon,
shrimp or mixed.

Octopus 30 g.

*Spicy tuna 30 g.

Eel 20 g.

*TEMAKI LIGHT 2 pieces. 45 g.
Crab, salmon, asparagus, avocado,

0@‘“ carrot, tomatoe, lettuce wrapped in
C . . .

A\‘Q\)‘ cucumber and nori, without rice.

\§

TEMAKIS

%

TEMAKI TROPICAL 2 pieces. 80 g.

Tuna (imported), salmon, mango,

avocado, masago and chipotle sauce.

*TEMAKI ROLL 2 pieces. 185 g.
Combination of fish and shellfish,
tampico sauce, masago and chives.

* Does not contain cheese
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Piece of rice with the fish of your choice.
Salmon roe Eel Tuna

Shrimp Sea bass Flying fish roe

Rolling Nigiri

SUSHI BALLS

JUPITER BALL 1 piece. 280 g.

Deep fried rice breaded ball filled with shrimp,
tampico sauce, avocado with eel sauce and salmon
seasoning.

SATURN BALL 1 piece. 280 g.

Deep fried rice breaded ball filled with shrimp,
tampico sauce, manchego, cream cheese, avocado,
and chives with a chipotle sauce.

Tampico and salmon skin 30 g.

Cones of nori seaweed or sliced cucumber with cream cheese,

Nori Cucumber

Special tampico

Salmon - nori

Vegetarian - cucumber

Tampico sauce 20 g.
Tampico and salmon skin 23 g.
Octopus 16 g.

Sea bass 16 g.
Crab 6 g.

Salmon 16 g.
Smoked Oyster 16 g.
Shrimp 12 g.
Imported tuna 6 .
Smoked salmon 16 g.
Spicy tuna 16 g.
Flying fish roe 10 g.
Eel 16 g.

Salmon roe 15 g.

@ Rolling Nigiri 6 pieces. 96 g.

Nigiri set (kani, shrimp, tuna, bass fish, salmon,

octopus] seasoned with yuzu-miso sauce.

Nigiri Sampler 10 pieces. 116 g.

Eel, salmon, shrimp, crab, octopus, tampico sauce

and spicy roll (4],

Saturn ball
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Selected dishes only



YELLOW ROLL
8 pieces. 290 g.
OMango, bean sprout,
wasabi or chipotle
mayonnaise.
@ Avocado and fried
shrimp.

EBI TEMPURA MAKI ROLL
8 pieces. 240 g.

ONori.

® Tempura shrimp,
asparagus, masago and
chipotle sauce.

{3TORI ROLL
10 pieces. 290 g.
OBreaded chicken.
@ Avocado and cream
cheese.

BOSSANOVA ROLL

10 pieces. 420 g.
OCream cheese, pear and

bora bora sauce.
®Tempura shrimp,

cucumber and fresh

salmon.

O Externally

Seasonal New
product @ product

SALMON SKIN ROLL
8 pieces. 260 g.

O Eel sauce and nori.

@ Cucumber, eel, salmon
cracklings and sesame.
With katsuobushi.

) MONKEY ROLL
10 pieces. 280 g.

OBanana, chipotle and
Tempura sliced chili on
the top.

®@Fried shrimp, kakiage
and cream cheese.

SAMURAI ROLL
10 pieces. 370 g.

ONori.

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

CHIRASHI ROLL
8 pieces. 280 g.
ONori.

@Avocado, and spicy sauce

with the fish of your
choice: imported tuna,

salmon, shrimp or mixed.

@ Internally

{:} Breaded or lightly battered with ’
tempura paste

)<30 Only available in participating g&\\é\\}% All rolls apply

SPICY TORI MAKI ROLL
8 pieces. 200 g.

ONori.

@ Teriyaki chicken, sesame
seeds, chipotle and
tampico.

{*BORA BORA ROLL
10 pieces. 200 g.

OBreaded salmon with
coconut and bora bora
sauce.

@ Avocado and cream
cheese.

) SALMON BBQ
10 pieces. 360 g.
OSalmon flamed with
BBQ, sliced chili and
BBAQ sauce on the top.
@®Asparagus, avocado
and baby paste.

SPICY ALMOND ROLL

10 pieces. 270 g.
OToasted almond.
®Spicy tuna.

Hot

#

WASABI ROLL
8 pieces. 270 g.

O Rice, bean sprout,
masago, wasabi or
chipotle mayonnaise.

® Sushi shrimp and
cucumber.

TOTTORI ROLL
10 pieces. 340 g.
ONori and chipotle sauce.
@ Crispy chicken, carrot,
lettuce, avocado and
cream cheese.

{3KANI CRUNCH ROLL
10 pieces. 310 g.

OBreaded nori seaweed,
chipotle sauce and
sriracha sauce.

@ Breaded crab, avocado
and cream cheese.

(HKIMA ROLL
10 pieces. 330 g.

OMango, spearmint and
Kiwi.

@Fried shrimp, cream
cheese and avocado.



HAND ROLL
2 pieces. 360 g.

ORice wrapped in nori.

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

FLAMING ROLL

8 pieces. 350 g.
OEel, avocado, Tampico
and dehydrated
vegetables.
@ Baby paste, avocado
and cucumber.

INN ROLL
10 pieces. 350 g.

O Cucumber leaf, tampico
sauce, breaded shrimp
and eel sauce.

@ Cream cheese, avocado
and crab.

{JTEMPURA ROLL

) 10 pieces. 330 g.

O Battered with nori,
manchego cheese and
grilled jalapeno chilli.

® Avocado, crab and
battered deep fried
mixed vegetables.

’ IKA DRAGON ROLL
10 pieces. 460 g.

O Shichimi, tampico sauce,
tempura squid, jalapeno
chilli and chives.

@ Avocado, cucumber and
cream cheese.

FUJIYAMA ROLL
10 pieces. 360 g.
OFresh salmon and
melted cheese with
a mix of chipotle and
shrimp.
@ Avocado.
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{3ROLLCKEFELLER
ROLL
10 pieces. 330 g.
OBreaded, covered in
rockefeller sauce.
@®Smoked oyster,
manchego cheese and
avocado.

GREEN ROLL

10 pieces. 330 g.
OCream cheese, spinach

and chipotle sauce.
®Smoked salmon, carrot,

avocado, and chives.

APPLE ROLL
10 pieces. 390 g.
OCream cheese and
battered deep fried
apple, eel sauce and
chipotle.
@ Breaded fish and
avocado.

) HOUSE ROLL
10 pieces. 370 g.

ONori, habanero chilli
sauce and crispy
potatoes.

@ Tempura octopus,
carrot, lettuce, avocado
and coriander.

ECIA

(HSUNSET ROLL
10 pieces. 320 g.
OMango, avocado,
caramelized pecan
and eel sauce.
@Fried shrimp, cream
cheese and avocado.

KANI ROLL
10 pieces. 330 g.
OCrab.
® Avocado, cucumber
and cream cheese.

{*MANCHEGO ROLL

) 10 pieces. 370 g.

OBreaded.

®@Manchego cheese,
chives, grilled jalapeno
chilli and avocado.

{3HOT ROLL
10 pieces. 260 g.
OBreaded fish.
@ Avocado and cream
cheese.

DALI ROLL
10 pieces. 340 g.
OBattered deep fried
mixed vegetables and
eel sauce.
®Crab, avocado, and
cream cheese.

GYO ROLL
10 pieces. 290 g.

O Beef filet and eel
sauce.

@ Spinach, avocado,
cream cheese and
battered deep fried
mixed vegetables.



AVOTUNA ROLL
10 pieces. 420 g.
OTuna, salmon and
avocado with wasabi or
chipotle mayonnaise.
® Avocado, tanuki and spicy
tuna.

GAGA ROLL @
10 pieces. 440 g.

ORice in coconut tempura
battered, mango pico,
yuzu-mango suace and
sriracha drops.

@®@Cream cheese, fresh
salmon and avocado.

{3QUEEN ROLL

) 10 pieces. 360 g.

OBreaded crab paste with
habanero mayonnaise
and chilli sliced.

@ Crab, asparagus,
masago, cream chesse
and manchego cheese.

{3*SPECIAL EBIROLL
10 pieces. 350 g.

OBreaded shrimp paste.

@ Avocado and cream
cheese.

GYO BBQ
10 pieces. 390 g.
OFlamed beef steak with
BBAQ sauce.
® Mango, avocado and
kushiage cheese.

WEEKEND ROLL @
10 pieces. 340 g.

ONori, spicy mango, beet
sprouts and chipotle
sauce.

@ Shari rice, cucumber,
cream cheese and
avocado.

ALASKA ROLL
10 pieces. 370 g.
OBaby paste and eel
sauce.
®@Eel, avocado and cream
cheese.

SPICY TEMPURA
ROLL
10 pieces. 370 g.
OSpicy tuna and pearls of
tempura.
®Tempura shrimp,
cucumber and avocado.

) ROKKA ROLL
10 pieces. 420 g.

ORed pepper with
chipotle sauce, ponzu
and rokka shrimp.

® Avocado, cucumber
and apricot lettuce.

KRAVITZ ROLL @
10 pieces. 340 g.
ONori, shrimp topping,
cucumber with Lao
Chao sauce, chives and
sriracha sauce
®Shari rice, avocado, and
cream cheese.

) INDIE ROLL
10 pieces. 360 g.

O Jalapeno chilli, chopped
chives, flame-grilled
crab paste.

@ Tempura shrimp,
asparagus and avocado.

{3KING ROLL

) 10 pieces. 370 g.

O Breaded crab roll and
rockefeller sauce.

@® Cream cheese, avocado,
grilled jalapeno chilli
and mushrooms.

{JSPICY EBI ROLL
10 pieces. 420 g.

OFried shrimp with pantai
sauce and kushiage.

@ Avocado, red pepper and
manchego cheese.

TIC TOC ROLL @
10 pieces. 440 g.
OSharirice, sesame mix,
tampico, tempura shrimp
and Eel sauce
®Nori, cucumber, avocado.

EBI ROLL
10 pieces. 350 g.
OShrimp with chipotle
sauce.
@® Avocado, cucumber and
cream cheese.

SAKE ROLL
10 pieces. 310 g.
OFresh salmon.
® Avocado, cucumber and
cream cheese.



SMOKED SAKE ROLL
10 pieces. 310 g.
OSmoked salmon.
® Avocado, cucumber and
cream cheese.

VELVET ROLL @
10 pieces. 370 g.

O Nori, fresh salmon with
coriander dressing
topping and dehydrated
vegetables.

® Shari rice, vegetable
kakiage and avocado.

BIEBER BEEF ROLL @
10 pieces. 430 g.

O Shari rice, avocado, beef
steak topping, fried garlic,
chives, Terisam sauce

@ Nori, masago, tempura
asparagus, Kani, cream
cheese.

OCEAN ROLL @
8 pieces. 160 g.

O Nori, avocado, ikura, chives,
and yuzu-miso sauce.

@ Bass fish, tuna, fresh
salmon, and cucumber.

product product

TUNA ROLL
10 pieces. 360 g.
Olmported tuna,
masago, chives and
chipotle sauce.
® Avocado and
cucumber.

SPIDER ROLL
10 pieces. 370 g.
OMasago, chives, eel and
chipotle sauce.
@ Avocado and soft shell
crab.

BUNNY ROLL @
10 pieces. 450 g.

O Sharirice, fresh salmon,
beet sprouts, Eureka
lemon, yuzu-mango
sauce, Sriracha drops.

@® Spicy tuna and avocado.

CRAZY ROLL @
10 pieces. 430 g.

O Shari rice, tuna, flamed
salmon, masago, chives
and tartar, terisam
and chipotle sauces.

®@Kani and breaded shrimp.

SANJE ROLL
10 pieces. 380 g.

O Cream cheese, salmon
seasoning and eel
sauce.

® Fried shrimp, avocado
and baby paste.

SUSHI ROLL
10 pieces. 340 g.

O5 kinds of fish and
shellfish.

® Avocado, cucumber,
crab, cream cheese and
masago.

CRUSH ROLL @
10 pieces. 450 g.

O Shari rice, tuna, spicy
avocado topping, tanuki, eel
sauce and sriracha drops.

@ Nori, breaded shrimp,
cucumber, and avocado.

LENNON ROLL
10 pieces. 360 g.
OMasago.
®Salmon, crab, tampico
sauce, salmon skin,
cucumber and avocado.

) DRAGON ROLL
10 pieces. 410 g.

OCream cheese, grilled
salmon and dragon
sauce.

®Tempura shrimp,
battered deep fried
mixed vegetables and
avocado.

(HSAMBA ROLL

10 pieces. 480 g.
OMango and

pineapple relish.
®Baby shrimp and spicy

tuna.

UP UP ROLL @
8 pieces. 230 g.

O Cucumber, mango, masago
and yuzu miso sauce.

@ Octopus, fresh salmon,
tuna, avocado and chuka.

IKURA ROLL
10 pieces. 400 g.

O Salmon, avocado with
ikura, bean sprout and
wasabi mayonnaise or
chipotle sauce.

@ Salmon spicy and tanuki.

Breaded or lightly battered with ;
O Externally @ Internally ) tempura paste ’ Hot
Seasonal @ New )<30 Only available in participating g&\\é\\}% All rolls apply



UNAGI ROLL

10 pieces. 370 g.
OEel and eel sauce.
® Avocado, cucumber

and cream cheese.

COLLINS ROLL @
10 pieces. 440 g.

O Shari rice, mango, tamachi
topping with yuzu miso sauce,
avocado, and Sriracha drops.

@ Cucumber and tempura
shrimp.

ALMOND ROLL
10 pieces. 400 g.
OEel, almond, and eel
sauce.
@®@Breaded shrimp,
avocado, cucumber
and cream cheese.

KIURI ROLL
10 pieces. 280 g.
O Cucumber.
@® Avocado and
cream cheese.

Vegetarian.
Smoked oyster.
Salmon skin and tampico.

Crab.

Shrimp.

Salmon.
*Imported tuna.
Smoked salmon.

*Cucumber.
Salmon skin.
Smoked oyster.
Crab.

Shrimp.
Salmon.
*Chamoy.

*Imported tuna.

LOBSTER ROLL
10 pieces. 480 g.
OChives, lobster gratin
with pear, furikake and
wasabi mayonnaise or
chipotle sauce.
® Avocado.

ROLLS NOT ON THE MENU

TROPICAL LOBSTER
ROLL 10 pieces. 480 g.
OChives, lobster, pineapple,
red pepper, and onions mix

with Tempura sliced chili
on the top and wasabi or

chipotle sauce.
® Avocado.

We suggest that you combine our sushi with sake in order

to fully enjoy its flavor.

ROLLS

FILADELFIA ROLL
8 pieces. 210 g.

O Nori.

® Cream cheese.

Smoked salmon.

Eel.

AVOCADO ROLL

10 pieces. 300 g.
O Avocado and sesame.
@® Cucumber and cream

cheese.
Vegetarian.
Salmon skin.
Smoked oyster.
Crab.
Shrimp.
Salmon.
Smoked salmon.
Eel.
QO Externally
Seasonal
product

Vegetarian.
Salmon skin.
Tampico Sauce.
Smoked oyster.
Octopus.
Salmon.

Crab.

Shrimp.

Smoked salmon.

Eel.

@ Internally

New
@ product stores

{:} Breaded or lightly battered with ’
tempura paste

)@ Only available in participating R

CALIFORNIA ROLL
10 pieces. 270 g.

O Sesame.

@® Avocado, cucumber
and cream cheese.

WITH
MASAGO

2%
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Hot

All rolls apply

CARRUSEL ROLL
10 pieces. 290 g.

O Cream cheese, cucumber,
avocado and masago.

® Cucumber and avocado.

WITH
TAMPICO
SAUCE

Crab.

Shrimp.

Salmon.

Octopus.

Smoked salmon.

QUESO ROLL

10 pieces. 280 g.
O Cream cheese
and sesame.
@ Avocado and cucumber.

WITH
MASAGO

Vegetarian.
Salmon skin.
Smoked oyster.
Crab.

Shrimp.
Salmon.
Smoked salmon.

*Does not
contain cheese



RAMEN

small big small big
510 g. 820 g. 510 g. 820 g.
RAMEN CHASHU MISO RAMEN BEEF
Ramen bowl with beef steak, tofu,

R bowl with pork belly, oriental ) ;
armen bow? WIth porie bery, orienta oriental cabbage, chives, naruto and egg.

cabbage, chives, naruto and egg.

small big small big
510 9. 820 g. 510 g. 820 g.
’ SPICY MISO RAMEN BEEF ONAMI RAMEN
Ramen bowl with beef steak, tofu, Ramen bowl with fish, shrimp, oriental
oriental cabbage, chives, fried garlic, cabbage, chives and naruto.
naruto, egg, shichimi and dragon sauce.
small big small big
510 9. 820 g. 510 g. 820 g.
CHICKEN RAMEN SALMON RAMEN
Ramen bowl with chicken, oriental Ramen bowl with salmon, tofu, oriental

cabbage, mushrooms, carrot and chives. cabbage, zucchini, chives and naruto.
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Imported tuna

Fine cut Heavy cut
90 g. 140 g.

Octopus
Salmon

Sea bass
Smoked salmon

Mixed
Octopus, salmon and sea bass.

Special Mixed
Octopus, salmon, sea bass and imported tuna.

Home made spicy sauce

#SASHIMINEWSTYLE#UNO 80 g.
Sliced tuna (imported) or salmon with marinated vegetables in negitoro
sauce with coriander, chives and chilli slices.

TUNA NEW STYLE 80 g.
Sliced tuna with pineapple relish and ponzu roll.

GYO SASHIMI 100 g.
Marinated beef filet sashimi in a negitoro sauce, fried garlic and chives.

ROBALO NEW STYLE 80 g.
Sliced sea bass, jalapeno chilli and chives, accompanied with a special
vinaigrette.

TROPICAL ROBALO 20 g.
Robalo Sashimi with coriander dressing, avocado and dragon sauce drops.

TROPICAL PULPO 20 g.

Thin octopus Sashimi with apple and yuzu-miso sauce.

TROPICAL HAMACHI 20 g.
Hamachi Sashimi with mango, chives, yuzu miso sauce and dragon
sauce drops.

Mixed sashimi, heavy cut

SASHIMI
NEW STYLE

Gyo sashimi

Tropical Robalo Tropical Pulpo Tropical Hamachi

(I, EBI TAKO 6 pieces. 40 g. »% ROLL WRAPS
m Rolls of breaded shrimp with chipotle sauce, Rolls of rice paper with vegetables and
< avocado, cucumber, chives and cabbage. avocado, accompanied with negitoro sauce
: TAKO RIB 6 pieces. 130 . and habanero mayonnaise.
3 Rib Eye sliced tacos with sesame seeds and ’ Chicken 120 g.

chipotle sauce with crunchy potato threads. ’ Octopus 100 g.
w UNAGI TAKO 6 pieces. 80 g.

Eel taco with avocado, sesame seeds and eel
sauce.

ORIENTAL TAKOS

Ebi tako

Octopus roll wraps



KITCHEN SPECIALITIES

& TORI FRY 150 ¢.
Strips of breaded chicken.

< SAKANA FRY 150 g.
Strips of breaded fish.

SALMON MISO 150 g.
Grilled glazed salmon with a white miso sauce on
a bed of steamed rice and asparagus.

TUNA & VEGGIE 130 g.
Grilled imported tuna with salted vegetables in
a yakitori sauce.

TORI KATSU 100 g.
Breaded chicken breast filled with vegetables
and manchego cheese, accompanied with salad.

ALMOND CHICKEN 150 g.

Strips of chicken covered in toasted almonds,
asian pear and sweet and sour sauce,
accompanied with salad.

TERISAKE 150 o.
Grilled salmon with vegetables, salted noodles,
accompanied with teriyaki sauce.

RIB EYE TAKOS TEPPANYAKI STYLE

3 pieces. 180 g.

Rib eye tacos in a flour tortilla with sesame sauce
and chives accompanied with salted vegetables and
chilli peppers.

# Includes steamed rice and salad



@ SKIRT STEAK CURRY 540 g.
Skirt steak accompanied with udon

@ EBI CURRY 540 g.
Shrimp accompanied with udon

CURRY

pasta, vegetable mix and grilled
shishito chilli, seasoned with
curry sauce.

@ SAKE CURRY 540 g.

Salmon accompanied with udon
pasta, vegetable mix and grilled
shishito chilli, seasoned with
curry sauce.

pasta, vegetable mix and grilled
shishito chilli, seasoned with
curry sauce.

@ TORI CURRY 540 g.

Chicken accompanied with udon
pasta, vegetable mix and grilled
shishito chilli, seasoned with
curry sauce.

YAKISOBAS

@ SHRIMP SPICY YAKISOBA 550 g.
Shrimps accompanied with soba pasta, vegetable
mix, grilled shishito chilli, seasoned with house
butter, pantai sauce and dragon sauce drops.

@ OCTOPUS SPICY YAKISOBA 550 g.
Octopus escallops, accompanied with soba pasta,
vegetable mix, grilled shishito chilli, seasoned with
house butter, pantai sauce and dragon sauce drops.

@ New product



Mixed vegetables on the grill 150 g.

Vegetables 600 g.
Chicken 150 g.
Beef filet 150 .
Skirt steak 150 g.
Shrimp 150 g.
Salmon 150 g.

TEPPANYAKI

Mixed 150 g.
Chicken, beef filet and shrimp.

Special Mix 150 g.
Chicken, beef filet, shrimp and salmon.

Mixed teppanyaki
TEPPANYAKI NEW STYLE 150 g.
Grilled mix vegetables seasoned with home made butter.

Chicken 150 g.
Shrimp 150 g.

Mixed 150 g.
Chicken, beef filet and shrimp.

Shrimp teppanyaki new style TERIYAKI

Grilled meat, fish or seafood with sweet and sour sauce, steamed
rice and salad 150 g.

Chicken 150 g.
Shrimp 150 g.

Mixed 150 g.
Chicken, beef filet and shrimp.

Salmon 150 g.

Special Mix 150 g.
Chicken, beef filet, shrimp and salmon.

TEMPURA

Mixed vegetables battered with tempura paste.

Mixed teriyaki

Vegetables 325 g.
Chicken 120 g.
Shrimp 70 g.

Mixed 150 g.
Shrimp, fish, chicken and vegetables.

Salmon 120 g.

Vegetable tempura



DESSERTS

»<> MOCHI ICE CREAM 32 4.
Japanese desert. Rice-based pasta filled
with chocolate, milk caramel, strawberry,
taro, green tea or vanilla ice cream.

»=3> MOCHI ICE CREAM WITH RED

BERRIES 45 g.

Japanese desert. Rice-based pasta filled Strawberry Green tea Chocolate
with chocolate, milk caramel, strawberry, Mochi ice cream Mochi ice cream Mochi ice cream
taro, green tea or vanilla ice cream with

red berries.

%\3&@ *BANANA MAKI 370 g.
W2 Rice roll with fried banana and cream
cheese.

*BANANA ICE 330 g.
Breaded banana with ice cream.

»=3> MATCHA CAKE 200 g.
Brownie with toasted almond, green tea ice
cream and a sprinkle of caramelized pecan.

COCO CREAM 235g.
Coconut ice cream on a fried banana and
Kahlua.

CAMELADO 330 g.
Coffee jello with vanilla ice cream and
Kahlla.

*TEMPURA ICE CREAM 210 g.
Bun with ice cream.

<> WHITE TAPIOCA 230 g.
Tapioca pearls, sweet cream with vanilla
ice cream.

Coco cream

* To complement this dessert, consider choosing between: Matcha cake
Strawberry jam, chocolate and milk caramel.

EXTRA URD E RS »2> Only available in participating stores.

Eel sauce 60 g. Salmon seasoning 30 g.
Dragon sauce 60 g. Masago 30 g.

Cream cheese 60 g. Pick up packaging
Chipotle sauce 60 g. Delivery packaging
Tampico 90 g. Fun Chops

W2 )
ﬁ}%ﬁ@
RESTRICTIONS \ﬁ/ad‘

SUSHI NIGHTS® is a 2x1 promotion on Monday, Tuesday and Wednesday in sushi bar. Only applies to participating branches. Consulting
days and hour hand promotion in your preference branches or in www.sushiroll.mx. The days and hour hand may vary depending on
the branch timetable so, it can change without preview notice

Delivery branches, Sushi Nights promotion apply only at the counter, allow 2 products per client

This promotion does not equal to 50% discount, if products of different prices are chosen, the one with the highest price will be
charged over the total account

If your dish include sauce and require more, the third sauce extra will have an additional cost

Not apply to home service, take away or holidays, another promotions or discounts

By the time you ask for a take away serviced, the promotion gets cancelled

Only one account for table. Fast food branches allow 6 products per client

There can be only one order per table. In Fast Food branches, only 6 products per client are allowed

In SUSHI ROLL® we made our products by the highest standards of quality and hygiene, nevertheless, consume raw foods of animal
origin can be bad for health and responsibility of who consume

The prices are in national currency and includes the 16% of taxes. Prices may change without preview notice

Illustrative images

Allergies: If you have any allergies, please notify our team, we can suggest other option in the menu

SUSHI NIGHTS® is a registered brand proprietary of SUSHI ROLL S.A. DE C.V.

f /sushirolimexico @sushiroll_mx y @sushiroll_mx cr @sushirolloficial_mx



These dishes are prepared from a base of raw ingredients and should be consumed bearing this consideration in mind.

If you, or another person, is allergic to any product please let us know. If you have not notified us in advance, the company will not be made
to be held responsible in case of an incident.

The number of grams of protein, and/or principal ingredients, are approximate and are measured when the ingredient is in its raw form.
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