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SAKE

Sake, also spelled saki, Japanese alcoholic beverage
made from fermented rice.
Sake is light in colour, is noncarbonated, has a sweet
flavor, and contains up to 18 percent alcohol.

Sake is often mistakenly called a wine

because of its appearance and alcoholic content;
it is made 100% with rice.

il il

Jar 200 ML Jar 200 ML
GINJO NIGORI
NAMI JUNMAL, $90 $30  NAMINIGORI $60
750 ml 375 ml
JUNMAI GINJO JUNMAI NIGORI
MOMOKAWA DIAMOND SAKE, $55 OZEKI NIGORI $50  $15

Junmai Ginjo 300 mL 750 mt

JUNMAI PREMIUM

MOMOKAWA PEARL, $100 $35

Junmai Ginjo 750 mt NAMI JUNMAI DAI GINJO, $155  $55
SHIRATAKI SHUZO, $110 ¢35 /0™t

Junmai-Ginjo 720 ml SOCHU

MOMOKAWA “G”, $110  $40  SHENGETSU KOISHISO C/RED PEAR,  $85
Junmal Gano 750 ml SOChU 500 m[

Prices are shown in USD (American Dollars).

Charges in local currency are established according to the day’s exchange < ﬁ >
rate which can be found published at hotel's reception desk.




SAKE EXPERIENCE

Enjoy this oriental experience
served with delicious canapes

OZEKI NIGORI

JUNMAI GINJO, MOMOKAWA “G”
Oregon, USA

JUNMAI GINJO, SHIRATAKI SHUZO
NIEGEIERSET LT

JUNMAI DAI GINJO, NAMI
Sinaloa, Mexico

Price per person
$50 USD



DINNER MENU

SUSHI 9L

Served with soy sauce,
pickled ginger and wasabi

NIGIRI [CE)FET

SAKE
raw salmon

EBI
cooked shrimp

MAGURO
raw red tuna

MAKI £ & &

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 #| &

HAMACHI
raw yellow fin

SAKE
raw salmon

TATAKI 7-7-&

® MAGURO
seared red tuna

® SAKE
seared salmon

GOHANMONO CfR€ D

® RICE C(3A
white, steamed

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

® DONBURIMONO H% 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 L %€M
SOUP

® MISOAZL S

tofu, wakame, mushrooms

NERIMONO fatJ £ M

RAMEN S5 — X
pancetta, chicken, vegetables, naruto

UDON S ¥ A

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

AGEMONO #lF#

TEMPURA SHRIMP DX 5
vegetable wontons, warm
coconut sauce

YAKIMONO & % (D
GRILLED ENTREES

® ABURIRED TUNA 7’7270
marinated in soy sauce, sesame
oil, siracha, ponzu gel, creamy
avocado, caviar

@ MISO SALMON K8 & fit
nori, asparragus, beetroot confit,
miso sauce

DEZATO &¥H—

JAPANESE CHEESECAKE
AIVF=XAT—-F

BANANA /\F5
tempura, warm chocolate sauce,
green tea ice cream

® Gluten free dishes
{ Spicy dishes




WHOLE FOOD PLANT-BASED MENU

STARTERS MAIN COURSES
v @ FIRE AVOCADO w ® BEANS & MUSHROOMS TETELA
Quelites, habanero ash, pepper paté Mushrooms, button mushrooms,

hoja santa, cactus salad, peanut sauce
R ® CHERRY TARTINE
Rosemary confit tomato, » ® MUSHROOM CREPES
black olive, onion paté Creamy poblano sauce, sweet corn,
spring onion, green beans
N @ CAULIFLOWER BONELESS
Gochujang, BBQ, sweet potato fries

DESSERTS
SOuUP  RED VELVET
) Eggless red velvet sponge with
R ® POTATO AND LEEK CREAM vanilla p[ant-based cream

and red berry compote

® Healthy dishes which help in mantaining balanced diet
® Gluten free dishes
W Whole Food Plant-Based option

&

EXCELLENCE
CORAL PLAYA MUJERES, MEXICO < ﬁ >
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