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Welcome
K I T C H E N  F R O M  1 1  A M  -  1 0  P M



M E N U  I T E M S  A R E  S U B J E C T  T O  C H A N G E  W I T H O U T  A N Y  N O T I C E ,  A N D  W E  A R E  C A S H L E S S .  

P L E A S E  C O M M U N I C A T E  Y O U R  A L L E R G I E S  A N D  D I E T A R Y  R E S T R I C T I O N S  W I T H  Y O U R  S E R V E R

THE GYPSY KING | 25.5
FRESH ORANGE JUICE 
JACK DANIELS HONEY | TRIPLE SEC 
ANGOSTURA BITTERS | MINT

CO-HAKU | 25.5
SAMBUCA | COCONUT RUM
COCONUT CREAM | CONDENSED 
MILK  | GARNISH OF DRAGONFRUIT  
AND COCONUT FLAKES
 
ROYAL GIN | 25.5
GIN | ELDERFLOWER | GINGER 
BEER | LIME JUICE | FRESH GINGER-
GARNISH OF CUCUMBER 
BLACKBERRY | STRAWBERRY AND 
ROSEMARY
 
SHODAI | 25.5
HYPNOTIC | ELDERFLOWER | LIME 
JUICE | BLUE CURACAO | SAKE  
SODA OR SPRITE | GARNISH OF MINT 
LEAVES AND BLUE DOLPHIN CANDY

THE PARODY | 25.5
TEQUILA | PINEAPPLE JUICE | OREGON 
SYRUPLIME JUICE | TRIPLE SEC
CHERRY BRANDY LIGHT & TROPICAL.

THE GOLDEN HOUR | 25.5
BACARDI DRAGONBERRY
ELDERFLOWER | FRESH GINGER 
PINEAPPLE JUICE | HYPNOTIC
 
IBERIAN | 25.5
VODKA | PASSION FRUIT PUREE | 
PINEAPPLE | JUICE FRESH GINGER 
JUICE LIME JUICE | BASIL

BLUE VINTAGE | 25.5
BLUE CURACAO | COCONUT RUM
AMARETTO | FRESH PINEAPPLE JUICE  
MANGO 
 
MOOD SWING | 25.5
HAVANA 7YRS | ELDERFLOWER
FRESH ORANGE JUICE | GINGER | LIME

PORNSTAR MARTINI | 23.5
 

SEX ON THE BEACH | 20.5

MOJITO | 20.5

PIÑA COLADA | 20.5

LONG ISLAND ICED TEA | 20.5

CAIPRINHA | 20.5

 
BLOODY MARY | 20.5
 

ESPRESSO MARTINI | 20.5

MIMOSA | 20.5 

 
CAIPIROSKA | 20.5 

 
AMARETTO SOUR | 20.5

MARGARITHA | 20.5

MOSCOW MULE | 20.5
 

Cocktails 

Classics 

F R O M  9  A M  -  1 2  P M
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FRESH ORANGE JUICE | 11

GINGER SHOT | 9.5

FRESH WHOLE  COCONUT | 13.5

AWA DI LAMUNCHI | 8.5

PURPLE NOISE | 15.5
RED BEET | CARROT | ORANGE 
APPLE | GINGER

DUTCH LION | 15.5
CARROT | PINEAPPLE | APPLE
ORANGE

RISING SUN | 15.5
WATERMELON | APPLE | PEAR | GINGER

EDEN | 15.5
AVOCADO | SPINACH | MANGO
BROCCOLI | WHEATGRASS | BARLEY 
GRASS | SPIRULINA

BERRY BOMB | 15.5
ACAI BERRY | BLUE BERRY
BLACK BERRY | HENNEP | BAOBAB

TERIYAKI TENDERLOIN | 25
TENDERLION | WAKAME 
TERIYAKI SAUCE

MINI FRIKANDELLEN (7 PCS) | 20
MAYONNAISE  |  CURRY KETCHUP
ONION BITS

BITTERBALLEN ( 7PCS) | 20
MUSTARD

DATES  | 32
STUFFED WITH GOAT CHEESE 
WALNUT | MINT

BLINIS | 28
MINCED LAMB | TZATZIKI | MINT

LEMON GRASS  | 25
SHRIMP SKEWERS

CRISPY  | 25
SUSHI RICE | TUNA TARTARE | PONZU 
SPICY MAYO | AVOCADO

CREPES  | 25
DILL WITH SMOKED SALMON
SOUR CREAM

CRAB  | 28
AVOCADO WEDGES WITH  
CRAB SALAD

CORN RIBS | 29
LEMON-CHIPOTLE MAYO SAUCE 
(VEGAN)

CHILI GRAPEFRUIT 
PINKYROSE CHILI 
GRAPEFRUIT SYRUP
SODA WATER

DARK CARAMEL 
& VANILLA 
PINKYROSE DARK  
CARAMEL & VANILLA SYRUP
SODA WATER

FLORAL GINGER 
& ORANGE
PINKYROSE FLORAL GINGER & 
ORANGE SYRUP | SODA WATER 
 
STRAIGHT LEMON
PINKYROSE STRAIGHT
LEMON SYRUP | SODA WATER

SPICED LEMON & ROSE
PINKYROSE SPICED
LEMON & ROSE SYRUP
SODA WATER

Slow pressed fresh juice Fresh healthy smoothie

Bites 1 1  A M  -  1 0 P M

Mocktails | 14.5 
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POKE BOWL | TILL 5PM | 48
AVOCADO | JALAPENO | SHIITAKE | 
EDAMAME MANGO | PAPAYA | IKURA
 ** CHOOSE TUNA OR SALMON 

NEPTUNE SALAD | 42
NORWEGIAN SALMON | TUNA | CRAB 
WAKAME MAYONNAISE | SRIRACHA

CEVICHE MARINA | 48
LOCAL WHITE FISH | PONZU 
AVOCADO | CORIANDER OIL
JALAPENO SAUCE | WINE SAUCE

OYSTER | 15
*PER PIECE*

SALMON TATAKI | 48
CORIANDER | AJI PEPPER DRESSING 
SALSA

BEEF YAKINIKU | 42
JAPANESE BBQ BEEF | YAKINIKU 
SAUCE | RADISH (DAIKON 
SHALLOT CHIPS  
 
TACO TRIO | 42
SALMON | BEEF | TUNA 
 

CRISPY FRIED OYSTER | 42
SPINACH | HOLLANDAISE-
CURRY-YUZU | IKURA 

EBI TEMPURA (5 PCS.)  | 42
SHRIMP IN PANKO
HOLLANDAISE SAUCE | TERIYAKI
MAYO | JALAPENO SAUCE

GYOZA (5 PCS.) | 28
CHICKEN DUMPLINGS
HOISIN -SRIRACHA | JALAPENO SAUCE

ORANGE CHICKEN | 38
FRIED CHICKEN | 
ORANGE-YUZU SAUCE | SESAME
 
PEKING DUCK | 42 
HOISIN | LEEK | CUCUMBER | CHUN BING 
(PANCAKES)

CRISPY RICE 
TUNA/SALMON  | 42
TUNA | SALMON | SPRING ONIONS 
SHIITAKE | SHALLOT CHIPS
TERIYAKI SAUCE | SESAME 

 

EDAMAME | 15
STEAMED SOYBEANS WITH SALT
OR SPICY 

Starters 

Desserts  6 P M  -  1 0 P M

F R O M  1 2  P M  -  1 0  P M

KEY LIME PIE | 21
LIME GEL | DEHYDRATED LIME
MENRENGUE

BOMBE CHOCOLATE | 23
CHOCOLATE MOUSSE | BISCUIT
MANGO AND PISTACHIO SPONGE 
CAKE MANGO SORBET 

MILLEFEUILLE | 23
PUFF PASTRY | RASPBERRY 
RASPBERRY SORBET | MASCARPONE
 
HAZELNUT | 21
HAZELNUT MERINGUE AND MOUSSE 
CARAMEL BISCUITS | VANILLA ICE CREAM
TOPPED WITH CARAMEL
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SALMON MISO MAKI | 42
TORCHED SALMON | AVOCADO
CUCUMBER | MAYONNAISE 
TERIYAKI

SPICY TUNA MAKI | 42
TUNA TARTARE | JALAPENO SAUCE 
SPICY WINE SAUCE
SHIITAKE | SESAME

EBI TEMPURA MAKI | 42
FRIED SHRIMP | SURIMI 
PINEAPPLE | AVOCADO
IKURA | MAYONNAISE | TERIYAKI

BLACK TIGER MAKI | 42
TEMPURA MAKI | SHRIMP | SALMON 
SRIRACHA CREAM CHEESE | TERIYAKI 
JALAPENO SAUCE

RAINBOW MAKI | 42
CRAB MEAT | AVOCADO
SALMON | TUNA | TERIYAKI  
MAYO | JALAPENO SAUCE
WINE SAUCE

 
 

SALMON-NIGIRI | 14

TUNA-NIGIRI | 14

AVOCADO-NIGIRI | 10

LOCAL FISH-NIGIRI | 14
 

SALMON-SASHIMI | 42
 
TUNA-SASHIMI | 42
 
WHITE FISH-SASHIMI | 42

VEGA TEMPURA MAKI | 42
TEMPURA SWEET POTATOES 
AVOCADO | BANANA CHIPS
SESAME DRESSING | TERIYAKI

RED CURRY LOBSTER MAKI | 48
SPICY RED CURRY MANGO
TAMARIND CORIANDER
CREAM CHEESE | TOBIKO

PEKING DUCK MAKI | 48
CRISPY PEKING DUCK 
LEEK | CUCUMBER
HONEY-HOISIN SAUCE

CHICKEN KARA AGE  MAKI | 42
CRISPY SAKE CHICKEN
SPICY MANGO SALSA 
AVOCADO | JALAPENO

BEEF FOIE GRAS MAKI | 48
AVOCADO TEMPURA 
FOIE GRAS | TORCHED BEEF 
TERIYAKI | HONEY ORANGE SAUCE

Sushsi  8  P I E C E S

Nigiri  2  P I E C E S Sashimi  6  P I E C E S

F R O M  1 2  P M  -  1 0  P M
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VEGGIE GARDEN | 25 
FENNEL | GRAPEFRUIT
RED ONION ORANGE | MINT 
PAPAYA | CUCUMBER
ADD: SHRIMPS 5 PCS. NAF. 17.5 

GREEK SALAD | 31.5
FETA | ROASTED CHERRY TOMATO 
OLIVES | CUCUMBER | RED ONION 
BABY SPINACH | LENTILS

ENSALAD DE SAN ISIDRO  | 35
FRESH GRILLED TUNA | PARSLEY
BOILED EGG | OLIVES | RED ONION
LITTLE GEM

 

BAO BUNS | 23.5
PEKING DUCK |  | RADISH 
SWEET AND SOUR CUCUMBER
BEAN SPROUTS | STICKY SAUCE

TERIYAKI TENDERLOIN  | 29.5
WAKAME | BEAN SPROUTS
CASHEW NUTS | SPRING ONION 
CHILI PEPPER | SESAME
 
THAI CURRY | 435
RED BELL PEPPER | BOK CHOY | 
RED ONION | ZUCCHINI | RICE
ADD: CHICKEN | NAF. 12.5
OR SHRIMPS 5 PCS. | NAF. 17.5 

 

TUNA | 28
TUNA | SESAME | SPRING ONION 
TAPIOCA CHIPS PONZU | ORANGE | LIME

STEAK TARTARE | 32
TENDERLOIN | RADISH | SHALLOT | CHIVES
FRESH BLACK TRUFFLE | POTATO PAVE
 
TOSTONES | 33.5
GUACAMOLE | CHIMICHURRI | STEAK
PLANTAIN

PULPO | 33
SOUS-VIDE COOKED | CHARRED 
LITTLE GEM | BELL PEPPER 
MARMALADE | SPANISH CHORIZO

EGGPLANT | 29
CRISPY BREAD | FETA | AUBERGINE PATE
CHILLI JAM
 
TACOS | 35
PICO DE GALLO | MOJO SKIRT STEAK
RED CABBAGE | CHEVENNE ONION
AVOCADO | RADISH | TOMATO
 

 
TRUFFLE PASTA | 45
CREAMY TRUFFLE SAUCE | LINGUIN
FRESH TRUFFLE | ARUGULA 
ADD: SHRIMPS 5 PCS. | NAF. 17.5

TUSCAN SHRIMP PASTA | 45
SHRIMPS | LOBSTER SAUCE

L U N C H  M E N U
F R O M  1 1  A M  -  4  P M

Salad

Asian

Dessert

Main

Pasta

 1 SCOOP OF ICE CREAM | 5
ASK FOR OUR FLAVORS 
 

3 SCOOPS OF ICE CREAM | 15
ASK FOR OUR FLAVORS 


