
TA K E  O U T
M E N U

A R C O S
Te l .  5 5  9 1 3 5  0 0 6 0  a l  6 3  /  C e l .  5 5  4 9 5 8  4 6 3 9

P O L A N C O
Te l .  5 5  5 2 8 0  2 9 4 5  /  C e l .  5 5  3 7 9 8  9 5 1 5

A G O S T O



S H U KO  S N A C KS

Edamame or
Roasted Edamame
Edamame con Shichimi
y Aceite de Oliva Extra Virgen

Shishito Peppers
with Yuzu Miso
Pimiento Shishito

Okra
Vainas Crujientes con Ponzu Picante

Nasu Miso
Berenjena con Miso

Roasted Cauliflower
with Jalapeño Salsa
Coliflor Rostizada con Salsa de 
Jalapeño

$150

$215

$145

$180

$215

S A L A D S

Cucumber Sunomono
Sunomono de Pepino 

Kelp Salad with Miso Ponzu
Ensalada de Algas

Tuna Sashimi Salad
with Matsuhisa Dressing
Ensalada Matsuhisa Sashimi 

$155

$240

$385

N I G I R I  &  S A S H I M I

Salmon
Salmón

Bluefin Tuna
Atún Aleta Azul

Chutoro
Chutoro

White Fish
Pescado Blanco

Shrimp
Camarón

Ikura
Hueva de Salmón

Tamago
Tamago

Masago
Masago

Octopus
Pulpo

$110

$115

$140

$90

$99

$70

$140

$100

$75

S U S H I  R O L L S

Kappa

Vegetable 

Salmon Skin

Tuna

Tuna Aparragus

Salmon Avocado

Chile Special

Shrimp Tempura

Mexican Style

Tuna Avocado

Soft Shell Crab

$110

$170

$180

$205

$170

$190

$230

$220

$225

$270

$255

Shrimp
Camarón

T E M P U R A

$205



KU S H I YA K I

Salmon Kushiyaki
Salmón

Chicken Kushiyaki
Pollo Orgánico

Beef Kushiyaki
Filete Importado (Angus Beef)

$235

$210

$180

Black Cod with Miso
Bacalao Negro con Miso 

Shiso Leaf Salmon
Salmon con Hojas de Shiso

Organic Chicken
Pollo Orgánico 

Rib Eye
Rib Eye Importado

Nobu Beef Tenderloin
Filete Importado de Res

Fried Rice Vegetables

Fried Rice Mix
Res, camarón y pollo

N O B U  H OT  D I S H E S
$735

$830

$510

$230

$820

$510

$145

Miso Soup with Tofu
Sopa Miso con Tofu 

Seasonal Mushroom Soup
Sopa de Hongos

S O U P S

$135

$230

Crispy Rice with Spicy Tuna, Salmon or Scallop
Crujientes de Arroz (Atún, Callo ó Salmón) 

White Fish Tiradito
Huachinango

Octopus Tiradito
Pulpo

Tuna Tataki
Tataki de Atún 

N O B U  C O L D  D I S H E S
$320

Froyo
Fresas Frescas, Garapiñado de Sésamo Negro, Piña y
Frambuesas Liofilizadas, Salsa de Mora Azul y Gelato de Yogurt 

Banana Harumaki
Rollos Calientes Rellenos de Plátano, Dulce de Leche

Apple Butterscotch
Manzana Caramelizada con Canela, Vainilla, Butterscotch Miso, Crujiente de Kataifi, 
Pistache y Gelato de Crema

Mochis
3 Piezas de la Selección Diaria

$190

$165

$175

$275

$320

$295

$360

D E S S E R T



P A Q U E T E S

1 2

$  1 , 5 2 0

1 Shishito Peppers with Yuzu Miso
2 Fried Rice Vegetables
1 Rock Shrimp Tempura

1 White Fish with
Jalapeño Sauce

1 Chile Special Roll
2 Tuna Nigiri

2 Salmon Nigiri
2 Miso Soup with Tofu

1 Banana Harumaki

$  1 , 6 2 5

$  1 , 6 8 0 $  1 , 6 8 0

1 Edamame
1 Artichoke Salad

1 Crispy Rice with Spicy Tuna
1 White Fish with Spicy Guajillo Sauce

1 Salmon Avocado Roll
2 Octopus Nigiri
2 Shrimp Nigiri

2 Miso Soup with Tofu
1 Banana Harumaki

3

1 Baby Corn
2 Fried Rice Vegetables
1 Tuna Sashimi Salad

with Matsuhisa Dressing
1 Sake Hummus
1 Spicy Tuna Roll

2 White Fish Nigiri
2 Hamachi Nigiri

2 Seasonal Mushroom Soup
1 Banana Harumaki

4

1 Roasted Edamame
2 Fried Rice Vegetables
1 Cucumber Sunomono
1 Wagyu and Foie Gras

Dumplings (6 pcs)

1 Shrimp Tempura Roll
2 Octopus Nigiri
2 Salmon Nigiri

2 Seasonal Mushroom Soup
1 Banana Harumaki

P A R A  2  P E R S O N A S



P A Q U E T E S

N I G I R I  &  S U S H I

$  1 , 2 1 0

1 Tuna Avocado Roll
1 Shrimp Tempura Roll
1 Mexican Style Cono

1 Hamachi Jalapeño Cono
2 White Fish Nigiri

2 Tuna Nigiri
2 Salmon Nigiri
2 Octopus Nigiri

2 Miso Soup with Tofu

$  1 , 1 0 5

S U S H I  R O L L S

1 Shrimp Tempura Roll
1 Salmon Avocado Roll

1 Chile Special Roll
1 Hamachi Jalapeño Roll

1 Spicy Tuna Roll
2 Miso Soup with Tofu

P A R A  2  P E R S O N A S


