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TAKE OUT MENU

SHUKO SNACKS

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 Jalapefio Salsa
Coliflor Rostizada con Salsa de
Jalapefio

$150

$215

$145

$180

$215

NIGIRI & SASHIMI

Salmon
Salmén

Bluefin Tuna
Atdn Aleta Azul

Chutoro
Chutoro

White Fish

Pescado Blanco

Shrimp

Camaroén

lkura
Hueva de Salmoén

Tamago
Tamago

Masago
Masago

Octopus
Pulpo

$115
$110

$140

$100

$75

$140
$70
$99

$90

SALADS

Cucumber Sunomono
Sunomono de Pepino

Kelp Salad with Miso Ponzu
Ensalada de Algas

Tuna Sashimi Salad

with Matsuhisa Dressing
Ensalada Matsuhisa Sashimi

SUSHI ROLLS

Kappa
Vegetable
Salmon Skin
Tuna

Tuna Aparragus
Salmon Avocado
Chile Special
Shrimp Tempura
Mexican Style
Tuna Avocado

Soft Shell Crab

TEMPURA
Shrimp

Camaroén

$155

$240

$385

$110
$170
$170
$180
$190
$205
$230
$220
$225

$270
$255

$205



KUSHIYAK]

SOUPS

Salmon Kushiyaki $180
salmen Miso Soup with Tofu $135
Chicken Kushiyaki $210 50pa Miso con Tofu
Pollo Organico

Seasonal Mushroom Soup $230
Beef Kushiyaki $235 Sopa de Hongos
Filete Importado (Angus Beef)

NOBU HOT DISHES
Black Cod with Miso $735
Bacalao Negro con Miso
Shiso Leaf Salmon $510
Salmon con Hojas de Shiso
Organic Chicken $510
Pollo Organico
Rib Eye $820
Rib Eye Importado
Nobu Beef Tenderloin $830
Filete Importado de Res
Fried Rice Vegetables $145
Fried Rice Mix
Res, camardén y pollo $230
NOBU COLD DISHES
Crispy Rice with Spicy Tuna, Salmon or Scallop $320
Crujientes de Arroz (Atun, Callo ¢ Salmén)
White Fish Tiradito $320
Huachinango
Octopus Tiradito $295
Pulpo
Tuna Tataki $360
Tataki de Atun
DESSERT

Froyo $190
Fresas Frescas, Garapifiado de Sésamo Negro, Pifia y
Frambuesas Liofilizadas, Salsa de Mora Azul y Gelato de Yogurt
Banana Harumaki $165
Rollos Calientes Rellenos de Platano, Dulce de Leche
Apple Butterscotch $175
Manzana Caramelizada con Canela, Vainilla, Butterscotch Miso, Crujiente de Kataifi,
Pistache y Gelato de Crema
Mochis $275

3 Piezas de la Seleccion Diaria




@\fOBU

PARA 2 PERSONAS

1 Shishito Peppers with Yuzu Miso

2 Fried Rice Vegetables
1 Rock Shrimp Tempura
1 White Fish with
Jalapefio Sauce
1 Chile Special Roll
2 Tuna Nigiri
2 Salmon Nigiri
2 Miso Soup with Tofu
1 Banana Harumaki

PAQUETES

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

$ 1,520 $ 1,625
3 4
1 Baby Corn 1 Roasted Edamame

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

$ 1,680

2 Fried Rice Vegetables

1 Cucumber Sunomono

1 Wagyu and Foie Gras
Dumplings @pes

1 Shrimp Tempura Roll
2 Octopus Nigiri
2 Salmon Nigiri

2 Seasonal Mushroom Soup
1 Banana Harumaki

$ 1,680
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PAQUETES

PARA 2 PERSONAS

NIGIRI & SUSHI

1 Tuna Avocado Roll
1 Shrimp Tempura Roll
1 Mexican Style Cono
1 Hamachi Jalapefio Cono
2 White Fish Nigiri
2 Tuna Nigiri
2 Salmon Nigiri
2 Octopus Nigiri
2 Miso Soup with Tofu

$1,210

SUSHI ROLLS

1 Shrimp Tempura Roll
1 Salmon Avocado Roll
1 Chile Special Roll
1 Hamachi Jalapefio Roll
1 Spicy Tuna Roll
2 Miso Soup with Tofu

$ 1,105



