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CREATIVE KITCHEN CUISINE OF CHEF MARCO BARRILA

JAPANESE MENU

ALL SERVED AUTHENTIC BY OUR JAPANESE CHEFS

SALAD

AVOCADO SALAD
SLICED AVOCADO, MINT, CORIANDER, CUCUMBERS, ASIAN DRESSING

APPETIZER

COCONUT SHRIMP
FRIED SHRIMP W/ PIMENTO SAUCE

DUMPLINGS

STEAMED SHUMAI
STEAMED SHRIMP DUMPLINGS WITH SWEET BLACK SOY SAUCE

GYOZA
MIXED VEGETABLE OR PORK, SESAME OIL INFUSION

HAND ROLLS

SPICY SCALLOP (RAW)
CHOPPED SCALLOP W/ SPICY SAUCE

SUSHI

TUNA, SALMON, ALBACORE, YELLOWTAIL

INSIDE OUT ROLLS

SPICY TUNA, SPICY SALMON
CUCUMBER, AVOCADO, TEMPURA FLAKES

SPIDER ROLLS
WHOLE SOFT SHELL CRAB TEMPURA, AVOCADO AND CUCUMBER WITH SPICY CAVIAR SAUCE

CHEF’S SUSHI SPECIALTIES

&
ANY FAVORITES OF CHOICE

MENU DESIGN BY CHEF MARCO BARRILA



