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Edamames



Edamames Masamoto
The classics. Roasts with nikiri + schichimi togarashi

Crispy Greens
Brussels sprouts + broccoli + spicy eel sauce +

tempura pistachios 

Tempura Mixto
Shrimp + tempura vegetables + house vinaigrette

Rib Eye Gyozas
Japanese dumplings + ginger + rayu 

127

238

179

164

Curricanes Mixtos
Bluefin + salmon + avocado + kanikama + 

spicy mayo + secret sauce 

358KETO

STARTERSSTARTERS

Coliflor Roca
Spicy mayo + sweet soy 

196

Ensalada Sunomono
Cucumber and surimi noodles based on sweet japanese 

vinaigrette + black sesame 

144

+Shrimp
+ Salmon
+Bluefin tuna

89
139
139

KETO



Camarones Tempura

Tuna Crispy Rice 

Kushiagues de Manchego

Truffle Fries 

Popcorn shrimp in tempura + covered in sweet and sour sauce 

Blue fin on crispy rice + spicy mayo + truffle oil

Panko + dressing + tartar sauce

Homemade black truffle aioli + sliced ​​parmesan

168

258

146

172

STARTERSSTARTERS

Crunchy Chicken Strips 
Crispy panko breast + dressing + tartar sauce 

199

Mini tostadita deliciosa
Bluefin on crispy gyoza + avocado + fried leek + spicy mayo

97



Sashimis&
Sashimi Mixto



 * A disponibilidad

293

363

238

598

262





CRISPY RICE BOWL + RIB EYE + VEGETABLES 

CRISPY RICE BOWL + SHRIMP + VEGETABLES 

CRISPY RICE BOWL + CHICKEN + VEGETABLES 

ARROZ CRUJIE
NT

E

OUR SIGNATURE COMBINATION: RIB EYE + SHRIMP + CRISPY BACON
AND HOUSE SPICES

49

MIX OF CRUNCHY + SOFT RICE, CARROT, BROCCOLI, ROASTED ONION AND CHIVES

112

109

69

119

our best seller
our best seller
*

+

+

+

+

CRISPY RICE BOWL + CHICKEN + VEGETABLES 

187
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Ni
giris 

 NIGIRI IS THE MOST TRADITIONAL PIECE OF JAPANESE CUISINE.  NIGIRI IS THE MOST TRADITIONAL PIECE OF JAPANESE CUISINE. 

ni·gi·rini·gi·ri                                                 /ni'girē/ (c.m.) Sushi consisting
of a special small hand-molded rice ball, with nikiri or wasabi
sauce and topped with fresh fish or other seafood.

FYI:

Hamachi 88

*a disponibilidad

Salmon 74

Toro 96

Tuna 79

Shrimp 69

Eel 85



BOWLS
POKE



poke 

poke
 b

ow

poke bow

S h a r i  ( s u h s i  r i c e )  +  a v o c a d o

+ e d a m a m e  +  c u c u m b e r  +

t e m p u r a  f l a k e s  +  s p i c y  m a y o

poke bow
l

POKE 
BOWL

Order your cucumber-based Poke Bowl 

BLUEFIN TUNA

SALMON
HAMACHI

SPICY TUNA

SPICY SALMON

98

146

196

314

267

the  o
riginal*

169



poke
 b

ow

hot pok

HOT POKE

hot bow

RIB EYE

89

119

99

S h a r i  ( s u s h i  r i c e )  +  a v o c a d o  +

c r e a m  c h e e s e  +  c h i v e s  +  t e m p u r a

f l a k e s  +  s p i c y  m a y o  +  s e s a m e

HOT
POKE

hot poke
179
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SUNSETSUNSETSUNSET
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PISCISPISCISPISCIS

111111

SPICY TUNASPICY TUNASPICY TUNA

NIA ESPECIAL
NIA ESPECIAL
NIA ESPECIAL

187

194

Breaded in panko + tempura shrimp + chipotle + avocado
 + cream cheese + tampico + eel sauce

Shrimp tempura + asparagus + avocado + tempura flake
 + tobiko + sweet and sour sauce

California Special

Crab + shrimp + avocado + cucumber + cream cheese
 + touch of eel sauce

Third

Tempura Avocado + Shrimp + cream cheese + tampico 
+ eel sauce + sweet and sour sauce + furikake

Piscis

11

215

177

ma·ki                                     /ˈmäkē/ (c.m.) Typical
Japanese dish that consists of wrapping fresh fish
and other ingredients in a sheet of nori seaweed,
forming a roll and cutting it into small bites.

385

Salmon + Shrimp + Eel + avocado + touch of garlic aioli +
 touch of eel sauce (without rice and without nori seaweed)

Salmon MakiKETO

194

Salmon + cucumber + avocado + tampico + serrano slices
 + eel sauce 8 pcs

Sunset

SUNSETSUNSETSUNSET

Bluefin tuna + asparagus + avocado + spicy mayo + spring onion
 + touch of truffle + garlic aioli + tempura flakes

Sagittarius 328



VIRGO
VIRGO
VIRGO

265

299

Bluefin tuna + tempura flakes + avocado + chives +
sweet pantai sauce + Mamenori 

299
MASAMOTOMASAMOTOMASAMOTO

AUSTINAUSTINAUSTIN

Eel + avocado + Salmon + Shrimp + tampico
 + touch of garlic aioli

GOLDE
N TRU

FFLE

GOLDE
N TRU

FFLE

GOLDE
N TRU

FFLE

Salmon + hamachi + avocado + cream cheese + cucumber 
+ Bluefin Tuna and Salmon tartar 

Virgo

Flamed hamachi + truffle aioli + fried leek + avocado
 + cucumber + chives 

Golden Truffle

Austin

Masamoto 299

ma·ki                                     /ˈmäkē/ (c.m.) Typical
Japanese dish that consists of wrapping fresh fish
and other ingredients in a sheet of nori seaweed,
forming a roll and cutting it into small bites.

492
Bluefin Tuna Toro + truffle oil + avocado + cucumber

 + fine chives + toro tartar 

Maki de Toro

Bluefin tuna + asparagus + avocado + spicy mayo + spring onion
+ touch of truffle + garlic aioli + tempura flakes

Sagittarius 328

*

*upon availability

194

Tempura shrimp + mango + avocado + cucumber + cream cheese 
+ touch of eel sauce + fried leek 8 pcs

MalibuNEW
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Life is short, 
eat the

damn cake



Flameado de Pistache
Vanilla cake + poppyseed + dulce de leche + meringue frosting +

caramelized pistachios. *Flamed on your table 

Blueberry Cheesecake
Classic cheesecake + red fruit glaze + layer of fresh blueberries 

Hershey's Brownie
Fudgy brownie made with Hershey's Milk Chocolate + vanilla

snowball 

Mostachón de Fresas
Traditional nut mostachón from Allende, Coahuila +

sweet cream topping + strawberry slices

DESSERTS
230

219

I T ' S  S O M E O N E ' S  B I R T H D A Y
S O M E W H E R E

S O  E A T  T H E  C A K E  

198

Birthday Cake 230

230

Vanilla Cake + butter frosting + colored sprinkles 

254
Moist chocolate cake + choclate milk frosting

Bruce Chocolate CakeNEW

https://www.kiwilimon.com/receta/postres/pasteles/pasteles-con-frutas/mostachon-con-crema-y-fresas

