


CHEF’S SPECIALTIES 

BENTO BOX
Salmon cone, tempura vegetable, mix pad thai 
and spicy tuna roll

SAKANA GINGER SOY SAUCE
Mackerel, asparagus, peppers, ginger, sweet chili 
sauce and soy sauce

TEMPANYAKI MIX
Tori teppanyaki
Gyu teppanyaki
Ebi Teppan
Chicken, meat, shrimp, onion, zucchini, 
mushroom, carrot, spinach, gohan rice and 
sesame seed sauce

CHOW MEIN PORK
Pork, broccoli, mushroom, onion, celery, carrot, 
udon pasta and soy sauce

AGE-MAI WOK
Rice, zucchini, carrot, onion, chicken, meat, 
shrimp, soybean and chives

PAD THAI
Meat, chicken, pork, rice noodles, carrot, zucchini 
and broccoli in tamarind reduction and fish sauce

SALADS

THAI COCONUT SALAD
Lettuce, chicken, spinach, carrot, purple 
cabbage, red pepper and coconut sauce

YASAI TEMPURA
Carrot, zucchini, lettuce, onion, broccoli, 
mushroom and spicy ponzu sauce

IKA TOGARASHI
Lettuce, fried noodles, avocado, tomatoes, chives, 
cucumber, carrot, celery with togarashi cream

SHOKKITANA
Chicken, rice noodles, napa cabbage, tomato, 
zucchini and mushroom with curry sauce

APPETIZERS

CRAB FURUTO
Crab, lettuce, crispy tempura, rice paper toast, 
sesame seed oil and wasabi sauce

WONTON TUNA SPICY
Wonton pasta, tuna, spicy sesame seed oil, avoca-
do, pickled onions, stamen vegetables and chipot-
le aioli

RAPUPUEBI DUMPLING
Egg pasta, shrimp, dumpling sauce, sesame seed 
oil and chives 

BUTA GYOZA
Pork ginger patty with lemon tea in Japanese 
sauce

SCALLOP AND MASAGO TARTAR
Clam scallop, rayu soy, banana chips, chives, 
ginger and green apple

SOUP

MISO SOUP
Miso, mushrooms, wakame, tofu, rice pasta and 
chives

CHOWDER LEMON TEA
Chirla clam, scallop, shrimp, fish with noodles, 
coriander leaves, chives and vegetables

TEMAKIS

SCALLOP SPICY HAND ROLL
Tempura chips, clam scallops, mango, avocado, 
sriracha, coriander wrapped in nori seaweed

CATCH OF THE DAY HAND ROLL
Catch of  the day, masago, cucumber, avocado 
and curry oil wrapped in paper soy

       Indicates Raw Dish.

In compliance with regulations regarding raw ingredients, these menu selections are served at the client’s risk.
Menu items at all Pueblo Bonito Resorts are trans fat-free. Prices are in Mexican Currency. Tax included.
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DESSERT

YURI TEMPURA
Fried ice cream with tempura sauce chocolate

CHOLORETO
Chocolate domo with passion fruit sauce

YURI
Coconut, chocolate and vanilla ice cream with 
orange cookie

KOKONATTSU TO AMERICA
Rice pudding with ginger essence and toast 
coconut

T OT ORI-SASHIMIS

TORORI TAKO
Catch of  the day, kanikama, avocado, guajillo 
sauce, spicy sauce and sesame seed oil

TORORI SALMON
Salmon, kanikama, avocado, spicy sesame seed oil

SAHIMI SERRANITO
Catch of  the day, serrano chili, lemon juice, 
serranito sauce and chives

SASHIMI PONZU
Catch of  the day, ponzu sauce, curry oil and 
chives

SASHIMI TATAKI
Catch of  the day, chives, fried garlic flakes, 
toast sesame seeds and pickled onions

SPECIAL NEGGI
Tuna, chives, sesame seed oil hot infusion and 
citrus seasoned with soy sauce

ROLLS
BAJA
Rice, seaweed, catch of  the day, cucumber, 
Asiatic seasoning, mint, basil, avocado, kanikama 
and pineapple relish

SPICY TUNA
Rice, seaweed, cucumber, avocado, kanikama, 
toast sesame seed cover with spicy tuna

VEGETARIAN
Rice, soy paper, cucumber, avocado, mango, 
green apple, basil and passion fruit sauce

PANKO- IRI
Rice, seaweed, shrimp, avocado, grilled zucchini, 
asparagus and chipotle aioli

PACIFICA
Rice, seaweed, tempura shrimp, fresh tuna, 
avocado, masago, serrano chilli and spicy sauce

TEMPURA SPICY ROLL
Rice, seaweed, avocado, cucumber, shrimp, fried 
masago, tempura with spicy kanikama and eel 
sauce

SHAKE
Rice, seaweed, salmon, cucumber, avocado, 
tempura and mango sauce

KARUSO VOLCANO
Rice, seaweed, avocado, kanikama and gratin 
clam scallop

KARIBU
Rice, seaweed, salmon, tempura shrimp, avocado, 
eel sauce and mix sesame seed

FUTOMAKI SPECIAL
Rice, seaweed, avocado, carrot, tuna, salmon, 
tempura shrimp, masago topping and chives


