Tokusen Nigiri Platter
Chef Choice of 8 Nigiris

Sashimi Moriawase
Chef Choice of 8 Sashimi

SOUTH BEACH

SARMIA / DMARASE

OMARASE PAPERFISH

Omakase Signature (To Share)

Nikkei Ceviche

Tiradito Apasionado

8 pcs Chef Choice Signature Nigiri
8 pcs Chef Choice Sashimi
Signature Maki

30

30

120

Matsuri Platter
Chef Choice Selection of 6 Sashimis / & Nigiris

39



Hon Maguro
Tuna

Toro
TunaBelly

Hamachi

Japanese Yellowtail

Sake

Salmon

Tako
Octopus

NIGIRI

9

13

" SAKANA A LA CARTE

SASHIMI

11

16

10

Ebi
Shrimp

lkura
Salmon Roe

Unagi
Fresh Water Eel

Hotate

Japanese Scallop
Uni

California/ Hokkaido

NIGIRI

8

11

11

MP

SASHIMI

9

13

11

13

MP

A 20% service charge will be added to your bill. *Raw, undercooked and barely cooked foods of animal origin such as beef, eggs, fish, lamb, milk, poultry or shellfish increases the risk of foodborne illness.

Individuals with certain health conditions may be at higher risk if these foods are consumed raw or undercooked.



BENTOBOX

Available from {2pm to 4 pm

" SHITAKE MISO 50UP INCLUDED

*TSUKIJI 21

SPICY TUNA ROLL (4 PCS) Tuna, Chives, Furikake, Spicy Mayo, Sesame Seed,
Cucumber

HIYASHI WAKAME SALAD

SUSHIRICE

SALMON SASHIMI

*MIRAFLORES 19

VEGGIE ROLL (4 PCS) - Cucumber, Avocado, Sesame Seeds

EDAMAME

HOUSE SALAD - Iceberg Lettuce, Zucchini Spaghetti, Avocado, Cucumber,
Heirloom Tomatoes, Sesame Dressing

CRISPY FRIED RICE

*PAPERFISH 25

PAPER TUMA ROLL (4 PCS) - Tuna Tartar, Avocado, Torched Tuna, Nikkei sauce,
Chives

SALMON ABURI (2 PCS) - Torched Salmon, Truffle Qil, Lime Zest

HOUSE SALAD - Iceberg lettuce, Zucchini Spaghetti, Avocado, Cucumber, Heirloom
Tomatoes, Sesame Dressing

PORK & SHRIMP GYOZA (2 PCS) - Steamed dumplings



BOWLS

CHIRASHI POKE BOWL 17

Sushi rice, edamame, avocado, cucumber, Tuna, salmon & hamachi served with soy truffle

CRISPY ROCK SHRIMP BOWL 17

Sushi Rice, Tempura Rock Shrimp, Kanikama, Avocado, Cucumber, Spicy Mayo, Pickled
Carrots & Scallions



Edamame

Choose: Traditional / Spicy
N ¥
Shishito Miso

Sweet miso / Yuzu / Sesame seeds

R ¥
Ishiyaki Del Mar

Squid / Octopus / shrimp / Japanese butter (4 pcs)
o

Tempura Rock Shrimp

Spicy mayo, yuzu-lemon, chives

Black Cod Bites

Miso black cod, butter lettuce, crispy phyllo dough

[ENSAN
Appetizers

11

19

19

24

Gyoza ala Nippon
Wagyu 19 / Pork & shrimp 17
With ponzu (4 pcs)

Crispy Rice

*Tuna: Crema Acevichada / Masago
Salmon: Truffle oil / Seasalt / Lime zest
o

PF.Bao

Wagyu / Wasabi Jalapeno Aioli 16
(2'pcs)

Baby Corn

(2 pes)
(4 pcs)

Grilled baby corn, teriyaki sauce, garlic mayo, togorashi, parmesan cheese, lime

= ~0

6

14



HANDROLLS

(1pc.) 6
*Salmon / Avocado *Hamachi / Cilantro
*Tuna/ Scallion *Krab / Avocado

*Unagi / Cucumber

Mori ar Soy Paper

A 20% service charge will be added to your bill. Do not hesitate to inform your server about any restrictions, allergies. *Raw, undercooked, and barely cooked food of animal origins such as beef, eggs, fish, lamb,
milk, poultry, or shellfish increase the risk of foodborne illness. Individuals with certain health conditions may be at risk if these foods are consumed draw or undercooked.



SOUTH BLACH

e

House Salad W @ 15

lceberg lettuce / Zucchini spaghetti / Avocado / Cucumber /
Heirloom tomatoes / Sesame Dressing

A 20% service charge will be added to your bill. *Raw, undercocked, and barely cooked food of animal origins such as beef, eggs, fish, lamb, milk, poultry, or shellfish increase the risk of foodborne illness.
Individuals with certain health conditions may be at risk if these foods are consumed draw or undercooked.



SOUTH BEACH

DAV A

*Tiradito Apassionado & 16
Salmon / Passion Fruit / Philo strips

*Hamachi Tiradito @ 18
Hamachi / Nikkei Sauce / Ikura / Cilantro / Lime

*Classic Ceviche g 17
Shiromi/ Leche de tigre / Red onion / Cilantro

*Nikkei Ceviche #¥ 18

Tuna/ Watermelon / Cucumber / Nikkei Shoyu / Crispy Quinoa

A 20% service charge will be added to your bill. *“Raw;, undercocked and barely cooked foods of animal origin such as beef, eggs, fish, lamb, milk, poultry or shellfish inecreases the risk of foodborne illness.

*Smoked Rocoto Ceviche @
Shiromi / Octopus / Shrimp / Smoked Rocoto / Canchita

*Ceviche Sampler #
Classic / Nikkei / Smoked Rocoto

*Nikkei Tataki &

Tuna/ Peruvian yellow sauce / Foie gras

Individuals with certain health conditions may be at higher risk if these foods are consumed raw or undercooked.

19

23

19



*Salmon Aburi 2

Torched Salmon / Truffle Qil / Lime zest
*WAGYU-ni #

Torched Wagyu / Ginger Wasabi

* Maguro-FOIE &

Tuna/ Foiegras kabayaky / Pearl Rice

*Hotruffle &
Scallop / White truffle butter / Sea salt

* Paper Tuna #¥

Tuna Tartar / Avocado / Torched Tuna / Nikkei sauce / Chives

* Acevichado #
Shrimp Katsu / Avocado / White Fish / Acevichado Aioli / Togarashi

*Salmon Furai o

Salmon / Avocado / Cream cheese / Crispy panko / Eel sauce

*Ebi Katsu o

Shrimp Katsu / Cream cheese /Salmon / Lime / Eel Sauce

SIGHATURE NIGIRY

(2 pes)
9 . *EbiSan#
Ebi shrimp / Smoked rocoto / Parmesan / Bread Crumbs
11 *Hamachi Yuzu o¥
Japanese Yellow tail / Nikkei gel / Negi
14" . Asana@
Torched Avocado / Nori/ Ponzu daikon oroshi / Negi
13

SIGNATURE MAR

(10 pes)
22 *Misuna
Tuna/ Avocado / Sweet Miso / Salmon Tataki / Sesame seads
20 Keto Sanshu (6 pcs)
Daikon / Tuna/ Salmon / Avocado
19+ Tropical Yasai @ ¥
Mango / Cucumber / Cream cheese / Avocado / Passion Fruit Sauce
19

20

18

16



*Ichiban Sando 23

Layers of krab salad, fresh cilantro, avocado, spicy tuna, red
tobiko, massago arare, served with clarified butter garlic, B.A

sauce.
(10 pes)

*New York 16 * Rainbow 17
Salmon / Avocado / Sesame seed Krab / Cucumber/ Avocado / Top salmon / Tuna / Hamachi
*Spicy Tuna 18 HamachiJalapeno 18
Tuna Tartare / Cucumber / Spicy mayo / Sesame seed Japanese Yellowtail tartare / Avocado / Wasabi Jalapeno Aioli / Sesame seed
* California 16 Veggie Roll 14
Krab / Cucumber / Avocado / Masago / Sesame seed Avocado / Cucumber / Sesame Seeds

A 20% service charge will be added to your bill. *Raw, undercooked and barely cooked foods of animal origin such as beef, eggs, fish, lamb, milk, poultry or shellfish increases the risk of foodborne illness.

Individuals with certain health conditions may be at higher risk if these foods are consumed raw or undercooked.



T0KUSEN SPECIALTY
(TR

Woagyu Ishiyaki Stone

55

Premium Australian wagyu served tableside with a sizzling hot stone to cook your steak to
perfection. Served with truffle garlic soy & fresh sliced cucumbers

Miso Black Cod 32

72hrs marinated fresh black cod with house-made miso sauce

Seabass 39

Pan-seared Chilean seabass infused with clarified butter, Umami dashi broth

Steam Grouper Nikkei 36

60z Fresh local grouper, steamed with sake soy, ginger, scallion, and cilantro finished
with hot olive oil.

Furikake Rice

Crispy Truffle Fried Rice ¥ 19

Crispy puffed rice, broccoli, carrots, garlic, mushrooms, soy sauce, truffle oil.

Add: Prime Tenderloin 8 / Shrimp 6

Short Ribs 39

Slow braised short ribs, truffle edamame ravioli, braising jus

SIDES

)

Crispy Truffle Fried Rice 8



DESSIRTS

Chocolate Candy Bar 14 MochiSampler
Honey Roasted Peanut, Caramelized Bananas, Chocolate Mousse, Coconut Gelato Flavors: Salted Caramel, Matcha & Strawberry
Thai Tea Créme Brulee 12

Infused Thai Tea, Caramelized Crust, Berries, Madeleine Cookie

CORDIALS
11

EENES Sambuca
Grand Marnier Fernet-Branca
Liquor 43 Choya Plum Wine

Dissarono Amaretto

15



COFFLE

Espresso 3 Coffee Late

Espresso Shot Espresso Shot / Milk

Machiato 35 Capuccino

Espresso Shot / Milk Espresso Shot / Milk / Cocoa powder

HOT BEVERAGES

Fine Risni Tea Selection 3.5

Golden Chamomile Blossoms / Earl Grey / Jasmine Green / Peppermint / Ruby Colong
/ Sweet Matcha

A 20% service charge will be added to your bill. Do not hesitate to inform your server about any restrictions, allergies.

3.5



S0UTH BEACH

DS N 51

*Japanese Burger with fries

Bao, ground beef, Japanese mayo, tomatoes, fresh Boston lettuce

Chicken Fingers with fries
Breaded Chicken breast, French fries side with ketchup

Yaki Soba Noodles

Japanese garlic butter, soy sauce.

A 20% service charge will be added to your bill. *Raw, undercooked, and barely cooked foods of animal origin such as beef, eggs, fish, lamb, milk, poultry, or shellfish increase the risk of foodborne illness.
Individuals with certain health conditions may be at higher risk if these foods are consumed raw or undercooked.



