
Recognizing Japanese 
Food Culture

The word ‘sushi’ might just be the most 
traveled word in Japanese. All around the 
world, Japanese cuisine is appreciated, 
respected and most of all, enjoyed. Because 
of its uniqueness, a panel of experts under 
the agriculture ministry is calling for 
Japan’s culinary culture to be included on 
UNESCO’s list of Intangible Cultural 

Heritage.

Japanese food culture is not in any danger 
of becoming extinct. Indeed, it is thriving. 
In large cities and the countryside, 
restaurants showcase fantastic local 
products and specialty items. In Japan, 
delicious food is not just big business and a 
national pastime; it is an inalienable right

NOMIMONO
cocktails

PIECE OF TOKYO
Amaretto, mandarin flavored vodka,

grapefruit juice, cinnamon spice

SAKE LYCHEE MARTINI
Ice cold lychee sake

RISING SUN
Silver tequila, fresh peppermint leaves, 

orange slices

SAKE BOMB
Hot sake, fresh cold beer

GEISHA SMILES
Raspberry flavored vodka, fresh cucumber

 and strawberry extracts

FIRE MARGARITA
Wild shot mezcal, mango extract,

chilli powder

BIRUBERI
Vodka, cranberry juice, fresh lemonade

ORENJI
Vodka, orange juice, basil leaves

MAKI & TEMAKI

SPICY TUNA 
CONE SHAPED

SALMON SKIN
CONE SHAPED

Grilled salmon skin, cucumber, 
avocado, eel sauce, sesame seeds

TUNA ROLL 

CALIFORNIA SPECIAL ROLL 

Cucumber, kanikama, avocado,
 sesame seeds, masago

CALIFORNIA ROLL 

Cucumber, kanikama, avocado,
sesame seeds

PHILADELPHIA ROLL 

Smoked salmon, cream cheese, 
sesame seeds

VEGETABLE ROLL 

Cucumber, carrot, avocado,
sesame seeds

SPICY SPECIAL ROLL 

Spicy tuna, cucumber, kanikama, 
avocado, sesame seeds

TEMPURA ROLL

Avocado, shrimp, cream cheese, 
eel sauce, sesame seeds

HIROSHI ROLL

Avocado, cucumber, arugula,
shrimp tempura, spicy mango sauce

CHEF ROLL

Lettuce, fish tempura, 
lemon grass oil, citrus sauce

MEXICAN ROLL

Xcatic chili stuffed with spicy kanikama 
in tempura, avocado, tuna, 
lime, soy sauce, olive oil

CORIANDER ROLL

Fish tempura, spicy mayonnaise,
seared grouper fish, avocado, coriander sauce

RAINBOW ROLL 

Cucumber, shrimp, smoked salmon, tuna, 
grouper, avocado, masago

Sesame seeds

SAKE CITRUS ROLL

Shrimp tempura, sriracha, coriander, 
covered with fresh salmon, lemon, ponzu 

sauce, curry oil

SASHIMI

JC SAN 
450

Chef´s creation

SHIRASHI 

Grouper, tuna, salmon, octopus, 

flying fish roe, shrimp, sushi rice

TEKADON 

Tuna, rice

SALMON

Ponzu sauce, curry oil

CILANTRITO

Seared white fish, coriander sauce, 
avocado, spicy sesame seeds oil, soy sauce

SALMON SURIMI

Stuffed with spicy kanikama, 
avocado, yuzu sauce

TUNA

Seared tuna, mixed sesame seeds,
spicy purple onion, chives,

 ponzu sauce, curry oil

TIRADITO

Grouper, serrano peppers,
spicy sauce, lime juice

JALAPEÑITO 

Tuna, jalapeño dressing, chives

SUSHI – NIGIRI 

 Grouper 

     Red Snapper 

     Yellowfin Tuna 

     Kanikama 

     Shrimp 

     Smoked Salmon (Alaska) 

     Salmon (Norway)  

     Octopus  

     Flying Fish Roe  

ZENSAI
to start

DUMPLINGS 

Fish, shrimp,
Asian dressing

TUNA CRACKER

Avocado, spicy purple onion, 
sesame seeds

CRUNCHY RICE

Spicy tuna, avocado

SARADA
salads

SEAWEED 

Furikake, sweet sake

ARUGULA  

Goat cheese, balsamic 
vinegar reduction, tomato jam

KANIKAMA & ARUGULA 

Curry oil, green tea salt

SPINACH & ARUGULA 

Lemon grass oil, citrus sauce

GRILLED CHICKEN 
& GREENS

Coriander spicy dressing

MIXED GREENS 

Cherry tomato, cucumber, 
ginger dressing, sesame seeds

RAW DUO

Tuna, grouper, avocado,
mixed lettuce, ginger and sesame dressing

SUPU
soup

MISO SHIRU 

Tofu, seaweed, chives

YAKISOBA
Sautéed  pasta 

 VEGETABLES 

      CHICKEN  

      BEEF 

      SHRIMP 




