
T O  S H A R E

Guacamole &  
Housemade Tortilla Chips | 13 

//  ADD SE A URCHIN* +MP 

/ /  ADD S P ICY K ING CR AB +29

Oysters of the Day | 18 1/2 dozen, 36 dozen
Shaved Baby Artichoke | 17 
DRIED M I SO, PARMESAN , TRUFFLE -YUZU DRES S ING

Shishito Peppers | 12 
K ATSUOBUSHI

E N S A L A D A S

Solterito | 17 
CHOPPED VEGETABLES ,  REQUESÓN CHEESE ,  AVOCADO, BOTI JA OL IVES ,  L IME V INAIGRET TE

Quinoa with Roasted Baby Beets & Goat Cheese | 17 
PECAN S ,  BABY GEM LET TUCE ,  A J I  AMARILLO DRES S ING 

Butter Lettuce | 14 
F INES HERBES ,  LEMON V INAIGRET TE

Elote | 10 
BABY CORN , COTI JA CHEESE ,  L IME A ÏOL I

Octopus Anticucho | 17 
SALSA CR IOLL A

Queso Fundido   
/ /  WITH SH I SH ITO PEPPERS |  14 
OR 
/ /  WITH CHORIZO |  16 
HOUSEMADE CORN TORTILL AS ,  P ICO DE GALLO

T I R A D I T O S

Fluke* | 20 
LECHE POTATO PURÉE ,  CUCUMBER ,  A J I  ROCOTO 

Wild Salmon & Roe* | 19 
PUFFED QUINOA , A J I  AMARILLO, A J I  ROCOTO

Peruvian style sashimi.

Spicy Blue Fin Tuna & Seared Otoro* | 26 
SERR ANO SALSA ,  GARL IC CHIP S ,  M I SO SAUCE

S A S H I M I

‘Madai’/Japanese Red Snapper* | 18	
‘Shima-Aji/Japanese Striped Jack* | 19
Blue Fin Tuna* | 18	  			 
Blue Fin Otoro* | MP

Hamachi* | 18
Wild Salmon* | 16
Nahita Sashimi Sampler* | 48 
MADAI ,  SH IMA A J I ,  B LUE F IN TUNA , HAMACHI 

WILD SALMON

F O R  T H E  TA B L E

Porterhouse 46oz* | 185 
28 DAY WET- AGED & 30 DAY DRY- AGED, USDA PR IME ,  CREEKSTONE FARM S

Bone-In Rib-Eye 36oz* | 108 
28 DAY WET- AGED & 30 DAY DRY- AGED, USDA PR IME ALL NATUR AL 10 0% BL ACK ANGUS ,  L INTZ HER ITAGE

Whole Rack of Lamb 36oz* | 92

 Our finest cuts are carved table-side, with housemade corn tortillas, greens, pico de gallo and mole 

E N T R É E S

Beef Barbacoa | 34 
BR AI SED SHORT R IB ,  ADOBO MARINADE ,  SAUTEÉD LOCAL MUSHROOM S ,  P ICO DE GALLO

Berkshire Pork Belly Chicharron | 28 
GARL IC - HERB MOJO, P ICO DE GALLO

T A C O S  2 PER ORDER

Zucchini Blossom | 12 
QUESO FRESCO, P ICO DE GALLO

Spicy King Crab | 29 
CRI S PY TARO ROOT SHELL	
Spicy Uni* | MP				     
GUACAMOLE ,  UNI SALSA

Beef Barbacoa | 15 
SHORT R IB ,  GUACAMOLE ,  P ICO DE GALLO

‘Tantuni’ Spicy Beef Tenderloin | 12 
TR ADIT IONAL TURKI SH STREET FOOD, SUMAC ONION

All our tortillas are housemade with organic heirloom corn from Oaxaca, Mexico

C E B I C H E S

Fluke* | 21 
SWEET POTATO, RED ONION , C IL ANTRO, L IME 

Hamachi* | 20				     
CORN , CUCUMBER ,  AVOCADO  

A J I  AMARILLO - LECHE DE T IGRE

Sashimi grade fish cured in citrus and spices.

Sea Urchin* | MP 
CHILES ,  AVOCADO, PUFFED QUINOA  

YUZU - LECHE DE T IGRE

Served with wasabi, pickled ginger and gluten free soy sauce.

Gluten Free Menu

Before placing your order, please inform your server if a person in your party has a food allergy.  
*Contains or may contain raw or undercooked ingredients. Consuming raw or undercooked meats, poultry, seafood, shellfish 
or eggs may increase the risk of foodborne illnesses.

Head Chef EFE ONOGLU


