MAKI
MANSION’S ROLL

Shrimp tempura, eel, avocado, “gary honey” sauce /
Camaron tempura, anguila, aguacate, salsa “gary honey”

TRINITY ROLL

Fatty tuna, salmon, steamed shrimp, avocado, sweet
plantain / Atun rojo, salmén, camarén vapor, aguacate,
platano maduro

EEL PLA ROLL

Cream cheese, eel, sweet plantain / Queso crema, anguila,
platano maduro

EBI SAKE ROLL

Steamed shrimp, cream cheese, avocado, smoked salmon,
spicy mayo / Camaron al vapor, queso crema, aguacate,
salmon ahumado, mayonesa picante

VEGGI ROCK ROLL

Carrot, cucumber, lettuce, scallion, avocado, mango sauce
/ Zanahoria, pepino, lechuga rizada, puerro, aguacate,
salsa mango

KANIKAMA CHAIBU ROLL

Spicy crab, avocado, cream cheese, chives, “gary honey”
sauce / Cangrejo picante, aguacate, queso crema, puerro
fino, salsa “gary honey”

SEGUNDO ROLL

Spicy crab, steamed shrimp, fatty tuna, spicy mayo, special
chef sauce / Cangrejo picante, camaron al vapor, atin
rojo, mayonesa picante, salsa especial del chef

TORINIKU ROLL

Fried chicken, covered in spicy chicken, “gary honey” sauce
/ Pollo frito, cubierto con pollo picante, salsa “gary honey”

LOBSTER ROLL

Lobster, eel sauce, masago, spicy mayo / Langosta, salsa
de anguila, masago, mayonesa picante

KUEN ROLL

Spicy crab, cream cheese, smoked salmon, steamed
shrimp, lemon zest / Cangrejo picante, queso crema,
salmon ahumado, camaron al vapor, ralladura de limoén

CALIFORNIA ROLL

Steamed shrimp, cream cheese, cucumber, avocado,
masago or tobiko / Camardn vapor, queso crema, pepino,
aguacate, masago o tobiko

PHILADELPHIA ROLL

Fresh salmon, cream cheese, avocado, spicy mayo, eel
sauce / Salmon fresco, quesocrema, aguacate, mayonesa
picante, salsa anguila

SPICY TUNA

Chili aioli, fatty tuna, avocado, covered in spicy tuna / Chili
alioli, atun rojo, aguacate, cubierto de atun picante

SPIDER ROLL

Cream cheese, soft shelled crab / Queso crema, cangrejo
blando

SUSHI + SASHIMI (2 piece s / 2 piezas)
OTORO / FATTY TUNA / ATUN ROJO

HAMACH! / KING YELLOWTAIL / PEZ LIMON
UNAGI BBQ / FRESH WATER EEL / ANGUILA DE RIO
KANI / KING CRAB / CANGREJO

MAGURO / TUNA / ATUN

SAKE / SALMON / SALMON

AMA-EBI / NORTHERN PRAWN / CAMARON NORDICO
IKURA / FRESH SALMON ROE / HUEVA DE SALMON
TAKO /7 OCTOPUS / PULPO

UNI / SEA URCHIN / ERIZO DE MAR

IKA 7/ SQUID / CALAMAR

CHEF’S COMBINATIONS
SUSHI SAMPLER / VARIEDAD DE SUSHI

SASHIMI SAMPLER / VARIEDAD DE SASHIMI
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SMALL BITES / BOCADOS PEQUENOS
PRIME BEEF CARPACCIO / CARPACCIO RES PRIME

Ponzu, extra virgin olive oil, cherry tomatoes / Ponzu,
aceite de oliva extra virgen, tomates cherry

GRILLED CORN BISQUE / BISQUE DE MAIZ ASADO

Popcorn, scotch bonnet oil, corn / Rositas de maiz, aceite
de aji gustoso, maiz

MEXICO CITY STREET TACOS / TACOS AL ESTILO
MEXICANO

Skirt steak, chipotle salsa, avocado / Carne de falda, salsa
chipotle, aguacate

WOK CHARRED EDAMAME / VAINITAS CHINAS
AL WOK

Ginger salt, togarashi, lime / Sal de jengibre, togarashi,
limon verde

TUNA CARPACCIO / CARPACCIO DE ATUN

Grapes, candied-spice macadamias / Uvas, macadamias
dulce-picante

CRISPY RICE / ARROZ CRUJIENTE

Spicy tuna, sweet soy glaze, Serrano chili / Atln picante,
glaseado de soya dulce, chile serrano

MEDIUM BITES / BOCADOS MEDIANOS
CESAR SALAD / ENSALADA CESAR

Garlic-parmesan crolton, anchovies / CroGton de ajoy
parmesano, anchoas

MIXED GREEN SALAD / ENSALADA VERDE MIXTA

Burrata cheese, creamy orange vinaigrette / Queso
burrata, vinagreta cremosa de naranja

CRUNCHY DOUBLE FRIED CHICKEN 7/ POLLO FRITO
EXTRA CRUJIENTE

Kanjuri dipping sauce, fried jalapefos / Salsa kanjuri,
jalapenos fritos

RAW VEGETABLE SALAD / ENSALADA CRUDA
DE VEGETALES

Organic vegetables, lemon-thyme, toasted sunflower
seeds / Vegetales organicos, limén-tomillo, pipas tostadas

FARFALLE & SLOW BRAISED SHORT RIBS / PASTA
FARFALLE Y COSTILLITAS GUISDAS

fresh tomatoes, basil, garlic / tomates frescos, albahaca,
ajo

BIG BITES / BOCADOS GRANDES
PAN ROASTED ORGANIC CHICKEN / POLLO
ORGANICO ASADO EN SARTEN

Napa cabbage, apples, natural jus, walnut crust / Repollo
chino, manzanas, jus natural, costra de nuez de castilla

GRILL ROASTED RACK OF LAMB / COSTILLAR DE
CORDERO ASADA A LA PARRILLA

Basil crust, white bean rago(t, sherry essence / Costra de
albahaca, ragout de habichuelas blancas, esencia de jerez

MANSION KOBE BURGER / HAMBURGUESA KOBE
DE MANSION

Aged white cheddar, onion marmalade, lettuce, tomato
/ Queso cheddar curado, mermelada de cebolla, lechuga,
tomate

BRAISED SHORT RIBS / COSTILLITAS GUISADAS

Grilled Brussels sprouts, cauliflower purée/ Coles de
Bruselas a la parrilla, puré de coliflor

PRIME RIB EYE / PRIME RIB EYE
Corn puree, roasted onions / Puré de maiz, cebolla asada
PRIME NY STRIP / FILETE NY STRIP PRIME

Portobello, bacon, red onion, pommes purée / Portobelo,
tocino, cebolla roja, puré de papas

KUROBUTA DOUBLE CUT PORK CHOP / CHULETA
DE CERDO KUROBUTA

Roasted sweet potato, black pepper sauce / Batata asada,
salsa de pimienta negra
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OVEN ROASTED PIZZAS / FLATBREAD
MARGARITA FLATBREAD

Mozzarella, vine ripened tomatoes, basil, olive oil /
Mozzarella, tomates en rama, albahaca, aceite de oliva

ROASTED CHICKEN / POLLO ASADO

Light pesto, bacon, burrata cheese / Pesto ligero, tocino,
queso burrata

SPICY ITALIAN SAUSAGE / SALCHICHA ITALIANA

fresh mozzarella, fennel confit, extra virgin olive oil /
mozarrella, confite de hinojo, aceite de oliva extra virgen

SIDE BITES / BOCADITOS

ROASTED PORTOBELLO / PORTOBELLO ASADO
bacon, red onion / tocino, cebolla roja
MASHED POTATOES / PURE DE PAPAS

traditional, garlic, wasabi or truffle / tradicional, ajo,
wasabi o trufa

WHITE BEAN RAGOUT / RAGOUT DE HABICHUELAS
BLANCAS

Sherry essence, parmesan / parmesano, esencia de Jerez
GRILLED BRUSSELS SPROUTS / COLES DE BRUSELAS
herbs, sea salt / hierbas, sal de mar

SEASONAL VEGETABLES / VEGETALES DE LA TEMPORADA

bamboo steamed or wok charred / al vapor o arbonizados
al wok

TRADITIONAL MACARONI AND CHEESE /
MACARRONES CON QUESO TRADICIONAL

truffle oil, sharp aged cheddar / aceite de trufa, queso
cheddar anejo
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