
Prices are in Mexican pesos, tax included. Gratuity not included  

We only accept Mexican pesos and credit cards. 

*Some Dishes contains one or more protein RAW and ingredients, discretion is recommended. 

 
 

 

Starters 
EDAMAME                              $110.00 
Yucatan sea salt 

 
MISO SOUP                 $110.00  
Tofu, seaweed, spring onion 

 
COCONUT AND SHRIMP SOUP              $195.00 
Lemongrass, mushrooms, rice noodles  

 
SEAWEED SALAD                $190.00 
Mixed lettuces, marinated seaweed, ginger dressing 
 
TUNA SALAD                $280.00 
Avocado, lettuce, sesame dressing 

 
SUNOMONO                  $290.00  
Selected seafood, cucumber, seaweed, rice noodles 
 

MARINATED SASHIMI                $320.00  
Tuna, salmon, hamachi, ponzu, sriracha, wakame 

 

CARIBBEAN LOBSTER TEMPURA     $420.00 

Sriracha aioli, salsa tataki 

 

Signatures 
GUAJILLO LOBSTER                 $320.00 
Cucumber, mango, guajillo chili and lime 
 

CRISPY SHRIMP & CHIPS ROLL          $310.00 
Cream cheese, mango, sriracha, purple potato 
 
 
 
 

Chef s Specials 
 

SCALLOP- OCTOPUS TIRADITO         $260.00 
Yellow aji pepper, tomato, black olive 
 

TUNA TATAKI                $310.00 
Rare seared tuna, shichimi spice, black garlic 
 
SHRIMP AGUACHILE               $260.00 
Sweet and sour orange, pickled onion, cilantro   
 

 

 

 

 

Rolls 
CALIFORNIA                $290.00 
Kanikama, avocado, cucumber 
 

SPICY TUNA             $310.00 
Scallions, masago, wakame, sesame seeds 
 

MEXICAN              $295.00 
Tuna, jicama, avocado, chipotle aioli 
 

RAINBOW              $310.00 
Salmon, tuna, white fish, avocado, cream cheese 
 

TIGER SHRIMP                        $310.00 
Cream cheese, eel sauce, masago, avocado, cucumber 
 

KRISPY              $310.00 
Tuna, shrimp, avocado, masago, eel sauce, sesame 
 

SHRIMP TEMPURA             $285.00 
Avocado, cucumber, seaweed, chipotle aioli 
 

UNAGI              $330.00 
Bbq freshwater eel, nori, avocado, sesame 
 

SALMON              $310.00 
Cucumber, cream cheese, nori 
 

VEGETARIAN             $210.00 
Lettuce, cucumber, jicama, carrot, avocado, sesame 
 

IKURA              $345.00 
Salmon caviar, cucumber wrap, yuzu 
 

DIABLA              $295.00 
Spicy seafood tartar, chipotle aioli, nori 

 

 

Nigiris │ Sashimi 
NIGIRI per piece                 $85.00 

*Hamachi,  Bbq eel            $110.00 
 

SASHIMI thick or thin cut (5oz)           $390.00 

 

SELECT FROM 

Salmon, catch of the day, shrimp, giant sea bass,  
Tuna yellow tail, octopus, bbq eel, squid, clam, scallop 

 

 



Prices are in Mexican pesos, tax included. Gratuity not included  

We only accept Mexican pesos and credit cards. 

*Some Dishes contains one or more protein RAW and ingredients, discretion is recommended. 

 
 

 

Bites 

HOUSE MADE POTATO NACHOS      $180.00 

3 cheese sauce, Mexican salsa, black beans, jalapeños 

 

ADOBE JUMBO SHRIMP 4pcs           $240.00 

Ajillo sauce, tropical cabbage slaw 

 

GRILLED BABY BACK RIBS           $190.00 

Tropical cole slaw, manbo bbq sauce 

 

MARGARITA FLATBREAD           $280.00 

Buffalo mozzarella, fresh tomato, arugula 

 

CHICKEN QUESADILLA            $230.00 

Achiote tortilla, 3 cheeses, guacamole, Mexican sauce 

 

 

Sliders 
 
AMERICAN WAGYU BEEF 3pcs           $320.00 
Cheddar, bacon, tomato, pickle, truffle aioli, brioche  
 

BEEF SHORT RIB 3pcs            $230.00 

Avocado, picked red onion, brioche  

 

YUCATAN STYLE PORK 2pcs           $190.00 

Citrus braised pork, achiote, refried beans, avocado 

 
 

 

Desserts  
MEXICAN CHURROS            $150.00 

Abuelita chocolate sauce     

 

THE RITZ-CARLTON CAKE           $185.00 

Vanilla ice-cream      

 

COCONUT CRÈME BRULÉE           $160.00 

Mango sorbet 

MOLTEN CHOCOLATE CAKE           $170.00 

Vanilla ice-cream 

 

ICE-CREAM & SORBET   $95.00 

 

 

Sake  

KIKUSUI    $285.00 $790.00 

(Junmai Ginjo) From Niigata Japan 

 

SHIRAKABE GURA    $210.00 $770.00 

(Tokubetsu Junmai ) From Hyogo Japan 

 

NIGORI (Unfilter sake)  $270.00 $580.00 

Kyoto Japan 

 

HANA AWAKA (Junmai sparkling)            $1290.00 

 

KIZAKURA KINPAKU (Gold)        $355.00 $770.00 

Kyoto Japan 

 

SO CHIKU BAI              $160.00$1575.00 

(Junmai) From California 

 

FRUTY SAKE   $245.00$1785.00 

(Raspberry, Apple) 

 

Japanese Beer 

ASAHI 21oz     $180.00 

 

SAPPORO 21oz    $220.00 

 

KIRIN ICHI BAN      $190.00 

 

 

D-Lounge 

 


