


Traditional Japanese soup
MISO SOUP

SUIMONO SOUP

EDAMAME

WAKAME

IKA SANSAI

1/2 avocado filled with spicy tuna-salad
SPICY TUNA AVOCADO BOAT*

SPICY COOK SALMON AVOCADO SALAD*

CRAB AVOCADO BOAT

NEPTUNE SALAD

12.00

Clear Japanese soup with shrimp and tofu 
15.00

Boiled Soybeans in their shell
13,00

seaweed salad
15.00

Squid salad
17,00

Spicy TunaAvocado Boat 
21,00

1/2 avocado filled with spicy cook salmon
17,00

1/2 avocado filled with crab salad
19,00

Mix salad of tuna, salmon, crab, seaweed and masago 

Prawn cracker filled with shrimp, gratin, crab/ seaweed salad
EBI FURAI (4)

TEMPURA MIX

VEGGIE TEMPURA

CHIRASHI

GYOZA EBI (6)

25,00

A mixture of tempura fried fish and vegetables
28,00

A mixture of tempura fried vegetables
23,00

Mix pieces of sashimi on a bed of sushi rice 
40.00

Japanese shrimp wontons
13,00

CRAB CROQUETES
Crab, cream cheese, masago & coriander

13,00

SALMON CROQUETES
Boiled salmon, cream cheese, masago & coriander

13,00

30,00

22,00
Mix salad of avocado, cucumber, mango, seaweed, 

scallions, temp. flakes topped with honey mayo dressing

PLUTON VEGETARIAN SALAD

25,00
Mix of salmon, crab, avocado, mango & special sauce
CHOPSTIX SALADChopstix salad



Homemade Japanese vegetable rolls
VEGGIE SPRING ROLLS (4)

TEMPURA OR PANKO SHRIMPS (6)

OYSTERS*on the hall shelf (6) (12) 
MAGURO TATAKI

CARIBBEAN "POKE"
Caribbean style marinated diced tuna, served on wonton chips 

24,00

SUSHI PIZZA
Fried rice, smoked salmon, gratinated mozarella cheese, cream
cheese, scallions, masago & mayonnaise 

19,00

TunaMAGURO - 6.00
Butter fish WHITE FISH - 6.00

SalmonSAKE - 6.00
Yellow tailHAMACHI* - 6.00

EelUNAGI - 7.00
TilapiaIZUMI DAI - 6.00

MackerelSABA - 6.00
Shrimp 6.00

Crab

Scallop

Omelet

Smelt roeMASAGO - 
SquidIKA* - 
OctopusTAKO - 

Baby octopusIDAKO* - 

MulaWOHOO* - 

MIX SASHIMI OR NIGIRI  
COMBO #1 (10P) **

EBI - 
KANIKAMA - 6.00
HOTATEGAI - 6.00
TAMAGO - 6.00

6.00
6.00

6.00

6.00

6.00

46.00

MIX SASHIMI OR NIGIRI  
COMBO #2 (15P) **

62.00

MIX SUSHI NIGIRI  SPECIAL
WITH SAUCE (5P)

25.00

MIX SUSHI NIGIRI 
SPECIAL SAUCE / FLAME (5)

27.00

Seasonal, not always available*

Mix sashimi or nigiri chef choice**

13,00

Tempura batter or panko fried shrimps
27,00

30.00 / 46.00

Seared tuna loin topped with special sauce
24,00

29.00

SUshi pizza
SUSHI SANDWICH
Smoked salmon, avocado, rice, banana & natural cheese in
tempura

17.50

BOOGY NIGIRI (4) 20,00



Salmon, crab, avocado, sesame
seeds, topped with masago

SUNSET (i/o)

Salmon, white fish, crab, cream
cheese, scallions

WET & WILD (s/o)

Eel, salmon skin & masago topped
with BBQ eel, ss & eel sauce

ROBYTO (i/o)

Spicy tuna, scallion & masago
SPICY TUNA (s/o)

Crab, avocado, cucumber & ss
CALIFORNIA (i/o)

Wet & wild roll topped with tuna,
avocado &special spicy sauce 

STA. ROSA ROLL (i/o) Salmon, tuna & cc, avocado, ss, topped
with dried bonito flakes, eel sauce 

GION (i/o)

California roll topped with tuna,
salmon, tilapia & avocado 

RAINBOW (i/o)

Salmon, salmon skin & avocado
CRUNCHY (s/o)

Raw roll 
Salmon, cc, avocado, topped with
salmon, avocado, seaweed & masago

ALASKA SPECIAL (i/o)

Eel, salmon skin, avocado, topped
with mango & masago

CHOPSTIX ROLL (i/o)

Salmon, tempura shrimp, cc,
topped with homemade crab salad

LAGUNA (s/o)

Tuna roe, shrimp in panko, cream
cheese, masago topped with mix
salmon tempura, crab & noodles 

GEISHA ROLL 

Crab, tuna, eel in sweet temp., masago,
with avocado, ss, cc, scallions, topped
with house dressing 

KAMAKURA (i/o)

Eel, crab, ebi. cc, scallions, topped
with temp. shrimp & premier sauce

OSAKA (i/o)

Tuna, crab, cc, topped with masago,
temp. shrimp & special sauce

2020 ROLL (i/o)

31.00

32.00

32.00

30.00

30.00

Crab & salmon in tempura, cc,
avocado, cucumber. Topped with
banana and boogy salad

KUARESMA (i/o) 32.00

Zacanaten

(NEW)

28.00

30.00

30.00

27.00

22.00

31.00

30.00

30.00

Raw roll 

26.00

32.00

30.00



Salmon, masago, avocado, cc,
topped with tempura shrimps

TOKYO TEMPURA (s/o)

Eel, tilapia, wakame, cc, roll wrapped
in salmon and fried in sweet tempura,
topped with crab salad & eel sauce

CURACAO (s/o)Eel, tilapia, wakame, cc, roll wrapped
in salmon and fried in sweet tempura,
topped with crab salad & eel sauce

ZACANATEN (no rice)

Eel, temp. shrimp, masago, cc,
scallions, roll in tempura  &eel sauce

2009 ROLL (s/o)

Crab, tuna fried, little roll in panko
with rice outside, cc, masago. Topped
with temp. flakes, garlic sauce,
scallions, smoked salmon & mango. 

BABY ROLL (i/o)
(Curaçao Animal Rights Foundation)
C.A.R.F (i/o)

Salmon, cc, ss, tamago, avocado, roll
fried in sweet tempura. Topped with
garlic sauce, scallion, smoked salmon,
masago & fried shrimps 

DUSHI ROLL (s/o)

Shrimp & tilapia in panko, cc, masago.
Topped with tuna, avocado, smoke
salmon, banana en mix sauce  

DIAMOND (i/o)

Crab in sweet crust, cc, tamago, ss,
avocado. Topped with mango & tuna in
special sauce 

CRAZY ROLL  (i/o)

Smoked salmon, masago, shrimp & crab in
panko, cc, ss. Topped with fried crab &
spicy mayo 

PRIMO ROLL (i/o)
Eel, shrimp & crab tempura, cc, ss.
Topped with ebi and our famous
'premier' sauce

PREMIER  (i/o)

Premier roll topped with homemade
crab salad

ROXY (i/o)

Premier roll with smoked salmon, ss, cc,  
scallions. Topped with tempura flakes &
slightly spicy premier sauce. No ebi
topping

CRUNCHY SHRIMP (i/o)

30.00

29.00

31.0029.00

31.00

30.00

Temp. shrimps, crab and salmon in
temp. flakes, cc, ss. Topped with fried
plantain & crab-seaweed mix, eel sauce

SALSA (i/o) 31.00

Temp. shrimp, cream cheese, sesame
seeds and avocado. Topped with fried
plantain & eel sauce 

LATIN (i/o) 29.00

Shrimp temp., cc & ss. Topped with
shrimp & avocado 

LOCO SHRIMPS (i/o) 29.00

Crab salad, shrimps in tempura, sweet
salmon, cc. Topped with avocado,
flamed tilapia & special sauce  

KUARENTENA (i/o) 32.00

Sweet little roll, crab, salmon, CC.
Topped with avocado, mix spicy
smoked salmon & temp. shrimps

LOCK DOWN (i/o)31.00

30.00
33,00

29.00

32.00

31.00
27.00

Steamed shrimp, avocado, cucumber,
ss, scallions, cc roll fried in panko
NAF. 2,50 of the roll is donated to C.A.R.F

32.00

NEW



Salmon in panko, cc, scallion, masago.
Topped with karko, scallion & eel sauce

KARKO ROLL (s/o)

Sautéed beef, pickle, lettuce. Topped
with fried potatoes & garlic sauce 

BEEF KAI ROLL (s/o)

Sautéed chicken with mushrooms, cc. Topped
with fried onion, avocado & curry sauce 

CHICKEN KAI ROLL (s/o)

Temp. shrimp, cc, masago, smoked salmon,
avocado. Topped with sautéed beef 

MERENGUE ROLL (i/o)

Sweet salmon, shrimps in temp., cc, temp. flake,
smoked salmon. Topped with friend plantain mix
ttemp. shrimps temp, smoke salmon & garlic sauce

CHOPSTIX  LOVERS (i/o)

Wakame, avocado, cucumber,
carrots & scallion 

VEGGIE ROLL (s/o)

Paprika, mushroom & smoked
sautéed duck 

MOCK DUCK ROLL (s/o)

Paprika, mushroom & smoked
sautéed chicken 

MOCK CHICKEN ROLL (s/o)

Vegetable in tempura.. Topped with
avocado & seaweed salad

SENSEI ROLL (i/o)

Vegetable in tempura, topped with
fried plantain & eel sauce 

MIYAGI ROLL (i/o)

Vegetable in tempura, crab salad. Topped with
fried plantain & crab- seaweed mix, eel sauce 

MIYAGI SPECIAL ROLL (i/o)26.50

Vegetables salad & garlic sauce
PULLED PORK : 

Vegetables salad, avocado & premier sauce
SPICY COOKED SALMON

Vegetables salad & lemon sauce
SHRIMPS IN PANKO : 

Vegetables salad, carrot & curry sauce
MAGURO TATAKI :

Onion, celery, mushrooms, red pepper & zukini
VEGETABLE :

32.00

29.00

27.00

31.00

Chicken kai roll32.00

22.00

26.50

28.00

27.00

30.00

20.00

19.00

20.00

20.00

17.00



Shio tare beef, noodles, carrot, scallions, ss, celery, nori,
bok choy, corn, bamboo shoots, soybean sprout, boiled egg. 

BEEF RAMEN : 

Pork, shio tare pork, noodles, carrot, celery, nori, bok choy,
corn, bamboo shoots, soybean sprout, boiled egg. 

PORK CHASHU RAMEN : 

Shio tare Pork, noodles, carrot, scallions, ss, celery, nori,
bok choy, corn, bamboo shoots, soybean sprout, kimchi,
boiled egg & shitakee

PORK KIMCHI RAMEN : 

Shio tare Chicken, noodles, carrot, scallions, ss, coriander,
celery, nori, bok choy, corn, bamboo shoots, soybean
sprout & boiled egg. 

CHICKEN RAMEN : 

28.00 

30.00 

26.00

Pork Chashu
Sweet pepper, mushroom, Edamame, celery with sliced
carrot (choose spicy or not) + 5-, mock chicken or duck 

28.00 
Typical Japanese dish based on soup & noodles

VEGAN RAMEN : 18,00

Noodles, octopus, shrimps & vegetable 
YAKISOBA EBI, TAKO

Noodles, beef, chicken & vegetables 
YAKISOBA TORI & NIKU 

Noodles, chicken, beef, shrimp &
vegetables 

YAKISOBA MIX30.00

28.00

32.00

Noodles, pork kimchi & vegetables
YAKISOBA PORK KINCHEE 30,00

Sushi rice with chicken, beef & vegetables
DOMBURI TORI/ NIKU:

Sushi rice with grilled shrimp & vegetables
DOMBURI GRILLED SHRIMP:

Sushi rice with salmon & vegetables
DOMBURI SALMON TERIYAKI:

Steamed rice with grilled pork, kimchi  &
vegetables

DOMBURI PORK KIMCHI:

27.00

27.00

29.00

28.00



Beef
NIKU FRIED RICE: 

Fried rice served with your choice of yakitori or yakiniku 
LITLLE SAMURAI:

Japanese chicken skewers 2pcs.
YAKITORI:

Japanese beef skewers 2pcs.
YAKINIKU:

Chicken 
TORI FRIED RICE:

PLAIN FRIED RICE:
STEAMED RICE: 9.00

SUSHI RICE: 9.00

Fried rice with diced bacon, kimchi & vegetables
FRIED RICE KIMCHI:

FRIED POTATO:

Fried rice with chicken, beef, shrimps, egg & vegetables
YAKIMESHI MIX: 30.00

Fried rice with octopus, shrimp, egg & vegetables
YAKIMESHI TAKO & EBI: 28.00

Fried rice with chicken, beef, egg & vegetables
YAKIMESHI TORI & NIKU: 25.00

Mix

Sushi rice, avocado, vinegar cucumber,
pineapple, gari ginger on slide, fresh
tuna & special sauce 

HAWAIIAN AHI POKE:

FIRE AHI POKE: 

MIXED POKE: 
Sushi rice, pineapple, avocado, vinegar
cucumber, gari ginger, salmon, fresh
tuna & special sauce

26.00

26.00
Sushi rice, avocado, mango, gari ginger,
edamame, spciy tuna & special sauce

29.00

SHRIMPS  POKE: 
Sushi rice, avocado, lettuce,
pineapple & crazy sauce

30,00

BEEF TERIYAKI POKE:
Sushi rice, lettuce, cucumber,
purple onion & pineapple

27.00

Tako & ebi 

16.50

24.50/ 27.00

13.50

15.50

14.00

12.50

15.00

5.00

Tori fried rice



BEEF

Arrachera

Please Note: All prices are in Guilders and include sales tax/&10% of Service Charge will be added to your bill. Tipping is at your own
discretion,price are subject to change without notice.

NOTE: If you are allergic to a specific kind of seafood or shellfish, please consult our chefs before ordering. Consuming raw or undercooked seafood or
shellfish may increase your risk of food borne illness.

Ribeye strips cooked on hot plate Tepan style, with
sauté Mushroom & veggies. Served on a hot cast iron
plate with side order of fried rice.

TEPAN STEAK:

Marinated shaved beef stir-fried with sweet
nappa cabbage and kimchee sauce 

PALEO KIMCHEE BEEF STIR-FRY :

Stir fried Tenderloin strips with onion, tomatoes and
french fries. Served on bed of white rice

LOMO SALTEADO : 

Grilled marinated skirt steak with papas criollas,
pico de gallo and grilled onions. Served with sides of
esquites and frijoles charro.

CARNE ASADA : 

46,00

Jumbo shrimps and ribeye strips cooked on hot plate
Tepan style, with sauté Mushroom & onions. Served
on a hot cast iron plate accompanied with fried rice.

TEPAN STEAK  & SHRIMP :  56,00

42,00

42,00

49,00

Potatoes, pico de gallo and grilled onions. Served
with sides of esquites and frijoles charro.

ARRACHERA HANGING TENDER STRIP : 49,00



MENUMENU



ENTRADAS 1

Queso Fundido

Esquites

Pork tamales in salsa verde
Taquitos Dorados Chicken 18,00

18,00
Cheese fondue with mushroom and Mexican chorizo

9,95
Mexican corn snack

9,00

With chicken or beef 

Nachos c/s Jalapeños 21,50
26,50 / 28,50

Shrimp Cocktail

Guacamole con Chicharron
Fish Quesadilla

Salsa con Totopos
22,50

Guacamole con Totopos 13,95
23,95 Shrimps Quesadilla

9,50
Chicken Quesadilla
Cheese Quesadilla 22,50

26,50
Beef Quesadilla 27,50

Mexican Pizza 23,95
Tinga de pollo, Oaxaca cheese, chili sauce & salsa Napolitana on top of flour tortilla

Quesadilla frita
27,50

27,5017,00

Chilaquiles red or green

Enchiladas red or green

Chicken Flauta Bandera

Chicken Enmoladas 18,50

Corn tortilla fried sautéed with red or green salsa topped with an egg.

A mix of chicken or pork meat, cheese, green or red salsa rolled in a corn tortilla.

Rolled corn tortilla filled w chicken topped w lettuce, cheese & cream. In salsa verde

or roja  

Rolled corn tortilla served with mole Verde

12,00

16,50

15,00

Beef Enmoladas 19,95
Rolled corn tortilla served with mole rojo

Maduro Sinaloense 23,95
Plantains filled with shrimps, Oaxaca cheese au gratin. Topped w chipotle salsa

Aguachile verde

16,50

16,50
Rolled w bacon& cheese-filled.

24,50

Sweet filled Pepper

Aguachile rojo

Poblano Relleno
Egg batter, cheese-filled topped with salsa Roja.

Marinated shrimps with lemon, chiles verdes & cilantro 

24,50
Marinated shrimps with lemon, chiles rojos & cilantro 

Fondue made w Oaxaca cheese 24,50
Served with Totopos or tortillas



Pozole

Birria with consome

Pescado Zarandeado

Arroz a la Tumbada 

Mole Coloradito With Meat Balls

Mole negro with chicken Leg 
Homemade Mole negro made with chocolate, seeds,

smoked chiles and fresh Mexican herbs

Sopas
Sopa de tortilla 14,50
Traditional Mexican soup with

Fried Tortilla

17,50
Traditional Hominy Mais & meat Stew.

28,50
Served with birria broth, tortilla,

onion & cilantro.

Platos fuertes

Red snapper fillet battered and fried. served with chipotle

dressing and salsa criolla Mexicana

Pescado Empanisado 35,00

*Market price, please ask. ONLY ON SATURDAY'S & SUNDAYS

*

Mariscos
Pescados

35,00
Traditional Seafood rice 

Moles
Mole verde red snapper fillet 34,50
Homemade Mole verde made with pumpkin seeds,

green chiles and variety of Mexican herbs 

27,50

27,50 
Homemade Mole coloradito made with seeds, raisins,

chocolate, smoked chiles and Mexican herbs

Fresh whole fish butter-fried, marinated and grilled to

Perfection 



Chicken Tinga

Pork Carnitas

Barbacoa (Barbecue)

Tacos fiesta combo: 
Choose 1 protein 1/2 kg

Includes 15 tortillas, taco toppings & salsas

For 5 people, build your own tacos

500 gr.

500 gr.

500 gr

68,50

72,50

76,00

P l e a s e  N o t e :  A l l  p r i c e s  a r e  i n  G u i l d e r s  a n d  i n c l u d e  s a l e s  t a x / & 1 0 %  o f  S e r v i c e  C h a r g e  w i l l  b e  a d d e d
t o  y o u r  b i l l .  T i p p i n g  i s  a t  y o u r  o w n  d i s c r e t i o n , p r i c e  a r e  s u b j e c t  t o  c h a n g e  w i t h o u t  n o t i c e .

Shrimps marinated in chili pepper served

with red rice.

Shrimps ala Diabla

Shrimps with Tamarindo

Shrimps with Tequila

33,00

Served with red rice.
33,00

33,00
Served with red rice.

Camarones

Guacamole
Pico de gallo

Cebolla Roja curtida 
Salsa Roja

Jalapeño en Escabeche

Extras

Salsa Verde

6,00

2,00
2,00

2,00

2,00

Classic Pickled jalapeño.

6,00

tacos to share



Tacos de Birria 

Barbacoa
Carne asada
Pastor 

Mix Tacos (12)

Barbacoa de res

Al Pastor Cerdo

Carnitas de Cerdo

Pescado Capiado

Camarón capiado

Camarón governador  
Sauteed garlic shrimp topped w cheese in a crunchy quesadilla

Slowly cooked beef until perfectly tender topped w cilantro & onion

Spit-grilled pork topped w onion, cilantro & grilled pineapple.

Pork baked in plantain leaf topped w pickled onion, onion, cilantro &

pico de gallo w mango.

Veggie Burrito

Pibil de Cerdo

Kimchee Pork Belly 21,50

Slow cooked pork until tender. Topped w onion& cilantro

Oven roasted Pork belly topped with fresh homemade Kimchee  

Carne Asada
Grilled Steak topped w pico de gallo & radish

Tinga de Pollo
Shredded chicken topped with cilantro, onion, pickled onion,

23,50

23,50

23,50

Fried red snapper strips. Topped with cabbage, chipotle dressing &

Tamarind sauce.

Fried shrimps. Topped with cabbage, chipotle dressing & Tamarind sauce.

T A C O S

25,50

Ta
co

s 
& 

Bu
rr

ito
s

B U R R I T O S

Tinga de pollo 20,00
22,50
22,50
22,50

* C h o o s e  y o u r  t o r t i l l a :  B l u e  c o r n ,  W h i t e  c o r n ,
F l o u r  t o r t i l l a

3

88,00

23,50

23,50

21,50

Slow cooked goat meat served w onion& cilantro. (optional: Cheese)

All burritos are filled w rice,beans, pico de

gallo, cheese & cream cheese.

21,50

21,50

21,50

18,00



TEMPURA CHEESECAKE : 20.00
With 2 scoops of praline ice-cream &
chocolate syrup

TEMPURA BROWNIE :

BROWNIE :

PRELINE ICE-CREAM :

20.00
With 2 scoops of praline ice-cream &
chocolate syrup

15.00
Thick brownie with 2 scoops of praline ice-
cream & chocolate syrup

8.00
2 scoops "Just awesome"

Signature desserts

P l e a s e  N o t e :  A l l  p r i c e s  a r e  i n  G u i l d e r s  a n d  i n c l u d e  s a l e s  t a x / & 1 0 %  o f  S e r v i c e  C h a r g e  w i l l  b e  a d d e d
t o  y o u r  b i l l .  T i p p i n g  i s  a t  y o u r  o w n  d i s c r e t i o n , p r i c e  a r e  s u b j e c t  t o  c h a n g e  w i t h o u t  n o t i c e .

JALAPENO CHOCOLATE ICE - CREAM  

MANGO PALLETS WITH CHILI :

PINEAPPLE PALLETS WITH CHILI :

6.00

5.50

5.50

TRES LECHES:

CHURROS :

CHOCO FLAN :
13.50

11,00

15,00



Amor a lo Mexicano 

Authentic Mexican food

Las calacas o calaveras se
utilizan el día de los
muertos, ya que
representan felicidad y no
pesar.

Sabías Que?

S a n t a  r o s a  w e g  3 3  C  |   + 5 9 9  9  5 1 0  1 7 2 7  |  7 3 8  4 8 4 6

M a d e  b y  M a V a


