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Appetizers

GYOSAS 120
wonton pasta shaped steamed pie stuffed with
pork and shrimp

SUSHUA SHRIMPS (7 oz) 150
grilled shrimp accompanied by brécoli and crispy
potato bathed in sushua sauce

SATAYS 120
chicken or beef served on a banana leaf
accompanied with peanut sauce

KUSHIAGES 120
banana banderillas breaded and bathed in eel
sauce

ROLLITOS PRIMAVERA 120
rice leaf filled with green apple, canicama, shrimp,
carrot and sweet & sour sauce

EDAMAMES 120
bleached soybeans (natural or spicy)

oalatls

SUNOMONO 185
pickled cucumber and fresh cucumber, seaweed
and serranito sauce

THAI 185
shrimp, squid baby, zucchini, carrot and

gerosamen

POKI 185

prepared with papaya, mango, lettuce, apple and
nuts, seasoned with'a maracuya sauce

TUNA 120
scallop of sealed tuna, mango, cherry, tomato, red
onion and cilantro

aoups

MISO 120
tofu, hongo shitake, chives and seaweed
RAMEN 185

miso, tofu, shitake mushroom, carrot, pumpkin,
chevis and pasta ramen

WONTON 185
beef broth, chives, tofu and wonton of shrimp and
chicken

MALAYA COCONUT 350
seafood soup (shrimp, squid, mussel) in coconut

milk and curry, served with chinese noodles, soy
germ, basil and a touch of spice

LARE'S apecials

RIB EYE STEAK (10 oz) o 400
in red wine sauce, accompanied with potato and
sparrago

BLACK TUNA (6 oz) 350
served with sweet salad (strawberry, cherry, pore
spinach and cashews)

CARAMELIZED SALMON (6 0z) 350
accompanied asparagus, wild rice and a sauce of
citrus and soy

CHICKEN PADTHAI (7 oz) ) 220
pasta padthai, egg, cashews, cilantro and lemon
TONCATSUP PORK (8 oz) 185

denaled chevle pig, accompanied by kinchi salad,
steam rice and toncatsup sauce

CARAMELIZED PORK RIBS 550
accompanied by marine cucumber and jazmin rice
YAKISOBA DUCK (7 oz) 400

laked duck, pasta soba, fine cut of vegetables and
duck sauce

VIETNAMESE CHICKEN WITH NOODLES 250
chicken thighs marinated with spices and coconut
milk, roasted accompanied by nuoc cham rice
noodles (a touch of spicy, garlic, lemon and fish
sauce), decorated with fresh branches of cilantro,

chili and grated carrots

PAD THAI ) 4 _ 4 350
rice noodles sautéed with tamarind, shrimp,

peanuts a spicy touch and decorated with fresh
omelet and cilantro

GINGER FISH 350
Cooked steamed, fresh sole flounder served on a

bed of white rice, bathed in a sauce of chamomile

and ginger onions

Holls

COSMO ROLL (breaded) ] 190
inside: cucumber, avocado, shrimp
outside: crab salad and eel sauce

FAVORITO ROLL . 190
inside: cucumber, avocado and shrimp tempura
outside: tuna slice, avocado, mayonnaise spicy

and masago

FUTO MAKI (roll tempura) ) 185
inside: cucumber, avocado, tuna, salmon, shrimp

and masago

out: mango sauce and eel

VEGETARIAN ROLL 190
inside: cucumber, avocado, carrot, asparagus, and
cream cheese

out: soy paper and germ of alfalfa

CABO ROLL 195
inside: ribeye, cream chesse and avocado
wrapped inrice

SHIFU ROLL 120
chile gtiero tempura roll stuffed with crab,
avocado and cheese

CURRICANTS 250
inside: cucumber, avocado, crab salad
out: tuna, cilantro and serranito dressing

ALL OUR PRICES ARE IN MEXICAN PESOS AND TAXES ARE INCLUDED ¢ THE CONSUMPTION OF RAW PRODUCTS IS UNDER THE CUSTOMER'S RESPONSIBILITY
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