sefora tanaka
)L\

3]% ENTRADAS

FRIO

/=Tostada de Atun | 30g $160
Aleta azul, aioli de bufalo, aguacate, cilantro
Bluefin, buffalo aioli, avocado, cilantro

Tostada de Hamachi Aji | 30g $185
Yuzu-soya, aji amarillo, mayo ajo tatemado, cebollin, furikake shiso
Hamachi tostada. Soy-yuzu, yellow chili pepper, fried garlic mayo, chives, furikake shiso

Tartar de Toro | 90g $550
Aleta azul, vinagreta yuzu-trufa /  Bluefin, yuzu-truffle vinaigrette

Tartar de Atun | 90g $495
Aleta azul, aguacate, cilantro, cebollin, chile de &rbol, pan focaccia
Bluefin, avocado, cilantro, chives, chile de arbol, focaccia bread

Ostiones Tanaka | 4pza $399
Salsa ponzu, soya-yuzu, cebollin, aji amarillo, sriracha
Ponzu sauce, soy-yuzu, chives, yellow pepper, sriracha

/=Tataki de Filete / Atun | 100g
Col de bruselas, aioli de trufa, ponzu, cilantro
Brussels sprouts, truffle aioli, ponzu, cilantro

Filete de Res Prime / Prime Beef Steak $580
Atun Aleta Azul / Bluefin Tuna $660
Servicio de Caviar Beluga / Beluga Caviar Service | loz $3,550

48 £ 749 ARROZ & SOPA

Arroz Frito, soya, cebollin /  Fried Rice, soy, chives

Pollo Organico 520g /  Organic Chicken $370
Filete de Res 520g / Beefsteak $470
Mixto pollo, carne /  Mixed (chicken, beef) $480
Arroz Frito con Verduras | 520g $305

Germen de soya, brocoli, morrén, leche de coco, zacate de limdn
Vegetable Fried Rice. Bean sprouts, broccoli, bell peppers, coconut milk, lemon grass

Arroz Frito con Mariscos | 520g $420
Camaron, pulpo, calamar, germen de soya, elote, brdécoli, morrdn,

leche de coco, zacate de 1imon /  Shrimp, octopus, squid, bean sprouts,

corn, broccoli, bell peppers, coconut milk, lemongrass

& Bibimbap de Wagyu | 400g $595
Soya, aceite de ajonjoli, chips de ajo, cebollin
Soy, sesame oil, garlic chips, chives

Sopa Misoshiro | 250ml $170
Tofu, espinaca baby, cebollin /  Tofu, baby spinach, chives

¥¥% VEGETALES

ﬁ Hongos Robata | 250g $260
Portobello, seta, cremini, yakitori
Portobello, mushroom, cremini, yakitori

Brocoli | 200g $205
Asado, aderezo yuzu, salsa miso, cebolla caramelizada, ajonjoli
Yuzu dressing, miso sauce, caramelized onion, sesame

Coliflor Asada | 400g $265
Salsa tosazu, aioli spicy, togarashi, sal Maldon, cilantro criollo
Tosazu sauce, spicy aioli, togarashi, Maldon salt, creole cilantro

/= Elote Tempura. | 100g $190
Aioli de bufalo, cilantro, salsa tempura
Buffalo aioli, cilantro, tempura sauce

Esparragos Tempura | 100g $235
Aioli, yuzu, chile de é&rbol, soya-trufa / Aioli, yuzu, chile de arbol, soy-

truffle

Betabel al Horno | 150¢
Queso de cabra, reduccién de balsdmico, pistache, arugula
Goat cheese, balsamic reduction, pistachio, arugula

$270

CALIENTE

Edamame | 180g

Sal Maldon /  Maldon salt $145
Salsa negra, polvo piquin /  Black sauce, piquin powder $165
Shishitos | 100g $270

Sal Maldon, limén california / Maldon salt, californian lemon

Papas Fritas | 300g $210
Sal matcha, aioli sambal / Matcha salt, sambal aioli

Camarones Roca | 130g $360
Soya dulce, mayo-picante, ajonjoli /  Sweet soy, mayo-spicy, sesame

Huachinango Tempura | 170g $475
Cebolla morada, cilantro, serrano, amasu, pimienta
Red onion, cilantro, serrano, amasu, pepper

/=Tacos de Robalo | 4pza $499

Miso dulce, aioli de habanero, yuzu, cebollin, cilantro
Sweet miso, habanero aioli, yuzu, chives, cilantro

Gyozas de Wagyu | 6pza $260
Wagyu, cebollin, jengibre, salsa de ostion
Wagyu, chives, ginger, oyster sauce

Rollo de Ribeye | 150g $515
A la parrilla, espérragos, sal con ajo, balsamico de teriyaki
Grilled, asparagus, garlic salt, teriyaki balsamic

Crispy Rice de Atun | 6pza $360
Arroz crujiente, atun bufalo, aioli ajo, cilantro, cebollin
Crispy rice, tuna, buffalo aioli, garlic aioli, cilantro, chives

Crispy Rice de Hamachi | 6pza $380
Chile gochugaru, soya-trufa / Gochugaru chili, soy-truffle

Robatayaki de Ribeye | 135¢ $460
A las brasas, creminis, salsa yakitori, cebollin
Grilled, creminis, yakitori sauce, chives

+ 54 ENSALADAS

De la Casa | 100g

Lechuga Boston, tomate, pepino, aderezo ajonjoli $240

Boston lettuce, tomato, cucumber, sesame dressing

Con pulpo y camaron 180gr /  With octopus and shrimp s
360

Tomate Umeboshi | 100g

Aderezo de ciruela japonesa, lechugas mixtas, hoja shiso, arroz inflado $240

Japanese plum dressing, mixed lettuce, shiso leaf, puffed rice

* ¥ ¥ 2¥ FUERTES

Salmon a la Sal | 200g $605
A la parrilla, pimiento shishito, salsa spicy ponzu
Grilled, shishito pepper, spicy ponzu sauce

fjr‘Pulpo Anticucho | 150g $630
A la parrilla, salsa aji panca, pera asada, aioli de ajo, arugula, cebollin
Grilled, aji panca sauce, roasted pear, garlic aioli, arugula, chives

Pollo Organico Asado | 250g

Al horno de lefia, brocoli, elote, morron, portobello, uva negra, ardgula, $470
aioli de curry, ceniza de habanero, yuzu kosho / Wood-fired, broccoli, corn,

bell pepper, portobello, black grape, arugula, curry aioli, habanero ash, yuzu kosho

/=Short Rib | 150g $495

Salsa teriyaki, ravioli de hongos y calabaza, uva negra, nuez
Teriyaki sauce, pumpkin mushroom ravioli, black grape, walnut

Salmon Gochugaru | 200g $550
Aguacate, cebolla encurtida,salsa gochugaru
Gochagaru Salmon. Avocado, pickled onion, gochugaru sauce



& @ /)L SUSHI BAR

ROLLOS

*Sra. Tanaka | 8pza

Anguila, salmén, camardn, cangrejo, aguacate, chile arbol, salsa
agridulce, aioli de ajo, cilantro / Eel, salmon, shrimp, crab, avocado,
chile de arbol, sweet and sour sauce, garlic aioli, cilantro

ﬁShibui | 8pza

Salmon, atun, esparrago, cebollin, aguacate, aioli picante, yuzu-miso,
salsa agridulce, balsamico / Salmon, tuna, asparagus, chives, avocado,
spicy aioli, yuzu-miso, sweet and sour sauce, balsamic

Sakana | 8pza
Esparrago, cangrejo, salmon, aguacate, toro, cebolla crujiente, salsa
de anguila / Crab, salmon, toro, avocado, asparagus, crispy onion, eel sauce

& Loverboy | 8pza

Salmon, anguila, kampachi, aguacate, cebollin, cebolla crujiente,
salsa de anguila / Salmon, eel, kampachi, avocado, chives, crispy onion,
eel sauce

Toro Truffle | 8pza
Toro, salmén, aguacate, esparrago tempura, cebolla cambray, nikiri soy
Toro, salmon, avocado, asparagus tempura, chambray onion, nikiri soy

Hot Fuzz | 8pza

Atun, cangrejo, anguila, camardn tempura, tobiko, aguacate,

cebolla cambray, spicy dressing

Tuna, crab, eel, shrimp tempura, tobiko, avocado, cambray onion, spicy dressing

&Voodoo | 10pza

Salmoén, aguacate, tartar de salmén, cebollin chino, aioli spicy,
tempura, aioli ponzu, miel de trufa / Salmon, avocado, salmon tartare,
chives, spicy aioli, tempura, ponzu aioli, truffle honey

Zuni Roll | 10pza

Empanizado. Queso crema, aguacate, camardn, salmon, cangrejo
spicy,ajonjoli, salsa de anguila,cilantro criollo

Breaded. Cream cheese, avocado, shrimp, salmon, spicy crab, sesame, eel sauce,
creole cilantro

fff’/\IchTwic: Roll | 8pza

Cangrejo spicy, salmon, kampachi tataki, coles de bruselas crujientes,
cebolla cambray, mayo habanero, aji-mayo, mayo-trufa

Spicy crab, salmon, kampachi tataki, crispy brussels sprouts, spring onion,
habanero mayo, aji-mayo, truffle-mayo

Gold Member | 8pza
Rib eye Wagyu, hoja de oro, esparrago, cebollin flameado, salsa
yakiniku / Rib eye Wagyu, gold leaf; asparagus, flamed chives, yakiniku sauce

SASHIMI

Hamachi o Toro Serrano | 6pza

Soya-yuzu, serrano, cilantro / Yuzu-soy, serrano, cilantro
Hamachi

Toro

/f‘Salmén Bubu | 6pza
Arroz inflado, soya, yuzu, chiles, cilantro
Puffed rice, soy, yuzu, chili peppers, cilantro

Atun Spicy | 6pza
Atun aleta azul, rocoto-curry, aji amarillo, aguacate, ajonjoli
Bluefin tuna, hot pepper-curry, yellow pepper, avocado, sesame

Salmon Jengibre | 6pza

Sellado con aceite de oliva, cebolla asada, cilantro criollo,

salsa ponzu, cebollin chino / Seared salmon, grilled onion, creole cilantro,
ponzu sauce, chives

HAND ROLL

Salmon | 60g
Alga premium, pepino persa, eneldo, aioli-spicy, cilantro
Salmon. Premium seaweed, Persian cucumber, dill, aioli-spicy, cilantro

Atun | 60g
Alga premium, arugula, aguacate, aji amarillo, aioli-yuzu, cebollin
Tuna. Premium seaweed, arugula, avocado, yellow pepper, aioli-yuzu, chives

Toro | 60g
Alga premium, esparrago, chip de ajo, aioli-yuzu, chile rocoto, tozasu
Toro. Premium seaweed, asparagus, garlic chip, aioli-yuzu, rocoto pepper, tozasu

Hamachi | 60g
Alga premium, cilantro, yuzu, chamoy japonés
Hamachi. Premium seaweed, cilantro, yuzu, japanese chamoy

King Crab | 60g

Papel de soya, aioli masago, yuzu kosho, aguacate, cilantro
King Crab. Soy paper, masago aioli, yuzu kosho, avocado, asparagus

A7 EXTRAS

Wasabi Fresco | 4g $175 Trufa | 2g
Foie Gras | 10g $85 Caviar | 2g
1§’Must Try

$299

$289

$285

$295

$305

$310

$275

$305

$305

$1,165

$345
$575

$275

$345

$275

$220

$240

$245

$235

$275

$250
$230

\
\

\
\

FLIPLE—=7Av M CORTES PREMIUM

Kobe Japonés AS
Filete de Res, Grado A5 / Beef Steak, Grade A5

100g | $2,930

New York Kobe Japonés, Grado A5 100g | $2,930

New York Japanese Kobe, Grado A5

Wagyu

Rib Eye Japonés, Grado A5. Kagoshima, Japon. 100g | $1,725
Japanese Rib Eye steak, Grade A5. Kagoshima, Japan

Rib Eye Wagyu Australiano, Grado A5. Ranger Valley 400g | $2,230
Australian Wagyu Rib Eye, Grade A5. Ranger Valley

Rib Eye Wagyu Americano, Snake River Farms 400g | $2,300
American Wagyu Rib Eye, Snake River Farms

Prime

Filete, Oregdn, USA / Steak, Oregon, USA 300g | $1,205
Rib Eye, Nebraska, USA. USDA 400g | $1,250
Tomahawk, Nebraska, USA. USDA 600g | $2,100

GUARNICIONES / SIDES:

Puré de Papa | 200g $120
Con ajo / Mashed Potatoes. Garlic

Esparragos Salteados | 100g $245
Hongo portobello, cebolla morada, togarashi / Sautéed Asparagus.

Portobello mushroom, red onion, togarashi

Papas Fritas | 300¢ $210
Sal matcha, aioli sambal / French Fries. Matcha salt, sambal aioli

SALSAS / SAUCE: Miso-Sesame /  Tozasu Gochugaru /  Salsa Verde

NIGIRI

Salmon | 15g $105 King Crab | 15¢ $185
Salmon Noruego | 15g $145  *“*Erizo | 15¢ $245
Atun | 15g $105 Ikura | 15¢ $145
Hamachi | 15¢ $120 Chu-toro | 15g $125
Kampachi | 15¢ $110 Kobe A5 | 159 $455
Camarodn | 15g $95 Wagyu Japonés $290

AD | 15¢

Anguila | 15g $105

Pulpo | 15¢ $105

Toro | 15g $145

Madai | 15¢ $175

*Sra. Tanaka se puede pedir sin arroz. **Sujeto a disponibilidad. E1 gramaje corresponde al total del platillo en crudo. Alimento crudo se sirve bajo consideracién del comensal y el riesgo que esto implica.
Debido a que manejamos productos frescos, algunos de nuestros platillos podrian no estar disponibles. Los precios incluyen IVA y son en moneda nacional mexicana. 080125-01




Cocteles

House Cocktails

Jalaberry Strawpeno
Herradura Ultra infusionado con
Jjalapefio, fresa,miel de agave,

ceniza habanero 140ml | $230

Nightrain

Vodka Haku, Aperol, jarabe, guayaba
con cardamomo, toronja, limon
180ml | $220

Gin & Roses

Beefeater Pink, angostura, limon
amarillo, Té Earl Grey, hierbabuena,
soda de rosas & lima

180ml | $220

Yellow Submarine
Gin Roku, pifia, Ginger Ale, limon
180ml | $230

Say, Say, Say

Beefeater Dry, St. Germain, limén
amarillo, maracuyd, albahaca, jarabe,
prosecco 300ml | $290

Tequila Me Softly
Herradura Ultra, Taylor 10, limon,
té marroqui, angostura

135ml | $250

LP
Monkey 47, Granite de lavanda con pera,
Fever Tree Tonic 180ml | $320

South of the Border
Mezcal, jamaica, Ancho Reyes,
cardamomo, pifia 160ml | $220

Sex & Candy
Jack Daniels, té de rosas, jugo
de limén, flores mixtas 145ml | $199

Yuzu Spritz
Beefeater Dry, St. Germain, Prosecco,
sandia, yuzu 180ml | $220

Golden Eye

Whisky Gold Label, jugo de mandarina,
Cinzano Bianco, hierbabuena, limén
145ml | $220

Cherry Boom
Whisky Suntory Toki, Bitter de naranja,
miel, pifia, frambuesa 150 ml | $199

Margarita de Yuzu Spicy
Herradura Ultra, Yuzu Kosho, pepino,
miel de agave, limén 150 ml | $220

Margarita de Higo
Mezcal, extracto de higo, menta, limén
150 ml | $210

Margarita de

Pifa Rostizada

Mezcal, Ancho Reyes, pifia miel,

naranja, limén 150 ml | $199

Margarita Dragones
Tequila Casa Dragones Blanco, jengibre,
cardamomo, limén 150 ml | $320

Classics

Negroni Sbagliato
Campari, Vermouth, Prosecco
130ml | $220

French 75
Roku, Fantinel Prosecco, limon
135ml | $220

Old Fashioned
Maker’s Mark, angostura, aziicar
10 ml | $230

Naked and Famous
Mezcal, Chartreuse amarillo,
Aperol, limén 150 ml | $230

Negroni Tanaka
Ginebra Nordes, Vermouth Formula
Antica, Campari 130ml | $299

Cerveza

Cerveza Nacional /
Corona Cero
355ml | $65

Michelob Ultra
355ml | $75

Stella Artois
330ml | $85

Rréy Stout/Wheat
355ml | $110

Finisima
355ml | $115

Huerca IPA
355ml | $115

La Bru Ipa
355ml | $115

La Bru Lager
355ml | $110

Cerveza Japonesa

Orion
334ml | $290

Haiku
355ml | $170

Sapporo Premium
355ml | $175

Sapporo Light
355ml | $175

Sapporo Reserve
3s5ml | $175

Sapporo Silver
473 ml | $189

Asahi Draft Beer Super Dry
355ml | $175

Kirin Ichiban
355ml | $200

Koshihikari Echigo
330ml | $315

Destilados Japoneses

Whisky Akashi White Oak

45ml | $205

Whisky Sapporo SS
45ml | $175

Whisky Sapporo
45ml | $170

Whisky Suntory Toki
45ml | $195

Whisky Hibiki Harmony
45ml | $345

Whisky Cherry
EX Sasanokawa
45ml | $395

Whisky Yamazaki 12 anos

45ml | $990

Shouchu Kakushigura

45ml | $135

Shouchu lichiko
200 ml | $635

Shouchu Imo
200 ml | $130

Shouchu Kome
200 ml | $130

Mezcal Artesanal

Lagrimas de Dolores
(Durango, México)
Cenizo — 750 ml | $2,640

45ml | $215
Verde — 750 ml | $3,620
45ml | $250

Tepemete — 750 ml | $7,835
45ml | $465

Mezcal Lalocura
(Oaxaca, México)
Pechuga — 750 ml | $5,395
45ml | $320

Tobala — 750 ml | $5,140
45ml | $305
Espadin con Quiote
750ml | $5,140

Oporto

‘\P‘ Royal Oporto Ruby
Loooml | $199 750 ml | $905
) Sandeman Tawny
Loooml | $250  750ml | $1,200
L? Taylor's 10
Logomi| s460 750 ml | $3,150
j? Taylor's 20
Loooml | $930  750ml | $5,840
;J Quinta Do Noval

L 9oml | $1,100  750ml | $9,100

Sake

Tanaka 1789 x Chartier
Tokubetsu Junmai, Miyagi, Japan
500 ml | $5,800

45ml | $305

Kamotsuru Namakakoi
Junmai, Hiroshima, Japan
300ml | $785

Kikusui Perfect Snow
Nigori, Niigata, Japan
300 ml | $855

Zuiyo
Junmai, Kumamoto, Japan
720 ml | $1,500

Michinoku Onikorosh
Honjozo, Miyagi, Japan
720 ml | $1,900

/) Nanbu Bijin Shinpaku

Junmai Daiginjo, Iwate, Japan
180ml | $590 350 ml | $950
720ml | $1,950

Born Hoshi
Junmai Daiginjo, Fukui, Japén
500 ml | $1,950

Nami - Sinaloa, Mexico
Junmai Ginjo 750 ml | $2,050
Junmai Daiginjo 750 ml | $3,090

( ) Born Gold

Junmai Daiginjo, Fukui, Japan
180ml | $590 350 ml | $1,100
720 ml | $2,800

Taisetsu
Junmai Ginjo, Hokkaido, Japan
720ml | $1,980

Hakkaisan - Niigata, Japan
Sparkling Junmai 360 ml | $2,500
Tokubetsu Junmai 720 ml | $1,800
Junmai Ginjo 720 ml | $3,155

Tamanohikari - Kyoto Japan
Junmai Dai Ginjo 300 ml | $1,330
Super Premium Ginjo 720 ml | $2,600

Jinyu 100 Poems
Junmai Ginjo, Prefectura Chiba, Japan
720ml | $2,700

Kikusui

Junmai Ginjo, Niigata, Japan

300ml | $980 720 ml | $2,700
() Shirakabe Gura

Tokubetsu Junmai,

Fushimiku, Kyoto, Japan

180ml | $299  350ml | $552

18L | $2,840

Nanbu Bijin

Daiginjo, Iwate, Japan

720 ml | $3,500

SOTO

Junmai Daiginjo, Niigata, Japan
750 ml | $4,200

Kikusui Kuramitsu
Junmai Daiginjo, Niigata, Japan
750 ml | $8,300

Sake Bomb
Sake, Sapporo beer
162ml | $220

Champagne & Cava

Moét Mini Brut
200ml | $1,250

Moét & Chandon
Nectar Imperial
750 ml | $3,900

Veuve Clicquot de Brut
750 ml | $3,400

Moét & Chandon
Ice Impérial 750 ml | $4,000

Moét & Chandon Nectar
Rose Imperial
750 ml | $4,450

A.Margain Champagne
Special Club Blanc de Blancs
750 ml | $4,480

Ruinart Blanc de Blancs
Special Club Blanc de Blancs
750 ml | $9,900

Dom Perignon
Brut 750ml | $13,600

Cristal Louis Roederer
Brut 750ml | $18,500

Bebidas sin Alcohol

Matcha / Endulzado
325ml | $85

Tesis Negro Frutos Rojos
500ml | $95

Tesis Verde y Menta
500ml | $95

Tesis Rooibos Mango
500ml | $95

Agua de Piedra
355ml | $55 650ml | $85
Agua Mineral Franca

650 ml | $99

Agua Perrier
330ml | $85

Agua Natural Evian
750ml | $160

Topo Chico
355ml | $50 750 ml | $95
Refresco
235ml | $45 335ml | $50
Café Americano

$60

Café Espresso
$60

Café Espresso Doble
$105

SINGLE MALT JAPANESE WHISKY

THE YAMAZAKI. {g,
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Vino Tinto

Cria Cuervos
Tempranillo, Graciano, Mazuelo —
La Rioja, Espafia 750 ml | $1,050

Avion de Juguette
Grenache, Tempranillo, Graciano —
Australia 750 ml | $1,150

Luz Millar Roble
Tempranillo — Ribera del Duero, Espafia
750 ml | $1,200

Muga El Anden
de la Estacion
Blend — Rioja, Espaia
150 ml | $250 750ml | $1,200
Sterling Vineyards

Cabernet Sauvignon — Napa Valley, EUA
750ml | $1,200

Azulon

Cabernet Sauvignon, Nebbiolo, Syrah,
Tempranillo (25% de cada uno) —
Valle de San Vicente, Baja California
750 ml | $1,500

() Mandriola de Lisboa

& Syrah, Alicante Bouschet, Touriga

Nacional — Lisboa, Portugal
150ml | $320 750 ml | $1,580

Primmogenito
Pinot Noir — Patagonia, Argentina
750 ml | $1,650

Padre & Hijo
Cabernet Sauvignon, Nebiolo —
Valle De Guadalupe 750 ml | $1,690

Matsu El Recio
Tempranillo — Toro, Espafia
750 ml | $1,700

Juguette
Cabernet Sauvignon, Syrah — Australia
750 ml | $1,850

Alexander Valley
Pinot Noir —Valle De Alexander, EUA
750 ml | $1,850

Q Alexander Valley

= Cabernet Sauvignon —

Valle De Alexander, EUA
150 ml | $380 750 ml | $1,850
Kezako (Natural)

Cabernet Franc — Loire, Francia

750 ml | $1,990

Relieve Ciclo
Nebbiolo — Valle de Guadalupe, México
750 ml | $2,100

() Lleiroso

Tempranillo — Ribera del Duero, Espafia
150 ml | $290 750 ml | $2,200

Brulieres De Beychevelle
Cabernet Sauvignon, Merlot, Medoc —
Bourdeaux, Francia 750 ml | $2,200

Casa Madero
Cabernet (Orgdnico)— Parras, México
750 ml | $2,200

Alma Negra
Bonarda, Malbec, Cabernet Sauvignon —
Mendoza, Argentina 750 ml | $2,300

=

Perinet Merit
Merlot, Syrah, Garnacha, Carifiena —
Priorat, Espafia 750 ml | $2,400

Matarromera Crianza
Tempranillo — Ribera del Duero, Espaiia
750 ml | $2,450

Cruse Monkey Jacket
Blend — California, EUA
750 ml | $2,450

VifAa Ardanza
Tempranillo, Garnacha — La Rioja,
Espafia 750 ml | $2,450

Casa Madero
Gran Reserva
Syrah — Parras, México
750 ml | $2,600

Belles Graves
Merlot, cabernet Franc —
Francia, Bourdeaux 750ml | $2,600
Santos Brujos

Tempranillo —

Valle de Guadalupe, México

750 ml | $2,800

Emissary
Syrah — California, EUA
750 ml | $3,255

Muga Reserva
Seleccion Especial
Blend — Rioja, Espania

750 ml | $3,450

Chateau Bonalgue
Merlot — Bordeaux, Francia
750 ml | $3,500

Lleiroso Reserva
Tempranillo — Ribera Del Duero, Espaiia
750 ml | $3,700

Caymus
Zinfandel — California, EUA
750 ml | $4,200

La Rioja Alta

Gran Reserva 904
Tempranillo — Rioja, Espafia
750ml | $4,750

The Hilt Vanguard
Pinot Noir — Sta. Barbara, Central Coast
750ml | $4,850

Jonata Todos
Blend — Sta. Ynez, California, EUA
750ml | $5,200

Alion

Tempranillo —

Ribera del Duero, Esparia
150ml | $1,200

Quiilceda Creek CVR
Bordeaux Blend — California, EUA
750ml | $5950

750ml | $5,750

Teeter-Totter
Cabernet Sauvignon — Napa Valley, EUA
750 ml | $4,950

Finca Dofi
Blend — Priorat, Espaiia
750 ml | $7300

Vega Sicilia Valbuena
Tinto Fino 100% — Ribera del Duero, Esparia
750 ml | $8,900

Vigna del Impero
Sangiovese— Toscana, Italia
750 ml | $9,250

Hundred Acre Dreamer
Cabernet Sauvignon — Napa Valley, EUA
750 ml | $9,450

Mascot
Cabernet Sauvignon — California, EUA
750 ml | $9,450

Brand Brio Blend 15
Cabernet Sauvignon — Napa Valley, EUA
750 ml | $10,600

Araujo “Altagracia”

Cabernet Sauvignon, Cabernet Franc,
Malbec, Petit Verdot — California, EUA
750 ml | $11,000

Bryant Family DB4
Blend — California, EUA
750 ml | $13,500

Alter Ego de

Chateau Palmer

Merlot, Cabernet Sauvignon

& Petit Verdot — Francia, Burdeos
750 ml | $13,650

Hour Glass Estate
Cabernet Sauvignon — California, EUA
15L | $15,265

Quilceda Creek
Cabernet Sauvignon — California, EUA
750 ml | $15,650

Sine Qua Non Ratsel
Syrah — Napa Valley, EUA
750 ml | $16,700

Sine Quea Non

Dirt Vernacula
Grenache — Napa Valley, EUA
750ml | $16,700

Brand Proprietary
Blend 2017 — Napa Valley, EUA
750 ml | $17,200

Dana Estate “Onda”
Cabernet Sauvignon — California, EUA
750 ml | $18,250

Continuum Oakuville
Bordeaux 2018
Blend — Napa Valley, EUA
750 ml | $19,500

Sine Qua Non

Le Chemin Vers Lheresie
Grenache — California, EUA

750 ml | $21,750

Sine Qua

Non Trouver Larene
Syrah — California, EUA

750 ml | $21,750

Vega Sicilia Unico

Tinto Fino 96%, Cabernet Sauvignon 4%
— Ribera del Duero, Espafia

750 ml | $26,000

Colgin Cellars “Cariad”
Cabernet Sauvignon, Cabernet Franc,
Merlot — California, EUA

750 ml | $42,000

Bond Vecina
Cabernet Sauvignon — California, EUA
750 ml | $48,000
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Hundred Acre Wraith
Cabernet Sauvignon — Napa Valley, EUA

750 ml | $39,000

Colgin Cellars IX Estate
Bordeaux Blend — California, EUA
750 ml | $42,000

Harlan Estate
Cabernet Sauvignon — California, EUA
750 ml | $69,500

Screaming Eagle
Cabernet Sauvignon — Napa Valley, EUA
750 ml | $139,000

Vino Blanco

Casa Madero
Chardonnay — Parras, México
750 ml | $950

Palacio de Bornos
Verdejo — Rueda, Espafia
750 ml | $950

Mara, Martin Codax
Godello — Monterrei, Espaiia
750 ml | $950

Beringer Founder’s Estate
Chardonnay — California, EUA
750ml | $995

El Velero de Juguette
Sauvignon Blanc — Australia
750 ml | $1,100

Lagar de Cervera
Albarifio — Rias Baixas, Espafia
750 ml | $1,150

Matua
Sauvignon Blanc — Nueva Zelanda
750 ml | $1,190

Muga Blanco
Blend — Rioja, Espaia 750 ml | $1,190

Légende

Sauvignon Blanc, Semillon —
Bordeaux, Francia
150ml | $250 750 ml | $1,200
Otazu Chardonnay
Chardonnay — Navarra, Espafia

750 ml | $1,250

Casa Luna

Grenache Blanc —

Valle De Guadalupe, México
750 ml | $1,350

Dr. Loosen

. Riesling — Mosel, Alemania

150 ml | $280 750 ml | $1,350
Henri Lurton

Chenin Blanc — Valle de Guadalupe,
Meéxico 750ml | $1,400

Domaine Ansen
Riesling — Geierstein, Francia
750 ml | $1,430

Alexander Valley
Chardonnay — California, EUA
150ml | $380 750 ml | $1,850

—=d

Santos Brujos
Chardonnay — Valle de Guadalupe
750 ml | $1,860

La Caprichosa

L Verdejo — Rueda, Espafia

150ml | $380 750 ml | $1,950

Oremus, Mandolas
by Vega Sicilia
Furmint — Tokaji, Hungria
750ml | $2,150

Ladoucette Pouilly Fume
Sauvignon Blanc — Francia
750 ml | $2,350

The Paring White Wine
Sauvignon Blanc, Semillon —
California, EUA 750 ml | $2,600

La Revelia Emilio Moro
Godello — Bierzo, Esparia
750 ml | $2,650

Matarromera
Verdejo — Rueda, Espafia
750 ml | $2,950

Flor de Muga
Garnacha Tinta — Rioja Alta, Espafia
750 ml | $3,300

The Hilt Vanguard
Chardonnay — California, EUA
750 ml | $5,500

Pott
Viogner — Napa Valley, EUA
750 ml | $5,650

Vino Rosado

Casa Madero
Shiraz — Coahuila, México
750 ml | $990

Whispering Angel
Blend — Codtes de Provence, Francia
150ml | $340 750 ml| $1,700

Flor de Muga
Garnacha Tinta — Rioja, Espaiia
750 ml | $2,900

Garrus
Blend — Cétes de Provence, Francia
750 ml | $7,900

Vino Naranja

Domaine Ansen
“Lerchensand”
Sylvaner — Alsace, Francia
750 ml | $1,275

Aurélia, Cau Eden

Grenache Ensamble — Rousillon, Francia
750 ml | $2,490

‘Must Try.

El abuso del consumo de este producto puede ser nocivo para la salud. Ya que nuestra cocteleria incluye productos frescos, estard sujeta a disponibilidad. Todos nuestros precios incluyen IVA y son en moneda nacional Mexicana. 200125-05



sefora tanaka
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MENU INFANTIL

Kushiage & Arroz | 5pz
Queso manchego empanizado, arroz frito de verduras

Kani Roll & Arroz | 10pz
Cangrejo, aguacate, pepino, alga blanca, arroz frito
con verduras

Ebi Roll & Arroz | 10pz
Camardn, aguacate, pepino, alga blanca, arroz frito
con verduras

Pollo Crujiente | 120g
Pechuga de pollo empanizada, papas fritas

Hamburguesa de Res | 100g
Queso americano, mayo-ketchup, lechuga francesa

*Menu para nifios menores de 10 anos.
*Only for children under 10 years old.

$185

$215

$225

$285

$235

*Disponible todos los dias de 1 a 5 pm. Domingos todo el dia.
*Available everyday from 1 to 5 pm. Sunday all day long.




THX PARK 71PX
OF THX 7PO0N

/= Tarta de Matcha
Tarta de matcha fundida, helado de chocolate Valrhona Manjari 64%

Choux de Manzana
Pan salado, manzana verde, miso, helado de almendra

/= Strawberry Yuzu & Cream Cheese
Filo caramelizado, mousse de queso, gel de fresa-yuzu,
helado de queso crema

Pastel de Coco
Bizcocho de coco, betin de queso crema, ralladura de coco,
tuille de almendra

Senfora Tanaka X Abuelita
Abuelita Créme, praliné crujiente de sésamo, filo caramelizado

Raspberry & Yuzu Cheesecake
Tarta de queso sin hornear, gelatina de frambuesa y yuzu,
crujiente de frambuesa

Miso Sticky Toffee Pudding ™"
Pudding de datil, mantequilla escocesa, miso, helado de vainilla,
crumble de almendras, tuille de ajonjoli negro

Helados | sog
Matcha, Chocolate Valrhona Manjari 64%,Vainilla

Sorbets | sog
Coco, Lychee, Mango, Frambuesa

sefiora tanaka
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$110

$105



THX PARK 71PX
OF THX 7PO0N

/=Tarta de Matcha (Matcha Tart)
Molten matcha cake, Valrhona Manjari 64% chocolate ice cream

Choux de Manzana Apple Choux)
Salty bread, green apple, miso, almond ice cream

/=Strawberry Yuzu & Cream Cheese
Caramelized phyllo, cheese mousse, strawberry-yuzu gel,
cream cheese ice cream

Pastel de Coco (Coconut Cake)
Coconut sponge cake, cream cheese frosting, grated coconut,
almond tuille

Senfora Tanaka X Abuelita
Abuelita créme, sesame praline crunch, caramelized phyllo

Raspberry & Yuzu Cheesecake
No bake cheesecake, raspberry-yuzu gelee, raspberry crispy

Miso Sticky Toffee Pudding ™"
Date pudding, Scottish butter, miso, vanilla ice cream, almond
crumble, black sesame tuille

Helados (ice Cream) | 80g
Matcha, Chocolate Valrhona Manjari 64%, Vanilla

Sorbet | sog
Coconut, Lychee, Mango, Raspberry

sefiora tanaka
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$110

$105

/~Must Try



