


LEAF

KOBE CAESAR SALAD 590
Romaine Lettuce, Caesar
Dressing, Parmesan Cheese,
Grated Kobe Karasumi

TRUFFLE VEGGIE
GYOZAS 590

4 Shiitake & Enoki Mushroom
Gyozas, Fish Sauce, Truffle,
Citrus Dipping Sauce

BEET SALAD 480
Slow-Roasted Beet Carpaccio,
Baby Spinach, Caramelized
Pistachios, Lime Dressing

SUPER KALE 480
Avocado, Parmesan, Cherry
Tomatoes, Anchovy Dressing,
Lemon Zest

HORIATIKI SALAD 480
Multi-colored Tomatoes,
Bell Pepper, Olives, Feta

GRILLED

BLACK ANGUS BEEF

FILET MIGNON 1,400
220G

TOMAHAWK 5,300
1.5KG, FOR 2-3

QOO
WAGYU BEEF

TAGLIATA 1,300
250G
With Cherry Tomatoes
& Parmesan

CENTER-CUT RIBEYE 1,400
300G

CHATEAUBRIAND 3,300
500G FOR 2

TEPPANYAKI

CERTIFIED KOBE BEEF

EMPEROR’S CUT 3,600
200G

STREET FOOD

BEEF

KOBE SUSHI NIGIRI 8% 980
4 Table-Side Seared Kobe Nigiris

EMPANADILLAS 650
Steamed Bolognese Dumplings,
Japanese Chili Sauce, Parmesan

Cheese, Black Garlic

GYOzAS # 820
4 Kobe Beef Gyozas, Vinegary
Jalapefo Sauce

MINI BIG K™ & 900
3 Mini Kobe Beef Bacon Burgers:
Truffle - Chimichurri - Habanero

PLEASE ASK YOUR WAITER
FOR OUR COMPLETE HOMEMADE
BRICK OVEN PIZZA MENU, OR
TRY ONE OF OUR FAVORITES:

# KOBE 890
Smoked Kobe Beef, Fresh Truffle,
Porcini Mushrooms, Truffle Oil

CICCIONA 680
Burrata, Mozzarella, Cherry
Tomatoes, Basil

PORCA 670
Tomatoes, Mozzarella, Anchovies,
Spicy Salami, Olives, Pecorino

COMFORT FOOD

BARBECUE

JASMINE RIBS 1,050
Jasmine Tea-Smoked
Pork Ribs, Mezcal

SPICY BEEF 1,300
Habanero Ribeye Cap,
Chimichurri Herbs

ALEX’S LEMON CHICKEN 700
Lemon-Marinated Chicken

GLAZED SALMON 1,300
Farrotto, Sautéed Spinach,
Unagi Sauce

PASTASCIUTTA

GNOCCHI & SHORT RIB 1,050
Slow-Braised Short Rib, Potato
Gnocchi, ‘Chintextle Mole Sauce

WAGYU BOLOGNESE 750
Homemade Wagyu Beef Ragu,
Pappardelle, Parmesan Cheese

KOBE KARBONARA & 950
Smoked Kobe Rib Eye, Spaghetti,
Parmesan Cream

GROUND

ULTIMATE SMASH
CHEESEBURGER 800
Certified Pure-Muscle Beef,
Cheese, Pickles
DOUBLE 880

STEAMED

PESCADO ENVUELTO 980

Catch of the Day Fillet in Hoja

Santa & Chard Papillote, Chile

Ancho Sticky Risotto, Roasted
Golden Beets

GINGER FISH 980
Local Catch of the Day Fillet,
Imperial Soy Sauce, Fresh Ginger

PARADISE BEEF 1,200
Stir-Fried Beef with Sichuan
Pepper and Roasted Aubergines

REEF

CRISPY RICE 685
Tuna Tartare, Crispy Rice,
Japanese Chili Sauce, Peanut
‘Salsa Macha’

HAMACHI CRUDO 1,040
Yellowtail Sashimi, Lemon Soy
Sauce, Black Truffle

AGUACHILE NEGRO 0680
Lime-Cured Shrimps with Mildly
Spicy Blackened Corn Aguachile,

Cucumber, Avocado Purée

CAVIAR MINI BITES 960
Over Crispy Rice, Cream, Chives,
Sprouts

TUNA TARTARE 720
Avocado Purée, Grilled Pineapple,
Sesame Oil, Serrano Chili Pepper

SIDES

QUESO FUNDIDO 580

Skillet-Melted Chihuahua

Cheese Fondue, Chorizo,
Poblano Pepper Rajas, Tortillas

HOMEMADE POTATO MASH
CONTAINS NUTMEG
Classic 300
Habanero 330
Black Truffle 8oo

OUR FRESH FRENCH FRIES

Homemade & Handcut 300
Black Truffle & Parmesan 8oo

VEGETABLES

Grilled Seasonal Vegetables 460

Creamed Spinach, Parmesan 380

OO

PLEASE ADVISE YOUR SERVER
IF YOU HAVE ANY SPECIAL
DIETARY REQUIREMENTS.

CONSUMING RAW OR UNDER-
COOKED MEATS, POULTRY,

SEAFOOD, SHELLFISH, OR EGGS
MAY INCREASE YOUR RISK
OF FOODBORNE ILLNESS.

PRICES ARE IN MEXICAN
PESOS AND DO NOT INCLUDE
20% SERVICE CHARGE.

OO



