
*Consuming raw or undercooked meats, poultry, seafood, shellfish, or egg may increase the risk of foodborne illness.

desserts

  

sushi bar

king crab
Alaskan KingCrab

16

King salmon
Nordic Salmon

10

Tsuchi-soil

farm

chu-toro
TATAKI
Bluefin tuna, belly

48

robata

chilean 
sea bass
Japanese plum glaze, sautéed 
swiss chard and dried orange

42

Roasted
salmon
Robata salmon, house ponzu
yuzu dressing

38

glazed and spicy 
edamame
Sakura glazed sauce, 
cilantro and katsuobushi

14

Dover sole 124

rice / soup / noodle

hosomaki

nigiri sashimi

tiraditos

Gunkan Temaki

to share

salAd

Negitoro Tekkamaki Sake Maki kappamaki

salvaje salad
Greens, mayo, Saikyo Miso 

wakame kuy-kuy
Green Mango, Mango, Cucumber, Radish 

Hot Stone Tako Tiradito  
Octopus, Miso Powder, Sudashi Vinaigrette

Smoked Cauliflower Coulis,
Yellow Pepper, Feta Tofu Dressing 

Cauliflower Boom
Wasabi, Crispy Kale, Chives
Rock Shrimp Tempura

SPICY TUNA
Tuna, Spicy Mayo, Avocado, Feta 
Tofu emulsion, Crispy Wontons

17

soft shell
Soft Shell Crab, Snow Crab, Avocado, 
Asparagus, Chives Tobiko, Spicy Mayo, 
Lettuce, Ikura

20

vegan
Asparagus Tempura, Cucumber, Lettuce, 
Avocado, Kampio, Smoked Pepper, 
Shibazuke Yuzu Kosho Soy

12

rainbow
Tempura Asparagus, Lettuce Cucumber, 
Kampio, Shibazuke, Smoked Pepper, 
Avocado, Yuzu Kosho Soy

18

Dynamite
Crab wrapped in soy leaf with Truffle Butter

15

SPICY salmoN
Spicy Mayo, Chives, Avocado, Salmon, 
Crispy Wonton, Passion Fruit and Eel Sauce

18

Fujiroll
Snow Crab, Chives, Lettuce Avocado, 
Tobiko, Tempura Prawns in Gochujang Sauce

19

shrimp roll
Shrimp, Asparagus, Spicy Mayo 
Itogaki, Eel Sauce, Ikura

17

super Dynamite
King Crab Wrapped in Soy Leaf,
Truffle Butter

23

Sampler

+ sushi
Negi Toro, 11 Nigiri

sashimi
9 Chef Choice Fish

sushi 
California, 11 Nigiri 

+ sashimi
9 Chef Choice Fish

55 75 60 85

Kinmedai
Golden Big Eye Snapper

21

O-Toro 
Fatty Tuna

21

Amaebi
Sweet Shrimps

12

Uni
Sea Urchin

24

Ika 
Squid

9

Salmon Roe
Ikura 10

Hamachi
King Yellow Tail

11

Anago 
Salt Water EEL

12

ChuToro 
Medium Fatty Tuna

18

Freshwater Eel
Unagi 12

Tamago  
Japanese Omelet 

6

Kanpachi 
Amberjack

12

28 16 14 9

24

16

Lobster, Lobster bisque, 
Crispy Wonton

bogavante dumpling 22

Tuna, Gochujiang, red onion, 
cherry tomato, Cilantro

Salvaje Pizza 19

18

Maitake, Demi glace, Truffle Cream

Truffle Mushroom
Dumpling   

21

Flank Steak, Yuzu paste, 
Napa Cabbage, Crispy Nori 

Salvaje Taco 12

Salmon,Spicy Mayo,Cilantro 
Salmón Crispy Rice 14

Smoked Short Rib, Cabbage,
coleslaw, pickled cabbage 

Short Rib Bun 16

14 12

Umi-SEa

Shiso, Soy Butter

Baby Corn
A LA ROBATA

Branzino
Wild Style Ponzu Sauce

51

40 days Aged Sirloin,Yuzu Hollandaise, 
Seasonal Mushrooms

Steak Salvaje 49

Brussel sprouts, teriyaki sauce,
fried wonton skins

glazed lamb shank
grilled and 42

Marinated in Ume Boshi Sauce
Chicken
Oki Okku 32

Truffle, Ponzu Sauce
Grilled Avocado 12 Grilled asparagus 12

PAPAS TRUFADAS
CONFITADAS
3 times Cooked, Truffle

9

Kimchi Sauce 
Brussels SPROUTS 12 12

Saiko Miso

australian
Wagyu Tomahawk

218 (34 Oz)

Australian Wagyu
Skirt Steak 49 (11 Oz)

Carabineros
Robata Red Prawns with yuzu’s 
hollandaise sauce and ichimi togarashi

20 each

smoked short rib 45

12 hour slow cooked
short rib with perigord sauce 

Striploin A5 
Japanese Wagyu

120 ( 6 oz )

Corn, Cauliflower, chives,
Pickled Red Cabbage   

Veggie Fried Rice

Duck Fried Rice,
whith Truffle

duck fried rice

16

28

Fresh Noodles, Hanjuku Egg,
Chives, Baby Corn

beef ramen 16

Miso Soup  
Toasted Tofu, Chives, Lemon Zest

9

Wagyū, Ponzu, Egg

wagyu fried rice
japanese wagyu a5

34

+ 60

kimchee kemsei
Tuna, Avocado, Kimchi sauce,
Kissami Wasabi Tempura Flakes

16

shishito peppers
Glazed spicy sauce, 
micro coriander

12

yuzu & yuzu pie 14

14ichigo & cream

COCONUT 3 LECHES 14

3 Leches With Caramelized Coconut, Whipped Cream,
Lime and Dulce de Leche Ice Cream.

cacao salvaje 16

Chocolate Cake, Chocolate Ganache, Coffee & 
Cacao Crumble, Pistachio Ground Chocolate Ice Cream 

Yuzu Sorbet, Yuzu Cream, Dry Merengue, White Cake,
Pistachio Crumble and Matcha Ganache

Raspberry & Coriander Sorbet, Whipping White
Chocolate Ganache, Strawberry Jam, Cacao/Coffee

Crumble and Fresh Strawberry .

14Matcha volcano
white chocolate & matcha fondant

with coconut ice cream

Tako
Octopus

10

Kani
King Crab

16

Blufin Tuna
Maguro 12

Ikura 
Uzura
Salmon Roe, Quail Egg 

9 Toro Tartar 
Fatty Tuna

16

Sake

      
Salmon, Tobanjan
Tempura Flakes

12

Yello fin Tuna, Tobanjan,
Tempura Flakes 

Maguro 12

TRUFFLE king salmón
King Salmon, Gochujiang powder, Miso,
Yuzu Vinaigrette 

18

TUNA TIRADITO
Ponzu, ginger avocado 

16

kanpachi tiradito
Amberjack, Crispy Pototoes,
Yellow Chili Sauce 

16


