
T U L U M

N I G I R I  B A R  E X P E R I E N C E



ENTRADAS

SASHIMI

PLATO CALIENTE 

NIGIRI

TEMAKI

SOPA MISO

  POSTRE

 SAKE

5 PZAS



SAUTÉED EDAMAME WITH GARLIC 
AND SOY BUTTER.

TUNA TARTAR, BLACK TRUFFLE PESTO AND
 QUAIL EGG.

STEAMED EDAMAME WITH PONZU,
SPICY SAUCE AND SHICHIMI TOGARASHI.

STEAMED EDAMAME WITH SALT FLAKES.

SEAWEED SALAD, SESAME VINAIGRETTE.

WAKAME SEAWEED, CUCUMBER, HARUSAME, RICE
VINAIGRETTE AND SEAFOOD OF THE DAY.

CRISPY WONTON WITH TUNA, SPICY MAYO, AVOCADO,
SUKE SOY SAUCE, GARLIC, GINGER AND FRIED PORE.

CRISPY WONTON WITH CANADIAN SALMON, JALAPEÑO
MAYO, CUCUMBER, SEAWEED SALAD, PONZU AND

RAYU JAPANESE CHILI OIL.

MISO SOUP WITH FRESH TOFU AND CHIVE.

CRISPY WONTON WITH KAMPACHI, JALAPEÑO MAYO,
AVOCADO CREAM, CITRUS SAUCE AND SPROUTS.

ROCK SHRIMP IN TEMPURA DRESSED WITH LIGHTLY
SWEET CHILI MAYO AND SESAME SEEDS.

SAUTÉED ORGANIC VEGETABLES WITH SOY SAUCE.

SPICY EDAMAME

SEAWEED SALAD

SUNOMONO SALAD

KOKORO EDAMAME

STEAMED EDAMAME

BLUEFIN TUNA TARTAR

FRESH PACIFIC OYSTER
 WITH TORO AND IKURA.       

TUNA CRUNCHY WONTON

SALMON CRUNCHY WONTON

MISO SOUP

VEGAN GYOZAS

YASAI ITAME

SHRIMP GYOZAS

KOKORO SHRIMP

SALMÓN MISO YAKI

KAMPACHI CRUNCHY WONTON

5 PCS

5 PCS

GRILLED SALMON MARINATED WITH SWEET MISO
AND GOHAN STEAMED RICE.

1PC

T U L U M



SPICY SALMON TEMAKI
NORI, RICE, SALMON, SPICY MAYO, CHIVE, 

TOBIKO AND AVOCADO.

NEGI TORO temaki
NORI, RICE, TUNA BELLY AND CHIVE.

TAKUAN TORO temaki
NORI, RICE, TUNA BELLY AND JAPANESE

 PICKLED TURNIP.

NIKKEI MAKI

SPICY TUNA MAKI

SPICY SALMON MAKI

SPICY TUNA TEMAKI
NORI, RICE, TUNA, SPICY MAYO, CHIVE, TOBIKO AND

AVOCADO.

NORI, RICE, SOFT SHELL CRAB, AVOCADO, CUCUMBER,
TOBIKO, CHIVE, SPICY MAYO AND EEL SAUCE.

NORI, RICE, TEMPURA FISH, AVOCADO, BASS, AVOCADO
CREAM, SERRANO MAYO AND FRIED PORE.

NORI, RICE, TUNA, SESAME SEEDS, AVOCADO, SPICY
MAYO AND TOBIKO.

SOY LEAF, RICE, TEMPURA SHRIMP, AVOCADO, SPICY
TUNA, EEL SAUCE AND CRISPY RICE.

NORI, RICE, TEMPURA FISH & SHRIMP, JALAPEÑO MAYO,  
AVOCADO,  NIKKEI MANGO SAUCE AND TOBIKO.

NORI, RICE, SALMON, SESAME SEEDS, AVOCADO, SPICY
MAYo AND TOBIKO.

NORI, RICE,  AVOCADO, CUCUMBER, TAKUAN, SHITAKE
AND SESAME SEEDS.

NORI, RICE, EEL, AVOCADO, CUCUMBER, EEL SAUCE,
FOIE GRAS MARINATED IN MISO AND BLACK TRUFFLE.

8PCS

SAKURA MAKI

KOKORO MAKI

UNAGI SPECIAL MAKI

VEGGIE MAKI

SOFT SHELL MAKI

T U L U M

8PCS

8PCS

8PCS

8PCS

8PCS

8PCS

6PCS



N I G I R I S
T U L U M

FOIE GRAS
TRUFFLE TAPENADE

FRESH BLACK TRUFFLE
CAVIAR

F I S H  A N D  S E A F O O D  A R E  S U B J E C T  T O  S E A S O N A L  A V A I L A B I L I T Y

C o n s u m p t i o n  o f  r a w  f o o d  i s  a  c o n s u m e r  r e s p o n s i b i l i t y

 B A S S  

O C T O P U S
 

E B I
( S H R I M P )

C L A M

U N I
( E R I Z O  D E  M A R )  E N  T E M P O R A D A

H O T A T E
( C A L L O  D E  H A C H A )  E N  T E M P O R A D A

I K U R A
( H U E V A  D E  S A L M Ó N )

J A P A N E S E  W A G Y U
C E R T I F I C A D O  A 5

E E L

Q U A I L  E G G

C H E F ' S  S E L E C T I O N

P R E M I U M  C H E F ' S  
S E L E C T I O N

A K A M I

C H U T U R O

T O R O

K A M A T O R O

C A N A D I A N  S A L M O N

O R A  K I N G  S A L M O N
( N E W  Z E A L A N D )

H A M A C H I

K A M P A C H I

r e d  s n a p p e r

S T R I P E D  B A S S

G R O U P E R

S N A P P E R

H O G F I S H

5PZAS

5PZAS



TEMPURA ICE CREAM

MATCHA CRÈME
BRÛLÉE

MATCHA ICE CREAM

LYCHEE CHEESECAKE

YUZU PANNA COTTA

D E S S E R T S

C O N S U M P T I O N  O F  R A W  F O O D  I S  T H E  C O N S U M E R ' S  R E S P O N S I B I L I T Y

T U L U M

SASHIMI 7 CUTS CHEF'S
SELECTION

SASHIMI 3 CUTS  CHEF'S
SELECTION

SASHIMI 5 CUTS CHEF'S
SELECTION

JAPANESE WAGYU

BLUEFIN TUNA TRILOGY
(AKAMI, TORO, CHUTORO)

AKAMI

CHUTORO

TORO

CANADIAN SALMON

ORA KING salmon
(New ZEaLAND)

HAMACHI

HAMACHI
USUZUKURI
HAMACHI THIN-CUT SASHIMI,
IKURA, YUZU LEMONADE,
PONZU, SERRANO CHILI,
FRIED PORE AND CHIVE.

KAMPACHI

red snapper

STRIPED BASS

S A S H I M I 100 GR.

GROUPER

SNAPPER

HOGFISH 

BASS



T U L U M

JAPANESE IMPORTED
(CHECK AVAILABLE OPTIONS)

HATTORI 350 ML.

NAMI JUNMAI

NAMI JUNMAI GINJO



CHAMPAGNE & SPARKLING

ROSE

WINES

WHITE RED

JAUME SERRA, BRUT
PAREELLADA, MACABEO, XAREL-LO
CAVA, SPAIN

Moët & Chandon, BRUT
PINOT NOIR, MEUNIER, CHARDONNAY
CHAMPAGNE, FRANCE

DOS BÚHOS-GRENACHE
SAN MIGUEL DE ALLENDE, GUANAJUATO, MÉXICO

BANSHEE 
ROSE SANGIOVESE, GRENACHE, 
SYRAH, BARBERA, ZINFANDEL
MENDOCINO COUNTY, CALIFORNIA, USA

CASA ANZÁ GRAN RESERVA
CABERNET SAUVIGNON, TEMPRANILLO, MALBEC

SAN MIGUEL DE ALLENDE, GUANAJUATO, MÉXICO

head high - pinot noir
SONOMA COUNTY, california, usa

SANTOS BRUJOS 
TEMPRANILLO

VALLE DE GUADALUPE, BAJA california, MÉXICO

BIRICHINO SCYLLA
CARIÑENA, GARNACHA, MOURVÉDRE

CENTRAL COAST, CALIFORNIA, USA

DOS BÚHOS 
CABERNET SAUVIGNON

SAN MIGUEL DE ALLENDE, GUANAJUATO, MÉXICO

VEUVE CLICQUOT, BRUT
PINOT NOIR, MEUNIER, CHARDONNAY

CHAMPAGNE, FRANCE

BOLLINGER SPECIAL, CUVÉE
PINOT NOIR, MEUNIER, CHARDONNAY

CHAMPAGNE, FRANCE

CASA MADERO V 
Shiraz

Valle de Parras, COAHUILA, México

CASA MADERO 3V
Cabernet Sauvignon, Merlot, Tempranillo

Valle de Parras, COAHUILA, México

HACIENDA ENCINILLAS
CABERNET SAUVIGNON, MERLOT

 CABERNET FRANC, PETIT VERDOT
VALLE DE LAS ENCINILLAS, CHIHUAHUA, MÉXICO

CANTO DE SIRENAS 
SAUVIGNON BLANC
DOLORES HIDALGO, GUANAJUATO, MÉXICO

RAYMOND R COLLECTION 
CHARDONNAY
NAPA VALLEY, CALIFORNIA, USA

CASA ANZÁ BLANCO RESERVA  
SAUVIGNON BLANC, SEMILLON
SAN MIGUEL DE ALLENDE, GUANAJUATO, MÉXICO

ALESIA 
CHARDONNAY
ANDERSON VALLEY, california, USA

BRUMA PLAN B
CHARDONNAY
VALLE DE GUADALUPE, BAJA california, MÉXICO

CASA MADERO 2V 
Chardonnay, Chenin Blanc
Valle de Parras, COAHUILA, México



sp ir its

T U L U M

gin
roku

TANQUERAY
HENDRICKS

whisky
BLACK LABEL 

hibiki    
MACALLAN 12 

MEZCAL
AMARÁS CUPREATA

LOS AMANTES 

R U M
APPLETON STATE
Havana 7 AÑOS
ZACAPA 23 AÑOS

TEQUILA
DON JULIO BLANCO 

DON JULIO REPOSADO 
DON JULIO 70 CRISTALINO

DON JULIO 1942 AÑEJO

VODKA
ABSOLUT

GREY GOOSE
BELVEDERE 

TITO´S 


