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TRUFFLE PONZU SALMON LAMINAS DE SALMAO, MOLHO CITRICO, AZEITE TRUFADO
HAMACHI PONZU LAMINAS DE OLHETE, MICRO COENTRO, JALAPENO, SUDACH!
WAGYU CARPACCIO GENGIBRE, ALHO, MITSUBA, AZEITE TRUFADO
WATERMELON CEVICHE ATUM, PEIXE BRANCO, POLVO, LULA, PICLES DE VEGETAIS, SALSA DE AJI AMARILLO

MAKOTO TARTAR BLUEFIN OTORO HAMACHI SALMAO

TUNA PIZZA TORTILLA CROCANTE, TOMATE CEREJA, AZEITONA PRETA, CEBOLA, MICRO COENTRO, JALAPENO, ANCHOVA AIOL]
CUCUMBER TATAKI PEPINO JAPONES MARINADO LEVEMENTE PICANTE
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EDAMAME SAL MALDON

SPICY EDAMAME SALSA SZECHUAN
BRUSSELS SPROUTS COUVE-BRUXELAS, MOLHO KIMCHI

DYNAMITE HANDROLL CENTOLLA, KANIKAMA, CAMARAO, FOLHA DE SOJA E GERGELIM E MOLHO DYNAMITE
CRISPY RICE SALMAQO ou ATUM PICANTE, JALAPENO
MISO SOUP TOFU, ALGA WAKAME, CEBOLINHA
SHRIMP TEMPURA SOBA DASHI, GENGIBRE

CORN TEMPURA TEMPURA DE MILHO E AIOLI SPICY
BROCCOLI TEMPURA MOLHO DE TOFU, FETA
SPICY SHRIMP TEMPURA GOCHUJANG AIOLI

CRISPY CHICKEN DUMPLINGS SALSA DE MOSTARDA COM GERGELIM E MISO
WAGYU BEEF GYOZA MOLHO DE SOJA E AIOLI DEFUMADO
GREEN BEANS VAGEM HOLANDESA, NORI, SHISO, GERGELIM TORRADO, SHISHITO PEPPERS

SALADS

MAKOTO HOUSE SALAD AGRIAO, CHIKUWA, VINAGRETE DE WASABI
SEAWEED SALAD MIX DE ALGAS , COGUMELOS, VEGETAIS, AVOCADO, EDAMAME E SOBA -
KANI SALAD KANIKAMA CENTOLLA

JAPANZANELLA PEPINO, TOMATE, CRISPY RICE, TOFU, VINAGRETE DE NEKOMBU
SUNOMONO WAKAME, PEPINO AGRIDOCE, SHISO, VINAGRETE DE TOSAZU
KIMCHEESAR SALAD ALFACE BABY ROMANA, PARMESAO, MOLHO KIMICHI E MOLHO FETA
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SHORT RIB YAKI NOODLES BENI SHOGA AIOLI, MOLHO DE TAMARINDO, AZEITE TRUFADO
MAKOTO RAMEN CARNE MOIDA, PORCO, ALHO, BROTO DE FEIJAO, CHILI
CHICKEN NOODLE RAMEN FRANGO DESFIADO, CEBOLINHA
FROSTY WAGYU FRIED RICE FOIE GRAS, SHICHIMI, OVO CAIPIRA MOLE
WASABI VEGETABLE FRIED RICE ARROZ JASMIM, BENI SHOGA, CEBOLINHA

JAPANESE GRILL
CHICKEN WINGS WHOLE CAULIFLOWER CHICKEN OCTOPUS CORN
YUZU KOSHO FETAE TOFU TARE SZECHUAN MANTEIGA CITRICA
JAPANESE EGGPLANT SHRIMP AVOCADO ASPARAGUS WAGYU BEEF
MISO DE FRANGO MICRO SHISO PONZU MENTAIKO AIOLI SPICY PONZU
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MISO SEABASS MERLUZA NEGRA ASSADA COM MOLHO DE AMEIXA JAPONESA
CHICKEN TOBANYAKI GALETO MARINADO NO MISO, MINI LEGUMES ORGANICOS, CURRY
SKIRTY STEAK FRALDINHA NA ROBATA , PURE DE AVOCADO E GENGIBRE

WAGYU HOT STONE COZIDO NA MESA , MOLHO DE GERGELIM
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