
nigori bellini
elegant and sophisticated drink made with 
sparkling wine, peach liqueur and sake

bushido slam
a gentle blend of sake and ginger with hints 
of sweet lychee and crisp green apple taste

mango sour
the dazzling taste of gin mixed with lime juice, 
mango and fragrant cinnamon-flavored vodka

tokyo's forest
deliciously fragrant cranberries, 
black pepper-flavored vodka and sweet 
peach liqueur

geisha
sake based cocktail combined with tequila and 
triple sec, cucumber, bold wasabi flavors and 
pineapple

cocktail

Omotenashi means hospitality, it’s grounded on above-and-beyond kind of customer service. 
Omotenashi is a beautiful word that means taking pride in anticipating and fulfilling people’s 
needs in advance; the little things are some of the most powerful ways we can nurture our 
relationships. Omotenashi is given without the expectation of being given anything in reward.… 

 - Chef Yamamoto

enjoy our favorite non-alcoholic drinks

green sunset
the green tea's fragrant aroma is the perfect 
accent to a revitalizing cocktail, mixed with 
lemon balm, passion fruit and agave honey

citrus umami
caramel chai tea brings a lot of spice and 
pepperiness to this sipper complemented by 
lemon juice hints, cinnamon syrup and pear purée

Executive Chef
JOSÉ ANTONIO SANTIAGO GÓMEZ
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spring rolls
crispy rolls filled with mixed vegetables, served 
with sweet chili sauce

otsumami  
steamed edamames, shishito peppers sautéed 
with salt and yuzukosho, served with green 
bean tempura and miso-truffle aioli

gyoza
steamed and pan-fried gyoza filled with pork 
and vegetables, served with spicy ponzu sauce

short rib bao
steamed bun stuffed with tender short rib, 
braised with spicy sauce and cucumber

mixed tempura
vegetables, fish and shrimp coated in tempura 
batter, served with teriyaki sauce 

sunomono
cucumber salad, wakame, octopus and 
kanikama with a zingy citrus vinaigrette  

wok-fired pork belly 
roasted and stir-fried pork belly with sweet 
sauce and chopped scallion 

beef tataki  
fresh sliced beef lightly seared with onion jam, 
crispy garlic chips and ponzu sauce 

mushroom 
served with soba noodles

misoshiru
fresh tofu, wakame and scallion 

seafood
with fish, shrimp and mussels

starters

soup

All portions are served with wasabi. Toro is based on availability

tuna                                     toro                                  salmon                                  hiramasa

sashimi
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Nigiri is one piece per serving, all portions are prepared with sushi rice 
and served with wasabi, ginger and nikiri sauce. Toro is based on availability

asparagus

avocado

sweet shiitake

ikura 

nigiri 

tamagoyaki

tuna

toro

salmon

hiramasa

scallops

shrimp

spicy veggie
pickled eggplant and turnip with fried garlic 
hints and serrano chili

shrimp california
shrimp, fleshy avocado and cucumber topped 
with creamy kanikama

momoten
deep fried tempura roll filled with crispy shrimp, 
asparagus and avocado topped with yuzu kosho 
mayo and sweet chili sauce

fresh shrimp and avocado drizzled with leche de 
tigre sauce, topped with cilantro and sambal

eel & seafood tartar
sweet smoky eel filled with mixed seafood 
tartare

crispy spicy salmon
salmon, yuzu mayo and salmon tartar topped 
with crispy tempura flakes

spicy tuna dragon
spicy bluefin tuna, avocado, crispy panko flakes 
and spicy mayo

sushi rolls
choose your order with either � or � pieces

acevichado
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gohan
steamed white rice

rice and tempura vegetables
steamed rice, fry-battered vegetables and teriyaki 
sauce with sesame seeds 

truffled rice
white rice with truffle, mushroom and butter

fried rice
wok-fired with mixed vegetables and egg
seasoned with soy sauce

rice

main course

fish with tamarind sauce           
griddled fish and sautéed carrots tossed with 
five-spice powder 

miso-marinated salmon
steamed miso cured salmon with wok-fried 
vegetables

sweet and sour octopus
fried and wok-fired octopus with sweet-sour sauce, 
cherry tomato and panko crumbs

yaki udon
stir-fried noodles with seafood and vegetables in 
sweet sauce

rock shrimp tempura
dipped in batter and fried deep golden with spicy 
mayonnaise and stir-fried peas

chicken in garlic sauce
griddled chicken with sambal oelek and steamed rice

griddled duck breast
with hoisin sauce, silky cauliflower purée and chopped 
scallion

ramen
authentic savory broth with braised pork, chicken and 
beef with noodles, egg and nori

picanha xo
griddled picanha, stir-fried oyster mushrooms with 
teriyaki and XO sauce     

ishiyaki
 juicy american wagyu flap meat slices to cook on a hot 
stone with yuzu sauce, spicy lime and anticucho sauce  
- Upgrade your beef for japanese wagyu A5  150g      USD 52

VeganVegetarian Hot        This food contains nuts or seeds that can cause allergies.

       Our food is prepared under strict hygienic conditions and norms, however, consuming raw or undercooked products is at your own risk.

Le Blanc Spa Resorts is proud to offer menu items with gluten free ingredients. However, our kitchens are not gluten free environment, so we can not assure 
you that our restaurant environment or any menu item will be 100% free of gluten. If you are celiac please contact the restaurant manager.

Gluten free

Additional cost applies. The amount will be charged in USD or the MXN equivalent and it will be charged to the room bill.

Light and healthy meals under 400 kcal per serving.
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plum liqueur
original japanese plum liqueur 
on the rocks

saint germain
delightful elderflower blossom 
liqueur

asian hot toddy
we're reinventing the habit of 
drinking tea: made of green tea 
and the smooth, 
coconut-flavored white rum

digestives

Chef Pâtissier
GONZALO PONCE MUÑOZ

regular

cappuccino

espresso

latte

green tea infusion
mixed with berries and your 
favorite citrus fruits

coffee coffee
signature
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desserts

honey brioche
with caramelized apples, silky 
crème anglaise, vanilla ice cream

japanese-style cheesecake 
light and fluffy, made of 
mascarpone cheese, peach 
and grapefruit, served with 
green apple-passion fruit 
sorbet 

dango
sticky rice ball coated with 
sesame seeds, filled with 
coconut ice cream and passion 
fruit cream

japanese custard pudding
simply gorgeous: light and 
smooth japanese dessert with 
citrus sparks and ginger, 
served with lychee compote, 
calamondin and honey
 
chocolate origami cake 
fluffy moist chocolate sponge 
cake, dark chocolate cream, 
hazelnut

       Vegetarian

         Gluten free. Le Blanc Spa Resorts is proud to offer menu items with gluten free ingredients. However, 
our kitchens are not gluten free environment, so we can not assure you that our restaurant environment 
or any menu item will be 100% free of gluten. If you are celiac please contact the restaurant manager.

       This food contains nuts or seeds that can cause allergies.

Contains alcohol

ginger ice cream 
try a brighter, fresher take on 
the ginger ice cream topped 
with aromatic candied orange

sake ice cream 
there's plenty of sake flavor in 
this rich ice cream studded with 
crispy wonton

matcha ice cream
incredibly delicious matcha ice 
cream. It completely coats the 
palate

lychee sorbet
flavorsome dessert with a 
totally indescribable taste

homemade ice cream

Light and healthy meals under 400 kcal per serving.
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