GUACAMOLE 8

Avocado, tomato, onions, coriander,
corn chips

AZTECA SOUP 6

Black bean and tomato broth,
avocado, vegan cream, crispy tortilla.

CASA KAIZEN TARTARE 15

King oyster mushroom, cactus,
zuchinni flower, sundried tomato,
artichoke, pomegranate, champaign
and chia seed vinaigrette.

Ask us!

KFC 14

Shiitake mushroom, truffle oil fries,
bourbon BBQ sauce

CALAMARY 13

Oyster mushroom, white konyaku,
chipotle sauce.

NUGGETS 14

Lion mane mushroom, agave and
Dijon mayo, sweet potato fries

GRINGA AL PASTOR 1

Flour tortilla, vegan mozzarella,
shiitake chicken mushroom
marinated with achiote, grilled
pinneaple, coriander, red onion,
aioli ancho chili salsa

NOPALES

Grilled cactus leaf, red onion,
cashew cheese, vegan feta,
chimichurri sauce

AL PASTOR

Shiitake chicken mushroom
marinated in achiote, grilled
pinneaple, coriander, red onion,
aioli ancho chili salsa

MOLE VERDE (GREEN MOLE)

Shimeji and oyster mushroom,
epazote leaf, pumpkin seed and
tomatillo mole sauce, sesame seed,
caramelized onion, vegan sour cream

CHORIZO CON PAPAS

Vegan chorizo, caramelized onion,
roasted red pepper sauce

YUBA

Tofu skin cooked in morita sauce,
shiitake mushroom, red onion,
avocado sauce

CHORIQUESO

Vegan chorizo con papas y cactus,
vegan mozzarella, red pickled onion

GASA SHARING MENU

2 non-alcoholic drinks, 1 Tartare
and 6 tacos (3 choices)

KAIZEN SHARING MENU

2 drinks, 1 Tartare and 6 tacos
(3 choices)

Askus!

9

45

60

MARGARITA KAIZEN

Tequila, pinneaple juice,
coriander-jalapeno syrup,
lime,bitters.

PALOMA

Tequila, lime, grapefruit soda.

OAXACA DREAM

Gin, tamarind, tonka,
pinneaple, ginger syrup

MOJITO CASA

Rhum, watermelon, mint,
pomegranate, hibiscus syrup,

BEER

Ask us!

SUNSET

Pinneaple, coconut, lime,

raspberry, ginger syrup,
cinnamon.

AGUA FRESCA OF THE DAY
JARRITOS

SANGRIA SENORIAL
SIDRAL MUNDET
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GUACAMOLE 8

Avocat, tomate, onion, coriandre,
chips de mais

SOUPE AZTECA 6

Bouillon de tomate et haricot
noir, avocat, créme vegane,
tortilla croustillante

TARTARE CASA KAIZEN 15

Champignon pleurote, cactus,
fleur de courgette, tomate séchée,
artichaut, grenade, vinaigrette au
champagne et chia

Demandez nous!

KFC 14

Champignon shiitake, frite a I'huile
de truffe, sauce BBQ au bourbon

CALAMAR 13

Champignon pleurote, konjac blanc,
sauce chipotle

NUGGETS 14

Champignon hérisson, trempette
agave et dijon, frite de patate douce

GRINGA AL PASTOR 1

Tortilla de blé, mozzarella vegan,
champignon shiitake mariné a ’achiote,
ananas grillé, coriandre, oignon rouge,
sauce aioli au piment ancho.

NOPALES 9

Feuille de cactus grillée, oignon
rouge, fromage de noix de cajou,
feta vegan, sauce chimichurri

AL PASTOR 9
Champignon shiitake marinée a I'achiote,
ananas grillé, coriandre, oignon rouge,
sauce aioli au piment ancho

MOLE VERDE (MOLE VERTE) 9

Champignon shimeji et pleurote, feuille
d’epazote, mole a base de tomatillo et
de graine de citrouille, sésame, onion
caramélisé, créme sure vegane

CHORIZO CON PAPAS 9

Chorizo vegan, patate, onion
carameélisé, sauce au poivron roti

YUBA 9

Peau de tofu cuite dans une sauce chili
morita, champignon shiitake, oignon
rouge, sauce avocat

CHORIQUESO 9

Chorizo vegan con papas y cactus,
mozzarella vegan, oignon rouge mariné

MENU A PARTAGER CASA 45

2 breuvages sans alcool, 1 Tartare
et 6 tacos (3 choix)

MENU A PARTAGER KAIZEN 60

2 breuvages, 1 Tartare et 6 tacos
(3 choix)

Demandez-nous!

MARGARITA KAIZEN 12

Tequila, jus d’ananas, sirop
coriandre-jalapefio, lime, bitter

PALOMA 12

Tequila, lime, soda au pamplemousse

OAXACA DREAM 11

Gin, tamarin, tonka,, ananas,
sirop au gingembre

MOJITO CASA 1

Rhum, melon d’eau, menthe,
grenade, syrop a 'hibiscus.

BEER

Demandez nous !

SUNSET 8

Ananas, noix de coco, lime, framboise,
sirop au gingembre, cannelle

AGUA FRESCA DU JOUR 3.9
JARRITOS 3.9
SANGRIA SENORIAL 30
SIDRAL MUNDET 3.9



