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WELCOME TO MAI

WE ARE DELIGHTED THAT YOU HAVE CHOSEN TO DINE WITH US.
THANK YOU, RECEIVE A WARM WELCOME FROM OUR TEAM.

DINING CONCEPT

OUR CONCEPT IS FOR GUESTS TO SHARE ALL THE DISHES. THIS HAS BEEN INFLUENCED BY THE
JAPANESE STYLE OF DINING WHERE DISHES WERE PLACED IN THE MIDDLE OF THE TABLE.

THE KITCHEN

OUR CONTEMPORARY JAPANESE CUISINE IS BASED ON TRADITIONAL JAPANESE COOKING THAT HAS BEEN
ADAPTED TO AN INTERNATIONAL PALATE. OUR MENU HAS BEEN DESIGNED TO BE SERVED
AND EATEN WITH THIS SHARING CONCEPT IN MIND.

BIENVENIDOS A MAI

EsTAMOS ENCANTADOS DE QUE NOS HAYA ELEGIDO PARA CENAR | ALMORZAR.
GRACIAS, RECIBAN UNA CALIDA BIENVENIDA DE PARTE DE NUESTRO EQUIPO.

CONCEPTO DE COMER

NUESTRO CONCEPTO ES QUE NUESTROS CLIENTES COMPARTAN TODOS LOS PLATOS. EsTO HA SIDO INFLUENCIADO
POR EL ESTILO ]APON}éS DE COMER, DONDE LOS PLATOS SE COLOCAN EN EL CENTRO DE LA MESA PARA COMPARTIR.

LA COCINA

NUESTRA COCINA JAPONESA CONTEMPORANEA SE BASA EN LA COCINA TRADICIONAL JAPONESA QUE
SE HA ADAPTADO A UN PALADAR INTERNACIONAL. NUESTRO MENU ESTA DISENADO PARA SER SERVIDO
Y COMIDO CON ESTE CONCEPTO DE COMPARTIR.
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SNACKS

Edamame
Edamame Picante / Spicy Edamame

Rollitos de Primavera Caseros (6pcs)
Homemade Spring Rolls

Goma Wakame

GYOZAS...

Verduras / Vegetable

Extra aceite de trufa / Extra truffle oil

Pato / Duck
Pollo / Chicken
Gambas / Prawns

TEMPURA

Gambas / Prawns
Verduras / Vegetable
Mixta / Mixed

Por favor, informa a nuestro STAFF si tienes alguna
intolerancia o alergia | Please, if you have any food
allergies inform our STAFF

7.00
7.50
7.00

7.00

9.00
0.50€

10.00
9.50
10.00

11.00
10.00
11.50

TIRADITOS

Salmoén / Salmon 17.50
AtUn / Tuna 18.50
Pez Mantequilla / Butterfish 18.00

POKE BOWLS

Servido con goma wakame, ensalada mixta, ftomate
cherry, aguacate, mango y salsa Ponzu

Served with goma wakame, mixed salad, cherry
tomatoes, avocado, mango & Ponzu sauce

Salmoén / Salmon
AtUn / Tuna
Gambas / Prawns

SU PAS SOUPS

Miso / Miso
Miso con Gambas / Miso with Prawns
Sopa de pollo Oriental / Oriental chicken soup

Tom Yam - Sopa de Gambas / Prawn Soup

17.00
18.00
16.50

5.50
7.50
10.00
11.00



SAS H I M I[4PCS]

Salmoén
Salmon
AtUn
Tuna

Pez Mantequilla
Bufterfish

Mixto / Mixed (6pcs)
Mixto / Mixed (9pcs)

N I G I R Is FRIOS / COLD (2PCS)

AtUn / Tuna Extra Katsoboshi + 0.50€
Salmén / Salmon

Lubina / Seabass

Gamba / Prawn

Pez mantequilla / Butterfish

11.50

12.50

12.00

18.00
20.00

7.50
7.00
7.00
7.00
7.00

DAR

N I G I R IS CALIENTES / WARM (2PCS)

Huevo / Egg
Anguila / Eel

Aburi AtUn
Aburi Tuna

Aburi Salmoén
Aburi Salmon

Aburi Salmdn con Mayo picante y foque de Lima
Aburi Salmon with spicy Mayo & lime

Aburi Ternera con salsa Yakiniku
Aburi Beef with Yakiniku squce

Aburi AtfUn con foie caramelizado
Aburi Tuna with caramelised foie

Pulpo
Ocftopus

Extra trufa o foie 1€ / Extra Truffle or foie 1€

Por favor, informa a nuestro STAFF si tienes alguna
intolerancia o alergia | Please, if you have any food
allergies inform our STAFF

5.50
8.00
7.50

7.00

7.50

8.00

8.00

8.00



CLASSY 16.00
Butter fish, salmon,
avocado topped with
wakame salad &
yuzu tobiko / Pez
mantequilla, salmén ,
aguacate, envuelto
con wakame y yuzu
tobiko

FORREST GUMP
16500 @

Ebi tempura, avocado
topped with Tobiko, chili
mayo & chives
Gambas tempura,
aguacate envuelto con
tobiko, mayo picante y
cebollino

MOULIN ROUGE 17.00
Salmon, avocado,
cucumber topped with
tuna, beetroot strips &
kabayaki sauce
Salmén, aguacate,
pepino, envuelto con
atln, remolacha
marinada y salsa
kabayaki

PIMP MY CRAB épcs
16.50 © @

Softshell crab tempura,
kanpyo, avocado ,
topped with curry
mango sauce, kabayaki
& sesame seed
Cangrejo en tempura,
kanpyo, aguacte
envuelto con salsa curry
mango, kabayaki &
sesame

FLOWER POWER

16.50

Tuna, avocado, sweet
cucumber topped with
Salmon tartare, teriyaki

sauce & tenkasu

AtOn, aguacate,
pepino dulce envuelto
con tartar de salmén ,
salsa teriyaki & tenkasu

DOUBLE TROUBLE
16.50

Chicken panko, avocado,

topped with seared beef

carpaccio, bolgogi sauce

& crispy onions

Pollo crujiente, aguacate
envuelto con carpaccio
de ternera flambeado,
salsa bolgogi y cebolla

crujiente

RICO 17.00
Butterfish, salmén,
avocado, topped

with sea bass &
salmon, chia sauce,
shichimi & ito
togarashi
Pez mantequilla,
salmén, aguacate,
envuelto con lubina &
salmén, salsa chia,
shichimi & ito

REVE 16.00
Tempura Salmon ,
avocado, topped with
seared salmon, kabayaki
sauce & almonds
Salmén en tempura,
aguacate, envuelto con
salmén flambeado, salsa
kabayaki y almendras

(8PCS)

OMG 14.00
Salmon, avocado,
philadelphia cheese,
topped with salmon,
fruffle & masago arare
Salmén, aguacate,
queso philadelphia,
envuelto con salmén,
fruffa & masago arare
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HAKO 16.00 épcs
Salmon, Philadelphia
Cheese, black caviar &
masago arare
Salmén, queso
philadelphia, caviar
negro & masago arare



'(‘; Picante / Hot Gluten

Huevo/Egg @ Marisco/Seafood

Extra gengibre, wasabi y salsas 0,50€
Extra ginger, wasabi & sauces 0,50€

Lactosa/Lactose

Vegetariano/Veggie

SWEET BABY 14.50
Salmon, kanpyo,
avocado topped with
seared salmon, honey
miso mayonnaise sauce
Salmén, kapyno,
aguacate envuelto con
salmén lambeado,
salsa miel miso
mayonesa

AHI TUNA 17.00
Tunaq, avocado,
cucumber tfopped with
seared tuna shichimi,
yuzu kosho mayo &
kabayaki sauce
AtUn, aguacate,
pepino envuelto con
atin flambeado,
shichimi, yuzu kosho,
mayo & salsa kabayaki

&

CITRUS SALMON 16.50
Salmon, avocado topped
with Sea bass & yuzu
sansho pepper
Salmén, aguacate
envuelto con lubina'y
yuzu sansho pimienta

MY QUEEN 17.00
Tuna, cucumber, avocado
topped with tuna, honey
wasabi mayo sauce &
masago arare
Atdn, pepino, aguacate
envuelto con atin, salsa
miel wasabi mayo y
masago arare

HOSO MAKI @pes
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MAKI SALMON MAKI PEPINO MAKI AGUACATE MAKI ATUN

SALMON MAKI CUCUMBER MAKI AVOCADO MAKI TUNA MAKI

PIZZA SUSHI (9PCS) 14.95
Tartar de Salmén, Philadelphia, Palitos de
Mar y Aguacate con Salsa
Salmon Tartar, Philadelphia, Crab Stick &
Avocado with Sauce

ICE SALMON (8PCS) 9.95
Maki de Salmén en Tempura con
Philadelphia / Salmon Maki in
Tempura with Philadelphia

CRUNCHY (6PCS) 14.95

- P
Salmon, Palitos de Mar, Philadelphiay ol 7 g,
Aguacate con Salsa (’! 4 *f: (44 7 i
Salmon, Crab Stick, Philadelphia & % 8. ARE
Avocado with Sauce
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HINNACAA

(8PCS) 14.95

iEXPLOSION DE SABOR!
FLAVOUR EXPLOSION!
Aguacate Crujiente, con Tartar
de Salmén y Salsa Teriyaki
Crispy Avocado fopped with
Salmon Tartar & Teriyaki Sauce

DRAGON EYES (8PCS) 11.95

&
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AtUn Picante y Pimiento Rojo S
Spicy Tuna & Red Pepper




SUSH

MAI LOVERS

(12pcs) - 27.00€
Nigiri Salmén (2pcs), Nigiri Atun (2pcs)
Nigiri Lubina (2pcs), Futomaki Mixto (6pcs)
Salmon Nigiri (2pcs), Tuna Nigiri (2pcs)
Seabass Nigiri (2pcs), Mixed Futomaki (6pcs)

MAI NIGIRI LOVERS

(8pcs) 23.00
Seleccidén de Nigiri
Nigiri selection of your choice

MAI DREAM
(24pcs) 41.00
Classy (4pcs)

Rico (4pcs)

Sweet Baby (4pcs)

Ahi Tuna (4pcs)
Réve (4pcs)
OMG (4pcs)

PACHKD

MAI DELUXE

(38pcs) | 70.00
MAI DREAM (24pcs)
Maki Salmén / Salmon (4pcs).
Maki Atun / Tuna (4pcs)
Nigiri Salmén / Salmon (2pcs),
Nigiri Atdn / Tuna (2pcs)
Nigiri Gambas / Prawn (2pcs)

MAI BOMB

(60PCS) 100.00
MAI DREAM (24pcs)

Nigiri Salmén / Salmon (4pcs)
Nigiri Afdn / Tuna (4pcs)
Nigiri Gambas / Prawns (4pcs)
Maki Salmén / Salmon (8pcs)
Maki AtUn / Tuna (8pcs)
Sashimi Salmén / Salmon (4pcs)
Sashimi Atdn / Tuna (4pcs)



PU LLD POULTRY

POLLO PRIMAVERA / SPRING CHICKEN 18.00
Pollo al grill con emulsion de teriyaki, limén y

Kimchi de sésamo / Grilled chicken with emulsion

of teriyaki, lemon and sesame kimchi

KATSU CURRY 19.00
Pechuga de pollo rebozada en panko servida con

salsa katsu curry / Panko crusted chicken served with

katsu curry sauce

TERNERA -

GYU TATAKI 29.00
Solomillo de ternera cortado estilo tataki con salsa

yakiniku / Beef tenderloin cut in tataki style with

yakiniku sauce

EXTRA SIDE DISHES extea suarnicion

Arroz Blanco 3.00
White Rice

Verduras 6.00
Vegetables®

Arroz Frito con Huevo 5.00

Fried Rice with Egg@®

OT KITC

=N
PESCADUFISH

Todos los tataki estdn servidos en su punto
All the tatakis are served raw-medium

SUZUKI 18.00
Lubina crujiente con salsa Yuzu Miso
Crispy panfried seabass with Yuzu Miso sauce

TATAKI SAKE 21.00
Tataki de salmén cubierto en semillas de sésamo y salsa
teriyaki / Salmon tataki with sesame seeds & teriyaki sauce

TATAKI MAGURO 24.00
Tataki de atin cubierto en semillas de sésamo y

alino japonés / Tuna tataki covered in sesame seeds

& japanese dressing

Todos nuestros Yakitoris se

sirven con salsa Teriyaki
All our Yakitoris are served
(3PCS) with Teriyaki Sauce

Pollo / Chicken 18.00
Salmén / Salmon 19.00
Ternera - Queso / Beef - Cheese 18.00
Gambas / Prawns 17.00
Elige entre arroz, hoshi udon o noodles, luego escoge tu
ingrediente principal (nuestro wok se sirve con verduras frescas)
Choose between rice, hoshi udon or noodles, then choose
your main ingredient (our woks are served with fresh vegetables)
Pollo / Chicken 13.95
Ternera / Beef 14.95
Gambas / Prawns 14.95

Verduras / Vegetables 12.95



PUSTREDESSERT CERVEZASBEERS

Tarta Banoffee / Banoffee Pie 6.50 Heineken 4.00
Coulant de Chocolate con Helado 6.50 San Miguel 4.00
Chocolate Coulant with Ice Cream Cerveza Japonesa 5.50
Mochis Japoneses / Japanese Mochis (2pcs) 6.00 Japanese Beer
Tarta del dia / Cake of the day 6.50
Banana & Nutella 6.50
Banana crujiente y nutella / Crunchy banana & nutella SA KE
(200 ML)
Sake Gokai Seco (15%) 6.50
Sake Gokai Dry (15%)

DRINKS Sake Ninki Ichi Gold (45%) 12.00
Cocacola Light | Zero 2.50
Fanta 2.50
Naranja o Limon
Orange or Lemon 00
Sprite 2.50
Nestea 2.50
Aquarius 2.50
Limén | Lemon

| |

Agua | Still Water 2.00
Agua con Gas 2.30 M A l

Sparkling Water

Cubierto / Cover charge 1€



THERE ARE TWO KINDS OF PEOPLE;
THE GIVERS AND THE TAKERS.

THE TAKERS EAT WELL, THE CIVERS SLEEP WELL.
WHICH ONE ARE YOU?
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MAI

® mai_sushi_fusion

I3 Mai Sushi

C. C. Guadalmina, Edificio Caixa, local é
29678 GUADALMINA, Marbella
Tel. +34 952 817 952

WWwWwW.maisushi.es



	Página 1
	Página 2
	Página 3
	Página 4
	Página 5
	Página 6
	Página 7
	Página 8
	Página 9
	Página 10
	Página 11
	Página 12

