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() Chips & Salsa ¥1,800

variety of salsas , heirloom corn tostadas
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Smoked Mango Seco ¥900
chili , lime
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Red Peanuts ¥800
mercado jamaica style , garlic , chilis
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Add 2 tortilla chips ¥400
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Appekizer

Oxomoco Guacamole R ¥1,600
roasted cherry tomatoes , queso fresco L ¥2,400
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Ensalad Caesar R ¥1,400
romaine , masa crunch L ¥2,000
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Fresh Oyster 4pcs ¥2,400

basil oil , jalapeno
JLysaFdA4RE2— NJILFAINKNTR—=3

Add 1pcs ¥600

Spanish Mackerel Aguachile ¥1,800

burnt eggplant , orange clamato
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Papas Bravas
chipotle mayo
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¥1,000

Toskada

Soya Marinated Tuna Tostada

avocado , salsa macha , radish
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¥1,650

Shirimp Musseles Ceviche Tostada ¥1,850

mayonnaise , salsa oxomoco
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Crab Stew Tostada ¥1,750

salsa brava , endive
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Taces

Pork Carnitas Tacos 2pcs ¥2,000

chicharron , salsa cruda
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Add Tpcs ¥1,000

@ Wagyu Suadero Tacos 2pcs ¥3,000
roasted japanese chili , guacachile Add 1pcs ¥1,500
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Arrachera Steak Tacos 2pcs ¥2,600

buvette , halloumi cheese , salsa macha
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Add Tpcs ¥1,300

Lamb Barbacoa Tacos 2pcs ¥2,200

edible flower , watercress , guacachile
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Add 1pcs ¥1,100

() Maitake Tacos 2pcs ¥1,800

herbs ricotta , morita—ancho salsa ,
black trumpet chip
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Add 1pcs ¥900
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@ Half Roasted Chicken ¥3,800

chintestle , salsa pasilla, crispy red rice
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Tortillas are included with the main dish, so you can enjoy them as original tacos
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Desserk

Oaxaca Chocolate cake ¥1,000
ganache , walnut crumble , espresso ice cream
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Perilla & Spinach Curd ¥950

smoked strawberry , raspado
IORLIFESNAERDARZ—F O—XARXFAXRY—=Y—2X

OXoniocCo
Signakure Course

A course that allows you to fully immerse yourself in the world of OXOMOCO
through its vibrant colors, fragrant aromas, and layered spices
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¥6,500  1p

*Orders must be for two or more people.
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Oxomoco Guacamole
roasted cherry tomatoes , queso fresco
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Spanish Mackerel Aguachile
burnt eggplant , orange clamato
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Mini Soya Marinated Tuna Tostada
avocado , salsa macha , radish
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Maitake Tacos
herbs ricotta , morita—ancho salsa , black trumpet chip
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Choose Your Tacos
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Pork Carnitas Tacos Lamb Barbacoa
R—ohIL=—42ZR or SLNLNAYAT
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Half Roasted Chicken

chintestle , salsa pasilla, crispy red rice
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Prices include tax.
10% service charge will be added to orders placed after 5:00 PM.
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Abouk:

OXOMOO

OXOMOCO is a highly acclaimed restaurant
with its flagship location in New York and is listed
in the Michelin Guide. This location offers original
menu items that incorporate a uniquely Japanese

sensibility while retaining the essence of the

New York flagship restaurant.
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