
S U S H I  PAC K AG E S
GEISHA PACKAGE 220
Includes:
CHEF´S CHOICE
20 Pieces sashimi
20 Pieces nigiri
2 Veggie rolls - avocado / cucumber / sesame seeds
2 New York rolls - salmon / avocado / sesame seeds
2 Spicy tuna rolls - tuna tartare / cucumber / spicy mayo / sesame seeds
2 California rolls - krab (surimi) / cucumber / spicy mayo / sesame seeds
Upgrade to choose any sushi rolls 320
(signature maki & classic maki)

RONIN PACKAGE 420
Includes
CHEF´S CHOICE
30 Pieces sashimi
30 Pieces nigiri
4 Veggie rolls - avocado / cucumber / sesame seeds
4 New York rolls - salmon / avocado / sesame seeds
4 Spicy tuna rolls - tuna tartare / cucumber / spicy mayo / sesame seeds
4 California rolls - krab (surimi) / cucumber / spicy mayo / sesame seeds
Upgrade to choose any sushi rolls 520
(signature maki & classic maki)

EMPEROR PACKAGE 600
Includes
CHEF´S CHOICE
40 Pieces sashimi
40 Pieces nigiri
6 Veggie rolls - avocado / cucumber / sesame seeds.
6 New York rolls - salmon / avocado / sesame seeds.
6 Spicy tuna rolls - tuna tartare / cucumber / spicy mayo / sesame seeds
6 California rolls - krab (surimi) / cucumber / spicy mayo / sesame seeds
Upgrade to choose any sushi rolls 700
(signature maki & classic maki)

A P P E T I Z E R S
TOKYO CAESAR SALAD 120
Gem lettuce / Crispy shallots / tempura-wasabi nori / 
miso vinaigrette / parmesan cheese

Steamed soybeans / Maldon salt
EDAMAME 60

CHICKEN KARAAGE 130
Marinated chicken thighs in gochujang brine / lime zest /
Acevichado sauce / Japanese kimchee powder

BLACK COD BITES
Miso Black Cod / Butter Lettuce / Crispy Phyllo Strips
20- Pieces 100 | 40- Pieces 190

HAMACHI TACOS  120
20-Pieces

Ponzu truffle / lime zest / trout roe

TIRADITO APASIONADO 120
Salmon / passion fruit / phyllo strips

M A I N  C O U R S E
CRISPY TRUFFLED FRIED RICE 100

 

CRISPY TRUFFLED FRIED RICE WITH SHRIMP 130

CRISPY TRUFFLED FRIED RICE WITH TENDERLOIN 150

MISO BLACK COD 300
48 hrs marinated fresh black cod / house-made miso glaze

UDON CACIO & PEPE 120
Udon / pecorino / black pepper / butter / dashi / nori

A5 JAPANESE WAGYU STEAK 590
Grilled / fresh wasabi / Maldon salt

D E S S E R T S
CHOCOLATE GANACHE CAKE 120
Chocolate cake layers / milk chocolate mousse /
dark chocolate ganache / chocolate sauce / brûléed bananas

THAI TEA CRÈME BRÛLÉE 120
Infused thai tea / caramelized crust / berries / madeleine cookies

MENU BASED ON 10 GUESTS

Raw, undercooked and barely cooked foods of animal origin such as 

conditions may be at higher risk if these foods are consumed raw or undercooked.



WE
CATER
ANY EVENT, ANY SIZE

ORDER TODAY

PAPERFISH
BRICKELL

PAPERFISH 
ESPANOLA WAY

Adrian Gomez
agomez@vehospitality.com

305.546.2280


