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TANOSHII

wold

RESTAURANTE JAPONES

Since opening its doors in Ju|y 1992, Tanoshii has become a cu|inary oasis,
where exclusive and exquisite Japanese cuisine comes to life. At Tanoshii,

we offer you a unique and memorable o|ining experience.

From delicious sashimi to meticu|ous|y crafted sushi rolls, each bite is an exp|osion of
flavors and textures that will o|e|ight your senses, thanks to our qua|ity local ingreo|ients

and exceptiona| food, we strive to transport you to a world of oriental enchantment.
Our distinctive sty|e and specia| touch create an enve|oping atmosphere that will make
you feel as if you are in a quiet corner of Japan. We invite you to join us and discover

the harmony between Japanese tradition and cu|inary innovation at Tanoshii.

Let us take you on a unique journey, where happiness is found

in every bite and every moment becomes a cherished memory.

Tanoshii - Where cu|inary happiness becomes a rea|ity in every bite!

Please upon oro|ering let us know if you have any a||ergies or food restrictions.
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ALINSH]

APPETIZERS

Misoshiru $ 5.00

Traditional Japanese soup made with miso past.

Agedashi tofu $ 6.00
Japanese sty|e fried tofu.

Tori karaage $ 8.00
Japanese sty|e fried chicken.

Gyoza $ 10.00
Mini Japanese empanadas, traditional, fried or steamed (porl( beef tenderloin

or s|'1rimp).

Edamame $ 10.00
Soy beans.

Tako nuta $ 10.00

Octopus with Japanese sauce and chives served with avocado.

Yakitori $ 12.00

Girilled chicken skewers with steamed vegetaues.

Hiyashi wakame $ 13.00
Specia| Nil(kei—sty|e seaweed salad.

Tempura zensai $ 15.00

7 vegetab'es with 2 tenpura prawns served with tempura sauce.

Gyutataki $ 15.00

Thin cuts of thin beef tenderloin garnished with gar|ic and Japanese spicy

served with ponzu sauce and chives.

Tempura Tanoshii $ 30.00

14 vegetab|es with 4 prawns served with tempura sauce.

Usutsukuri $ 14.50

Thin cuts of fish served in Ponzu sauce, garnishe& with chives.

Please upon oro|ering let us know if you have any a”ergies or food restrictions.
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ALNSHI TTIKKE]

NIKKEI APPETIZERS

Yeang yeong chicken

Delicious combination of crispy Korean—sty|e chicken (spicy).

Crispi ko-ebi with passion fruit sauce

Delicious Nikkei preparation with crispy shrimp and passion fruit sauce.

Ceviche Nikkei

Exotic preparation of Nikkei sty|e ceviche.

Fried ceviche
Combination of exotic Nikkei flavors presentecJ in a Tanoshii sty|e

fried ceviche (spicy).

Onigirazu

Exotic presentation of Nikkei sandwich with combination of sauces and

spicy dressing.

Tiradito nikkei

Selection of fresh fish cuts on organic lettuce with Nikkei sauce.

$ 900
$ 13.00

$ 15.00

$ 18.00

$ 1900

$ 18,50

o®

Please upon oro|ering let us know if you have any a“ergies or food restrictions.
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JUBIRI FIE SHSHI
® O

Maguro $ 350 $ 11.00
Bluefin tuna fish.

Tako $ 3.00 $ 900
Octopus.

Sake $ 4.00 $ 12.00
Salmon.

Unagi $ 6.00 —
Angui”a

lka $ 8.00 $ 25.00
Squic].

lkura $ 8.00 —
Salmon caviar.

Kanikama $ 350 $ 11.00
Crab.

Hotate gai $ 450 $ 13.00
Sca”ops.

Ebi $ 450 $ 13.00
Prawn.

Saba $ 750 $ 24.00
Mackerel.

Hamachi $ 750 $ 24.00

Yellowtail.

Please upon oro|ering let us know if you have any a||ergies or food restrictions.
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SUSHI COMBINATIONS

Sashimi ichinimae
10 cuts of fresh fish, on ice.

Sushi no moriawase

6 nigiri sushi with 1 roll of your choice.

Chirashi zushi

Traditional presentation of variety of fish and shellfish cuts on sushi rice.

Sashimi ninimae
20 cuts of fresh ﬁsh onice.

$ 20.00

$ 31.00

$ 34.00

$ 3700

Please upon orc|ering let us know if you have any a||ergies or food restrictions.
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HOSOTAKE SU5H]

ROLL WITH SEAWEED ON THE OUTSIDE

Tekka maki $ 900
Tuna ro||.

Sake maki $ 10.00
Salmon ro”.

Nattou maki $ 12.00
Fermented soyl)ean rO”.

Negi hamachi maki $ 14.00
Yellowtail roll with chives.

Unakyd maki $ 14.00
Ee| and cucumber I’O”.

Negitoro maki $ 13.50

Specia| tuna roll with chives.

LRANTAKI 515H]

TRADITIONAL ROLL

@ ©

HALFROLL | | COMPLETE ROLL

Kani kiuri maki NG — $ 13.00
California $ 6.60 $ 11.00
Philadelphia $ 720 $ 12.00
California Special $ 900 $ 16.00
Rainbow $ 990 $ 16.50
Special tuna $ 990 $ 1650
Special Eel $ 990 $ 16.50

Please upon oro|ering let us know if you have any a”ergies or food restrictions.
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[NIKKEI MAKI SL5H]

NIKKEI STYLE ROLLS

@ ©

HALF ROLL | | COMPLETEROLL

Kanikama special maki $ 8.40 $ 14.00

Prawn and kanikama tempura with avocao|o, topped
with surimi with Lanil(ama, mayonnaise, tenl(asu,

masago caviar and chives.

Ebi kani maki $ 8.40 $ 14.00

Crab pu|p with spicy mayonnaise, avocado and prawn.

Flambé maki $ 8.40 $ 14.00

Prawn breaded with avocado, topped with salmon and

sca”ops, Hamecl Wlth Fine |'1erbs.

Acevichado maki $ 8.40 $ 14.00
Breaded shrimp and avocado, with red tuna fish and
fresh salmon on the outside decorated with acevichada

sauce and sweet potato threads.

Maki mi Peru $ 870 $ 14.50

Breaded prawn, avocado, topped Witl’\ sa|mon and

flamed tuna fish with anticucho sauce

LUSHI RHRTY

$ 80.00

12 nigiri sushi, with 1 1/2 roll of choice, 10 units of sashimi or usutsukuri.
Misoshiru soup or ebi suimono.

lce cream of your choice with seasonal fruit.

$120.00

18 nigiri sushi, with 2 roll of choice, 15 units of sashimi or usutsukuri.
Misoshiru soup or ebi suimono.

Ice cream of your choice with seasonal fruit.

$160.00

24 nigiri sushi, with 3 roll of choice, 20 units of sashimi or 2 usutsukuri.
Misoshiru soup or ebi suimono.

Ice cream of your choice with seasonal fruit.

Please upon oro|ering let us know if you have any a”ergies or food restrictions.
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MMAKI SUSH THIOSHI

TANOSHII STYLE ROLLS

@ O

HALF ROLL | | COMPLETE ROLL

Emperor roll $ 810 $ 13.50
Avocado with crispy s|'1rimp toppec| with
ye||owtai| tartar, garnis|’1ec| with mayonnaise,

togarashi, chives and white sesame seeds.

Swiss roll $ 810 $ 13.50

Sa|mon, kanil(ama, prawns ancJ cream cheese

decorated with avocado and Tobiko on the outside.

Pirikara kaibashira maki $ 10.20 $ 1700
Spicy sca”op with avocacJo, toppec] with ye||owtai|

and white onion.

Rock’n roll $ 10.20 $ 1700

Roll with l(anil(ama, avocado and oriental

cucumber topped With ee| ano| sesame see&s.

Dynamite roll $ 10.20 $ 17.00
Combination of ye||owtai| with bluefin tuna and

wasabi mayonnaise decorated with Tobiko caviar.

Special white tuna roll $ 8.40 $ 14.00
Crispy s|'1rimp with avocado, toppeo| with tuna
and crab tartar. Topped with Tanoshii sty|e sauce.

Kanikama kaiso maki $ 750 $ 1250

Kanikama, avocado, prawn, octopus, spicy

mayonnaise inside and seaweed salad

outside with Tobiko.

Pirikara tako ebi $ 960 $ 16.00

Octopus, kanikama, prawn, salmon with masago

ancJ sesame seech on the outsicle.

Please upon oro|ering let us know if you have any a“ergies or food restrictions.
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MMAKI SUSH1 THIOSHI

TANOSHII STYLE ROLLS

@ O

HALF ROLL

COMPLETE ROLL

Salmon lovers $ 9.60
Ro” stu{'Fecl with sa|mon ancJ toppecl with sa|mon

decorated on the outside with caviar.

Ebi furai maki $ 9.60
Panned shrimp with avocado, sesame mayonnaise,
acevichada sauce with Tobil(o, kanikama and tari

sauce on the outside.

Spicy shrimp $ 870
Prawn with spicy mayonnaise, chives and caviar

masago with sesame seeds outside.

Thai fuu ebi maki $ 870

Kanil(ama, surimi, oriental cucumber and avocado

toppe& on the outside with shrimp and cream cheese.

Haru kani maki $ 870

Rice paper with crispy shrimp, surimi, avocado and

Tobil(o, seasoned with Nikkei sauce.

Special Tanoshii $ 870

Rolled with braised tuna, slwrimp, octopus, avocado
and oriental cucumber garnished with sweet

chili sauce.

Thai roll $ 870
Spicy tuna with breaded shrimp, toppec| with

avocac|o, garnished with Thai sauce and cilantro.

$ 16.00

$ 16.00

$ 1450
$ 1450
$ 1450

$ 1450

»
$ 1450 "
o

.‘

Please upon oro|ering let us know if you have any a”ergies or food restrictions.



TEPRANHAKI MENY

A LA CARTE
DISH — MENU

Tori niku $ 17.00 $ 24.00
Chicken.
Gyuhireniku to tori niku $ 19.00 $ 26.00
Beef tenderloin and chicken.
Gyuhireniku $ 20.00 $ 2700
Beef tenderloin.
Ko-Ebi teppanyaki $ 23.00 $ 30.00
Shrimp.
Suzuki teppanyaki $ 24.00 $ 31.00
Sea bass (croal(er FISI’])
Maguro teppanyaki $ 26.00 $ 33.00
B|ue{;in tuna.
Teppanyaki sake $ 26.50 $ 34.00
Sa|mon.
Gyuhireniku to ebi $ 28.00 $ 36.00
Beef tenderloin and s|'\rimp.
Ebi $ 33.00 $ 40.00
Prawn.
American san no gyuniku $ 45.00 $ 52.00
Angus Prime Beef.
Sakana to ebi $ 30.00 $ 3700

Fish and prawns.

Please upon oro|ering let us know if you have any a“ergies or food restrictions.



TENFURA TAK]

TEMPURA ROLLS

HALF ROLL | | COMPLETE ROLL
Tempura shrimp $ 810 $ 1350
Prawn tempura roll with asparagus, cream cheese,
masago caviar and spicy mayonnaise.
Dragon roll $ 870 $ 14.50
Tempura roll with prawn, masago, spicy mayonnaise
and julienne of Japanese mint leaves.
Tanoshii flame roll $ 900 $ 15.00
Breaded roll stuffed with crispy eel, avocado, cream
cheese and tempura prawn, flamed with |iqueur.
Volcano roll $ 960 $ 16.00
Bread roll with salmon, cream cheese, shrimp and
exotic combination of Tanoshii sty|e sauces.
Tako kani tempura roll $ 810 $ 13.50

Spicy octopus tenpura roll with mayonnaise,
avocado, kanikama and chives garnished with

sweet chili sauce.

Please upon orc|ering let us know if you have any a||ergies or food restrictions.
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MENTHIS5H

MAIN COURSES

Gyuniku no teriyaki fumi yaki $ 20.00
Beef tenderloin teriyal(i,

Tori niku no teriyaki fumiyaki $ 1700
Chicken Teriyal(i.

Sakana no teriyaki fumi yaki $ 20.00
Fish teriyal(i.

Ebi to sake to gyuniku moshikuwa toriniku no $ 23.00

teriyaki fumiyaki
Teriyal(i sea and land (combination of s|’1rimp, salmon, beef tenderloin or

c|’1icl<en).

America san no gyuniku no teriyaki fumi yaki $ 40.00
Angus Prime Beef teriyal(i.

Sake wakakusa yaki $ 25.00

Marinated salmon with gri”ed soy sauce, served with Japanese sauce

au gratin, steamecJ vegetal:)|es and gohan rice.

Gyokai no sotee to gohan $ 24.00

Seafood sautéed with Tanoshii—sty|e sauce and gohan rice.

Gykatsu curry $ 24.00

Japanese curry with thin breaded Beef tenderloin.

Tonkatsu curry $ 21.00
Japanese curry with breaded porl( beef tenderloin.

Gyukatsu domburi $ 2250
Traditional dish combined with Beef tenderloin breaded and egg

over Japanese rice.

Unagi donburi $ 46.20

Traditional dish preparecl with eel on Japanese rice.

Yakisoba $ 24.00

Exotic Japanese preparation with noodles, oriental vegetab|es and

selection of chicken, Beef tenderloin, shrimp or pork.

Bakmi Goreng $ 20.00

Spicy Indonesian combination of shrimp, c|'1icl<en, Beef tenderloin

with egg noodles and oriental vegetab|es.

Please upon oro|ering let us know if you have any a”ergies or food restrictions.
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Bibimbap $ 18.00
Varieties of oriental vegetal)|es and kimchi with cooked tenderloin

and fried egg.

Shabu shabu $ 95.00

Nabe with Angus Prime Beel[, |egumes, to]tu, noodles, served with

specia| Japanese sauce.

Sukiyaki $ 95.00

American loin with variety of |egume in sweet soy sauce and sake.

JIKHSE! HOLN

HOMEMADE UDON NOODLES

Tanuki udon $ 16.00

Udon noodle in suimono soup with wakame seaweed and chives.

Tempura udon $ 16.00

Udon noodle in suimono soup with tempura |egumes.

Oyako udon $ 1700

Udon noodle with chicken and oriental spinach in suimono soup.

Zaru soba $ 22.00

Fried soba noodle in the traditional sty|e.

Nabeyaki udon $ 23.00

Udon noodle with oriental |egumes and chicken in the traditional sty|e.

Please upon orc|ering let us know if you have any a||ergies or food restrictions.



BEJTHRIANITENY)

VEGETARIAN MENU

Hiyayakko $ 650

Japanese—sty|e cold tofu.

Yasai maki $ 8.00
VegetaHe ro”.

Green salad $ 8.50

Tanoshii-sty|e green salad .

Yasai tempura $ 10.00
VegetaHe tempura.

Tofu steak $ 12.00

Fried tofu with teriyal(i sauce and vegetab|es.

Yasai itame $ 12.50

Tanoshii—sty|e sautéed vegeta[)|es.

Please upon oro|ering let us know if you have any a||ergies or food restrictions.
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IBEINTO

BENTO BOX

Sushi bento $ 32.00

Bluefin tuna roll and Swiss roll.

Sushi (Huelr'in tuna, prawn, eel).

Japanese-sty|e fried chicken and Japanese gyoza.
Sashimi (l(anil(ama and sa|mon).

Japanese soup with tempura s|'1rimp and ginger. 4

Tempura bento $ 32.00 :
Tempura varieties. &

Eel roll and rainbow roll.

Chicken Teriyal(i.
Sashimi (l:)|uelr'in tuna).

Japanese soup with tempura s|'1rimp and ginger.

Karaage bento $ 32.00
Japanese-sty|e fried chicken.

Acevichado roll and Phi|ac]e|phia roll.
Spring roll.
Sashimi (l:)|uelr'in tuna).

Japanese soup with tenpura shrimp and ginger.

Teriyaki bento $ 32.00

Steamed Japanese mini—empana(Jas.
Steamed Japanese rice.

Sushi (bluefin tuna, prawn, eel, salmon).
Beef tenderloin teriya|«i.

Japanese soup with tempura shrimp and ginger.

Please upon orc|ering let us know if you have any a||ergies or food restrictions.
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HESSERT

Aisu kuriima tempura $ 8.00
Traditional tempura ice cream of your choice accompaniecl with passion fruit

sauce, flamed with |iqueur.

Shoyga aisu to banana no karikari maki $ 850
Crispy roll with banana and homemade o|e|icacy decorated with powo|ereo|

sugar, served with caramelized bananas and ginger ice cream.

Tanoshii style lychee no cheesecake $ 850

Exotic presentation of Japanese—sty|e cheesecake accompaniec| with thin

pieces of |ychee, berries and cookie powo|er with ice cream of your choice.

Choco mousse Tanoshii style $ 11.00

’ Delicious presentation of chocolate mousse accompaniecJ with brownie pieces

about cold orange soup flavored with green tea.

Mochi ice cream to kudamono $ 8.00

Traditional flavored mochi of choice of green tea, ginger or vanilla with

‘ P 2 seasonal fruit.

Kue pepe lapis (Mochi mil hojas) $ 8.50

Layered mochi with coconut milk and ice cream of your choice.

Moshikuwa no aisu to kudamono $ 8.00

lce cream of your choice with seasonal fruit.

Please upon orc|ering let us know if you have any a||ergies or food restrictions.
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