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APERITIVOS / APPETIZERS

EDAMAME com flor de sal
Japanese soybeans with fleur de sel

SPICY EDA salteado com molho spicy
with spicy sauce and sesame oil

MILHO KAKIAGUE tempura de milho doce
CORN KAKIAGUE sweet corn tempura

SUNOMONO picles de pepino
cucumber pickles

SUNOMONO ESPECIAL picles de pepino acompanhado de polvo
SPECIAL SUNOMONO cucumber pickles with octopus

NIRA COM LULA broto de alho com lula
NIRA WITH SQUID garlic sprout with squid

CROQUETE ESPECIAL pancetta, tonkatsu aioli e geleia de pimenta - 4 unidades
SPECIAL CROQUETTE pork belly, tonkatsu aioli and pepper jelly - 4 units

BLACK COD COM CHIPS peixe do Alasca marinado ao molho den miso com chips - 4 unidades
BLACK COD WITH CHIPS Alaskan fish marinated in den miso sauce with chips - 4 units

SALADAS / SALADS

MIX DE FOLHAS selecdo de folhas e Idminas de vegetais com molho de gergelim
GREEN SALAD mixed greens, slices of beetroot, radish and carrots with sesame sauce

MIX DE FOLHAS COM CAMARAO GRELHADO E AVOCADO mix de folhas, vegetais,
crispy de alho pord, molho thai

GREEN SALAD WITH GRILLED SHRIMPS AND AVOCADO mixed greens, vegetables,
crispy leek, thai sauce

AIMA CAESAR SALAD aioli de wasabi, tempura de camarao, parmesao e azeite trufado
wasabi aioli, shrimp tempura, parmesan and truffled olive oil
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ENTRADAS / STARTERS

DUPLAS DE TACO
PAIR OF TACOS

SALMAO (SALMON)
ATUM (TUNA)
CAMARAO (SHRIMP)
WAGYU

CENTOLLA

NORI CROCANTE ATUM SPICY crocante de folha de arroz e nori, atum,
ovas de massago, aspargos
CRUNCH NORI SPICY TUNA crispy rice paper, nori, tuna, massago, asparagus

CARPACCIO BARRIGA DE SALMAO azeite trufado e raspas de lim&o siciliano
SALMON BELLY CARPACCIO white truffle-olive oil and lemon zest

CARPACCIO SALMAO molho ponzu
SALMON CARPACCIO ponzu sauce

CARPACCIO POLVO azeite trufado e raspas de limao siciliano
OCTOPUS CARPACCIO white truffle-olive oil and lemon zest

CARPACCIO AIMA barriga de salmao, polvo, haddock defumado
salmon belly, octopus, smoked haddock

CARPACCIO DE WAGYU parmesao, salsa trufada, molho yuzu
WAGYU CARPACCIO parmesan cheese, truffled olive oil, yuzu sauce

TARTARE
acompanha algas nori
with nori

SALMAO (SALMON)
ATUM (TUNA)
CENTOLLA

SHISSO folha de shisso empanada com tartar e molho taré
shisso tempura, teriyaki sauce and sesame seeds

SALMAO (SALMON)
ATUM (TUNA)
CENTOLLA

CEVICHE DE FRUTOS DO MAR
SEAFOOD CEVICHE
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ESPECIAIS AIMA / AIMA SPECIALS

TIRADITOS AIMA
selados no dleo de gergelim, finalizadas com molho ponzu
seared in sesame oil, with ponzu sauce

SALMAO (SALMON) 75
ATUM (TUNA) 87
WAGYU 99
IKURA UNI ESPECIAL shari, ovas de ikura, uni, envolto em alga nori 75

IKURA UNI SPECIAL sushi rice, ikura, uni and nori

PRATOS QUENTES / HOT DISHES

COUVE FLOR GRATINADA com molho ranch 59
GRATIN CAULIFLOWER with ranch sauce

GUIOZA DE WAGYU wagyu defumado com molho demi glace japonés 69
WAGYU GYOZA smoked wagyu dumplings with japanese demi-glace sauce

PORK BELLY molho caramelo de spicy miso, salsa shisso 67
with caramel spicy miso and shisso sauce

GUIOZA DE PANCETTA com salsa trufada 54
PORK BELLY GYOZA with truffled sauce

PUPUNHA COGUMELOS pupunha na crosta de cogumelos com molho de jalapeno 52
PUPUNHA WITH MUSHROOM pupunha on mushroom crust with jalapeno sauce

VIEIRA EM CROSTA DE COGUMELOS com molho teriyaki 109
SCALLOPS WITH MUSHROOM CRUST with teriyaki sauce

NASU MISO berinjela japonesa assada e gratinada com molho den miso 53
roasted japanese eggplant with den miso sauce

EBI SPICY camardo tempura, levemente apimentado 91
shrimp tempura with spicy sauce

ROBALO AMAZO PUNZU com molho amazo ponzu, cebola roxa e mel trufado 94
AMAZO PUNZU SEA BASS with amazo ponzu sauce, red onion and truffled honey

GUIOZA DE LEGUMES bolinho vegano com molho oriental 40
GYOZA WITH VEGETABLES vegan dumpling with oriental sauce



YAKIMESHI DE CAMARAO arroz japonés com legumes, camar&o,

gema de ovo de codorna curado no shoyu

SHRIMP YAKIMESHI japanese style rice with vegetables, mushrooms, shrimps,
quail egg yolk seasoned in soy sauce

KAMAMESHI DE LAGOSTA arroz japonés, lagosta, legumes, shitake,

gema de ovo organico curado no shoyu, manteiga trufada

LOBSTER KAMAMESHI japanese style rice, lobster, vegetables, shitake mushrooms,
organic egg yolk seasoned in soy sauce, truffled butter

YAKISOBA

VEGETAIS (VEGETABLES)
FRANGO (CHICKEN)

CARNE (BEEF)

FRUTOS DO MAR (SEAFOOD)

FRANGO ORGANICO CROCANTE mix de vegetais, molho teriyaki
CRISPY ORGANIC CHICKEN mixed vegetables, teriyaki sauce

SALMAO GRELHADO mix de vegetais, molho balsamico teriyaki
GRILLED SALMON mixed vegetables, teriyaki balsamic sauce

FILE MIGNON GRELHADO mix de vegetais, molho teriyaki
GRILLED FILET MIGNON mixed vegetables, teriyaki sauce

BLACK COD marinado 72h no molho den miso
Alaskan fish, infused 72h in den miso sauce

TEMPURA DE CAMARAO (DUPLA / 6 UNIDADES)
SHRIMP TEMPURA (PAIR / 6 UNITS)

TEMPURA SHOJIN tempura de legumes
vegetables tempura

GNOCCHI COM COGUMELOS gnocchi de kabocha, creme de yuzu com cogumelos trufados
GNOCCHI WITH MUSHROOMS kabocha gnocchi, yuzu cream with truffled mushrooms

ACOMPANHAMENTOS / SIDE DISHES

GOHAN
MISSOSHIRO
MIX DE COGUMELOS (MIXED MUSHROOM)
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ALMOCO EXECUTIVO / LUNCH MENU

TEISHOKU AIMA
gohan, missoshiro, mini salada, mix do dia (sushi bar), tsukemono teppan
gohan, missoshiro, small salad, mixed sushi, tsukemono

SALMAO (SALMON) 122
FILE MIGNON (FILET MIGNON) 132
SOBRECOXA (CHICKEN THIGH) 120
SUSHI (SELECTION) 136

SUSHI BAR

NIGUIRI ESPECIAL / SPECIAL NIGIRI

ROBALO ESPECIAL acompanhado de shisso e uni 55
SPECIAL SEA BASS with shisso and uni (Sea Urchin roe)

WAGYU FLOR DE SAL (WAGYU WITH FLEUR DE SEL) 66
ATUM COM UNI E MUJOL (TUNA WITH UNI AND MUJOL) 89
HADDOCK ESPECIAL empanado com mel trufado 63
SPECIAL HADDOCK breaded with truffled honey

WAGYU COM UNI (WAGYU WITH UNI) 89
ROBALO COM KARASUMI (SEA BASS WITH KARASUMI) 55
ENGUIA ESPECIAL (SPECIAL EEL) 101
PEIXE BRANCO COM MEL TRUFADO (WHITE FISH WITH TRUFFLED HONEY) 59
ATUM COM FOIE GRAS (TUNA WITH FOIE GRAS) * 93

*Produto sazonal. Consulte a disponibilidade
*Seasonal product. Check availability

KAIZEN

CENTOLLA 251
IKURA 138
UNI 121

VIEIRA (SCALLOP) 91



SUSHI / SASHIMI

BARRIGA SALMAO (SALMON BELLY)

BARRIGA SALMAO ESPECIAL (SPECIAL SALMON BELLY)

SALMAO (SALMON)

SALMAO SELADO (SEARED SALMON)
BURI

CENTOLLA

ATUM (TUNA)

ATUM TORO (TUNA TORO)

BIJUPIRA

POLVO (OCTOPUS)

VIEIRA (SCALLOP)

PARGO (SNAPPER)

LULA (SQUID)

LULA ESPECIAL (SPECIAL SQUID)
CARAPAU (HORSE MACKEREL)

SERRA

WAKAME

ROBALO (SEA BASS)

KARASUMI / BOTARGA

HADDOCK

UNI OURICO DO MAR (SEA URCHIN ROE)
IKURA OVAS DE SALMAO (IKURA SALMON ROE)
MASSAGO OVAS DE ARENQUE (CAPPELIN FISH ROE)
UNAGUI (EEL)

CAMARAO (SHRIMP)

GUNKAN (GUESSO)

ATUM BLUEFIN (TUNA BLUEFIN AKAMI)
ATUM BLUEFIN TORO (TUNA BLUEFIN TORO)
ATUM BLUEFIN OTORO (TUNA BLUEFIN OTORO)

SUSHI
dupla (pair)
51
59
40
49
36
104
46
83
53
53
65
27
41
55
32
29
28
31
PD
49
84
89
51
90
50
44

dupla (pair)
66
118
136

SASHIMI
5 unidades (5 units)
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PD

3 unidades (3 units)
88
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186



JYO

dupla - pair

SALMAO (SALMON) 41
SALMAO COM OVO DE CODORNA (SALMON AND QUAIL EGG YOLK) 46
VIEIRA (SCALLOP) 78
CENTOLLA SPICY 69
CENTOLLA SPICY ESPECIAL 80
EBI CRISPY (CRISPY SHRIMP) 57
IKURA 93
MASSAGO 53
SPICY TUNA 41
SHIMEJI 47
ATUM COM FOIE GRAS (TUNA WITH FOIE GRAS) * 104

*Produto sazonal. Consulte a disponibilidade
*Seasonal product. Check availability

ROLL ESPECIAL / SPECIAL ROLL

8 unidades - 8 units

URAMAKI EBITEN (EBITEN ROLL) 82
URAMAKI EBITEN ESPECIAL (SPECIAL EBITEN ROLL) 92
URAMAKI ATUM (TUNA ROLL) 48
URAMAKI SPICE TUNA (SPICE TUNA ROLL) 64
URAMAKI SALMAO (SALMON ROLL) 56
URAMAKI PHILADELPHIA (PHILADELPHIA ROLL) 58
URAMAKI CALIFORNIA (CALIFORNIA ROLL) 43
CRISPY RICE SALMAO (SALMON CRISPY RICE) 64
CRISPY RICE ATUM (TUNA CRISPY RICE) 67
BATERA SALMAO (SALMON BATERA) 57
BATERA ATUM (TUNA BATERA) 78
URAMAKI ENGUIA com avocado e taré - 4 unidades 114

Unagui (eel) roll with avocado and teriyaki sauce - 4 pieces



HOSSOMAKIS

6 unidades - 6 units
KAPAMAKI hossomaki de pepino
cucumber hossomaki

KYURIMAKI enrolado de pepino com salmao, kani, camardo, ovas de massago
cucumber roll with salmon, kani, shrimp, cappelin fish roe

SAKEMAKI hossomaki de salmao
salmon hossomaki

TEKKAMAKI hossomaki de atum
tuna hossomaki

NEGUITOROMAKI hossomaki de toro com cebolinha
toro hossomaki with chives

HOSSOMAKI DE UNAGUI acompanha pepino
EEL HOSSOMAKI with cucumber

HOT ROLL salmao, kani, camardo e ovas de massago
salmon, crab stick, shrimp and cappelin fish roe

TEMAKIS / HAND ROLLS

SPICY TUNA
CALIFORNIA

SALMAO (SALMON)

BARRIGA DE SALMAO (SALMON BELLY)
SALMAO PHILADELPHIA (GRILLED SALMON)
SALMAO COMPLETO (SALMON, CREAM CHEESE, CHIVES)
TEMAKI ESPECIAL (SPECIAL TEMAKI)
CENTOLLA

UNI

UNAGUI (EEL)

MASSAGO

EBITEN

BATERA

VIEIRA (SCALLOP)

ATUM (TUNA)

POLVO (OCTOPUS)
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COMBINADOS / SELECTIONS

COMBINADO PARA 1 PESSOA 150
COMBO FOR 1 PERSON

sashimis: 3 de salmdo, 3 de atum e 3 de peixe branco

niguiris: 1 de salmdo, 1 de atum e 1 de peixe branco, dupla de baterad de salmao,

4 unidades de uramaki de salmdo spicy

sashimis: 3 salmon, 3 tuna and 3 seabass
nigiris: 1 salmon, 1 tuna and 1 seabass, 2 salmon batera
4 pieces of salmon spicy roll

COMBINADO ESPECIAL AIMA PARA 1 PESSOA 190
AIMA SPECIAL COMBO FOR 1 PERSON

sashimis: 3 de barriga de salmao, 3 de atum e 3 de peixe branco

niguiris: 1 de salmao selado com raspas de limao siciliano, 1 de atum e 1 de polvo,

1 jyo de vieira, 1 dupla de crispy rice

sashimis: 3 salmon belly, 3 tuna and 3 seabass
nigiris: 1 seared salmon with lemon zest, 1 tuna and 1 octopus,
1 scallop jyo, 1 pair of salmon crispy rice

COMBINADO PARA 2 PESSOAS 290
COMBO FOR 2 PEOPLE

sashimis: 6 de salmdo, 6 de atum e 6 de peixe branco

niguiris: 2 de salmao, 2 de atum e 2 de peixe branco, 2 duplas de baterd de salméo,

8 unidades de uramaki de salmao spicy

sashimis: 6 salmon, 6 tuna and 6 seabass
nigiris: 2 salmon, 2 tuna and 2 seabass, 2 pairs of salmon batera,
8 pieces of salmon spicy roll

TIRASHI salmdo, atum, peixe branco, camardo, haddock, ovas, polvo, wakame, tamag0, nori 198
salmon, tuna, seabass, shrimp, haddock, roe, octopus, wakame, tamago, nori

SOBREMESAS / DESSERTS

CHOCO Cup 44
LAVA CAKE 49
MOCHI ICE CREAM 35
2 unidades - 2 units

FRUTAS DA ESTAGCAO (SEASONAL FRUITS) 24
COCADA E BRIGADEIRO LOW-CARB (COCONUT AND LOW CARB BRIGADEIRO) 37

sem leite e sem acgucar - dairy-free and sugar-free
PANACOTA DE MARACUJA (PASSION FRUIT PANACOTA) 44

HARUMAKI DE BANANA 33



Conheca nosso Delivery



AttivO



