
Lunch $30

BRAISED PORK BELLY 
Slow-cooked Pork Belly, Ginger Dark Soy Sauce

EBI CROQUETTE
Deep Fried Marinated Shrimp, Vegetable 
Croquette,  Cheddar Cheese, Yuzu Mayo

 GRILED PORK BELLY DON 
Marinated Pork Belly, Honey Sake 

KATSU DON
Panko Fried Chicken, Egg, Spinach

MISO SALMON    
Pan-fry Salmon, Miso Glazed

WHITE FISH BATAYAKI   
Sauteed White Fish, Soy Butter, Green Onion

Appetizer
SKEWERS

Choice Of Any Pork/ Chicken Skewers

SOY BUTTER SHIITAKE TOFU
Deep Fried Tofu, Marinated Shitake 

Mushroom, Tempura Umami, Soy Butter Garlic

Entree
Serve with salad, small dish, rice, miso soup

Drink
YUZU MATCHA SODA

WHITE WINE

BEER BOTTLE

MOCHI ICE CREAM

CHICKEN KATSU HOT DOG  
Panko Fried Chicken, Tonkatsu, Yuzu Mayo

taste the gables



Dinner $60

taste the gables

SOFT SHELL CRAB
Deep Fried Soft Shell Crab, House Tofu Paste

CHICHARRON & ESCARGOT  
Chicharron, Sea Snail Sauteed, Black Bean, 

Lemongrass  

 CRUNCHY CORAL GABLES
Tuna, White Fish, Salmon, Avocado Fried 

Garlic, Fried Onion, Eel Sauce, Spicy Mayo

SUSHI & SASHIMI COMBO
4 Nigiri + 6 Sashimi + Cali Roll

Appetizer

Roll

SEAFOOD SUNOMONO
Assorted Sashimi, Cucumber, Seaweed Salad

HABANERO SNOW CRAB
Torched Snow Crab. Habanero Citrus, Wonton Chip

TRUFFLE TOFU EBI
Shrimp, House Tofu Truffle, Wonton Chips

MIRACLE MILE 
Spicy Tuna, Salmon, Cucumber, Wahoo, 

Green Onion, Mango, Strawberry Habanero 

MIAMI HEAT
Tempura Shrimp, Spicy Tuna, Seared Spicy 

Snow Crab, Cilantro, Habanero Citrus Truffle 
Sauce

Entree

MAI PINTXOS COMBO 
Mai's Favorite 5 Pintxos

MAI PREMIUM BOX 
Featuring 9 Assortments of Tapas

KISSING DRAGON
Tempura Shrimp, Fresh Water Eel, 

Cucumber, Avocado, Eel Sauce, Sesame Seed

Drink/Dessert
YUZU MATCHA SODA

MOCHI ICE CREAM

WHITE WINE

BEER BOTTLE 

IKA UDON &CALAMARI
Dry Squid Ink Udon, Calamari, Garlic 

Chips, Greens

JAPANESE HOT DOG 
Deep Fried Sea Eel, Tonkatsu, Yuzu Mayo


