
TAIKUN

Taikun Menu
Address: The Ritz-Carlton

Phone: (345) 815 6912

Cuisine: Sushi

APPETIZERS
Togarashi Edamame CI$8

Garlic, Bonito Flakes, Togarashi, Soy Sauce, Lime

Yellowtail Jalapeno CI$18

Hamachi, Lemongrass Ponzu, Valencia Orange, Jalapeño

Ceviche CI$16

Local Snapper, Jicama, Pepper, Onion, Cilantro, Tomato, Lemon Oil, Tobiko, Yuzu Aji Emulsion

Gyoza CI$10

Chicken Dumpling, Ginger Chili Soy Sauce

Hotate CI$22

Miso Baked Scallop, Chili Oil, Lime, Furikake, Scallions

VEGAN
Hiyashi Wakame v  Vegan CI$12

Japanese Seaweed Salad, Avocado, Pickled Cucumber, Mushroom, Togarashi, Lemongrass Ponzu

Vegan Trio v  Vegan CI$12

Teriyaki Glazed Eggplant, Yuzu, Avocado, Marinated Mushroom, Sesame Spinach

Nasu Dengaku v  Vegan CI$18

Miso Glazed Eggplant, Rice, Baby Bok Choy, Sesame, Scallion, Pickled Ginger, Pickled Cucumber

SASHIMI / NIGIRI
1 piece CI$4

Daily Chef Selections

tel:(345) 815 6912
tel:(345) 815 6912


6 pieces CI$23

Daily Chef Selections

12 pieces CI$44

Daily Chef Selections

SET MENU
Samurai (good for two) CI$100

Togarashi Edamame, Smoked Salmon Maki, Caterpillar Maki, Cilantro Snapper Maki, Chef’s Selection of 6 

pieces of Nigiri & 6 pieces of Sashimi

Omakase (good for one) CI$80

Chef’s Special 5 course meal

Daimyo (good for two) CI$175

Hotate, Wagyu Nigiri & Yellowtail Jalapeño, Spicy Tuna Tataki Maki, Volcano Maki, Dragon Maki, Chef’s 

Selection of 6 pieces of Nigiri & 6 pieces of Sashimi

MAKI
California CI$28

King Crab, Avocado, Cucumber, Tobiko

Cilantro Snapper CI$18

Local Snapper, Cilantro, Jalapeño, Lemongrass Ponzu

Karaage
v

CI$18

Fried Chicken, Crispy Garlic, Cabbage, Lemon, Scallion, Japanese BBQ Sauce, Wasabi Mayo

Smoked Salmon CI$18

Homemade Smoked Salmon, Cream Cheese, Avocado, Jalapeño, Japanese BBQ Sauce, Spicy Mayo

Caterpillar CI$20

Shrimp Tempura, Cucumber, Avocado, Japanese BBQ Sauce, Wasabi Mayo, Tobiko

TAIKUN SIGNATURES
Salmon Foie Gras CI$22

4 pcs-Salmon Nigiri, Foie Gras, Tobiko, Scallion, Japanese BBQ Sauce, Wasabi Mayo



Wagyu Beef Nigiri CI$28

4 pcs-Wagyu Beef Nigiri, Garlic Chip, Scallion, Japanese BBQ Sauce, Wasabi Mayo

Truffled Portobello Nigiri CI$18

4 pcs-Portobello Nigiri, Scallion, Truffle Oil, Japanese BBQ Sauce, Spicy Mayo

Truffled Tuna Flower CI$22

Tuna, Lime, Truffle Miso Butter

SIGNATURE MAKI
Volcano CI$22

Spicy Tuna, Spicy Salmon, Shrimp Tempura, Cucumber, Tobiko, Tempura Flakes, Japanese BBQ Sauce, 

Wasabi Mayo

Spicy Tuna Tataki CI$24

Tuna, Cucumber, Avocado, Tempura Flake, Home-Made Spicy Sauce, Japanese BBQ Sauce, Spicy Mayo, 

Tobiko

Dragon CI$24

Shrimp Tempura, BBQ Eel, Avocado, Cucumber, Tobiko, Sesame Seed, Japanese BBQ Sauce

Rainbow CI$24

Hamachi, Salmon, Tuna, Snapper, Cucumber, Avocado, Tobiko

VEGETARIAN MAKI
Mango Maki

v
CI$14

Mango, Jicama, Avocado, Tempura Flakes, Scallion, Seasoning Pepper, Yuzu Mango Sauce

Veggie Maki
v

CI$12

Mango, Cucumber, Avocado, Soy Wrapper

Crunchy Sweet Potato Maki
v

CI$14

Tempura Sweet Potato, Marinated Mushroom, Cucumber, Avocado, Lotus Root Chips, Wasabi Mayo

HOT ENTRÉES



Yakimeshi CI$16

Japanese Rice, Soft Poached Egg, Mixed Vegetable, Scallion, Soy Sauce. With Chicken CI$20 / With Shrimp 

CI$24

Tori Ramen CI$24

Dashi Chicken Broth, Ramen Noodles, Braised Chicken, Broccolini, Bamboo Shoot, Mushroom, Soft boiled Egg, 

Scallion

Miso Salmon CI$28

Miso Glazed Salmon, Rice, Baby Bok Choy, Sesame, Scallion, Pickled Ginger, Pickled Cucumber

A 20% service charge will be added to your bill.

The Ritz-Carlton, Grand Cayman is proud to support “Cayman Sea Sense” by only purchasing seafood from 

sustainable sources.
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