
JAPANESE PERUVIAN RESTAURANT
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NIGIRI
hirame fluke	 7

madai japanese sea bream	 7

hamachi japanese yellowtail	 7

akami lean bluefin tuna	 9

sake king salmon	 8

botan ebi spot prawn	 8

hotate hokkaido scallops	 8

masaba japanese mackerel	 8

ikura salmon roe	 8

uni hokkaido sea urchin	 18

chutoro medium fatty bluefin tuna	 13

premium otoro bluefin tuna belly	 16

wagyu A5 miyazaki wagyu	 16

unagi freshwater eel	 9

anago saltwater eel	 9

nigiri set five pieces of chef’s choice	 35

toyosu set three premium pieces from toyosu market	 30

MAKIS
acevichado crab, avocado, leche de tigre, madai	 24

sake maki salmon, caramel dashi, wasabi salsa	 24

tuna maki bluefin tuna, kyuri, ginger, shiso	 24

hama maki yellowtail, cilantro, serrano, tobiko	 24

shiro maki madai, avocado, olive oil, evoo, lemon zest	 22

veggie maki king trumpet mushrooms, avocado, gobo	 22

kansha spicy tuna bluefin tuna, rocoto aioli, negi	 24

DESSERTS
trio ice cream matcha, black sesame, lucuma	 12

trio sorbets chicha morada, strawberry, maracuya	 12

picarones okinawa sweet potatoes, kabocha, chancaca	 14

brownie homemade brownie and matcha or lucuma ice-cream	 14




