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Peruvian Japanese Cuisine
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ALLERGENS INDEX

1. WHEAT-GLUTEN. Wheat (such as spelt and Khorasen wheat/Kamut), rye barley and oats is often
found in foods containing flour such as some types of baking powder, batter, bread crumbs,
bread, cakes, pasta, couscous, meat products, pasta, pastry, sauces, soups and fried foods which
are dusted with flour.

2. CRUSTACEANS. Crab, lobster, prawns, and scampi are crustaceans, shrimp paste, often used in
Thai and south-east Asian curries or salads, in an ingredient to look out for.

3. EGGS. Eggs are often found in cakes, some meat products, mayonnaise, mousses, pasta, quiche,
sauces and pastries or foods brushed or glazed with egg.

4. FISH. You will find this in some fish sauces, pizzas, relishes, salad dressings, stock cubes and
Worcestershire sauce.

5. PEANUTS. Peanuts are actually a legume and grow underground, which is why its sometimes
called a groundnut. Peanuts are often used as an ingredient in biscuits, cakes, curries, deserts,
sauces 9 such as satay sauce), as well as in groundnut oil and peanut flour.

6. SOYA. Often found in bean curd, edamame beans, miso paste, textured soya protein, soya flour or
tofu, soya is a staple ingredient in oriental food. It can also be found in desserts, ice-cream, meat
products, sauces and vegetarian products.

7. MILK. Milk is a common ingredient in butter, cheese, cream, milk powders and yoghurt. It can also
be found in foods brushed or glazed with milk, and powdered soups and sauces. It's often split
into casein in curds and BLG in whey.

8. THREE NUTS. Not to be mistaken with peanuts 9 which are actually a legume & grow
underground). This ingredient refers to nuts which grown on trees, like cashew nuts, almonds and
hazelnuts. You can find nuts in breads, biscuits, crackers, desserts, nut powders (often used in
Asian curries). Stir-fried dishes, ice-cream, marzipan (almond paste), nut oils and sauces.

9. CELERY. This includes celery stalks, leaves, seeds and room called celeries. You can find celery in
celery salt, salads, some meat products, soups and stock cubes.

10.MUSTARD. Liquid mustard, mustard powder and mustard seeds fall into this category. This
ingredient can also be found in breads, curries, marinades, meat products, salad dressing, sauces
and soups.

11. SESAME. These seeds can often be found in bread (sprinkled on hamburger buns for example),
breadsticks, houmous, sesame oil and tahini. They are sometimes toasted and used in salads.

12. SULPHUR DIOXIDE. This is an ingredient often used in dried fruit such as raisins, dried apricots
and prunes. You might also find it in meat products, soft drinks, vegetable as well as in wine and
beer. If you have asthma, you have a higher risk of developing a reaction to sulphur dioxide.

13. LUPIN. Yes, lupin is a flower, but its also found in flour. Lupin flour seeds can be used in some types
of bread, pastries and even pasta.

14. MOLLUSCS. These include mussels, land snails, squid and whelks, bit can also be commonly found
in oyster sauce or as an ingredient in fish stews.



SASHIMI BAR (60g)
Salmon | ZoAwpadg (4)

Tuna | Tovog (4)

Seabass | AaBpdki (4)
Hamachi |lanwviké Mayidtiko
Kabayaki | XéAl (4)

CEVICHE BAR

Ceviche classico | seabass | lime | aji amarillo | chalaca peruana
Ceviche classico | AaBpdkt | Aawy | ninepia apapiyto | nepouBlavn chalaca
(4,9)

Hamachi ceviche | mango | avocado | cucumbers | lime
Hamachi ceviche | pavyko | aBokavto | ayyoUpi| Adip (4,6)

Salmon tartar | honey miso | kizame wasabi
Taptdp coAwpou | YAUKIG 0w P pioo | ppéoko wasabi
(1,3,4,6)

Tuna tartar | avocado | sweet shiracha
Taptap tévou | afokavro | yAukid taiki owg
(4,6,11)

Tuna sashimi salad | tofu | goma wakame | seafood dressing | cherry tomato

Zalata pe sashimi tévou | tdpou goma wakame | dressing Balacotvwy | viopativia
(4,6,11)

Salmon sashimi salad | avocado | mango-yuzu blaze
Zaldra pe sashimi coAwpou | afokavto | owg and pdvyko - yuzu
(4,7)

Tropical soft roe | scallops | salmon | tuna | mango | pomegranate

Tropical soft roe | xtévia | 0oAwp6g | tdvog | avyko | pobt
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V =VEGETERIAN, S = SPICY

9.00
10.00
8.00
10.00
7.00

12.00

14.00

12.00

12.00

18.00

17.00

15.00

Prices are in euro (€) and include all taxes | O Tipég ival og eupw (€) Kat neptAapuBavouv 6Aoug Toug POPOUG.



NIGIRI

Salmon nigiri | orange caviar | chives

Salmon nigiri | noptokaAi xaBidpt | oxowvénpaco
(3,4)

Tuna nigiri | kizame wasabi
Tuna nigiri | ppéoko wasabi
(4,10)

Hamachi nigiri | kizame wasabi
Hamachi nigiri | ppéoko wasabi

(&)

Inari nigiri | sweet sirracha | kizame wasabi
Inari nigiri | yAukid toiAt owg | pp€oko wasabi
(6,10,11)

Kabayaki nigiri | eel | sesame seeds
Kabayaki nigiri | xéAl | couoapt
(1,4,6)

Seabass nigiri | mango | kizame wasabi | black caviar
Aaupaku nigiri | pavyko | ppéoko wasabi | patpo xapiapt

TATAKI

Beef tataki | onion sauce | apple passion pulp | chili oil

Beef tataki | owg kpeppudiol | odAtoa pnAou Kat ppouta tou ndboug | Aadi toilt
(6,3,10)

Tuna tataki | goma wakame | orange ponzu | red chilli | sesame seeds
Tuna tataki | goma wakame |ow¢ o6yla noptokdAt | KOKKiva Toilt | coucapt
6,11)

Salmon tataki | spicy ponzu | avocado | sesame seeds
Salmon tataki | kautepn odAtoa | afokdvto | couodpt
6,11)

V =VEGETERIAN, S = SPICY

8.00

9.00

8.00

6.00

8.00

9.00

14.00

11.00

10.00

Prices are in euro (€) and include all taxes | O Tipég ival og eupw (€) Kat neptAapBavouv 6Aoug Toug POPOUG.



URAMAKI (inside-out rolls)

Shrimp Tempura roll | teriyaki | japanese mayo | sweet potato chips

Shrimp Tempura roll | PoAdkia pe navapiopévn yapida | teriyaki | lanwvikn paytovéda |
101NG YAuKonatdtag

(2,3,6,11)

Unagi flambet roll | shrimp tempura | teriyaki
Unagi flambet roll | PoAdkia pe xéAt unagi | yapida navapiopévn | teriyaki
(2,4,6,11)

California roll | crab | tobiko orange | japanese mayo | chives
California roll | kaBoUp!1 | aBya xeAilbovoyapou | lanwvikn paylovéla | oxotvonpaco
(2,3,4,6)

Spicy Tuna roll | spicy mayo | tuna mix
Spicy Tuna roll | kautepn paylovéda | piypa tévou
(4,6,10,11)

Guacamole | teriyaki | sesame seeds | onion crisps
Guacamole | teriyaki | couodut | tpayavo Kpeppudt
6,11)

Salmon Avocado roll | avocado | sesame seeds
Salmon Avocado roll | aBokavto | gouaapt
(4,6,11)

Dragon roll| kabayaki eel | soya-dijon | avocado
Dragon roll | xéAl| o6yla-pouotdpba vuiov | afokdvio
(3,4,6,10,11)

Rainbow roll | crab | tuna | salmon | seabass | avocado
Rainbow roll | kaBoUpt | 1évog | coAwudc | Aaupdki | afokavto
(2,4,6)

Emerald roll | panko prawns | tuna mix | shiracha | oriental | bonito

Emerald roll | navapiopévn yapiba | piypa tévou | shiracha | owg pouotapdag | bonito

(2,4,6,11)

Suppai spring roll | pico de gallo | soya paper | sundried tomato | basil
Suppai spring roll | pico de gallo | pUA\o odyiag | Alaoth viopdta | BaotAikog

(6)

Double salmon flambet roll | cream cheese | mango | oriental | black caviar | dill
Double salmon flambet roll| kpépa tupi | pavyko | owg pouotdpdag | paupo
xapiapt | avnBo

(4,6,7,11)

Tuna wakame roll| goma wakame | teriyaki sauce
Tuna Tuna wakame roll | gomawakame | owg teriyaki | aBokdvto
(4,6,11)

V =VEGETERIAN, S = SPICY

11.00

17.00

14.00

16.00

9.00

10.00

16.00

14.00

13.00

10.00

15.00

15.00

Prices are in euro (€) and include all taxes | O Tipég ival og eupw (€) Kat neptAapBavouv 6Aoug Toug POPOUG.



FUTOMAKI

Panko | salmon | crab | teriyaki | chili mayo

Panko | doAwpog | kaBoupt | teriyaki | paytovéda tailt
(3,4,6,11)

Tempura | unagi | avocado | cucumber | teriyaki | oriental
Tempura | xéAi | aBokavto | ayyoUpt | teriyaki | oriental owg
(2,3,4,6)

Scorpion | soft shell crab | teriyaki | chili mayo
Scorpion | kaBoUp! | teriyaki | paylovéda toiM
(2,3,4,6)

SUSHI PLATTERS

Maki Platter (22pcs) | 4pcs salmon avocado roll | 4pcs spicy tuna roll | 4pcs guacamole
roll | 4pcs shrimp tempura roll | 3pcs cucumber hosomaki | 3pcs mango hosomaki
MuatéAa Makt (22tpx.) | 4Tpx. coAwpoU e aBoKAvTo | 4TUX. KautepoU TOvou | 4TuX.
guacamole | 4tpux pe navapiopévn yapida | 3tux hosomaki pe ayyoUpt | 3tux. hosomaki
ME HAVYKO

Mix Platter (22pcs) | 4pcs alaska roll | 4pcs california roll | 3pcs avocado hosomaki |
3pcs tuna hosomaki | 2pcs kabayaki eel nigiri | 2pcs inari nigiri | 40g salmon sashimi |
40g tuna sashimi

MuatéAa Maki, Nigiri, Sashimi (22pux.) | 4tux Alaska roll | 4tux. California roll | 3tux.
Hosamaki pe afokavro | 3tpx. hosomaki pe tévo | 2tpx. nigiri pe x€AL | 2tpx. nigiri ye
papivaplopévo togou | 40yp sashimi coAwpou | 40yp sashimi tévou

Nigiri Platter (10pcs) | 2pcs salmon | 2 pcs tuna | 2pcs inari | 2pcs kabayaki eel | 2pcs
hamachi

MuatéAa Nigiri (10tpx.) | 2tux. Nigiri coAwpou | 2tux. . Nigiri tovou | 2tux. Nigiri
HapIvaplopéVou TOPOU | 2TuX. . Nigiri pe xéAL | 2tpx. . Nigiri pe lanwviko paylatiko

Sashimi Platter (12pcs) | 60g salmon | 60g tuna | 60g hamachi | 45g seabass
MuatéAa Sashimi (12tux.) | 60yp coAwpoU | 60yp tévou | 60yp 1anwVIKG Hayidtko |
45yp AaPBpdki

MA Favorite Platter (51pcs) | 8pcs emerald uramaki | 6pcs crispy ebi futomaki | 6pcs
cucumber hosomaki | 6pcs mango hosomaki | 3pcs salmon nigiri | 3pcs tuna nigiri |
3pcs hamachi nigiri | 3pcs kabayaki eel | 60g salmon sashimi | 60g tuna sashimi | 60g
hamachi sashimi | 2pcs shrimp Gunkan | 2 pcs tuna Gunkan

MuatéAa EmAoyng MA (51tux.) | 8tux. emerald uramaki | 6tux. ebi futomaki | 6Tux.
hosamaki pe ayyoUpt | 6Tux. Aentd poAd pe pavyko | 3tpx. viykipt goAopoU | 3Tux. nigiri
TOVOU | 3TPX. nigiri  Ye 1anwVIKO paytdtiko | 3tux nigirge xéA | 60g sashimi coAopou |
60g sashimi tévou | 60g sashimi lanwviko payidtiko | 2tux. gunkan yapidag | 2tux.
gunkan tévou

V =VEGETERIAN, S = SPICY

14.00

14.00

18.00

26.00

29.00

23.00

22.00

79.00

Prices are in euro (€) and include all taxes | O Tipég ival og eupw (€) Kat neptAapuBavouv 6Aoug Toug POPOUG.



ASIAN LATIN APPETIZERS

Miso Soup | tofu 7.00
Zouna Miso | tdpou

V(1,4,6)

Edamame 5.00
®acoMa

V(6,11)

Mushroom Gyoza | fig tahini sauce 8.00
Gyoza e pHavitapt | 0wg oUKOo-Taxivl

SV (1,6,10)

Shrimp Gyoza | chupe sauce | coriander oil 10.00
Gyoza pe yapida | owg chupe | Adbi1 kdAlavpou

(1,2,4,7,11)

Foie Gras origin | avocado cream | orange sauce | miso bread 19.00
Foie Gras origin | kpéua afokdvto | owg noptokaAoU | ywui andé miso

(1,6,7)

King oyster mushroom | parsnip truffle cream 14.00
King oyster mushroom | kpéua naotivaki pe tpolpa

7)

Scallops | chalaka peruana | rocotto cream 13.00
Xtévia | nepouPiavn chalaka | kpépa rocotto

S(2,4,6,7,9)

Shrimp Tempura | teriyaki sause 11.00
Fapideg Tepnolpa | teriyaki sause

S(1,2,3,4,6)

Grilled Octopus | mojo sauce | romesco sauce | cherry tomato 18.00
Xtanobdkt oth oxdpa | cwg mojo | cdAtoa romesco | viopativia

(4,5,8,9)

V =VEGETERIAN, S = SPICY

Prices are in euro (€) and include all taxes | O Tipég ival og eupw (€) Kat neptAapuBavouv 6Aoug Toug POPOUG.



BAO BUNS

Duck | teriyaki sauce
Manua | teriyaki
(1,4,6,7,14)

Shrimp | spicy mayo | daikon | pickled carrots
Fapida | kautepn paylovéda | péPa | nikAa Kapotou
S(1,2,7,11)

Crispy beef | steak sauce | horse Raddish sauce | cucumber
Tpayavo pooxapiolo Kpéag | steak owg | horse Raddish owg | ayyoUpt
(1,6,11)

Chicken | rocotto cream| coriander | radish
Kotonoulo | kpépa rocotto | kdAavbpog | panavakt
(1,3)

Vegetarian | tofu | teriyaki | cucumber | sesame seeds
Xoptogpayiko | tégou | teriyaki | ayyoUpt | coucdpt
V (1,3, 4)

V =VEGETERIAN, S = SPICY

10.00

9.00

13.00

8.00

7.00

Prices are in euro (€) and include all taxes | O Tipég eival og eupw (€) Kat neptAapBavouv 6Aoug Toug POPOUG.



MAIN COURSES
Chicken Aji Verde | broccoli | potato wasabi purée

Koténoulo pe owg verde | pnpokolo | noupég natdrag pe wasabi
@7

Salmon teriyaki | beet roots | cauliflower | mango
Teriyaki ZoAopou | navidapia | kouvounidt | pdvyko
(1,4,7)

Duck breast | spicy hoisin sauce | kimchee butter | asparagus
ZBo¢ namag | kautepn odAtaa hoisin | BoUtupo kimchee | onapdyyia
S(2,4,6,9,10)

Black cod | honey-miso | mustard purée | lotus roots
Maulpog pnakalidpog | yYAUKIG miso owg | noupég pe pouatdpda | pida Awtou
(1,4,6)

Beef teriyaki | truffle purée | chives | sesame seeds
Mooxapt pe oaAroa Teriyaki | noupég tpolgag | oxowvénpaco | couodpt
(6,7,10)

Shrimp noodles | carrots | zucchini | mushroom | cabbage | steak sauce
Noodles pe yapideg | kapdto | koAokU6! | pavitapt | Adxavo | steak owg
(1,2,6,9,11,14)

Wagyu steak | potato purée | carrots | white peruviane salsa | coriander

Wagyu steak | noupé¢ natdtag | kapota | Aeukn nepouflavn odAtoa | KoAlavdpog

(7,9)

Tuna steak | aji amarillo potatos | sour & spicy green salsa
®1Aéto t6vou | natdteg Ye ninepia amarillo | o€vA kat kauteph npdoivn odAtoa
4,7,11)

V =VEGETERIAN, S = SPICY

20.00

21.00

25.00

38.00

28.00

16.00

59.00

28.00

Prices are in euro (€) and include all taxes | O Tipég ival og eupw (€) Kat neptAapBavouv 6Aoug Toug POPOUG.



SIDE DISHES

Egg Fried Rice
Tnyavité pudl pue apyod
(3,6,14)

Tempura Vegetables
Aaxavika tempura

(1,6)

Yucca
Kaocapa
Vv

Quinoa
Kwoa

(6)

Kimchee prawn fried rice
Tnyavntoé pUdt pe yapideg kat Kimchee

(2,4,11)

V =VEGETERIAN, S = SPICY

6.00

5.00

5.00

6.00

8.00

Prices are in euro (€) and include all taxes | O Tipég ival og eupw (€) Kat neptAapBavouv 6Aoug Toug POPOUG.



DESSERTS

Mango cheesecake | mango jelly | meringues | cheesecake namelaka
Mango cheesecake | {eA€ pavyko | papéykeg | cheesecake namelaka
(1,3,5,7,8)

Chocolate orange eclipse | chocolate-orange namelaka | orange sponge cake |
salted caramel crunch | almond | hazelnut ice cream

Chocolate orange eclipse | sponge cake noptokaAioU | apuydalo | tpayavn
KapapéAa | naywtd QouvIouKl

(1,3,5,7,8)

Pistachio yuzu namelaka | yuzu namelaka | pistachio ganache | pistachio lace |
miso caramel | apple sorbet

Pistachio yuzu namelaka | yuzu namelaka | ganache pe giotiki | kapapéia
miso |copuné npdcivou phAou

(1,5,6,7,8)

V =VEGETERIAN, S = SPICY

10.00

10.00

10.00

Prices are in euro (€) and include all taxes | O Tipég ival og eupw (€) Kat neptAapBavouv 6Aoug Toug POPOUG.
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