
What is  issei?

When the sakura maru travelled from japan and landed on the 
Shores of peru in 1899 it took more than 800 people with it. Every 
Passenger carried with them the recipes of their favourite dishes 
From home, and when they'd finished working the sugar 
Plantations, they set to bring them to life once again, using 
Locally sourced ingredients.



The japanese and peruvians had a love of fresh fish in common, 
and It was this that would become the foundation of nikkei 
cuisine. Just as the japanese traversed the sea to work on the 
land, so too Would their food be inspired by the water and 
married to Ingredients grown in peruvian earth.

Omakase

A culinary journey through our best menu items curated by our 
executive chef that he changes daily.

Short omakase 595 DKK

Long Omakase 695 DKK
This menu is designed for a minimum of 2 guests. Price is per person

Long Omakase + Wine Pairing 1295 DKK
This menu is designed for a minimum of 2 guests. Price is per person

If you have questions regarding allergens do not hesitate to ask us!

All prices are quoted in DKK incl. 25% tax



SNACKS

Yuca fries with shichimi togarashi and chili mayo 95 DKK

Patacones, salsa verde & chulpi dressing 95 DKK

Edamame with yuzu glaze and roasted sesame 75 DKK

RAW

hallibut Cevice with leche de tigre, red onion, 
avocado, mango, chulpi corn, chili and coriander

185 DKK

Beef Tataki served with wakame, ponzu, spring onion, 
roasted sesame seeds and kizami-wasabi emulsion

175 DKK

Salmon tiradito with aji amarillo sauce, avocado crème, 
shallot onion and coriander

175 DKK

Mushroom tiradito with shimeji, aji amarillo sauce, 

avocado cream, shallot onion and coriander

175 DKK

PLATES

Salmon with miso glaze and tozazu 195 DKK

Beef Saltado 195 DKK

Pork katsu with pickled daikon and katsu sauce 195 DKK

Vegetarian katsu with pickle daikon and katsu sauce 175 DKK

Miso cauliflower with ponzu and avocado cream 175 DKK

Karaage with goma-aioli spring onion and sesame seeds 175 DKK

All prices are quoted in DKK incl. 25% tax Vegetarian Gluten Lactose



S ides

Creamy potato with avocado and roasted onion 165 DKK

Salad with red onion, mix cherry, lime, quinoa,

mango, coriander and ponzu

145 DKK

Zucchini salad with tempura crisp and cheese 145 DKK

chaufa rice 135 DKK

Grilled padron 95 DKK

Charred bimi 90 DKK

Flatbread with flavored butter 80 DKK

Grill

Striploin with anticuchera & lemongrass glaze 295 DKK

Lamb cutlets with criolla sauce 295 DKK

Grilled pulpo with aji Amarillo and criolla 245 DKK

chicken anticucho with aji verde 195 DKK

Desserts

Chocolate cake made with Peruvian chocolate 

served with pistachio ice cream and corn flowers

130 DKK

banana yuzu ice cream, meringue & granola 120 DKK

Suspiro with lime, Salted Almond crunch 

& mango-passion sorbet

120 DKK

All prices are quoted in DKK incl. 25% tax Vegetarian Gluten Lactose


