
What is  issei?

When the Sakura Maru travelled from Japan and landed on the 
shores of Peru in 1899, it brought more than 800 people with it. 
 Each passenger carried the recipes of their favorite dishes from 
home, and once their work on the sugar plantations ended, they 
began to bring those recipes to life again—using locally sourced 
ingredients.



The Japanese and Peruvians shared a love for fresh fish, and this 
became the foundation of Nikkei cuisine. 
 Just as the Japanese crossed the sea to work the land, their 
food too would be inspired by the water and enriched with 
ingredients from Peruvian soil.

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

Gyozas & kimchi salad 115 DKK

Patacones, salsa verde & chulpi dressing 95 DKK

Edamame with yuzu glaze & roasted sesame 75 DKK

RAW

Halibut ceviche, avocado, mango, sweet potatoes, 
coriander

185 DKK

Beef tataki, rocoto, chimichurri, cream cheese, 
huancaina

185 DKK

Scallop tiradito, yuzu vinaigrette, salmon Roe, cucumber 185 DKK

Salmon tiradito, ponzu, wakame 175 DKK

Beetroot tiradito, almond aioli, fennel, currant 175 DKK

PLATES

Salmon, hijiki, tosazu 195 DKK

Celeriac, shiitake, teriyaki 175 DKK

Sweet potatoes, babaganoush, ponzu, pecan nuts 175 DKK

Karaage with goma aioli, sesame seeds 175 DKK

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



Grill

Striploin, smoked anticuchera sauce 295 DKK

Lamb cutlets, bimi, umeshu teriyaki 295 DKK

Pulpo, purple potatoes, padron 255 DKK

Chicken, lemongrass, ginger, ají verde 195 DKK

S ides

Creamy potato, avocado, mushrooms, roasted onion 165 DKK

Quinoa, cherry, lime, mango, avocado, ponzu 145 DKK

Seaweed, hijiki 145 DKK

Chaufa rice 145 DKK

Grilled padrón 95 DKK

Charred bimi 95 DKK

Flatbread with flavored butter 80 DKK

Desserts

Sesame ice cream, Caramel, Olive Oil, Black Salt 130 DKK

Matcha ice cream, Yuzu, Dark Chocolate, Meringue 130 DKK

Chocolate cake, pistachio, crumble, pisco 130 DKK

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


