
W h e n  t h e  S a k u r a  M a r u  t r a v e l l e d  f r o m  J a p a n  a n d  l a n d e d 

o n  t h e  s h o r e s  o f  P e r u  i n  1 8 9 9  i t  t o o k  m o r e  t h a n  p e o p l e 

w i t h  i t .  E v e r y  p a s s e n g e r  c a r r i e d  w i t h  t h e m  t h e  r e c i p e s 

o f  t h e i r  f a v o u r i t e  d i s h e s  f r o m  h o m e ,  a n d  w h e n  t h e y ’ d 

f i n i s h e d  w o r k i n g  t h e  s u g a r  p l a n t a t i o n s ,  t h e y  s e t  t o 

b r i n g  t h e m  t o  l i f e  o n c e  a g a i n ,  u s i n g  l o c a l l y  s o u r c e d 

i n g r e d i e n t s .

T h e  J a p a n e s e  a n d  P e r u v i a n s  h a d  a  l o v e  o f  f r e s h  f i s h 

i n  c o m m o n ,  a n d  i t  w a s  t h i s  t h a t  w o u l d  b e c o m e  t h e 

f o u n d a t i o n  o f  N i k k e i  c u i s i n e .  J u s t  a s  t h e  J a p a n e s e 

t r a v e r s e d  t h e  s e a  t o  w o r k  o n  t h e  l a n d ,  s o  t o o  w o u l d 

t h e i r  f o o d  b e  i n s p i r e d  b y  t h e  w a t e r  a n d  m a r r i e d  t o 

i n g r e d i e n t s  g r o w n  i n  P e r u v i a n  e a r t h .

T r a d i t i o n a l  s u s h i  a n d  s a s h i m i  d i s h e s  w e r e  a d a p t e d  a n d 

e n h a n c e d  b y  P e r u v i a n  i n g r e d i e n t s  g r o w n  i n  t h e  r i c h 

s o i l .  C o r n ,  p o t a t o e s ,  l i m e  a n d  c h i l i  b r o u g h t  n e w ,  e a r t h y 

f l a v o u r s  a n d  s w e e t n e s s  t h a t  c o m p l e m e n t e d  t h e  f r e s h 

a n d  c l e a n  f i s h  &  r i c e .

F R O M  S E A  T O  L A N D



Issei Mix� 125
Cancha Corn, Seaweed Tempura, 
Root chips, Luis Ponzu Mojo Dip   5,12,13, PB

Patacones 	 85
Aji Amarillo Mayo   3,9 �

Padron Peppers 	 99
Lemon Salt   PB

Chicken Karage		  125
Rocoto Mayo   3,5,13

Edamame 		  65
Lime Salt, Toasted Sesame   12, PB

Mochi *Choice of 3 pc	   119
Matcha, Vanilla, Mango, Chocolate, 
Black Sesame    3,5,7,12�  

Chocolate  Fondant	 125
Passion Sorbet   3,5,7          

Ice Cream & Sorbet	 65
Chocolate, Vanilla Ice Cream, Mango, Passion 
Sorbet, Granola, Caramel Sauce   3,5,7          

Pluma	 275
Chimichurri, Green Beans   12�  

Beef Striploin 	 265
Ginger, Lemongrass Glace, 
Aji Verde Sauce   1,3,9,12,13�  

Pulpo	 225
Lemon, Lemon, Olive Mayo   3,4�

Chicken Antichuchera	 215
Broccoli, Aji Panca   1,11,12,13

S N A C K S

D E S S E R T S

R A W

P L A T E S

G R I L L

Chicken Tonkatsu 	 275
Yakimeshi Rice, Goma Aioli   3,5,12,13

Miso Cod    	 285
Bomba RIce, Yellow Paste, Dashi, 
Yuzu   4.7�

Beef Saltado    	 279
Stir Fried Vegetables   5,13�  

Cauliflower	 239
Avocado Cream, Pickled Cucumbers,           
Ponzu   12,13, PB�  

�  

�  

Salmon Tartare	 199
Avocado, Green Tomatoes, Crispy Gyoza, 
Togarashi   4,5,12�

Issei Ceviche� 215
Tuna, Salmon, Sea Bream, Avocado, Cancha 
Corn, Sesame, Lime    1,4 

Beef Tataki� 215
Avocado cream   12,13

Allergens: 1.Celery, 2. Crustaceans, 3. Egg, 4. Fish, 5. Gluten, 6. Lupin, 7. Milk, 8. Molluscs, 9. Mustard, 10. Nuts, 11. Peanuts, 12. Sesame 

seeds, 13. Soya, 14. Sulphur Dioxides PB. Plant Based

A culinary  journey through 8 of our best menu 
items divided in  

4 SERVINGS 

695 sek

*Served until 8:30 PM

WINE PAIRING 655 sek

BEER  AND SAKÉ PAIRING 395 sek

SAKÉ PAIRING 455 sek

Yucca Fries		  99     
Shichimi Togarashi   3,12�  

Quinoa Salad	   65
Mango, Avocado, Ponzu   12,13, PB

Yakimeshi Rice		  69
Fried Rice    13,PB

French Fries	 	 75
PB

S I D E S

O M A K A S E *


