
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



Crispy Cancha Corn� 35

Patacones  
aji amarillo mayo   3,9� 85

Chifles Chips� 85

Arroz Con Leche 
Green Apple Sorbet   3,5,7,14� 105 

Kiwi Sorbet 
Coconut, Lime, Tapioca   3,10� 85 

Banana Yuzu Ice Cream  
Meringue, Coconut Granola� 125	
3,5,7,10

Pluma Iberico Pork 
Chimichurri, Green Beans   12� 270 

Beef Striploin 
Anticuchera, Bok Choy   12� 265 

Bavette Beef 
Aji Verde, Tatsoi Salad   5,13� 285

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

Tempura Of Wild Caught Red 
Shrimps 
Rocoto-Mayo   2,3,5,9� 225 

Tempura Of Mixed Vegetables 
Rocoto-Mayo   2,3,5,9� 179 

Kataifi Shrimp 
Rocoto Chili Mayo and Lime 2,3,5,9� 199 

Salmon, Rocoto-Teriyaki 
Hijiki Seaweed   4,5,12,13� 235 

Scallops And Mussel Suado 
Yuca, Wakame   4,5,8,13� 235 

Chicken Tonkatsu 
Goma Aioli   3,5,9,12,13� 199 

Salmon Tataki  
Jalapeno, Chilli Papaya   4� 199 

Cured Tuna Tiradito� 195 
Tosazu Dressing, Seaweed 3,4,5,9,13

Sea Bream Ceviche� 210 
Dashi, Red Chili Tiger’s Milk   1,4

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

A culinary journey through 
our best menu items  

4 SERVINGS 
675 sek 

*Served until 8:30 PM

Grilled padron peppers 
lemon salt� 98 

Quinoa korokke 
avocado, salsa verde   3,5,9� 98 

Yuca fries                                                  
shichimi togarashi   3,9,12� 85

Quinoa Salad 
Mango, Avocado, Ponzu   5,12,13� 179

S I D E S

O M A K A S E *


