
FUJI TUNA TATAKI
Sushi rice made with masago, puffed quinoa and scallion, slices of tuna tataki topped with fennel salad

AISHTE IMASU SALAD 
Cubes of salmon, tuna, red snapper, crab, avocado, green apple, wakame, orange-lemon mayo, spicy mayo eel sauce 
with a crunchy mix 

DENSHA NIGIRIS
1 tuna nigiri topped with lemon mayo and puffed rice, 1 salmon nigiri with wasabi sauce topped with orange supremes, 
1 red snapper nigiri with chicha morada sauce topped with purple olives, 1 octopus nigiri with aji amarillo sauce topped 
with togarashi powder, 1 smoked eel nigiri with wakame, tobiko and eel sauce

DOBUTSUEN SALMON SNOW WHITE TIRADITO
Slices of salmon with himalayan salt and truffle oil, topped with sushi rice balls made with crunchy mix and puffed rice, 
chicha morada sauce, lulo sauce and chalaca mix

HANGETSU SALMON TARTARE
Salmon with pickles, chalaca mix, lime juice, mirin, spicy mayo, crunchy mix and chips

HANNA EBI OR SCALLOPS TIRADITO
Marinated in citrus soy and clarified butter, flamed, topped with fresh salad and basil mint oil 

TOSHI TUNA TIRADITO
Tuna slices marinated with himalayan salt and truffle oil, acevichado sauce, fresh salad, crunchy mix and basil oil

HIDARI TIRADITO
Base of aji amarillo sauce, red snapper slices, purple olives, sweet potato, sweet pepper, choclo and basil oil,cilantro

NIKU TATAKI
Slices of beef tataki marinated in citrus soy sauce topped with kataifi noodles, spicy mayo, fried onions and cilantro

SAKE TIRADITO
Slices of salmon marinated with yuzu, truffle oil, truffle paste, mirin, togarashi powder fennel salad and crunchy mix

HALF MOON OCTOPUS 
Octopus, black quinoa, fresh salad, eel sauce, sea sand

$19.00

$18.50

$14.00

$17.50

$18.50

$15.50

$18.00

$20.50

$15.00

$20.50

$15.05 

Japa n es e Appetizers 

M E N UM E N U



CEVICHE CLÁSICO
Diced white fish marinated in fresh lemon juice with celery and onions

CEVICHE FRITO CON AJÍ AMARILLO O ROCOTO
Fried white fish with aji amarillo sauce or rocoto sauce

CEVICHE MIXTO
Fish and seafood marinated in lemon and onion

LECHE DE TIGRE (CLÁSICO - ROCOTO O AJÍ AMARILLO)
Fresh white fish and shrimp marinated in lemon juice, celery and ginger

TIRADITO TRICOLOR
Sliced white fish with a perfect combination of three different color sauces 
(Jalapeño, Aji amarillo and Rocoto)

SCALLOPS TIRADITO
Scallops, ají amarillo, leche de tigre, lemo

TIRADITO TRES MARES 
Tuna, salmon, red snapper, leche de tigre, rocoto, ají amarillo paste 

CHICHARRÓN DE CALAMAR
Fried squid rings, fried yucca and tartar sauce

CHOROS A LA CHALACA
Steamed mussels, diced tomatoes, red onions, choclo (Peruvian corn) and lemon

CONCHAS A LA PARMESANA
  Baked scallops topped with parmesan cheese

CAUSA DE POLLO EN SALSA HUANCAÍNA
Layers of mashed potatoes and chicken with huancaina sauce

PAPA A LA HUANCAÍNA
Boiled potatoes, huancaina sauce and black olives

CAUSA 3 SABORES (PULPO, CAMARÓN, ACEVICHADA)
Three small balls of mashed potatoes with a different topping on each 
(octopus, shrimp, acevichada)

PALTA RELLENA
Avocado filled with chicken, celery and bell peppers

HOTATE KAI ROLL
Maki fried filled with avocado, 
shrimp tempura, smoked eel, cream 
cheese, topping of shrimp scallops 
with mix pecan and eel sauce

KING SUPREME ROLL
Made of salmon, filled with cream 
cheese, avocado, scallions and 
shrimps. Topped with dynamite 
mix, sweet shredded coconut and 
eel sauce
 
ALANA ROLL
Filled with cream cheese, salmon 
fried tempura, green apple and 
wakame. Topped with crab mix 
and scallions, spicy mayo, citrus 
lemon mayo, eel sauce, batayaki 
butter and puffed quinoa

AJI AMARILLO ROLL
Cream cheese, avocado, apple, 
salmon, crab topped with raw 
salmon, salt, truffle oil, chalaca, 
aji amarillo sauce and fried sweet 
potato

SNOW WHITE ROLL
  Cream cheese, avocado, crab. 
Topped with puffed rice, cream 
cheese, flamed salmon cubes 
marinated with ponzu and sweet 
chili sauce

$18.00

$18.00

$22.50

$10.50

$19.00

$19.00

$19.00

$13.00

$16.00

$21.00

$10.00

$8.50

$12.00

$10.00

$22.00

$21.00

$19.00

$25.50

$24.50

$22.00

$24.00

$23.00

$26.50

$23.50

$18.00

$17.50

$21.00

$24.00

$21.50

P eruv ia n  Appetizers

Su shi 
KONISHI TUNA 
ACEVICHADO
Ura maki filled with red snapper 
fried, cream cheese, avocado, 
topping of tuna tataki, acevichado 
sauce, togarashi crunchy crab, 
masago and eel sauce

KAMI HANNA ROLL
Uramaki filled with pickled carrots, 
crab mix (cream cheese, masago 
and yuzu). Topped with salmon, 
tuna, shrimp, lemon mayo, spicy 
mayo, tobiko and scallions

LADY PINK ROLL
Uramaki soybean paper filled 
with cream cheese, green apple, 
avocado, wakame, fried shrimp, 
red tobiko. Topped with seafood 
gratin, strawberries, black tobiko 
and eel sauce

OISHI ROLL
Uramaki soybean paper, cream 
cheese, spinach, crab, truffle oil, 
yuzu. Topped with fish, avocado, 
green apple, orange tobiko and 
eel sauce

ONNA ROLL
Soybean paper, cream cheese, 
avocado, spicy tempura and 
cooked salmon. Topped with crab 
mix (cream cheese, crab, tobiko, 
yuzu, Red bell pepper) togarashi 
powder and eel sauce 

SUNRISE ROLL
Uramaki soybean paper, 
asparagus, tofu panko, carrots, 
wakame, cream cheese, cucumber 
topped with maracuya sauce and 
dried tomatoes

KOFUKU ROLL
Futo Futomaki panko, cream 
cheese, red snapper, pineapple, 
spicy mayo. Topped with cream 
cheese, coconut, togarashi and 
honey-lime sauce

AISHITEMASU ROLL
Uramaki with cream cheese, 
pickled carrots, tuna and salmon. 
Topped with tempura red snapper, 
wasabi mayo, and lulo mayo

TOMODACHI ROLL
Cream cheese, avocado, crab,
spicy tempura, lettuce. Topped 
with spicy tuna tartare, spicy 
salmon tartar, crunchy mix and 
eel sauce

OTOKO ROLL
Futomaki made of tuna, cream 
cheese, eel, fried red snapper, 
topped with crab mix and eel 
sauce



JAPANESE FRIED FUSION & CHICKEN KATSUDON
Egg fried rice with corn kernel, cilantro, scallions, carrots, red onions, soy sauce, 
green peas topped with sliced breaded chicken breast and drizzled with 
teriyaki sauce and shredded scallions

TERIYAKI BEEF
Sliced tenderloin beef tossed in homemade teriyaki sauce sesame seed
and topped with scallions

ARROZ MARISQUERO
Fresh mussels, octopus, shrimps, 
squid and white fish, sauteed 
with rice in salsa madre (mix 
vegetables sauce)

LOMO SALTADO
Tenderloin stir-fry with onions and 
tomatoes served with rice and fries

POLLO SALTADO
Chicken stir-fry with onions and 
tomatoes served with rice and fries

FETUCCINI A LA 
HUANCAÍNA CON LOMO 
SALTADO
Fettuccini pasta sauteed with 
huancaina sauce accompanied 
with tenderloin

PULPO PARRILLERO CON 
SALSA ANTICUCHERA
Grilled octopus seasoned with salt, 
black pepper, garlic, white vinegar 
and aji panca, served with boiled 
potatoes

ANTICUCHOS MAR 
Y TIERRA
Skewers of tenderloin, shrimps 
and octopus served with mixed 
vegetables and boiled potatoes

JALEA DE PESCADO
Fried fish with fried yuca

TRILOGÍA MARINA
Classic ceviche, rice with mixed 
seafood and fried white fish

$26.00

$26.00

$22.50

$26.00

$25.50

$22.00

$21.00

$16.50

$25.00

$27.00

$28.00

$23.00

$28.00

$31.00

$31.00

$23.00

$31.00

$15.00

$19.00

Japa n es e Main Dishes

P eruv ia n  Main Dishes

CHI JAU KAI
A Peruvian-Chinese dish made of 
peppers, broccoli, snow peas and 
battered chicken, fried and topped 
with a special oyster sauce, served 
with chaufa rice

PINEAPPLE CHICKEN 
Chicken breast, tamarind sauce, 
pineapple, served with chaufa rice

SUDADO DE PESCADO
Fish soup with onion and tomato 
paste

PARIHUELA
Red snapper, mixed seafood, 
shrimp and tomato paste

SOPA DE MARISCOS
Mixed seafood soup and 
tomato paste 

CHICKEN ALFREDO PASTA

FISH OR CHICKEN FINGERS 

KIDS STEAK 

BREADED SHRIMP

Served with rice or french fries

FRIED RICE 

WHITE RICE

FRENCH FRIES

MIXED VEGETABLES

YUCA OR POTATOES

$18.50

$18.50

$16.00

$20.00

$11.00

$9.50

$9.50

$12.50

$11.00

$6.00

$6.00

$6.00

$6.00

$6.00

Chaufa Dishe s

Soups 

Kids  Menu

Side Dishes

HANASAKI TSUNAMI
Classic ceviche, fried mixed 
seafood (shrimp, squids and 
mussels) with fried yuca, aji 
amarillo or rocoto

ARROZ NORTEÑO 
Rice, seafood, spinach, cilantro, 
peas, carrots

SHRIMP WITH CHIA 
MASHED POTATOES
Shrimp in a creamy sauce with 
chia mashed potatoes

ROCOTO SEAFOOD PASTA 
Mixed seafood, creamy linguine, 
rocoto

PESCADO A LO MACHO 
Red snapper and seafood served 
with rice or mashed potatoes

ARROZ CHAUFA DE 
MARISCOS
Chaufa rice, seafood, egg tortilla, 
scallion, ginger

ARROZ CHAUFA DE 
CERDO CROCANTE
Fried rice, pork belly, egg tortilla 
and ginger 

AJÍ DE GALLINA
Shredded chicken breast, ají 
amarillo, served with white rice 
LecheArroz blanco

JALEA MIXTA 
Seafood chicharron, fried yuca, 
tartar sauce

Vegetarian and vegan options available upon request. Ask our chef for recommendations.



TRILOGIA DE PISCO 
Pisco in three versions

HANASAKI SANGRIA
White: White wine, prickly pear puree, lychee liquor, fresh lime juice, topped 
with sparkling wine and fresh fruit

Red: Red wine, orange juice, lime juice, mandarin syrup and fresh fruit 

MACHU PICCHU MULE
Vodka pear, vodka vanilla, fresh lime juice, ginger syrup, fresh blackberry, 
fresh mint

SAKE MOJITO
Sake, white rum, simple syrup, fresh lime juice, fresh mint topped with sparkling 
wine

ASHANINKA COCKTAIL
White rum, Aperol, fresh lulo juice, lychee syrup, black cherry syrup, cherry 
bitters, topped with cucumber-watermelon tonic

NUUM MARGARITA 
Tequila blanco 100% agave, Cointreau, smoked pineapple syrup, fresh 
cucumber juice

GOOD VIBES ONLY
White rum, mint leaves, watermelon puree, prickly pear puree, lemon juice, 
topped with prosecco served in a glass bulb

BLUE MARGARITA
Tequila, blue Curacao, lime juice, simple syrup
 
LONG ISLAND
Vodka, tequila blanco, white rum, Cointreau, lime, coca cola
 
YUZU COCKTAIL
Vodka, Cointreau, yuzu syrup, lime juice
 
COSMOPOLITAN
Vodka Citron, lime juice, triple sec, blueberry juice
 
SHOWERED WITH LOVE
Vodka vanilla, vodka rose, lime juice, strawberry syrup
 
STRAWBERRY BAILEYS
Baileys, dark rum, strawberry juice, condensed milk 

Co ckta il sCo ckta il s


