PERUVIAN NIKKE]

ZENSAI NIKKEI

EDAMAMES | V¥ ¢® [1
Sautéed with Japanese garlic, ponzu
and spicy sesame oil, togarashi

CRISPY TEMPURA
VEGETABLES | ¥ (&

Aji amarillo & miso spread,
chili flakes vinaigrette

GYOZAS (6) I'h o %
Pork belly and shrimp (5.20z),
hoisin and chili sauce

MANGO SALAD | V¥ ¢ [1
Rice vermicelli, papaya, edamames,
sesame, yuzu vinaigrette, cashews

CRAB ROCKS (5) | # @@
Crab (4.502), squid ink batter,
acevichada sauce, sriracha
and lemongrass

LOBSTER TEQUENOS (3) | '} @
Crispy lobster rolls (50z), huacatay
and ginger aioli

$205

$365

$515

$445

$525

$620

WOK

NIKKEI GRILL

SHELES &=CEVIETEES

NIKKEI CEVICHE | % 1
Tuna (4.20z), Nikkei leche de tigre,
cucumber, sesame, malanga chips

ROCOTO CEVICHE | T1
Mixed seafood (4.50z), rocoto sauce,
cucumber, red onion, cilantro

GRILLED CLAMS (3) | ¢
Togarashi butter, sesame,
Parmesan cheese

$475

$500

$630

LOMO SALTADO | % T1

Stir fried beef tenderloin (4.20z), onions,
tomatoes, ponzu, aji amarillo,

papas Andinas

UDON NOODLES | #

Pork belly (4.50z), bean sprouts,
Chinese peas, Napa cabbage,
oyster sauce, Nikkei sauce

$695

$670

PERUVIAN-STYLE CHICKEN
Chicken (70z), Peruvian adobo, smashed
potatoes, carretillera sauce, criolla sauce

JUMBO BLUE SHRIMP | &
Shrimp (6.30z), gochujang and ginger
sauce, chaufa rice, broccoli, sesame

TOTOABA “SANTO MAR” | % 1
Totoaba (70z), miso sauce,
glazed bok choi, chives

RIB EYE

Rib eye (70z), Nikkei chimichurri,
cauliflower purée, quinoa salad,
soy and ginger jus

TRIO DE ANTICUCHOS | %
Chicken/ beef steak/ octopus (6.30z),
cambray potatoes, huancaina sauce

PERUVIAN PARRILLADA

TO SHARE

Shrimp (4.20z), octopus (4.20z), rib eye
(5.202z), chaufa rice, grilled green
beans, soy and ginger jus

M- SENSEI | % - SIGNATURE | V¥ - VEGETARIANI # - GLUTEN | € - NUTS

Consumption of raw or undercooked meat, poultry, fish, seafood or eggs may increase the risk of foodborne illness.

Ask your waiter for our vegan menu.

All prices are in Mexican pesos. Taxes and service charge are included (tips not included).
We accept American Express, Visa, Mastercard, and room charges as payment methods.

$770

$895

$775

$1115

$760

$1835



