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When the Sakura Maru travelled from Japan and
landed on the shores of Peru in 1899 it took more
than people with it. Every passenger carried with
them the recipes of their favourite dishes from

home, and when they’d finished working the sugar
plantations, they set to bring them to life once

again, using locally sourced ingredients.

The Japanese and Peruvians had a love of fresh fish
in common, and it was this that would become the
foundation of Nikkei cuisine. Just as the Japanese
traversed the sea to work on the land, so too
would their food be inspired by the water and

married to ingredients grown in Peruvian earth. 

Traditional sushi and sashimi dishes were adapted
and enhanced by Peruvian ingredients grown in the
rich soil. Corn, potatoes, lime and chilli brought

new, earthy flavours and sweetness that
complemented the fresh and clean fish & rice.

FROM SEA TO LAND



S N A C K S

Crispy Gyoza
Shichimi togarashi & lemon gras dip
 (1, 11, 12)

Snack Selection
Chifles, crispy gyoza, tortilla chips
with three dips (1, 3, 6, 7, 10, 11, 12)

1  Gluten |  2 Crustaceans |  3  Egg |  4 Fish |  5  Peanuts |  6  Soy |  7  Milk |  8  Tree nuts |  9  Celery |  
10 Mustard |  11  Sesame |  12 Sulphites |  13  Lupin |  14 Molluscs

There is a 15% service charge added to your bill. All above prices are in Hungarian forint and inclusive of VAT. 
Please inform your waiter if you have any allergies or require information on ingredients used in our dishes. 
Cross-contamination may occur, and therefore we cannot guarantee 100% allergen-free meals. Thank you for your understanding.

2 500 

4 500

S M A L L E R  B I T E S

Arepa
Crispy arepa, tender pulled duck brisket &
salt marinated lemon (1, 6, 12)

Ceviche of Golden Sea Bream
Lime leche de tigre, red onion, avocado, peruvian
white corn, sweet potato purée,
chili (4, 9)

Tuna & Octopus Tiradito
 Passion fruit leche de tigre, red onion, tobiko caviar,
teriyaki & grapefruit (1, 4, 6, 9, 14)

3 900 

4 500
 

5 900

S O U P

Miso soup
Udon,  smoky tofu & leek (1, 2, 3, 4, 6, 9, 11)

+ Marinated egg
 (3) 

+ Grilled pak choy
(11) 

+ Soya marinated roasted pork belly
(6, 10, 11)

3 400

 + 490

 + 490

 + 550



B I G G E R  B I T E S  &  Y A K I T O R I

Black Angus Picanha Steak (220g)
Chimichurri, garlic, maldon salt

Teriyaki Pulled Duck Bao
Pickled shallots, chili & spring onions (1, 6, 12) 

Lomo Saltado
Beef strips, panca chili sauce, cherry tomatoes, red onion,
coriander, crispy fries  (1, 6,10, 12) 

Tacos:
      - Chicken Taco (2pcs)
             Homemade wheat tortilla, guacamole,
             bacon sour cream, pickled red onion (1, 6, 7, 12)
      - Octopus Taco (2pcs)
             Homemade wheat tortilla, guacamole, olive salsa
             BBQ sauce (1, 6, 9, 10, 12, 14)
      - Shrimp Taco (2pcs)
             Homemade wheat tortilla, guacamole, tomato salsa
             ají amarillo, lime

Yakitori Pork Belly Anticuchera
Grapefruit pineapple Salsa, sweet potato foam (1, 6)

Salmon
Grilled salmon, hijiki seaweed & rocoto-teriyaki 
(1, 4, 6, 11)

Eggplant Karaage
Smoked yoghurt, toasted peanuts, honey, lime,
 achiote oil, ají mirasol BBQ sauce (5, 8, 9, 10, 11)

1  Gluten |  2  Crustaceans |  3  Egg |  4  Fish |  5  Peanuts |  6  Soy |  7  Milk  |  8  Tree nuts |  9  Celery |  
10 Mustard |  11  Sesame |  12 Sulphites |  13  Lupin |  14 Molluscs

There is a 15% service charge added to your bill. All above prices are in Hungarian forint and inclusive of VAT. 
Please inform your waiter if you have any allergies or require information on ingredients used in our dishes. 
Cross-contamination may occur, and therefore we cannot guarantee 100% allergen-free meals. Thank you for your understanding.

13 300

6 500

9 200 

2 900

3 400

3 200

5 800

7 400

5 400

S U S H I  S E L E C T I O N

Sashimi & Nigiri plate
Tuna, salmon, ebi nigiri,
wasabi, soya, shizo & daikon (1, 4, 6, 11, 12))

Ebi uramaki
Panko fried black tiger shrimps, nori, 
avocado, cucumber & goma dressing  
(1, 2, 3, 6, 10) 

Salmon uramaki
Salmon, nori, avocado, cucumber, 
teriyaki  & pickled shallot
 (1, 4, 6, 11, 12) 

8 900

7 400

7 200 

S I D E  D I S H E S

Colorful Potato Salad
Mustard goma dressing, black garlic (6, 7, 11)

Edamame 
Homemade chili oil with garlic & smoked Maldon salt (6) 

Japanese-Style Rice
Steamed jasmine rice, spring onion, egg yolk, katsuobushi & soy 
(3, 4, 6) 

1  Gluten |  2  Crustaceans |  3  Egg |  4  Fish |  5  Peanuts |  6  Soy |  7  Milk  |  8  Tree nuts |  9  Celery |  
10 Mustard |  11  Sesame |  12 Sulphites |  13  Lupin |  14 Molluscs

There is a 15% service charge added to your bill. All above prices are in Hungarian forint and inclusive of VAT. 
Please inform your waiter if you have any allergies or require information on ingredients used in our dishes. 
Cross-contamination may occur, and therefore we cannot guarantee 100% allergen-free meals. Thank you for your understanding.

2 600

2 800

2 200

D E S S E R T S

Granita
Coriander, lime, pomegranate, fruit sorbet,
white rum

Chili Chocolate Mousse
 Dulce de leche sauce, caramel crisp,
 maldon salt (1, 3, 5, 7, 8)

White chocolate tonka mousse
Buttery crumble, banana, peanut butter  (1, 3, 5, 7) 

3 400 

3 400

3 400 
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