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FROM SEA TO LAND

WHEN THE SAKURA MARU TRAVELLED FROM JAPAN AND
LANBEDMEGN MHECSHORES @R PERUEHIN {18722 THTIOOK MQARE
THAN PEOPLE WITH IT. EVERY PASSENGER CARRIED WITH
HEMITTREREC PRSI FFFIHE IRNEAVOURIDE! RIS HiES R M
HOME, AND WHEN THEY'D FINISHED WORKING THE SUGAR
RILANTATIONG T EEY A SETRMOIBRI NG R ENMSTEHEFEL O NG &
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

TRAVERSEDINHHESEA) TO WQRK ©ON. THELAND, SGITOO
WO LS [THEIRIFOOBSBEMNSPIREDBY S THE! iWATEIR SAIND
MARRIED TO INGREDIENTS GROWN IN PERUVIAN EARTH.

TRADITIONAL SUSHI AND SASHIMI DISHES WERE ADAPTED
AND ENHANCED BY PERUVIAN INGREDIENTS GROWN IN THE
RICH'SOIL ACORN, POTATOES L IMESANBECEIL LT BROWGHIF
NEW, EARTHY FLAVOURS AND SWEETNESS THAT
COMPLEMENTED THE FRESH AND CLEAN FISH & RICE.



SNACKS

Crispy Gyoza 2500

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

Snack Selection 4500

Chifles, crispy gyoza, tortilla chips
with three dips(1, 3, 8, 7,10, 11, 12)

SIM AL ERIB [T ERS

Arepa 3900

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

Ceviche of Golden Sea Bream 4500

Lime leche de tigre, red onion, avocado, peruvian
white corn, sweet potato purée,
chili(4, 9)

5900

Tuna & Octopus Tiradito

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

SOuUP
Miso soup 3400
Udon, smoky tofu & leek (1,2, 3, 4, 6,9, 11)
+ Marinated egg +490
(3)
+ Grilled pak choy +490
(11)
+ Soya marinated roasted pork belly + 550
(6,10, 11)

1Gluten | 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.



SIDE DISHES

BIGGER BITES & YAKITORI Colorful Potato Salad 2600

Mustard goma dressing, black garlic (6, 7, 11)

Black Angus Picanha Steak (220g) 13300 Edamame 2800

Chimichurri, garlic, maldon salt Homemade chili oil with garlic & smoked Maldon salt (6)

Teriyaki Pulled Duck Bao 6 500 Japanese-Style Rice 2200

Pickled shallots, chili & spring onions (1, 6, 12) Steamed jasmine rice, spring onion, egg yolk, katsuobushi & soy
(2416

Lomo Saltado 9200

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

Tacos: SUSHI SELECTION
- Chicken Taco (2pcs) 2900

Homemade wheat tortilla, guacamole,
bacon sour cream, pickled red onion(1, 6, 7, 12)

- Octopus Taco (2pcs) 3400

Homemade wheat tortilla, guacamole, olive salsa
BBQ sauce (1,6, 9,10, 12, 14)

- Shrimp Taco (2pcs) 3200

Homemade wheat tortilla, guacamole, tomato salsa

Sashimi & Nigiri plate 8900

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

Ebi uramaki 7 400

Panko fried black tiger shrimps, nori,
avocado, cucumber & goma dressing

aji amarillo, lime (1, 2A&5 6 1)
Yakitori Pork Belly Anticuchera 5800 Salmon uramaki 7 200
Grapefruit pineapple Salsa, sweet potato foam (1, 6) Salmon, nori, avocado, cucumber,
teriyaki & pickled shallot
Salmon 7 400 (1,4,6,1,12)
Grilled salmon, hijiki seaweed & rocoto-teriyaki
(1,4,6,1)
Eggplant Karaage 5400 DESSERTS
Smoked yoghurt, toasted peanuts, honey, lime,
achiote oil, aji mirasol BBO sauce (5, 8, 9, 10, 11) @ 3400
Coriander, lime, pomegranate, fruit sorbet,
white rum
Chili Chocolate Mousse 3400

Dulce de leche sauce, caramel crisp,
maldonsalt(1, 3,5, 7, 8)

White chocolate tonka mousse 3400

Buttery crumble, banana, peanut butter (1, 3,5, 7)

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