
Snacks

Guacamole (Ve)  £8
Served with corn tortillas

Yucas bravas £5
Fried cassava with roccoto sauce

Salted Edamame Beans  £4

Spicy Edamame Beans £4.5

Fish Croquette  £6.5
Fish velouté, miso, ginger and fish served with rocoto sauce

Fried Tofu (Ve)  £6.5
Served on warm tensuyo sauce, topped with grated ginger, 

daikon and sliced spring onions 

Ceviches

Ceviche Mixto  £11
With sea bass, octopus, coriander and lime 

Ceviche Nikkei £12
Tuna ceviche with Nikkei tigers’ milk, avocado

 and sesame seeds

Courgette Ceviche  (Ve) £6
With red onion and cancha

Ceviche carretillero £11
Rocoto tiger milk, sea bass, choclo, sweet potato, crispy squid

Tacos

Salmon Taco  £8
Salmon, mango, avocado, cancha and poke dressing

Aubergine Taco £7
Aubergine with miso, sesame seeds and spring onion 

Bao Buns

Tuna Bao Buns £8.5
With seared tuna, soy sauce, chilli sambal mayo, 

celery, shallots, spring onion

Beef Bao Buns  £7.5
Slow-cooked beef shin with teriyaki sauce, 

onion, coriander, basil, mint and aji roccoto cream

Allergen information available on request. A discretionary 12.5% service charge will be added to your bill

Nigiri Chef’s selection

3 Varieties  £18
6 pieces 

5 varieties £24
10 pieces

Nigiri (2 pieces)

Maki

Kappa/Cucumber  £4

Avocado £4

Sake/Salmon  £6

Tekka/Tuna  £8

Uramaki Salmon  £9
Spicy salmon, avocado, spring onion and sesame  

Uramaki California  £9
Crab. avocado, tobiko, cucumber and shichimi 

Uramaki Prawn £9
Tempura prawn, avocado, tempura flakes and tare 

sauce 

Uramaki crab  £14
Soft shell crab, avocado, salmon, spicy mayo 

Uramaki Tuna  £9.5 
Spicy tuna, cucumber, kimchi mayo, spring onion 

Futomaki Yasai (Ve) £7.5
Tempura sweet potato, stir fried veg, aubergine with 

miso sauce

Sashimi Chef’s selection

2 Varieties £14
6 pieces 

3 varieties £20
9 pieces

Sashimi (3 pieces)

Tiraditos

Yellowtail Tiradito  £11.5
Truffle puree, pickled cucumber and truffle ponz

Smoked Octopus Tiradito  £9
Thinly sliced octopus with olive chimichurri and olive mayo  

Gunkan (2 pieces)

Negi Toro £6.50
Tuna belly, spring onion and soy sauce 

Ikura £6.50
Marinated salmon roe 

Wakame (Ve)  £4.50
Seaweed salad

Miso Aubergine £4

Ayllu Nikkei Roll

Chicharron Roll £8 
Avocado, pork, lime, tare sauce. and kimchi mayo

Ceviche Roll  £13
White fish, avocado, sweet potato,  tigers’ milk mayo, aji panca, onion, 

coriander, cancha

Anticucho Roll £14
Prawn, avocado, Anticucho sauce, aji amarillo sauce and hamachi

Meat 

Steak of the day (Market Price)
Ask your waiter for today’s special

Lomo Saltado £18
Sautéed strips of steak, chunky chips, 
soya sauce, tomato, onions and rice

36-Hours Cooked Pork belly  £13
Butter bean puree, fennel, onion salad, apple puree

Slow-cooked short beef rib  £18
Served with choclo puree, aji amarillo and coriander

Rack of Lamb £22
Marinated with Anticucho Nikkei, 

served with cassava crumbs choclo 
and aji amarillo chimichurri

Fish

Selection of Daily Fish (Market Price)
Ask your waiter for today’s special

Black Cod  £32
Marinated 48 hours in miso served with pack choi and ginger

Cazuela Sabor A Mar  £16
Salmon served with seaweed, rice made with seafood stock

Octopus A La Plancha  £15
Served with basil mashed potato and chilli

Vegetarian

Quinoa Vegan Poke (Ve) £13 
 Black and white quinoa, mango, avocado,

 edamame, shimeji mushrooms, chilli and poke sauce

Carapulcra (Ve)   £9
Cazuela made with dried potato, truffle, aji panca, 

cinnamon, clove, basil, 100% chocolate

Hamachi £13

Scallops £9

Octopus £8

Mackerel £7

Salmon £8 
 

Toro £14

Chu-Toro £13 

Akami £11

Hamachi £11.5

Scallops  £8

Octopus £6

Mackerel £5.5

Sea Bass £6.5

Salmon £6.5 
 

Toro £12

Chu-Toro £11

Akami £8.5

Red Prawn £12

Nikkei Tasting Menu A £40pp

Salted Edamame Beans 

Ceviche Mixto 

Smoked Octopus Tiradito

Fish Croquette 

Uramaki Salmon

Octopus A La Plancha

Lomo Saltado

Chef's Choice Dessert

Nikkei Tasting Menu B £55pp
(Customers Favourite)

Salted Edamame Beans 

Ceviche Mixto 

Ceviche Nikkei

Salmon Taco

3 Varieties of Nigiri Chef's Selection 

Uramaki California 

Cazuela Sabor A Mar

Rack of Lamb

Chef's Choice Dessert

Premium Nikkei Tasting Menu £75pp

Miso Padron Pepper

Negi Toro Gunkan  

Ceviche Nikkei 

Hamachi Tiradito

3 Varieties of Sashimi Chef's Selection

Uramaki Crab

Slow-cooked short beef rib  

Black Cod

Pachamanca a la olla

Chef's Choice Dessert

Poultry

Pachamanca A La Olla  £15
Baked baby chicken marinated with pachamanca sauce, 

roast carrots, mixed potatoes 

Ayllu chicken fried rice  £16
Crispy chicken, served with truffle, 

edamame beans, sesame seeds and poached egg

Sides

Ensalada solterito £4.5 
Tomato, onion salad with corn, olives, edamame, cheese

Asparagus £4.5

Grilled Sweetcorn  £4.5
With shiso and lemon butter

Tender Steam broccoli £4.5
With chilli and say butter


