
Appetisers

Shrimp Popcorn £9Shrimp Popcorn £9
Yuzu, spicy mayo

Oysters 3 £12 | 6 £22Oysters 3 £12 | 6 £22
Aji Amarillo, mango tiger milk, ponzu

Tuna on Crispy Rice £8Tuna on Crispy Rice £8
Yellowfin tuna, spicy sauce,

 spring onion

Edamame Beans Edamame Beans 
Spicy £6 | Salted £5Spicy £6 | Salted £5

Scallops £11Scallops £11
Yuzu sake beurre blanc,  
vanilla oil, arare, daikon 

Guacamole  £7Guacamole  £7
With corn tortillas, 
prawn crackers

Beef Empanadas £8Beef Empanadas £8
Beef shortrib, ocopa sauce

Chicken karaage £7Chicken karaage £7
Spicy, deep-fried crispy 
chicken, tamarind glaze

Squid Tempura  £8Squid Tempura  £8
Jalapeno dressing 



Tacos 
3 Pieces

SalmonSalmon £7 £7
Mango, avocado, cancha, aji dressing

TunaTuna £7 £7  
  Soy dressing with onion, ginger, coriander, sesame seeds

Avocado (Ve) £Avocado (Ve) £66
Aji amarillo, lime, coriander togarashi powder

Crab £9Crab £9
Avocado, chives, yuzu mayo, tobiko

Bao Buns
2 pieces

Beef £9Beef £9
Slow-cooked beef shin with teriyaki sauce, 

criolla salad, aji rocoto mayo

Chicken  £8Chicken  £8
Crispy chicken, mango,

aji amarillo sauce, Asian pickles

Aubergine (V) £8Aubergine (V) £8
Miso glazed aubergine with sesame seeds 

spring onion

Pork  £9Pork  £9
Slow-cooked and shredded pork shoulder with 

chipotle honey, rosemary, chipotle mayo



Ceviche

Mushroom (Ve) £8  Mushroom (Ve) £8  
Oyster mushroom, cep mushroom, tiger milk, corn

Lubina Clasica £9Lubina Clasica £9
Sea bass, plantain chips, choclo, sweet potato

NIKKEI £10NIKKEI £10
Yellowfin tuna, ginger relish, samphire, black tobiko,  

borage flowers, green oil

Trio De Ceviche::  
Lubina Clasica, Nikkei, Mixto £25Lubina Clasica, Nikkei, Mixto £25

Mixto £9Mixto £9
Sea bream, squid, coriander, lime juice, cancha

Tiradito

Yellowtail £1Yellowtail £11  1  
Aji amarillo yuzu emulsion, lovage oil, umeboshi, 

cream fraiche,chives, arare

Tuna Tataki £11Tuna Tataki £11
Sesame seeds, tare sauce, gochujang sauce, 

seaweed salad, dried seaweed

Wagyu Tataki £16 Wagyu Tataki £16 
Seared Japanese A4 beef with ponzu 

salsa, garlic chips, spring onions

Salmon Tataki £10Salmon Tataki £10
Seared salmon with momijioroshi, 
kizami nori dressed with citrus soy



Sashimi Selection

Nigiri Selection 

Chef’s selection: 2 varieties Chef’s selection: 2 varieties 

6 Pieces

£15£15

Chef’s selection: 3 varieties Chef’s selection: 3 varieties 

9 Pieces

£23£23

Chef’s selection:  3 varieties Chef’s selection:  3 varieties 

6 Pieces

£20£20

Chef’s selection:  5 varieties Chef’s selection:  5 varieties 

10 Pieces

£35£35



Sushi Platter

Salmon  Platter £39Salmon  Platter £39

Salmon and avocado roll,
salmon maki, four pieces of salmon nigiri 

sashimi, one temaki, one gunkan

Ayllu Platter £60 Ayllu Platter £60 

Spicy tuna roll, soft shell crab futomaki, 
tuna maki, two pieces of bluefin tuna 

sashimi and two pieces of madai sashimi. 
Two pieces of bluefin tuna nigiri, 

two pieces of madai nigiri

Mixed Platter £49Mixed Platter £49

California roll, california temaki, two slices 
of salmon, tuna, hamachi sashimi,

three types of nigiri - two of each type. 



Sashimi 
3 Pieces

Akami £9Akami £9
Bluefin tuna

Chu-toro £12Chu-toro £12
Medium fatty bluefin tuna

Madai £9Madai £9
Japanese red seabream

Hamachi £9 Hamachi £9 
Yellowtail

Sake £8Sake £8
Salmon

Unagi £9 Unagi £9 
Freshwater eel Freshwater eel 



Nigiri 
2 Pieces

Akami £8Akami £8
Bluefin tuna with caviar and chives

Chu-Toro £11Chu-Toro £11
Medium fatty bluefin tuna with truffle caviar

Sake £7Sake £7
Salmon with salmon roe

Hamachi £8Hamachi £8
Yellowtai with yuzu miso

Madai £8Madai £8
Red seabream topped with 

kumquat, pickled ginger

Wagyu £12Wagyu £12
Japanese A4 beef, uni,caviar 



Uramaki 

Wagyu Roll £17Wagyu Roll £17

Japanese A4 beef, onion salsa  

Salmon roll £11Salmon roll £11

Aburi salmon avocado, 
spicy mayo and spring onion

Dragon roll £14Dragon roll £14

Tempura prawns and unagi, spicy cream, 
bonita, unagi sauce, red tobiko 

Bluefin tuna roll £16Bluefin tuna roll £16

Akami, avocado, spring onion. 
jalapeno, caviar 



Veggie House Roll (V) £10Veggie House Roll (V) £10

Seasonal yasai mix with tare

Truffle roll £11Truffle roll £11

Minced whitefish, truffle mayo and 
togarashi

California roll £11California roll £11

Surumi, avocado, tobiko, 
cucumber, shichimi 

Soft Shell Crab Futomaki roll £12Soft Shell Crab Futomaki roll £12

Avocado, orange tobiko, spring onion,
spicy mayo
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Wagyu Sirloin £70Wagyu Sirloin £70

Yakiniku sauce, wasabi cream

Short Beef Rib £19Short Beef Rib £19

Slow-cooked short rib, served with
aji amarillo causa, chicha morada 

sauce, sweet potato chips

Meat | Poultry

Peruvian Beef BBQ £30Peruvian Beef BBQ £30

Black lime butter, chives, crispy garlic, yolk



Lomo Saltado £18Lomo Saltado £18

Diced steak, chunky chips, 
soy sauce, tomatoes, 

onions, rice

Pollo Gai Yang £19Pollo Gai Yang £19

Roasted poussin, Gai Yang marinade
 

Lamb chops £20Lamb chops £20

Gochujang sauce, chives, lime, yoghurt

Duck Anticuchera £20Duck Anticuchera £20

Salsa anticuchera, pickled orange zest, 
puffed buckwheat



Fish

Black Cod £29Black Cod £29

Marinated 48 hours in miso 
served with bok choi, ginger

Grilled Sea bass £19Grilled Sea bass £19

Doubanjiang glaze, lemon thyme pil-pil, 
lime zest, micro shiso, dill

Salmon Cazuela £22Salmon Cazuela £22

 Grilled salmon, bomba rice, 
lemongrass, tom-yum paste, 

smoked ikura

Grilled Tuna £24Grilled Tuna £24

Served with salsa roja, 
crispy aubergine, red peppers, olives



Vegetarian

Soba Noodles (V) £14Soba Noodles (V) £14

Stir fried with mix vegetables, tamarind sauce, peanuts

Yasai Katsu Curry (V) £16Yasai Katsu Curry (V) £16

Sweet potato, jasmine rice, kimchi

Wild mushrooms (V) £10Wild mushrooms (V) £10

Charred leek, onion dashi, 
sake sabayon, truffle



Sides

Tenderstem broccoli Tenderstem broccoli 
and green beans (V) £7and green beans (V) £7

Shio kombu dressing, panca oil, tenkasu kori

Yucas £7Yucas £7

Truffle mayo, Manchego cheese

Peruvian Chips £5Peruvian Chips £5
Spiced herbs, huancaina sauce

Seaweed Salad £7Seaweed Salad £7
Edamame, celery, spinach, cucumber, daikon,  

sesame seeds, yuzu kosho dressin


